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"tt tasted iust as good -
tf not better - than

many a pirlt I ve drunk
in London pubs."

"l wouldn't have
believed that a kit beel

could be to good'

"lt ret hed in as good
a home-made beet as I

have evet tasted"

This man is a dcdicatcd hrewcr But |c rko loves to play tennrs.

Nlorc and nron his brewurg rvas keeping hrm at hornc w|cn hc wanted to I)e out in the sLIn

Then he discovcrccl SmLLgglr'n Spccial Prcrrium Ale, Old Conkenvood llhck Alc and N|das

Iirch Coklcn AIe . thc l)re ru Cold rangc ol brrwkrts lrrrrr Nluntons

Becausc wc LLrc only thc lirirst I:nglish 2 row barley and watcr, our klts glvc drc

klnd o{ resufts you expect irom hrll graur rrrashing Tlrt only dillerence is our

becrs comc rn a can and nrc rvlrole lot rnore convenicnt and (a\y lo usc

Slnce swnchrng to krtE our manls ganrc has grrrc ionr slrength to strenglh

\(/rth I'jnrrrium (,okl, lrci still proudly bre\,,ing bctrs thaL ra(( casily dt

good as his full mash brews tsut l'nrrrrLrnr C'old raves on tinre, cost g'nei

and rnconsrrtcrrl rlrstr l\

lf -vouve bcen a slavc to lull Erain mashinj{ dont bel S€Nc trp a $inntl

cve^, Linre ll'rth l)remum (,,old, lnrrn irluntrnr

Ask for Muntons Premiun Cold at your o€aresl brew slore.

rL\:n ntnr.con/l'cftiouo'd

CRATN MALTS . LtQutD MAt,Ts . SpRAy LlRlrD MAr ts . BRtrrv Ktrs . PLAlri & H0IPID MAI I EXTRACT5
CIRCLE 25ON READ€R sERVJCE CARO
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Yes, it's a gneat hobby but surely there3 more
life than homebrewing? Beer lover Roger Bacon
comes clean and admits to using kits.

Brad reckoned the kits w€re
great. Hetold me he'd been

us n9 them for the past two yeaE

.nd he thoughtthe whole range

Now lwa3 r€ally confused. lf
guF ke Brad were using kits

then surely they must be OK

5o ass@n a! lgor home lhad
a quick look at the instructions

and decided to qet the brew
undetuay. rt was so eaty. I PUt
the.an5 in rome hot water to
$ften the <oncentrated wort
inside. Whrle thG was hippening
Iboied up 6 pi.ts of watef, steril

i2ed my terdEnter mixing spoon

and jus.ladded rhe boiled warer
to my lermenter. added the.on
tents oi ihe cans (wh ch polred
n easily) nnred them together

and then added a funher34
pintr of.old tap water When this
was fully nnred ladded a sachet

ot Prem !m God Yeasi, sealed

the id ofthc lermenter andthat
wat it. h took do moretha.
iwenry minutes from na.t to fln
ish l.emember th nking "This
wil never t6ste any good, n3

How wrong lwas A iew days

ater llifted the ld and was
greeted by the warm, rweet
smellof a quality brew in the
m.king. Y€a6 of mash brewing
had tauqht me the signs.nd
every good brower know whe.

■
■
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I <onle.sl Th@ enpty kn tinj
I you ew in the tra5h were

I mine. But do you know

I someihing? The b€e6 tasted
r q@t! Mayb€ its yea6 of
rfiinlingthe only way to a ma5-

terful brew is th. had way - full
g6in mathi.g- Maybe I was just

kidding myelf. 8ut ionehow I

don't think e- They j$t taned

It al ltanedwhen lsnuck into
my lo(al homebrew nore a

month or 30 b..k.lwa5 thereto
bly my !5!al mash grain but I

comrritted the u timate sin.

Maybe it was the attradive pack

aging thdt lured m€ Eefore I

could stop m!*lf was bus ly

reading the notes on a Midat
Touch Golde. Ale Kit lrom
Munton5 And it all5ounded so

easy and delicious, And my life
had been 50 complicated of late.

OK callme weak w lled but ljun
thought "do it! lt itturntout
bad, no onewlllevcr know." My
ordealwasnt ove( lhe .ext
thinq lhad to do was try and

convince Brad the srore owner.

that the kit was for somebody

otherihan me 5ee, Erdd E a

hembcr of the 5ame brewing cir-

.Le nt my father and the lan
thing l w.nted was a viciout
rufrour about my brewing antc5
reachrng dad5 ea6 Blt even

emething ex@ptional is room. The beer was <lear and

brghtand lcould walt no longer
F ut my nonrilswere met by an

ntoicating hoppy aroma. Then

my lips met the $ft car6 of the
creamy head.nd lwas fully
rcwa.ded with the delicious tane
ofthe beer iisclt. The cle.n,

ma ty 5wetnen was beautifully

balanced with bitter hop5. The

beer was light yei(ronq, delcate
yet dc<isive and wholly refresh

ing.lnopped drinking and at I

admned the coloron(e aqain I

was astounded by a wonde.fu
aftertaste that 9 owed trom the
bdd of mytongue. Kitor no kil
this b€er was $mething very spe-

ci. indeed.lbeckoned my neigh-

bof over from hiryard. "Trythis

Tom" Ieid. "Wow" heeid, "l
haven't bned ber likerhar for
year.ls t your faiher'5 r<pe?" 1

did not answer h m.ljun tmiled

and Poured ur another gla$.

Now I wae beginninq to get

very excited about the Midal
Touch Golden Ale that gurgled

like a baby in my fermenter
After two weeks when all was

st ll, I carefully tranrfeiied lhe
won inio the barel The ber
was akeadya gorgeous rich gold-

en color and t had a delicious

aroma of btter hops and top
qu. ity Engish malt. But Inil
had to wait. lkilled time by read

nrg. took my wlie to the mov e5

lhelped the kids with their
homework! |was a free an and
yet I war ob*s*d with the con
tents oi ihat barel ltwaslke
being. conlict counting down

And then the day came llwaj
.eady. Arlwas quier. fd relected
my favourite ta5ting gla$ from
the kit.hen a.d made my way to
ihe ba*ment where my Mida3'

Tou.h Go den Ale waswaiting I

po shed my glasr hed it un<ier

the spout and opened the t.p.
The sound olthe ber ar it
lodmed from rhe spout war eft
yet e.erget c. As rhe gla$ filled I

could s@ the beeltif! golden

color.olleding ar the bottom ol
the gla$ as the bubbls.6e to
torm a <reamy head. l .lord the
tap and hed the brewtothe
shaft of ghr thatfired intothe ,!f,W,"
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e\'efi, other month dcli\'o r Pric€r beqiD al $13.00 a month.
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Beea from Lmericr's besr brovpuls
prevroudl arailable o l on drrti rt
the pubs themselles-brought to 1ou

vi'r our erdusile rtlngement. Ilccn
arc seleaed 1-or eir qudin rnd

divinctivenes-,rs rvell rs limited

,rvailabilitl Choose everr month or

IliclaclJrckson travds thlvorld in serch

ofgrert becrs ardbrirrgs them torol
t)naurlable in theU.5. excqt through tbis

club, ddivcrcd to rour drnrstep even month

of e|erv othcr nurth. Pficer begin at

$17500■Onth

Ifrknrdont hrvc tilre to tourthe

e(rt bft\lerics of Belgium, le! \K

hring then toyou. Due tolimitul
prorhrtion, this uxclusive club is

limitcd to 5,000 ren$ers. Rescnc
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a pertect way t0 enJoy the tmest,

hard-to-find brews in the world!

Be sure to check out the current selections in our Rare Beer Store
CIRCLE 31 0N READEЯ  SERV10E CAR0

Prlces hegin at $25.00amonth.

. Ll L'd!$ allL.l)ilnst
, l r. li.t lt.' ., llilit: f,to:

. ,trtu i,,U':ffa& Suhssip(iu

d.dd.d i, tk b!$ dildqiNl
'r!,0 iir llrmi,d. Ooif ii( to

n[f& hnin3' $Jh orh( mdr'o{s

ThiBty yet? Join any club now and receive an

autographed @py ol Michael Jackson's Great

Beers of Belgiuml BE SURE to mention Special

Offer Code BYOBOOK0801 {or phone orders, or
type in the code (step 5 in e-store) for web orden,

888-380-BI]ER
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Th(: (rpcrts wh,' made this isnrc h.rpp.n.

Mril
A succcssiu clotrc, pmpcI venlihlion and brcw classcs.

IIollr0br(]$ \ation
'Ih. LcNis.^rcnuc Brererr sod (:lul, (l.r!e{:eros 1060.

'Iips li'olll the Pros
Ba:wing \vilh the grear pumpkirr.

llclp Nle, Nh'. \\izard!
Cl{rr Xhsses, }oney or srgar nDd non alcoholic bcer

'l ho Hq)li{rator
SAnr Adars $tu1er R.ew and 'l hirsty l)og's

Style (lale[dar
Brcw n &'herrian pilsncr and ccl.brn on ale.

Ilorrcbr'.w SciellCe
llir. nrnll br\i,-: H"s t,r.hnrn y,irr m.in grrin.

I'r'0joots
llrild a simplo slainlcss slDcl hopbtrck.

l.lst (:arll
Puuirt8 tlr honre- in homcbrcw

Wftgre tp fiNd iy
Advertising Index

IloEebrew Diroctory

classi{ieds

８

　

０

　

３

¨
３

　

６

　

６

OC丁OBER

Featuras
Round it Up! q cn r"wnit". rn.o.
How 10 colled trnd rxrltu.e yeast from a boltlc
ofbeer Snag a srrain liorn a fmc Belgian {le
or a bolllc r,l(icrnran hefeweizen

How tO HOp bu llorst Dombus(:h
Thc only nralhen'rLir:al ibrmula lou'll.vcr
ncf.l ibr calculati,rg your bilrering-lxrp
addilions. l,hrs: undorslanding hop utilizafitrr.

The Stylc l;ila uLu" ona o"nni" r'i*a",
Round orl loor homehr.q rocipc box with 15
casy cxlract rccipcs fi,r l5,lassi( beer styles.

liinc Wheatwine hlt rbm Mitt?t
Whcalwinc ii potcnL. diffi(iull lo br,lw and
de.idedly diftcrent Which is s'Iy elcrt inLrcpid
homebr{xver slnnrld ,{ivc it a whirl

Covet phola Cha esA Parketlnages Ptus



Contriiurors

dicl ol lrnditional altbicr rye brAad,
saosages urd spic! mustard. ID 1969

b! rh.n a $lrdcn1 0r 22 wilh r
Fulbrighl graDt in his back pockot -
he.hufkNl the lamiliar conforts of
hom. aDd boardad a boal ft'r a !olugrl
across ihc ,^lhnlic ocean b Nofth
ADreriria. Ho sla(cd homebrewing as

much ouL ol noslrlgi{ as out otnccos-
sity If you wanicd a dec€nl bce. in
North Anrcfic.r in thosc da]s. you h&d

ro ma*e i1y'trrrscll" }c says.

orst l). l)ornbusch sas b0fn
.rnd rais.d in Diissoldorl:
(icr trnt, whcrc hc grew up
on I wonderfully susrainin,{

hr 1995, afier a 2o-ycar carccr in
broadcasting and I'ublishing, Horst
lbtrndcd a small mkrobreiver! iD

Mtrsstrchusetls. I'r 2000, hc won a

bron/c medal ror his lllbicr ai tho

Croat ,\meican llccr I'cslival in

Ilorst is Lhc rrthor 0ftwo books in
lhc Classic llo.r Slylc Serics by
Brc*ers Publicadons: Altbicr" (199{t)

and uavarian Hollos" (2000)- llo also
lvrolc Pnosll lhe srrtry of cerman
Bocr" (Browor's I'ubllntlft)ns. l9')71.
Horst livcs ud brcws ir Manchcsrer-
llyjlhe-Sea. Mas*fl'use1rs. His lea-
luc story on hops b.gini on page 32.

hris (i.ahanr, tIe presid(xrl
ol Fcrmcnlap in (lnnn)rd,
(lrlili,rDia. is ! !oluablc
nAr membrr i'l rlc BIO

r.vnn! board. cbds shrr.d brpwiig
eight yrars rgo h school whcrt r liicnd
boughl him the nx$t basn: ol lrosic

homobrow klrs. lle soon li'll ir |'ve
with thc hobby aDd procccd.d 10 maka

$xile of r}e worst bccr e\c. imagin-
ablc liv.nfir{lly a passi,,n tor' thrl
process Nd thc subscqucnr conDe(-
lions with ktrowlcdScabl{r hoDrebrcw-
os quickly turned his bpcr around.

Chris lvorkcd in livc differenL
homeb.es shops. lront San Francisrx)
to seal1lc, on nighls and wcekcnds to
cxpand his cxpcrioncc in the holJbl. lrl

addili"n t,, nxxxrlightiog at homcbrrw
shops, he rvrtrk"d al a lmal brcworl.
cvcDluallt gcuing rhc .hanr:c l(' hrlp
build th. brcwhousc. H. hclpod br.s.
design .ecip{,s and, nnrsl inporlartllt.
acred as a hsring cons lranL nt Ii..i,

Phair Brewery ir Concord. california.
wil} an aptilud0 tor bcirg a gcar-

head, {lhris qui(kly gra!i1'rred loward
cquipmcnt.Thrcc ycars xgo, at lhe a8.
o124, }c acquircd Frx ruurlap trom Jin
Martin and found his own Dir:he in thc
Iomrbr$v lvorld. Fcrmcntap is a sup'
pli$ ol itx$latilo bfuwirg products,
sr.h as thf |r.trretrnrp Valvc Kit. His

company has now gr)wn ro distribul
iug and m ulaclu rg cquipmenL and

supplies fitr holh }r'rr)r)brcw shops ffd

$he ol working. $hich we hcar
h,, do{$ all lhc ti c. Chris lovos 1o

moonrain bike. wakrtx)ard recklessly,

d oh vcah brcw

enlire librrrl ot brcwors ycast slraitrs
liom around lhe wtrkl. Chris ro.rilod
an undcryradra1e dcgre,, in bi,llnj|u-
islfy li,rn tho Unilcrsity 01 calilbrni.r
at l)avis. whcrc tr foursti irt brcwirg
and m.lting s(icncc l d b! l)r. lli.llrrl
Lc$is inspircd him ro slart bd\ving.
lle r.k!ated to Sun DicSo ti'r graduaF
srudies in bidhcnristr) trDd srrrt.d
ho'ncbr.wing rng"larll.

Clfis' doctornl th.sis fo(rrscd rtr'

hris $hilc. l'h.l). lttrtrdrnl
$hirc l-trlrs ir 199t atcr
condl|c1'ng r-'ra rs otre$arc]r
lnd dcvelopm.nl on an

dcvdoping high ccll'dcnsi{ growtlr
te(hniques for trI irduslrial Jaasl
slrain. Comlining his rc$par.h wilhhir
l,vc ol $afr brerving. Chris dereloped
a process to gri,w pilchablc quanliries
ol'liq{rid bFwers yctrsL. lvhite Labs

oow providcs high-qn0lity. (x)'rrcntrat-

cd, liquid br.w.rs lcasl to brewed,s
and homebrewers wtrldwide.

Gilcn his fxl)frtisi, (lhrjs ws o
pcrfcct choicc to rlrirc "ltound iltJp." a

ho$-li, ar|nrle or ,l,llccling ycas. ftom
bcer botrles. l bis can hc rdcky, but Dr
$hilc's nps makr it .asy. llis stort

odobcr zlx)t Artr \' , r)L. r
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I vint .o th{* you for isidrg
otu brew shop. It $ns rerllt elrcJt
to sdplc some n.rv brws .n<l
rh. scssiotr was \c.y iolb.matilc.
Ho$dd, it sot nt. thinking
abour dry b€.N- wltit makcs i
b.cr or yesr dryf An<l docs thai
mcu if it s not dry itis thcrcfbrc

Bitl lftrdtot,

rri Bi ,
A dr]. b.d h onc that h6 lest
residual strgar lcrcls i', dre ftDl
f'ro.ln.t. Yc.st
s,giB in . spccific od<r, until dl.
r.lativ.ly larac sulrar mdtotrns.
h lcft. Somc shins en fernrcnt
this sug.r bctter rlttrD others
stmins. A suain or Lor:rbin bn
of yeast str rs tbir lnrmcnt a

ldgc pcrL.Dllg€ ofthc s'aaB wiu
producc n dr_v bccr. An
.trcnullion of80% s,ill producc a

dricr bcer tllen onc thit hs an
atlcnu$lon ol 65%. IfIotr saqt a

d.y brer, .hos. a yci$ strtn th.i
has a bigh apparcnr aft.nuation
Drmbe.. likc Whitc L!bs'
Californii Alc or ccr.ul Lngcr.

Cblis WbiE, Ph,D.
Pr€sident, White Iibs

Email your quesnons to us at
.rkdflhit€@whitelabs.com. If
voul qucstion is sclccted fo!
bur n& ad, we'tl scnd you a
fra Whitc Labs "Brcw€r's" hat,

888‐ 5YEAST5
Wνや幌Whitdabs com
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1260.0:15.i9117. $hi.h is Dor clcn
r |)sr lo ihe I 0.18:la DLurb.r quo1.d.

\lhur rDr I doing $rougl'j
l:nk \he

tia c it.til

l,u ll br how! 1r knou thot therc
is Nlhinlt urrno ( ilh ttotr' r'aah slills
nnd lou .lant itctl t0 ga bat:k to
s&oal. Therc x\tr r nistake in thc

.lttutrkt on ow tti'b sitr It has sntct:

h"ltl Jirtid!t Thc ..)ttt\l .funnutu is:
lPkt I o/12 i E. 61II' hl t o/:! 5A. 2 1',2 2 7 1 I + 1

tk'rcs on danpl( bas l a n*
nutttbtts lau nenti t (l)att:

tt2/r2;8 61t12/2i6 2t'2!7. tt]t I -5C

tI2/t255.6 4).A161t.2!l 111+1 = So

t12/t258.() l0.i51h/t+t 5(;

| 1 :/2.L\.t)1i.ll+1 = \C

ll).015,?Sl+ 1 = 1 t)1t;tt - \(;

Keg to Kettle
l liarr 1$r) q|| k rlresri"ns. l h.

ll$L,,r'e conferns n h.m'brf$ seiup
rhrr $as lialrr.d iI \ouf SulnPr
2001 issuc. ID.pten,i,1 ro rhe pi.lLrrc

tr)[ t)Lrblished in l]0r shols of
( hrislian lhorcsou nud I'is bur kel-
tlcs. I NOuld thitrk rlrr l)rr$ln!i $ilh
gus bu,,icr\ in r snrrlL .nbin *oukt
fais.lhe l.afs ofcfubor rloro\ido po1

loning I \as rerdinjr llii'uEh ltrF$
\\nrr" I S1 Drpg ( irnlnot i.n t i."t s. l 996 J

rlri rUlhors Ka.l 1-u11fr nxd \{drl
Sr.!,,rs f..oDxnrrrdfrl rll l,re\!irg be

donc i" a Frf{ge wirh lh. doo.s opcn.
lr, rinr hale an\ thougl)ts 0I this?

\lt s..o.d qucsri,r' i\: | $',uld like
ru rfarsli,rdr a l)rff kpg inro n brcrr?or.
I h\c ralk.d rn rhr di\rfiburDr ard hc
lirs r'r prohlens scUiIg nrf oDe for rhp

fri(r\ ol lh. dcposit. llitr! {:ar ltell
ivbi{ || oncs afe slairle\s rrd \!hich ar.
nr)t? llhrks for List.niDg ard I rralll
eni('\ re^dnrg rour i,trzit!.

I Itutas l\a.lo.k

^nr. 
1'.n syhwtio

l\-hcn op.t(tittll u ptopuw bumcr
iitdoots. ttrtLikttion iN krtainl! a sti-
tits t @(ern. ltr.u ill ir a lafa.tc uith
th. (laots ap is ok sLtli ualt h htpr'
ntsiLlc. A (orhon rtrfuftule .lptc(tor
ltr\ltctl in lprt hrptitt! rooDl uauld b.
antlhtr goad nr rsl ntnl.

Tlt ftietLtr.l hamPhnlrer in t'd
.\hotN, ( hristiot lhol.son, rcplics: I
ha.c .laublc dao\ ot Llt. .ftont ol Dttl

l)tut nnrn arll u irthtts on pa.h sidp
I ot)cn lhe donrs ontl th( uin.loas in
th? srrln.. and tattt ot tha lun Mdcl
on. a nuluu b.llrl\' n)ss-rentikrtion.
ln tht u,inte. Iotpn hoth tL,indots.LntL
turn an thc JLot li)t uass rentihltin.
\llt bt.ulru trohuhltt acts mor? (it
tl(t a !a4t!Jc tith th( .laorc op.n ll it
is n ,irc da!. I.itst Ltot( rrt:rltthir|
outsitl( to u dr.k

ln lturdinlt ltou *.! qucstians: I\c
plblishtid a Ptoills" urLide h our
.r.t)k\tLr'r 2000 issrr nlled f.ion
KPa ta Bftr' LPth, t h.4 it out Jbr
st rP - l) tJ - sI ? p on rch i ot i I s L rut:t i I tt s.

\Iost kaas to.liu fi( nade oJstditt
k'Ns-stt l thcrc Dliltht tu a J.t ahl
,lhnon l.gs ont tlrt1 . but Lhclt slnnn.l
tu .asa to spot br\rs? thP! uill haft
thaasunds tf tin!! r)o.l Dtnrl.s on th.

1 lr'kbnnt.t tlont uith ntittar tucaks
irspir'ts u r.utlcr lcttc.

Clone Success
I crnr brck lionr Uflgiult drolr i

Dntth {go rnd n'! l)p K 
'infk 

flon.
t'Dtbhpl lisn'n, \av\n*! 2000) it
\trrrliigl I l$cakcd touf r.(ipc d bil
lo usc rhc irgrcdirnts I h:rl r\ailablp. I

$fnl $irl 70 perfpnr filsn.r Drlr. 26

Dpr(:pnr \luDich (it llas s!'plioscd 1rr bp

vicDna. l)ut I did! t h{\e 
'rn\1. 

1\!o Der-
eerl 5prtial lJ tinsrIr{l r)l dro.olatc
nralrlrnrl l\lo pcrc.nt $hdr llh. last
ibur Fr.cDt is ml osl t\\ist 0n rhe

ing(dn1'Ls). I x\ed rl,nt rddnions of
si,r/ l,,ps thr a loral ol 21 IBLs. soft
rtar.f. rDd l\lilc Lalrs \\J.1,550
(B.lgirr' ,^l.l \east. I lrr!i had a pro
nrssir)Drl bn\\.er and s.rrfnl jrdg.s
tpll nrf ii $as lcF good rrnl elDse iD

lhe r.rl thirg. It $as,rx,{'l rhe besr

bccrs I \r .\, r n'adts nnd l $ill cDntir
ue lo .|linc rhis on. llr a |{)g tiuc. I
jt'st lhotrgl)t \ou {ould likr l,) tn1N.
Thonks 1,)f lhe greaL arLi{ l'

( htis Baas
\lirlkoul P1rk. \ru tcts.U

Formula Revised
llelp De ouri I ha\c t bcen |()

s(:hool in quit. a li$ vrnrs. I r:ar't
sccn 1r) $ofl lhri lirrrrJl?i lln fon!.ft-
irtg I'l{tr) lr) \ppfillf grarjr! thrt I hurd
on \,)if \\eb sir. I m lr\iDt lu eonr.rl
l2 d.gfo.s l'>lrto to sp..ill. srn\itt and
il l., ps .0nri.g r)It ro S(; =

''titnn Krtt to ltrpr' i tlr" lS.ptanlr|
!t)t)0) aiu,s tha lon.dujt t onrcrsn,l

"", E



Malt
ertenor Jrcn cotosion. Stainless kegs.
on thc other hand, haoP a ani.tom.
graA-sik'er appedran.e. Although thcll
nay b( dcnte,l., s stainlcss kcg should
not hnrtP ong pils on lhc cxlPriof;

A nrcrc inpo4dnt issrc inMbPs
the .listributor\ right to scll a beer keg.
Acco.ding b 8oh Sulict o! SABCO
In.lustri(s: "Beer distrihuto.s do not
own bcer kcgs. Thclt sitnpl! assunc
.ustodlj and conttul oru he kegs-
Brcuerics oan the k.gs nnd the dis-
tributor has no legal right to sell d
breu?rlt\ pnpertg. l hc tleposit is onlll
to cncourage thc rct rn blJ the becl
puft:hascr dnd is nol crer close to h?
rcal purthasc price oI t kcs, uhich
noD can be as high as 5rJ0 nev.
Cerlaillg. the ouner (the breu?rlt
shoulLl spt thc pict:,Iot tha.listributor

Damaged or not, thP rlistribubr
shouldn't be thc .rne dccidi,ts if a kog
nn b? sah'alle& B.eu,"ry oune6 !or-
u'ad anusable kegs to rcpair rendors,
like SABCO. .[or rcconditioning- 7b gct
to th? poinL &ll homcb'u.rs should bc

s .c to brlj t hpir hpcr kegs ft.n a lcllal

Homebr€w Sabbalical
hn lucky cnough to work lb. a

nfipant thal {ivcs mc a twur onth
paid sabbatical every srv.n lcars.
Mincs coming up and I m b.ginnlng to
look inlo lrkirg o brewirg class tbr
part ofthe tirna. I Am al(,adt sware ot
fic major brcwing prograrns lsrch as
rhc Siebcl Institurc in Chicago or rhe
(iniversity of (irilitrrrnia al l)nvis), bul
most of thosc courscs scem ai) b. lirr
people who wonl {o get iDto thc busi-
ness and thcy ll{st asenrcsler. A d thcy
also sccm to bc on thc cxpensivts s'de.

Cd you rccommend somc othcr
brewing (rrses lhal are alailalrlc ir
thc U.S. or abroed for the hrtrncbrcw
rr? I thlrk 3 rcvicw ofbrcsing courses
and homeb.ew lil{iat'dt prrkagcs
rvotrld m*o an excellent and worlhv
ropic lbr u article in B.eu yar. Oz'n.

Nils Hcdslin
s rdmenh. (.hLlb.nia

l-or stqrters, contact all of th?
honcbtpu: suppl! shops in !rcu srca to
se? iI thcs haue anV tx)krscs (or uould
be aillins to ofbr one"on-one instur
tiotl. Also. umnu it| .iolleges some-
timcs har,( electi|a ro rses i honc-
brcuinc. Another option: The Amen.an
tt.cucrs htild in Woodlsnd, Californi.t
oJlbrs Internet-basad trrrespondcncc
courscs in brcuins. Thc high-leo(l
dassP: arc inte dPd Io. pr.r brcuers,
b t a hon"breu .ldss is in the uorks
lor ,t?rt yeaf, call th? AtJ(; at (tloo)
636-13.71 o. checl uut its It'eb sita al
unrnt gbreu..on. a

Write to Us!
8rcu Your (rwn is dluays

hdppv to receive feedback, both
negaliue dnd positiue. So send us
gour conpliment! and criticisns,
insights and eualuadoE, ot storie8
oI honeb.eb Iailure and suc.e$.
li-mail all co $pondence to
edlt@bgo.mn ... or send reguldl
mail ta 5053 Maln Sl'eet, Suite A,
Manchester Cenlet, W 05255.

DistHЪuted in thc US Ъy・
CROSBY&BAKER LTD

・   餞 ,昴マ″
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6rewer profile
Humble Beginnings . oavd Rea*r. B€rhreh€m. pennsvrvan,a
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Bannockburn Ambsr Alo
(5 gtllom, all-gtaln)
OG = 1.065 FG - 1.fi6 |aus = 40

I call lhis brew Bannockburn
Amber .A16 in honor ofthe bsllle in
whi(h Klrg Robert the Bruo€

seoired S{Dtlandh indcp€ndon(:e

Its not a {rxnplcloly traditional
Scolch alc but its 

'::losc 
enough.

Michael W Martin
Cdntan. l?tas

r r.p. gypsum
7 lbs. lwo-row palc tnslt
1 lb. crysial malt (60" lolil)ond)
3 oz. chocolalo t|rtrll
1 lb. r,ldJashioncd oatmeal
1 lb. goldcn brown sugar
9 AAU No.lh.rn Brewcr hop

pellc$ (1 oz. of 9% alpha acid)

{Brewcr's ltesoui$ CL 200)
3/a cup priming sugar

St€p by Sl€p
Add 1/2 tsp. gJpsum to 12

quarrs ofwaie. &nd heat to 1:10'F.

Stir in crusbed grains and odtmcal
Adjust rolllperorure ro 120" F ond

hold for 30 mirrutes. Raise tcmpe.'
atule to 135" r' and hold for 15

min. llaisc lomperature lrt 152' lr
and hold for 90 min. of unul con'
lcrsion is complcl{,. ltaisc hlmpcr-
ar re to 175' F and hokl for livs
min. Spsrgc Sruin wilh 5 gallons ol
watcr wilh l/2 tea5poon Sypsum
added and rteared tr, 160" !.

llrin{ to a boil lnd add brolvn
sugar andhops and boil for 45 min.
 dd 12 tsp. l.ish moss and boil for
15 morc min. Remove fnrm heal,
covor urd le1 sir lor 20 min. ()rill

r.d sr.aln wo into s (rarbot, add

yeasr starlor And nrtach airlock.
Fermcnl until conrplctc. l'rimc and

sg. Ibr .l to 6 wceks.

Otrr bre\ring proccss kcpl
improving and irc wcr. mak-
ing {quipnrenl all O'. lilnc.
(Ne kcl, al\lals r$rkiDg on

u ncw rnd irlprovcd wott
i:hilk'rl By Lhc liure ivo got

our syslcnr up an(l nrnning 10

lull caparill lllll {calher had

turned cold and srr,trlY. $e
we.on i lbour ro lct wcarher
slop us. though. {) w. nrolcd
dur ontir. opPrarion ro llay's
cnclosod phrio. (ntr'. s wird
l0v0d us xntil !v{) starlcd reg

ularly staining tho rug ivillr
nasty boilolcrs ) \\rc liozo out

lh.rc and oltcn ha{llo chiP icc

nrl dri\'.\at: l1n n cop arrd llay had

jusr rctircd liorn his.iob at { liqnol
slore. Wo both the in Belhlchon',
Pornslharir labout 50 miles no 1' ot

I'hiladclphia). we pur(:}aicd ouf liIst
b.girners' kil nnd Inadc an linglisl'
bnNn lc. of coursr, sc tlxn'ght orr
firsr balch or bcf was trllesoDnr tdur
wilc! vden'l quilo as i'npressed) ard
this drolc us dccpcr inlo lhc rvonderful

w,rld ol h,,mcbr.tling.
Or. df our trsl t|all.trycs was

nan rg our bdoltd ale 1\l) sa1 tu tlnl

drivcNay pondcring thc qnestion and

sipping our hor ,bre\!. NlPanwhile, our
\ailcs werc irsido thc I'ot'sc discrtssiDf

how we looled lilcja(,kassct onl therp

ir lho dri!c$a). lhus, tbc oamc
''lackass Alc' camc ilrto exislcnrre.

'Wi, graduatcd t,) our lirsl all gr.in
illt bI Jult and alnosl cried tlhtx' wc

had to usr ir l(' watcr r}o shrubs jusl
Lhrcc w.cts lalcr This dl.tn't slol us-

'throtrgh rcrdinS. rcsrarcl and hsr_

rassing Nore otperi{rnccd Peoplc. we

lirally go1 tho pm(ess down aud stalt
ui ro drjol sorn. co|rsislcnt succcss.

oll ol our cquipn'ent.
'these hardships didn l da'npc our

cnllrLisiasor and onl! I.d 1o { nfr ievel

ol (onxrnu ent. \te d..idPd that lvc

noedcd our orn broe room. The bcst

spol ssemcd lr) bc llre thc 'st'tragc arrd

dos roonr in fie batk 0t ml x rng€

tthc do$ did! t.arc.) lll Fcbruar! we

had slartcd ronstrutlion oD lh. "l-owis
.\cnnc BPwcr)r" ()D wi
vin.cd we did 'l know whai we wcro

rlohg- Nly wile lvns csplcialll alarmtd
ilher I had t,r shul ofTrhc waL€r to lto')k

ut) thc sink and no one cor d lale a

sbowcr for a $hole d{}.
l)espite lhe ongoing donbl of ortr

loled oues, the br€woo r i. now (om

plctc urd wc are brc$ing sonrc cxcel-
lcnt bee.s. Sin.f Ray is rctir|d. lrc lrhs

bci$mc the hcad bres'ct. our livoritc
befs arc an oalnreal st{trrt and a (:7ech

lager. \\:e cven havc r spcciul laSori S

$'c bros twi{r, a nrnrth. slri(rlyall'
*Tanr. ir lo-SalloD b{1chcs. $e also

mill our own 55-pound bags oi gra'n
'1his prolidcs us with Pltnl! of hone_

brcw lo shflro with ouf friends - .rnd

our lvives actually like il, too. Tl'is tfulJ
has be.n an ndvonlure n,rd il $ill crtl
tinrs to bc fr)r a long dmcl

ur advcDture bcgan in April
2000. lhat \\'as tlhetr mY

ncighbor. Rrr_, {nd I hcgar
o!r holntrrewi'rg hobbr_ it'

瓢編黎1ブ,幣究鶏沸(器メ鵬r"

An,r\ \1tri rx\\ O.n,hf z(xrl
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Oncc we sectred rh. ingrcdi-
cnls. n0 begon l,) brow bccr
rvith var].ing results. $c 901
advico lhrough rhc Intornel
b.(dusc thc broilpubs h our
count"\r, all four r)f lhrnr,
wo'rldn l bclp u\ out.

To spread lhe illbrnration
r{c h3d, r'e slfftcd a \\'cb sitc
ti, snar. our adrcnlufes !!ith
antoDc \hc' \!rs jnieresled.

Noarly c!.rl da! w. iv0uld
.ccoilc e mails $.jth qucstiurs

(elebrdtes thp succat:s of Ctuh Cetuo.lros.

| \ 1197. tl\tL\ rN Ir\UA\. TL\45.

I rnd ir \!s rlFr.. lnr rln rir\r rimp,

I Ll'ir I hrdrd ah,,ur brpf Lrinq rrdc
I ir hu'nF \i soon rs I loarnrd rhi\. I

\yoni rr) o shor' ro bn! I kil. Back i.
ll'cnDs Aires.I prcpared tlry lirsl balch
and kcpl sone .f rhe lcast Nirh Lho

idca of Draking a ne$ bal.l. bur rhis
lirDc $ilh an all-J.{roin fccipe.
llo nlbro\! irgrcdiprls a.d intbrnra-
tion ahout brewiDg was bard ro conn)
bt ir A.'{r} ina {t thnr rirrrc.

i\ltor thai firsr cxp€riurc0. I gol
logtsLbcr Bidr a ,iiend. Lilisrs lttarrill(jz.
and rvorkcd oD g.tling homebrc$ing
iogrcdi{trts and spreading rhe word
about hon brcwnrg in ,rr corntlv.
Cclling ftc itrgrcdnnts \!as a real
advcntxre. l\t al!.cadf lad a rrop of
!?ast rnat I had safcd \\e obtatred
hops trom a quality co,rtrollcf in a big
brcwcr\' aDd, linollr. we *ot sotrc matL
llrough lhc g.nerosil' ot a pcrrD $.
knew wh" wort.d in rhr) porr of
Buen('s Airos. $'c would go ar Ij ir rhe
nnrning ro go1il b{:lbrc Iis boss r:aDo.

Club Cerveceros 1 060.Buenos Ares,Ar9enuna
ocTosEB 6
All Abod Aserb 6lh Annual Wodd
Beor Festival; Durham, North
Csrollna

Held ar {he Durham Arhloric
Park, dtis festival featu.6s 300
bcers honr 100 br0rvc es around
the world. homebrew demonstra-
tions and live entertrinment. For
tickcts and info.malion {:aU (800)

977-2337.

OCTOBER'I3 AND 14
glh Annual cr6rd Old
Ponlmouth Fall Brewgrs F$r;
Ponsmouth, N€w HamFhire

This fall festivftl inchrdes tasl-
ings lrom New Hanpshiro nri(jro-
brewcries and brcwpubs, a New
Iingl&nd lft'mcbrewer of thc Ycal
conlesa aDd a hom€brlwing con]-
petition. For morc information
t:all(603t 422-7503.

OCTOBEB 13
l0lh Annual Oroat Eastern
Invltationali A.tEmstown,

Tasre 40 dilTerent styl€s of
bocr rom 20 mic.obrcwori€s and
lrowpuls in Lhc Stoudr Brswing
(iompanyl bcer 8arden and fearr
al thc "ll€s1o/the Wurst" Ccrman
bulTcl. Col (717) 484-4385.

OCTOBEF 19 AND 20
l8th Annual Dlie Cup ltomobrew
Compdnioni Housron, T€tas

"La (iopl! Dixie' is sponso.ed
by lhe Foan Rargers ofttouslon.
op6n (o all homebrcwers. rtbbolls
will bc awud€d in 40 carcgortes.
Spedal category: lle.{s thtrt
Burn'ftvico.- Iror information,
cr.il {71:i) 956-{t438.

and graduaUv $e grow in nrmbd In
t-.ebruarl ot 2000 ilc l)ad .uf lirst.lub
x)eclinH at a ltdv hrewprb rh.rt rlas
ope'ring. rhcre worc onh six of us.
Inrluding l\\o professiolal brcwoB
lvho $cre lvillilg ro l.{ivc adrnrc

'lhc gronp grcw qui.k1!. Thorf
rlere peoplc rvh0 $crc ncs r0 this
hobhl and ,nhcrs rlho bad be.n pro-
ducjng beer an! war" thcv firld. W,e

mc1 'rler] rwo wecks. lirxnualh \I.
bad nrofo tlraD 8{) hornohrewcrs and
had nr divid. inn, trro lclcls advaDced

$t llntrllt lbund comparics t0 solt
us ingr.dicnts in sorail quanlities. $ij
can onlt gcl pilsner mdh and (:ascadf
nolrs, brl $e lra\e biologists in our
group thar help irirh reasl. thc cltrl,
(irrloceros 1{}61} xos htrs 2(Xl nxr-
b!$ and tr n$! bre$pnb i\ opcniig in
 rgcutina each month. this lcls us
IDoi! Lllat wd ar. salkirg aLDg lhe
righr pa(h. ()uf 1\ob address is
s\!$rccBtsrerosl060.com.ar I

L"ora.do dc .Attncida

reGrrE
IlllRE S   lllilPljt l. HlNl 'lO Rlitx Cti t,\(i M|: t,lscc i.r i|l tbo bo(om

ol rour plastic lcrmonrer. rhen grur roLr hot t!(trr onlo 0u tc.. \i,u .an thcn
adjust th. watcr renrpcrarurc by arldjnS rx'ld, hol or tcpid $nl.r 1r) make up
thc rast of thp fi\c gallorls. wirh this Drclhod. ric wrrt is .ool)d itr lcss ltraD
1so minur.s. I\! uscd this ti.k lor lcrrs $irhoul aDy ptubl{,ms. I usp a rolal
of I r/z g{ltdrs 1i) 2 galtons ot irc. r'ote: rts bcsl it the Nrl.r is pr.c-boitorl
bcro.c )ou frcczc n. Aud dorl1r) rl,is tu a glass carbo\. tr,r)utd crark.

Ton o Co npll
ntntonkona.,\ l'or*

h)in the Ibnebrcu 
^"atiott!.r?nd lour hon?breui,tg stoti.s,

ups, lct:ipcs and etents to
tdttt,hua &nl II u,e prblish gour tftte,

u'P'U stnd ltou oar cool niu
Enrx-stal? Ll'O b npet sti.ktr

i).bbe.2001 l,rt \r YoL r 0n\



Pumpkin Beer
Brewing with the big orange fruit

Brewer: John Tully oi Lakelro.l Brevery

n [,,lilv/a!kee Wisco.snr. John compel-
ed a coLise at S ebe n 1996 and lo ned

Lakel.ont n 1999 as head brewe.

ur iralr bill ntalfs rr,, basf

b{!.f l,,r ,),rf punrDki'r bf, f
a .rosq nc$.cn r prlP a e

aDd an rrrrl,Pr lag.r I)r

$'c usr.aucd pu,,,t,Iin in tirf-
p0und cans TI'r\'rP eas! 1o gts1.

llontbrrscrc ran llrd ron(LIrin'{ sinr-

ilar iri thr gmccN stir,, bol pr.h.rbl.""

iI \nr.ll.r cars \\f rs. ilboul l0o
touDds 0i Iumtlin in u :io.l)a rl
b.tL(.h. llrrls onli ro!r (J l)a+ tounds
t)rr gall('r. !r a ll\e-gallon balelt ,'t
lrom.br(,w $itrrld nccd roughh 

',rP_
thifd oi a porrnd oi culred plmlkin.
l\\ilh li.!h pumphiri. \rr'd usc morc

bccilusc it's noL as .onr.Dirrted.)
\\e ad.l Ihc putriplln rlttiig lhr

mash. !\i harr ert!'ridern.d \ith lhis
n 101 o\cf tlir'leafs For a sltrlf $r
tlorll!r \!e .odd pre Luil lle pum!'
kin. lo gflalnrizc i1 ,nrl rrake it 

'nor.
manrgcaDlc iri Lhp nrash ruD. bul rl

!rd(i. n,) mnitsufrbh difli!en.r. so

no$ wc jusl rdd ll slfaighl inlri tho

Dlasb tun. an(l lfare n ir fi)r dr. Lotrl

Vps,;llflyog

by Thomas J. Miller

l\,mpliri rnalfs lhr a louglt Inash

lls neccss,N 1o ilnstunrl! rak. th.
top of to,,r !rish trfa!!.rh. punrpkirt

lrnrs a g'rlalirous lalp' lhal stops thr'

sparg. \ur(i lnim ilo{hg tl,n,rgh
(Jrre \re rr iD lhe lell|. w' add

Ilk hops. llus cjur ron, nuh.g d(l
pnnpkin pir \pi.f. lit a i0)ar..l
bal.lr $r add :15 tounds ol riD inr.n.
0!f p,rid ol nunn.g u'd n\, Ponnds
r'trr,mpkin pic spn1. (li'fa llfc ljrlon
halch. Ibf fxrr plf, this .qtrrls ll scdnl
l/; oUD(:e {,l.innamon.) Ol\i,,ush, lh.
spi*'s:nt add afr \.N limil.d itr
quantr) - a pilrr ol crch.

.Ulrf Lhe l!'il $'e $hirlPo.l a,'d l,l
it sjl | |il long.r lhan nornrrl so nrr)sl

,'f rh. spiccs sctlh ouL ll*,,\!erra'rs
li'r to thf lirnrfnlef som. ol th. spiccs

will go nilh it hnr thfv s.trlc ouL durirA
feflnenrarion Th.n $c pn.lr a (;+'rman

Lagcf icast lroru U hirts I dbs

olhfr wor(l\. l s {f anrbcril)loffd prle

rlP. lrl *c li,fm.nt r1{s a lrgef
'1hc irops $r'!\e afr \lonnr Iloo(l

and Nf trri.L a !tsri lot! bill(frcss

rJi)fi1r, rboLrr l2 lBLt. \\e snril ju{
.n.ugh lrups t{).('Lrilr'facl rh. {\tc.l
Dcss lrrnr llrf 

'na11. 
blrl $c dot L wanl

io ri\prNhcLnr lh. tpi(1rs, $lr! lr fon'
lrih!lc n) llis !(! r t L,rriquP rla!of

Brewer: Geon Hafies oJ Bullao Bills

Brewery | Haywarl ca tornia Geoif

sraded homebrelv ng . 1 !81 . He was the

rread brewer.t Bliiilo B ls lrom 19871o

1989 then evenl!alY bouqht Buiiao
BilL's in i994. where he rs now lhe owncr

ur pun'PIir hcfr is bf.sl{l
rL se\, fal lr!alirt's rar us,

hrjr .rr d.llfilc rul iJ tlul
u. rhir\s rv fi n'. $rio t

pumptifs. lhe tnrd lari.s dcp(,r'dinr{

rtrr rhc s.aron nnd $hrl rs fi|c- brt (o
ikL'10 lrsc ]\llarrll(: (lianls and Bi,l

i\h$. Bolli atu'junrbo iu sirr ud ha\"
l,)lin fib.. lh. ilbtr ui?ths ii,r rasi_

\\ii r0rsr rhe DunrPknrs. s,r'ec I
fa$ ttrrnt)ki. rcnll) olT( r rr) lla!o''
lloil\riDg eon\r.l\ sonr of lhc sltrrclr

iDsidf tln ILrirpkin in.1 lcls us frtrarl
sug s afd swfch.ls. l\f.r!)k l|efr
rs \rnr $ould a sq!nsli. l{r the foinl
\rh.fc tlr,\'rp lind ofdo,rf mr)be I
li1ll{ bntr\'n rroxld Lh,i frlgHs. jtn
\!h.r lh.t a.r sta rrg 1o frranr.rrz.
llul Nr donl *ani lh.tu tuN.d to

,du![ snrre J,umIkins .oDr' irr aU dit
li.ft,rtr si/ps..,)oking lirrtes $ill \ar\'
(hr. rh.! ar. rerdt, $, r'Lr1 lhem olcn
ind Pull lul the sr! ds.

I'of sl\-an.l a hrU l)a.r'1s. $f os|

trl)r)rl thi.l!. poLtxds ol l'rrn1l)kin.
lhough rhis $ill d.r,en{l sfurt,r on thc
puDpkii Tl'is is a hil m.ff 1 ran t|'ffc_

.{uarhrs of a pounrl ll,f a lire grllon

barch, lut 0nr. \ou (lafl l''\\lrl
!ou ll ft'a i/e )'..Lr doD't $tuit Lhal rrinIh

funrpkin aD,\$rr. R,rterIbfr. rhis is I
b.cr. lor d lrlelahl{ hpcr 'l hc Pu.rp
kir is n"rNrr lri.orrPLcnrcDl txt I'ralls.

not lakr rhcnr O\cr. Tht ha* br.r is

gdrcral\ a ro(l d1, ,tr rnlbcf b..r \ou
*rnl lhI rinor !n th. Lcu tIr (xrrI
lrom lh. mal1. nol lfulr lIP ltrrnrDknr

\\rc do n stan(trrl cDarg. rl Iou
(^erfrxrk lhe 

'r!nrtkin 
i1 .au!fs I sLuck

rna5h. so don\ orc|.forsr.
lhc IDps sl!,Lrld hr lo$ k.r and

subllr, irisl fnough bitl( fnf\s l(' lral'

rn{x th. mnlt sirretrnss. llrP rlomi

i^nl .hancl.r $ill be lli,'!plionl nrdl
lln\or. Iollo\1\l l)\ a tji!sh lhal higlr

ligliN Lhe fi,,nrmon. .unDtg dril fL',!f
\\e r,Ir $h.l. !pi.f i u !r)rr,r, brXand
rh.n hang lln,tr irr rlrr cnfditi,!in'X
ttD],s uftt,. t|( l)oil. lhis is tht \r! l,'
gct lMl nirl . slic.d chart!cL"r lrerdusts

il s klnd nl likf dr\ llrPP'rr!

[`,ヽ ヽ ('    '●  |
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Brower: Brcrl Vanderkadrp ol New
Ho a.d Brcwing Company In tsorrard.
Mchigan Brett took thc Sebe brewfg
cours€ a.d opened New Holla.d . 1997

lrc lirsL 0iniI to f.ri,,nbr,
$iih pIIrlrlil bc'.r is thar jt\
go!19 lo he I l)rrg lrn \ dr\
Il! ra) punrpkjn is used i,r

ihf hf.$ pk\r a tig folf irr sh^r kir(l
ol LfoublN Ior'll ha\e mrkiDg il. a..l
rrr utli'rar. lla\or\ \,rr \\ili g.r. Lur il
is r rlllll, !11 lDc\. IiloLr pul rhp lIrnt,-

kin nr lh. [flrle uil Loil il. \.r $illgcl
!)trri pumplin ,la\,,f ud bod\. hnr \ r
$nn I Aer rs i)ruch as il \rrr I'rd pur ii

lr rh{ r"rsh. !or'rl g,,r alL rh., b\-
pfodu.isol ll', punrpki.\,ir'r'lurliDg
l,,f fulor, hrl\ rnd r,)Df ll r
trr'IrrDlf sug!fs. \\f jrr r)ur DUrifkin
in thf mash ruri bui lhis nir'rhL Co|rcs
siUi r con l1!r'pli! is srif[\ rs h.lln)
lh. Jrash rnd n pair lrr run oll: (lhIrl
,'. nfprliIg l\\o lo thr.F ri re\ rs nruch
rinr. ro nrn oll rhr $on rf lh. Ir'lr]r'.

\\f un rin'hnll\ ii tlic trsh rnd
rhG hplp\ r lirh.lb,Ngh rhf ,rrnsh niU
gfrs gun,nrFd rtr. ll!. rl.. hI ls I'rts
\idt.,ror,nusl nrrrffirl ro lralif rhe
hcd rrrr' poi{r5. hIt llir,\ rl(!it add

l'nhlh sf lnYl li,\h plmpliin nr
,,rf l)etsr Iul rll.r sonrc lri tir I e\p|rj
nr.Dr.li.n $1 1luri(l $! g.r nlr.h hpL-

l,f !sdltr li.nr {nrrerl purrpLirl
rl lr n quir.s nN.h less lal!)r \![(!l

\.n h l)fr,sirt'l larg| brtr hr(. . 1 irrS

Lrp li.sb pnmIkins s lrrr rru.ti .\1ra

(r! k ll,!nrl!r!.rs co1,l,l r,robabl] g,l

PurrpNir nral,es up aboLr r$rrL\
llvf r)er IL of lIr n)rdl Hririri bil . l rl
suggcsr rhar i,, l!rn.br.$?r\ ilr }.1
r.f ro shrt ol1 dr)ing pulrrpkin btstsrs

rvilh less trurupkiu than mon,. Tltis $ a\
lh.r crn S, l xsfd to \!hrl rIr\ ar.
d,,irLg trnd rhr iml)!rr Lhul pu pkir has

\\j. use !,,!trI Uood hol)s. $Iich is
a llallfIrrn s.cdli,,tj. t\a Iot lighrh,
jlsl rfiler 20 IIJLs lhrrp c l$,]
slfihrs. on. al i]0 nrirutcs and ofp ilr
t; n,irulr'\. Th. lanpr hop addilior)
pr)riilfs jlsl a t0urb ol lla\i)f rx(l
xntrua. bur nol Llr nrLrfh.

\lrr'ts irrporlaDt aro thr' \pi( s. \\c
nn, gfge'.. ,:r'Irrnlrr. nnrmcg a d
rl,'\.s. I fcoDmcnd s!n.ing $irh ilr)
nrinules of l.ss lfll in lIr ho I Add
rpi(fs h(t'or,rhisand 1{,,, 11 boil a$ \
ilN\of xrid. rost imprflnDllr. rrurDa
'l h.n s. fnfh $ th Aluicnn atr reasl
an(l i,rurcnt rl srnnd.frl rI ttrtrp.rr-
t'[e\ lrn)urd;0" ]:). I

billion dollar pharmaccutical companl rrses
Their lbrner ntaterial n,ts stainlcs5 stccl!

our lernrcntation (nnks lbr hlood plrsma separalion.
\eed rlc !n\ morc about our plastic or bactcria?

MiniHop JackFcrmenters

5sizcs - 2 Br'ancl,i

6.5 girl to I baDcl
Afibtd.rblc ('onicrl

-- \linilJlel

The l{iniHop Jack seasons rour bccr as
scparates h<ps & othcr scasonings lionl
\\o|1. I herc s a coolinc conc iusidc to
!'ool hol $or1- It s a granl l-of u5c \lhcn
pulnpin! of laLrtcfing and \\ itll Rl_\'ls.

llinil\lash Lautcr Tun

Liscs up to -15 pds ofsrain.
lrlat false botlonl $ ill nor
lloat o| lcak. Sight glass &
ItI\1s tl,rcad\. I)csigred
tbr llrashing rnd l utcfrng.
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Clean Glasses
Using honey, near beer and mediocre yields

Can you expl€in th. do! and dont6 ot
cloaning my b€er gla36es?

Chris PattPNon
Dounc.s G rore, I I lin ois

iih bccr ghss{rs. the

dotr ls rre ru.h more
cridral lhan lbc do}. The

biggcsl no-no is loovirg

pay special utlenliur t0 rhe rin since

this is wher6 Ibod lhls and lipstick
a.rumulalc. Finallr". rhoroughly |irse
$c glass with Narn' wdler and alloq

'lhe pmblcms thnl happen irl a

busy bar cau jusr as crsily }appen at
home ilyou rrc not.aroti'l. (ilcan dish
water is a big deal. Ir) an ide world,
bocr glasscs llrc nev{i washed in lhe
sa e ares ss gl$ses or dishes con-
tairi g fat. In a bar. naDy drinks cor-
tain fal liom milk or frrom .rnd bar-
rcll(lers are trn, busl r,) look oul for the
glass that con|aincd a crcam drir* for
spocial handling. llsunlly lhe grcasy

culprit corrrcs bs(k l,) the bar and is
plun'{ed h ihe glass sint whcrc it
releascs its oil} soil.

 nothor bar pa,blem is tbe uso of
strnilizcrs. Mosl bars arc rcquircd lo

usc sanitizcrs h lheir glass

lasl Monday's di tcr urds up on y0ur

hrorit{i b.er,{lass. rt jus1 doesn t soom

like the right rlal to tcar such an

I'm rrying lo find ! conversion loF
mula for how many cups ot honey are
no€ded to replace one cup ol corn
sugar. Can you h€lp m€?

Ldnce Leine'$ach
JuspF.r, lndkna

lloney contains abour 25 porcenl
watcr and 75 DerccDL $,lids and mrn
sugar conllirrs aboot r,8 perccnl corn
su,{ar and 2 percenl rvatcr I likc to
(|onvcri ingrcdicnl ligur{is into lhe o{s-
icst-to-usc rwnrber irr oase ofcalcula
ti(trr. Ir lhjs.ase. 1 cup ol honcl con-
talns about 0.75 cup of dry solids.

ai ly sugffs, and 1 rup of corn sugar
irtrrlsins 0.913 .up of dry solids. This
moans lou Dccd to u$e l.:ll cups
(0.98/0.75) ol honey lo cqDal 1 cup ol

'lhe dry solids basis is handy f(,r
cvaluating ror! b.ewing matcrlals
bixxruse dry sr'lids i.crcase thc spocif-
lc gravity of wrtcr wh(:n thet ars dis-

solved. Suppose lou had sonc unusuar
su{ary li{tuid a.d wantcd to use il as

an ingredi.nt aDd had ilo same qucs-

lion. You would reltd Lhc nulritional
lubrt and find out hoB ma\'. graD$ of
carbohvdratc are couirnred in the

scrving sizo. Suppos') there arc l7
,{ftns ot .arbohldralc pcr 28'gr&m
spning 'lhis cquatcs 1o 61 pe.rent
c:lrbohydrotil. Assumhg therc is not
nru(rh prolcin, this numbd reprcsurls
rhe smo nl ofsolids in re iDgrcdirnt.
'IIis m]'stery ingredicrt would rcqL'i.e
1.61 cups 1o 0qual 1 rx'p ofcorn sugar.

語γ犠碁b"

any rype ofsoap or fal or lhe glsss su.-
ftrcc. Thesc (ortpounds iiill ruin beer
f0an beforc it crcr has a charrco. .lusl
tho othcr Dight I hd a deliftuus
hoferveiz{in serled in a lrrditional hat:
litor weiz.n 8lass. l he boor had a thiD,
patheti. crown oI tbam silling srdly on

top of the Lrcer. I swided il in hopns of
rrcaling some more lbam md lad m
surx?ss. 'lhc problcD was lhc glass -
sonlc cornpound was interlcring lvilh

What happened to nrI rYcizm frrm
is allloD coitnnotrin lrrrs nnd rest&u'
ronts, My Euess is that sevoral

uni)rlL'natc evenls lcad up to
the problem. For slartcrc,
clctrning beer Sl&sses
be'{ins wlth clcan wosh

siuks. $hile this is gootl
public hcaith policy. lho

sa itizcr,!i1her tauscs
dre glass 1(' smell liko a

swimming nool or ruins tlc
foam- Mosl bfftenders will

gladly rinsc lrcer glas$cs wirh
rldLcr if you ask thom niccly

wator II you wash your
bccr glasses El the same

lilne rhar ton rvash othnr
dis}cs, be suro to wlsh
your bce|drsses firsl.
Soure brewers use spe.ial
dcLerg€nts lbr beer glass-

os. I think ordinarl dish

soop is 0re best lbing to
use, The noxt itom you

nood to properly clctrn
your glasscs is a dcan
spouge or disD{loth.

ard oxplain ihe red-
son lb. Yo'lr odd

Thesc items are too lic
qLrcntly ovcrlookcd ard a

grimt cleuning implemenl
con add oils to your clear
dishwater {urd bccr gluss.

$h.n clcauirg the glass,

pul becr alasses in a

hi'uschold dishilashcr. I
don t knos rtr}| bul dish-
washers ()txse glasscs to
s'I.ll reAlly lunky ovcr
timc. It mal be causod nr

prrl bJ nrileral scale on

thc glass srlfacc. I have
su(r:essiirll! rcscucd dish-

washer-laintcd glassos bt
washing thcm wilh whilc vine-
gar f0ll)wed hJ hot, clcan,
soapy waleJ. 'lhe other probbD
wilh dishwashcN is thal thev
wash ull dishes simullaneoosly
and th€ spaghctti sauc. Iron

whatb th€ b63t w.y to r€move
alcohol rrch b.Gr? A boaFloving friend

BIIW Y`I`()、、 0(lober 2001



"Help l,E,
Mr,Wizartl"
was forc€d to quit d.inking becaus€ ot
diabetes. Commercial NA beers aren't
greal and he askod me to t.y to make
a good beerwith no alcohol. Coul.l you
tell m€ the temperature at which alco-
hol becom€s unstable and turns to
vapor? What should I do to retain the
hop aroma? Should I trceze the beer
and drain oft th€ alcohol?

(.orlJ Bntn
tiq c Dteil

I ha!. Lr!!r.rskcd this qu.slirrl
r^er ll| \cars lrut

ha\c \.h rarol! rcspon.l.d bFcause I

rl{,r't ha!e a vrft good rns$cr This
quos!ion is limoh' in ljru i)f a rtsrr!rt
afrnlc publishfd in Consron.r's tl?pbtt
t-lthi.L th"t .lir loL. rulrusL 20()li.
Consunrcr! l,nn)n. the Bl'Lrlr lhal trub-
llslies ConsxDk :s /lqal/. ulilized lw,)
sell-r, spfcL{,d. uI lriasrd cons!lrrnts
Io .ralrrarp f,)rrn,efl lrll\ lro!rd

…

´
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CIRCLE 6 0N R[ADER S[RVICE CARD

NEXTT:MESHE ASKSYOU TO
BREW SOMETHING FOR HER.…
DOYOU REALLYTHINK SHEヽ へ/ANTS A STOUつ

`URPR`〔
HER WiTH AヽVHITE ZIトNFAN Oこ L

becB ,\llhough thc runrl! f of b.,,rs
r\alualcd ilrs stnall. r.\ r!.re rblts l.
e\alurrp rh.l, rdilg Lrands in thc \rr
iour bctsr rarcg,,rifs if,JIrlp(l jl L|.
stud). Onc oi dr(, crt.g,ifi.s Nrs n,)rr-

'Ih. reporr rpalh rliil n,n hr\c
uuth posjtiv. r,) sar rborr rhe n,Ii-
rl{1rIrri(ilu .ulfgort. \r I grout.lh.
beprs \.ft ,i,r1).ih,,, ed d hckcd th
rors ronsistr'rr $ilh rhrlr alf0l'ol
.{)rrlritriDg {trurL( rpirrls l!l1r is lliis
Ihe .r\.1' \\r' as hlntsbr'\rus .rD b.
arrogrnt and blinr. ir,in rhe puor
br,$iug skills,)l ih. hfg. hrF$cfi,,s
i!h,i tn11u,,p r1)n- .oholi( b..N In
this "pinion 

js nrorp hot I I lhar rut
strxR . lhc br.scrs \ho I'rndncp Ir'-
al()li,,lir: bepf rk argutrbl) tlic nro(
kno$ lrdgerblr rl reso"(1riul br.s
e.s n' lhe $orld and pr,lEl,h ,

d,iirs ilst about as good rs an! brp$'
cf crn m prod'rT a n{,r'rL(r)holic L.f
sion 0l lhcn x,gulaf bceB

l,' rl. n non nlcoholic ber':
br.wrr( hr\r l$rr frinarr mothods
tioDr $hich 1. rhoose 'lIe llfst is Lo

.fi,,)\, alLoIol lioDr b.rr lhr.!,\l
oh\i,Ii( \va\ rrr rl,, rhis is rI|(tr'gh disril-
hrntr. tJnJofturlrrch. nia rit ol Urr conr-

rrou!ds contribudrg to brcr's fla!r
pr"lll, - esreB. hup oils lnd sulilr -
ar. \olatilc a.d arc r.Ir^ed during
distlllaLioD uli,rtg ililh rh. a1,1,r,,, Ir
ad(lili{)I lr) r'lr^irrg afoNati. .onr'
p.',ndr. disrilliri,n, als,, l,t rls (h. b.rr
and fan accdoral. oNidar,,ri ilrxrgfn
is prrscnt, \rIlrh i1 n$'rlL! s.

l)isrillari,,n.ir he fondurl(\l al ld\.r
Lriuprifnru..s jl condn.rc.lin a \nruuul
whfn rhe boilirg poilt ol iqnids s

d..r'iscd. sonr' bfes(i.s usf r sP.! iil
cross.lloN fffnrhranp lllr"r ro ft'r'^r
al, uhol. Bollr ul thcsc nrerhod\ nre $rl
our ,'i rca,tr li)r uosr honcbrcivefs
b.. usc ol crtrrfurPrr r1,\ls.

lh, secord opdon h ro nr\er l)r)
dni' r {rn,,Jl rrid to o1 lvorr! ihorrl
r.Nnnig it I hr\P IPa(l Lh{l ftors
pn,duccs ll'fif'Crlrer" u\i,,9 r his
slhrfg\ rl)e i(l.r is l(r rdd a lor ,,1

y.asl fi) a lrtr!-Afalit} {|fl and hr)ld

thc nrj\flrre !.h .{i(1 Lr) pff\cDr ftr-
lrrnrnrioD. Thr \.asr add\ {,trr' befr
llar)f. pedrdp\ lrr osmosis or aur'\sis,
and lhpn the |lllerrgr is Ijhrcd nnd
paslrurlzcd -lhir ma\ r'f ira\ no1 all

,TART ΥOUR OWN WiNETOpAY WITH ONE OFBREW К:N``
PREMlυM WINEMК IN`pROpuCT,こ oNTACT ONE

OF BREW КIN``EXCLu`lVE pl,TRIBυTOR`

OR A(A3[RNET  OR A(HARDONNAY

FOR TH〔 OFALER NEARIST YOυ
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be acc rato and I have no w&y 1o rxrr'
lirm it sincc Coors i$ nol in (he buslnoss

of giving nway prop.ietary informatiorr.
'lhe explanation makes cnough scnse

to ne. Again. mosl homebrewers are

not eqlipped to lry this mehod.
The leci is that beer is on alcoholiri

bororagc snd mony of the navor com-
ponenls are a d i.ed resull of femente-
lion. lilhanol, othor alcohols 

'rndvolatile estcrs lnd acids conlribule t'
beer's nourhfeel and arorna and
when thes€ compounds arc rcmovcd so

are thetr sensory properltus.
I rcally like to eat cheese and prob'

a-bly world eat a pound a day if it did-
n t turn mc into o whale rnd cl{rg my

one es. I despise fat-fr66 chccscs
bccause theyare notthe samc thing. so

I doD l buy fatfrcc cheese. I also rerl-
ize that homeDrade fat-free cheose

would probably be much worse thar
the commarcial producls! My negdive
view on this bpi. is why I avoid qucs'
tios sboul on-Alcoholic homebrcw

This magazln. has published at
l.rst lwo tormulae thst on6 can ua. to
calculaie ertr_act officiency, Ono ol the
variablos in tho calculation is, ol
courco, the amount of malt us.d.
Here! my qu$tion: Wh€n tho formula
3ays 'smount ot malt mashed," b it
r€forring lo ba6e rnah only, or ro rhe
iotal of base mall plus 3pecitlty ma|t!?
Also, ny yiolds hav6 b€€n Bomewh3t

m.diocr., typically 25 poinE per pound
(assumlng I count bass and spocltlty
malo, shhough I hav. had 6ome yireldg

as lowaB 20 poinE perpound.l'm abL
to hold my mash temperarurc lo wlthln
2 to 4 deg@3 ol iarget t mperature
du.ing rh. mash. I'v€ gor good conlrol
over th6 temperalure of my sparg.
water (l'm able to ks€p lhat .t 170' R.
lypical spsrso tlm. tor a five-gallon
brtch |3 /|{t mlnutes io an hour. I'm !u3-
pocung that rh6 most llk.ly caus€ ot
tljs low yiolds I'm gBtting ls that my
grdin isn't sufficlontly crBhed. ll my
problom doo6li€ with grain, what dosg
pbp€tly crushed grain l@k llk6? How
llkely 13 lt lhat hagheFthan-optlmal
mash pH l3 tho culprit? 13 there any-
thlng .l!c lhal could b€ cau6ing my

Cusro\te^ in 66.runuic\ a^d 50 ttatcs.

America's
Largest
Homebrew

St.た頃改ζ oFCびas Supply

free catalog www.stpats.com
800¨448¨4224 with onJine oftleri g

512-989-9721

Budweiser Budvar Undermodified Malt
Only Undermodified Mall ayoilable 10 small brewcrs h at le0i the past l0
years. lt is the only nult lhal r,?q!,r?s a mulnple temp€mlur€ mash. Madc
fforn Moravian barley, regardcd as the world's fincst. this malr is used lo
produce thc "original Budwiser" h Czech Rep. W€ genuinely f€el lhis is rh€

'llost 
important new product for homebrcvers and micrcs in thc pa.t decad€.

CIRCLE 36 0N READER SER71CE CARD

organize and prolect y0ul issues in style
wilh cuslom-mads BYo Binde]s.

YES! | $anl 8Y0 custom'made binders!
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"Help Me,
Mr W izard"
yi€ld problem? Thanks tor any advico
of help you can off6i

t](try 5hant:
Citu:itn](ti. 0hio

I:\lrn.t ridd is snnph drfinPd as
th. \tpight otsolids rxlrao.d into 1!on
during mashing ri,nrpared to thc
\pi8hl of ilgrcdi.Dts a.ldod ro rhf

ash (or kerle ild,,ing a pr(ial Dush
\tith a gfain bag). All i gridic!ts

adrlerl lr) Lhc rnsh will conribut. ro
llor'1 sDccifi. itfir!jtr drrl rfe irn.lu{ied
iD tln, calculn{ion- [xlra.r liekl is

aflecrxl by nurl lariablcs. in.h(ing
thc mashing r!t)i, inall rtualitl. oqoip
mcnl dcsign and lochn(l|P.

l\hen condurtirg a Nash il is kP]
to got thc big ilcnrs ir line. \'lash t( rn
peralu'r.. pll and masb thickncss rr.
the lrriables LhrL mosl (onccrn m.
For an inlrsion mash, I tlrn1 mt nrusl

tfnppfrlor!) lotw{r|lr l:19'nud l5t' 1,,

tDc pll 10 be be|wrln 5.2 and 5.6 and
rhf nush thick.css to bc bcnlcrn 2.;
and :1.5 lili'rs ,,f Nrttr pcf ki]ogfa'n
nrall (0 il r) 0.5 gal pf lb.). As long rs
lbcsc paraDrctcrs af. oK rhrrp should
b" n,' big probldns ir) lho mLsh. \\hrrl
sparging bcgins, as l,r'lt s tlxi spargo
$ntcr is bol\lcen 160'aDd 17ll' I rod
wort rol|l.tliin lakrs {t lcast 30 min-
utos. I anr nol rlorfii!l

Nlalt nilling ic lhP nost cornnolr
rnd likc\ ({usc ol lo$ tipkl I-h.
aptear{nff ,,1 !r)rrirl} crushcd mall
thangcs dcpcnding on th{'r)t,c ofwofi
spparari(xr slslc|lr bcing rspd. l:,,r
.xample, it t{,! lia\| a tulsf bouom or
roppcr Nanilbld clsreD \!ilh widc
sl,)l\. \'ou \ill htr\c lo usc corrscr grisl.
llut ron shorkl rcll1f find \holc rnah
kcrDcls altor millin8. whole nrult k.r
r).ls $ill not \icld an! cxlra(.|.

I urc u lrutcr tun lbr worl separa-
tion and il hrs r faLs' |olLonr $ith o .-
Iniuirnttcf slo1s \Ir-, grisr mainlt .on-
si51s of bn,ter !i,lxs .rl .ndospemr
{lhc whil. sh'ttinsldo rhe n'oll kcmcl)
thnt look like littl. Dehble\ an(l largc

t)ip.es ol uult husk. Thc grist {l{, I'ir
somc finM !arli,les ol crdospern',
son)c llour and somp bashcd-up pic(es

otl'usk. Il Inill liocr. I N.illgpt i,ore ot
lh. smrll parti,lcs and thc fcsuh is

eloud! woft ll'm:/ kut,r lu hrd 0.7
nrillimeLtr'siols ilsrcad of 1-mm sl,n\ I
i,ould mill fiie. anrl sLill pr'oducc !er!
dfar Norl. I gct aboul :|5 poiurs pcr
pourd ir nrl stsrfm. and I alfibutc
th'\ t0 pn,t)$ nillirg an(l n nne false
bollom on mr larrcf run ll lon l'l
nrilling liDcr and rhe husk is gcuirlg
rcrlly bprlpn !p )ou mal $an110 tr) r
ditlcrcDt mill. ll thc I'usk luuks go.d
lrul rou nrc ha ng .larilt pr,blcnrs-
\onr sl,,t $idtl ma) bc roo $ide. I

Do ltoa hftt: n qkinn -fur

I thr t|iztd? l|itc to hin
i Kr. oJ Br.t t1,1r Oun. ,ai.l

,rluir Str??1. rl!tnficsttr
'i (:Ptte. Varrbnt O52t;i or
?-mail !!orr rtucstion t(
u i.@b!J..otn. ttl(ust intltld(

.lull naDt? and honck\t .

.\oiltt. brt thc Witdt.l n L

E u",*,,.,un, h.\r \nu, 0$ ,

ansn.cr In(stio s ptsonaull



Beers Cloned
Winter Brew and Old Leghumper

I an a big lan or'1ho s.xsDnal

slxru(l Adans llirter Bre$. a dafk
hger bcer. anil I $orld 1{,!c to kno*
how ro mak. il mlself ar homol ( an

lou IiDd a recip.lbr mc?
btltl Lssu

Alexon.lri.1, tirdnil

Ingredienls
6.61bs. llriess $'beat

1.5 lbs- (irlsral mah t6O" Lovilord)

1.5 lbs. )tunich mah {20'l.ovibond)
I terspooD trish noss
1 o7. (lura.'io o.ang€ pcel
(bittcr orango pool)

0.5 oz. gingr. rool (trcshly grolcdl
o.5 tsp. rjinnamon (powderod)

9.5 d\U last Kent {iddingr
(2 oz. 01,1.75% alpha add)

(l oz. of 4.5% alpha a.id)
4.7   Lr Ilallertau Ilorsbrockor
(l 02. of4.7% alpla acid)

tr cup corn sugar 10 plitno
(;erman l.agcr yeast (t\hit{ labs

!vl.P83O) or Ravarian Lagcr ycast
lvyeasl2206)

inlcr s.asonal hf rs r:an

be r e[rllcngc. lb gcl
stafrrrl. I ltrlkod to Jin
l.ri.l.s ol lli. l!'sL{rn

丁le Rθ pLicatoR

by Steve Bader

=r■
■:=

llccf Co'npaDy rbout this bccr Ninter
I r8er is a drrk hgcl.stylc lccr lhol
con.ains somc wheal hillr. llhstr_leis
Dorcd lbr ils slror)g 1o inlL'nsc mall
.haracler. lliLtcfr).ss is rt 26 lo 30
lllLs. Jim n'enrionorl lIal rhel use a
''subllc- amotrm ol spiros ro gilp it a

nicc holidn) spirit. lhu usc Cuacrio
orange peel. tesh gingfr nx,l and.in
Damon lsaigon vadii!)to giv. rhe beer
r hirt of thesc llavors ljo! Jcast. San
A(lntrrs uses a 0fi!hlr" slhin, bul 1in
suggcsts a lag.f y.asl rvith a malry
p.olilc This liccr is gi\.n an cxlcndcd
agirg !eri,,d lrh,,rr onp u"rlh). so

Sam Adams Winler Brew
(5 gallon, sxtr€ct with graln6)

OG = 1-069 FG=1.016 lBUs=26to30

Step by Step
Sleep the grain$ in 2.5 

'ialklns 
of

wator at l5O" F lbr 30 minutcs
Slrain out the graiN. rdd t[o whea{
mall slrup and .erurn r(, a boil.
\lhen the won bogins boiling, add
East Kcnl Colding hops. kisb moss,

and boil for 60 mintrles. Add spices
for ihc last 15 minurcs ofrhe boil.

Add Tcttnmgcr ond Hallcrtau
hops for the lasl 2 fi)ir)ulcs of the
bo'j. llcmove liom hcal and rool
wort iD ice bath or wirh wort chillcr
TraNler 1r) fer re lrti{D vcsscl
(glass.arboy). Add enorgh idd
qate. io rho {orl to bring the lol
me up 10 5.5 gallons. Pitch yeast
and formcnr al50o n, 55o F for 3 to 4
\vceks. P.ime, rh.. botlle 0r keg.
You should lagcr this bccr lbr about
il wccks prior t0 sorviDg.

―

bn\ lorlr! lirr l)efcmbef drinkinHl [,,.
morf inlhrmari.n che.k onr their Neb

AI-Crain Option: neplacc thc whoat
mall syrup rlill 3.r'i pounds of pale

nalt. ln..e{s. thc Nlunich malt to 4
pouods and llic whcat Dalt to 4
pounds. Also clrtru,{r thc boilitrg hops
b a smallcr quanliN, T AIAU (1.5 oz
o14.75% alpha acid). I s ould suggost

a two-slep rnrsh srlnidule for this
beer. Ihis involvcs doing a :lO-
rnnrub pmtciD rcst al 122' F. tbf
loivod by 60 milutos nl 155' F.

Noli! thdt rho rtrrrrlitJ ,'l iroiling
hops arc sliShtly lowcr lbr rhc all-
grrin baLcli. Tl s is due 10 thc
grcal8 lop rxfart .m.ipncl lha1
resuln tiom a ltrll boil of $e endrc
wort tolunre. Thc romaiDdu of drc
hop, spie additnr$ rnd f{}rmeDtin8
insl.u{1irrs ar. tho seme as the
above cxtracl-with-grains recipe

〔I 、、 |ヽ|■
` 
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Itl l..ghurllprf is r L( r burn
rt prssirrr. | \l!rkr ar cnglh
\Lilh |f.d Rafnr. hcad
brcwri' rL ThirsL\ Dog, rnd

pjLrhes a |lf(r \tarr.f \0lunc. ftfD
tifnrenrs al I high;! | lillulh. Frcd
us.s isitghss lhirigs rller rl,e liee. is

iefrrrts,,l,!l 1,, Bi\r, rhls bccr a ricc lc!el

'li, mrkf lhr' frst,l,tsff! \ef\n,t,
add 6 ,nrfr,,s or'frr,,Dl rasl)beft tla-
\oring 1.r lh. l(ni lnn l pouDds of
liesh faspbfrn\) rr tltr tlnl of the
buil. I-cl sil ftrr l0 f)in!r.s r' {arili/.
juifp \ou.an.dd Nrl or lcss ro suir

tour P.fsoDrl rr\rt. f(n .ml irlorra
rion abour ll r\r\ I){',r h.rF. rh.rk o r

\$\ lhir\r\rloi (nn I

,\dd lhc isnrgloss 10 Lllc becr allcf
fi)uurtrtion js ir)nrtrlclH lo help
a(hievts claritt: llim". boirl. an.l age

t'or aboul lwo *cckr.

Atl-(irain (lptn,n: ll.pla.e rhe malt
sJn'p and nr{Io-dc'ri1dr $i$ 6.1
lbs t,lpalc rr l a d 1.25 lbs. ofdcx-
fin nrall. \la\h Lhr,arains l('$Lher
l;rcd sa]s lhfst)., Dog uscs a simplc
silglc-irltusn[ nxrsh rt lti;" F lbr
llis heer. I srIkl suAgAl 60 urin-
nrPs. (.hang. tho hdiling hops ro 6
\[: CcrmaD \oflltcr') a!.w.r hops
(0.75 oun( aL S"l, rll'hr rfkl). Nolo

thrl the boiling hoDs are slighl.lv

lowcr Ibr lh. all-grail b dr. du. ro

,jrcalcr hop cxtloct d!rn!re) ironr a

Iull Loil ol thp entirc $rr'1, |cfdx{t
and fondili{}n as d.nribcd in thc
cxtracl'1vi r-grdrs instrucrioDs.

l\crl \{,uti ${r ntrLP i,uf $a\ r,)

Canr('r, Ohn, irf rh. lto Ioorball llall
ol l:anr. indu.rions and gan. \\i lo\.
10 sconlt ouL rnd san'plr' tl]e l,r'al
.f!tl bh\s $Iil(' \\Pre lhere. one
lhlofirc phc. is fh. Tlirsr! Dog Thc!
hr\c this ox'oznrg p,,r1u.alled Okl

l.e,{hun'pfr lls r !,ltrrsr. (lark bntrq
Doricr thirt is !.r) reiicshing. lhis last
lcar. tlrcl $cn ltnd tr ftsph)rrr vr)f-
si{,f {,t olil l..ghrrit'tsr lhrr \{rs unbe-
Lic\abf. i\o rlould Lolo to duplical.

1l I'tttlPr
Kirku.o.d, \?u.lbrt

Ingledients
6 6lbs. John Bull phnr

liglLL ruult oxtra{rt syrup

(20'l.0vib,trxl)

l.5lbs. Ilunn|l' null
(2{)" l.'tr,ibotrdl

I r!\L 00rDt.ur \orthcrn Brcwcrhops
(l oz. r,t8o/, alpha aridl

(1.5 uz. nr it.7% Lrlll:a acid)
l.ondon Al(i (W!,i61 I028) or tsur1or

Al. (whiro r.ahs $l.l,o2ll) of
{s.asonal) LoDdoD.U. {\\|LPOl3l

L. nul.," l)vos In$ingl lied is \erl
prssn)nal. ahoul his bocr Li hut. h.
dofsr't g.t.nou8h br.$irrg oL lhirsl)
Dog. y) h. grl|frs !'r! liirrids {nd
Irrlfhrr$s r|!)trr o..f i n!onlh Ffcd
$a! g'rncrous.nrugli Lo gi\f us loLs ol
lipi tu br,$irU Ii\ ol,l l, !hr,fppr

{) {l lpghlnrln! is i folnrsl porrcr.
.r.^nr\ rnd hrll bodicd $irh r nrdr\
s\ fcl l{slr'. l( !a\ r hig|| \lsrririi{ gra\-
ir\ r)f l.0irt rrd r high llnishing Fra\i
r\ ol l {r2l lho high liDirhnrg grn\il\
is udrn\fd b\ r lar'{e an,,)u,rr {,1,,,nF
iernreflab | \rArrs, deri!ed 1i.nr de\
lrin malr lof nrlrl1o doxlrh po$d.rl
aDd crrstoL nhl(s ir lhf grtrir bill

'| lris be,lr is rriu\ur hrfrnse more
rhan hnli 

',1 
lho grriD biLl is coDrprlsrd

ol sp, tirltr l|ro1Ls. II{,p bi(, rrt \s is,)D
rhr l(^\ pirl i,l lhe !aLf itr tlris \r!le.
fonrlng in ar ?1,llll \. lhirst\ Itrguscs
I ondon .\1. l.ast l\\tfbl l0?Sr. and

Thirsty Dog Old Leqhumper Porter
{5 gallons, .xtract with srains}

OG = 1.067 FG - 1.024lBUs = 24

1/, lcnspoon ishglass ibr iining
r/l cup cufrl sugar li,r prnrilg

Step by St€p
Stccp thc 6 grairN iI 3 gdll(us ol

$aler al 150'I llrr:l{) minule{.
strain onr thr grainc. rnd add thc
maho'dcxoin nnd rtalt s\fup arrd

nlum l(' a h'il. \\llen rhe $on
hcgins bnili'rg. add \onhfrn l}.crrcr
hops :rnd boil lbr 60 mirutcs. .\dd
thc l-ibfat hops lof lhe la\r i n'in

Cool wol1 nr nD ic. brdr or wi.h
wor( dill(t Transl,,r' t{, prnD!\ li .
trrenr$ and add cnonSh.old {'.ler
10 brtug lho volrirn. u! 10 5.5 gal

lons. PiLrh lor$t urd oxrgonrtc
urfrtI scll. li!rnurrl lhis l,eef {rD tIe
warm sidc, irl 72e l: 

^s 
pcr rhc brelL-

er's iistr'uclions. tbr 7 1o l0 dais

E .**. 
",,, 

*,,.,.,.",'.



Pilsner and Ale
A European pale lager and a celebration ale

nen w. wtrke up onc

ocrobrr n'orning arrd
see lhe first liosl on our
oncc'grcen pla||ts. \!c

heod is dcnsc, crcor|]y and long
lasling Tho arolra is ri.h $ilh conl
plcx nalt rlrd an imprcssivc h"p l)ou-
qucl olfldral. spirl Clr.h Saaz hops. r\
(x,rnplox mallincss marfics tlcll wilh
thc swect fl,tralflavor at|d rounded bil'
leflress from thc hops. It li.ishes with
a l,prie.r balanr. between ilornl hops
and mall. I! is lert clcan lasling xnd
dclic,rLe with no liuitirxlss,tr rslers.

Hops, Malt and Yeast
Thts r:lassic Boh(lmian pilsncr

slduld havc Cze(i Saaz addiiions tor
bitlcrness. flaror and aronra ard it can

also bc dry-boplod. cofDrn ll{Uerrau
Ilcrsbru.kor hops (ian bc suhslitul.d
for thc bitlering hops if desirod.
Gcrxun lso-.os palc ralt sl'Lrld be

us.ri 1801o 8i pcrlrcnl ofthc grain bill).
'lhc specjnlt! rirahs should bc Ccrnxm
light (Tlslal halt, Gernr,rD Iluni.h and

a rnall amollrt (1 Lo 2 ounfAs) or aro
m.tic malr. For I'ast. tr! czcch Pilsr.r
Lagcr {W}esst 22781 or llohemi{n
I-rger l$tcas1 2124). \rhite Labs

l,ilsncr Lagcr (Wl.P8Ol)) can also !c

Bohemian Pilsner
(5 gallons, €xrract wirh grains)

OG : 1.054 to 1.055 FG=1.013to1.012t
sRM=4 tgu=40 aBv = 5.3%

Ingredients
4 ,r. (;crman crystal trralL

(2.i" Lo\ibond)
,1 oz. (i{rrn]fln MuDich r)lli
6.25 lbs. ltuotoDs e\rra-lighl dricd

n1irlr cxlrod (l)Mlll
10.5.lAtrs (:zech Saaz
(il o1. ol il.5% alpha tr(idl (bil.lering)

lI or. oI3.5"1, alpha r(id) (lla\or)

:i.i lAtrs (:zcch S az

l1 n2. oI3.i% alphr a(itl)li|Io|na)
l.7l;,l\Ls (;r(h Saaz

(0.5{) oz. of ll.5% alpho ar:iill
klr\' hop)

StY Le calendar

by Tess and l\.4ark Szamatulski

C/e,rh l'ils (W']east 2271t) (tr Pilsnor
1-agcr yeas( olhil.' l.abs \\aPsool

I r/4 cups Mtrn.ons oxlralighr {lried
all exiracr (D\'lE) for priming

Step by Step
llring r/2 gallon ofrldrcr 1o 155'L

rdd.rush.d grair trnd hold for 30 min-
ulcs al 150" lj. Slrrin thc graiD intr,lhe
Lre$poL and sparyo {ith 1/2 gallon ol
168' l: salcf. Add rhe dry mall extra(x
md biLtcrilg hops. lldng the LoLtrl vol-

ume in rhe brcqor ro 2.5 galhns Boil
lb. 45 IniDulcs, llcn {dd thc llavor
hops and Irisl moss. Boil for l2 min-
utes, then add th. nroma I'ops. ll,i1n)r
3 mintrres, rhon rcmo!{: the pot from
the srovc Cool ivort lor 15 minutos i
an ice bath or (:hill witI Bort chillcr
Slrain into tho prinury lef enlar and

add watcr lo 0blain 5-rl8 Sallons.
Add teasl. qhen wo hs cooled to

bel)w ll0' lr. Oxygcnal* er,rtts rvell.

Srdrt f.rmcntation lr1 6{}' to 62" l. util
,hrmcntalioll begins (2.1 hous). Brtug
prioa|] fcinenro to 47" to 52'I for 7

days rhon rack irno se(x'ndary lglass
carbo!) nnd sdd dr\' hops. Fernenl al
47' tu 52" ltn.lil largct gravily has

b.en rcachod {lld lhc beer has

clcdcd. (4 wceks). lrimc and botllc.
Cnrbonale at 7{J' 10 72" F. lbr 2 1o :l

weels. slore nt ccllnr lenrperalure.

Partiol-Mash Oplion: ,\cidi[ th! n]as]'
!,!i|ler 10 below 7 pH. Mtrsh 2.75 lbs.

{ifiman nlo-roN lilsne. malt rnd thc
specialty grains in I gallon oi Brtcr at
122' l: fbr:10 minutus and lhcn ar l5l'
lrtbr 90 niDules. Sparge with 1.5 Sal'
loN of $aFr at s.7 pll and 168' I:.

Thd f{)lhw thc oxtracl rHripe, omil-
Ling 2 lbs ol lluntorN exlralighl dricd
mak cxlracl fhm rhe boil

All-Omin {)ption: r\cidif) lbf mash
waier to bclow 7 tll. Nlash 10 lbs.

Ccrman |\!o-ro$ pils.er nlah d drP

speci Ly grains iD ll.5 galluns ot watcr
!t 122' I for 20 nri'rulcs tr.d lhen al

krorv {into is (trtring. lhat ntcos
lAg$ing tme is up.n Ds. as $ell !s the
upconrilg holidays 'I-his m.nlh $c
hore.hosen n .tassir liun)pean lagcr
dnd a .clcbratioD rl. lbr thosc lfstile

European Pale Lager
(Bohemian Pilsner)
OG = 1.044to 1.056 FG=1.013to
'1.017 lEUs = 3s to ul5 SRU=3to5

llohcnria|l pilsnff is a complex.

wcll rourded hre$r lt ivas firc( brcwed
il| 18:12 in thc city ol PLprr - (rallcd

''l'ilscn io Ci)r'nran} - in fic Czech

Republi(. lhis.ity isn.ar Zot{{, wherc
lho noblo Saar hops are grosn. Thc
citl s watcr is $,ft an{t th. dl} is su-
rounded bt liclds ol pr.micr trro'ro$
Morolian badcy ID lE42 r Balafian
nr)nk broughl a lager rcasl lo .losct
(;r'o11, .ur immigranl brc$cr'. rllo fer-

Drcnted his bc.r al cold lctrrFratures
'lhe .onbintrli,,r r)f rragranl noblc
hops- soft $ati'r, thc hcsl barle] otrd a

o,lrl'lenncnll'd lag.r lc$t gav{, bir.h
1r) tbe li$t blorde lag*r, th. molhcr of

Commercial Beers To Try
Th. classif ard first tlohcrria!

pilsner ro b. brc{cd qas l'ilsner
L rquell. the b0or fr(nt) whi' h all oihcr
bc.B ol llis sr!I" dps..nd. ltr Cc|]run,
l-ryucll nreans ofignral saurcc. ' otlfr
rl$sn .xadplcs ol Lhis st)lc are. ol
rotrrse. llud{ciscr Bu(l}ar, (;ambdnus

Pilsncr und Sraropratucn .lncrird.
crompl('s ol this slllc are l)rrk slrcet
Bohen'inn Pilsnc.. Pelc s $i.k.d
It,rbeninn Pil$er snd l:oll Sail

Br.$nrg Conrprn) s lrullSail Pils cr:

Bohemian !ilsncr is a merlnrm-

hrdied. llgl11 gold 10 deep (r)ppeFgold

ho.r sili mediui' frrbonarion. Tltc

К,Fヽヽヽ
`'■
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styLe calendar

lJ1' I for 90 rnrutcs. SpargP \virh
4.75 gullons of wa&r sr 5.7 pll and

161i" l:. Ti'tsl boil limo is 60 rinulcs.
Add 8 2  r\lls ol bitlerirg hops frtr lhr)
pntire boil.,\dd tlalor holls,Irish rnoss,

uroma hops and drt hops as indicatcd
bt lhc cxrac! rP.ipe.

llelplul llirls: Il lour waler is solt

{below ;O tpn! hardness). il is propcr
li,r tltr stylc. lftonr \ftter is noderrtc
lbehlecn 50 to 200 pt)nr hofdnoss),

dilutc i. 50:50 wirh distilled wrr.r lt
lour $alcr is har{i (grcstrr than 200
ppm hardrcss). usc h,,ltled s'ator.
BPgin lagcring rt 4;'l:and slolvll
decfcas. thc lemleraruf0 io 34! t: r)vr)r

a pern)d oI2 $ects. 'lhis Bohcoian pil
snor willprrk betwecn I and lJ mon rs
atcr il is carbonaDd and will lasl rl
.ellar lempcrtrlurcs for 5 morlhs.

Celebration Ale
OG, FG, lBUs, SBM and ABV Ell vsry
with baso beer style.

Celcbralion bPers lulc bocn
brewed thfl)ughout hislor! frn. spoci
clonts su.i as arrnilcrsarics, weddi ts
and holidars. Thcy ha\.c knrg bcen a

tradition iD turopc and man) U.S.

dcrobre$cries ar. no$ brcs,ing holi-
dar_ !les. l! has been said lhol the
An(hor Brixlirtg Co pan! in SaD

Fr$ncis( h,,ga thc cclcbrarion rlc
lrend 

'n 
]\mcri.a \vilh (hcir thmous

.Onr sperjn HolidaX ,\la. Many brow-
cri.s all oler ahp world. iD ibct, b.ci!

'ielobralioD 
nlcs l-or rh{, holidays.

tisuall! celcbration ales a.e biggcr:
and sometimrs hoppicr. v$sions olon{}
ol their rcgular bcers. such as a pAle

ale 
'tr 

a bitlcr Spiccs might }f addcd.
cspecially nround thc holidays, as is thc
casc sith {)ur Spccial Holiday Ale.

'Ihi: colcbration ale we afo bresing
this fear is linglish in origin. It is bascd
on nD English palc ale but it is vcr!' big
for thc s1llc. abovc (he guidelhcs and
darker i rnor Tlris bccr pours with a

headl aroma. a blend of swoe4 aro-
matiu nah and spi.r, noral hops. lhis
delit i,,us porl $iDc-colored beer has a

thick, beigc head that lingers ldrg iI
the glass ll is linous &rd tull-bodicd,
ivilh ivarning alcohol makiDg itscll
sk'wl! clident. It iinishes llng aDd

Northern Brewer - 1150 Crand Avenue - Saint PauL l'lN 55105

CIRCLE 27 0N READER SERVICE CARD

Dont worり Homebrew isnt this scaり !

1109‐1 0ontral■uc・ Oml『 :Otto,‖ 0.28204
704・342・3400000。105・7700

搬 ■olllob田″Jmm
CIRCt[20 0N READER SERVICE CARD
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Commercial Beers To Try
Theflr are many cclebmti(nt bcers

tr' lry- Somc linc cxantples are: Sicrra
Ncvada's Celellrdtion ,^lc. .Lchor
Sloam's Our Spocial Holida] Ale.
Ilsdhook s Wiilcrhook Winler Alc,
Shipyard's Lorgfclkrw Wintcr Ale.
Ssmicllaus lticr. Bush dc Noel.
Mo{te?nma Nocltc Buena, Stillc Na(hl
by De l)ollc tlrcw0rs and Balard s

Wassail SDecial strong Arc.

Hops and Malt, Yeast,
Sugars and Spices

'lhc hops will vary with llc basc

style. lfbrcwirg an linglish-stylc alc.
Lrsc thc hops thdL the ti.K. brcwcrs
uso iD ll'{ir beers. For aD Anernian-
styk' ale, usc .\mernj hops..lusl
rcmembor to irrrcase tho amour( ot
hops alrtrrg wilh lho malt. -{s with tha
hops. use a malt that is rppfop.iatc
thr thc stllc ofbrse baer.

Sugars can bo uscd lo irnjrease
(ln alcohol aud 10 gile { slightly dil-
Icrcnt ruoDoe !r the br.w Try l.!le's

(;r)lden Syrup. lrcaclc, ,nolasscs {nol
blackstrap, w}ir:h is too strong a lla-
v0r) or llelgian caDdi sugar So'D.
populaf spices t,) be us,d, in modora-
rion, arc nutnog, cjnnamon. gingcr.

oloves, rllspicc, junipcr bcrries,
spruce tips, swool Sal', grains ofpar'
adisc, bitler or sqeet orange pcel end

Any ycast rppropriale lhr rbe stylc
is finc. Ifyou rre browing a vcry high-
gravily bcer, makc su.c thal lhc yerst
will f$rmcnl at rkrrlx,l levels that
march thc b'raliLy yor wanl. lfnol, you

will cnd up with a vcrt swr brew

Celeb6tion Beer
{5 gallons, oxtract with grains)

OG = 1.069 FG : 1.019 to 1.020

SFM - 22 lBlJ : 35 ABV 6.3%

Ingredients
1 lb. llrilish crlstal n'd1L

8 oz- lorrilied whea!
1 02. llririsb bhck poturl mrlt
7.5 lbs. Murlons cxlra-light l)YI

8 oz. nnillo-d0xtrin
9.2..l"Aus t;uggles

(2 oz. of4.696 alph{ acid) (bitterirg)

5 dAlh liasl KAnl Goldings
(1 oz. ofs% alpha scid) (flrvor)

2.5 AAtJs tiasr Kcfi Coldb,{s
{0.5{) oz. of 5% alphtr s.id){aromr)

2.5 MUs Slyrian (;,)ldlngs
(0.5(l oz. ol 5'% alpha acid)laron'r)

Sprrial l.ondor (\\'yoost l')68i or
Iinglish Ale (White Labs \\l-P002)

1'rl.r cup Munlons cxtra lighl dricd
malt oxrract (DME) ft,r priming

Step by Step
Ilring 1 gallon of wal.lr r{r 160' F,

add crushed,{rdn and hold lbr 30 lllin-
utcs at 150' lr. Sfain thc grsin 

'nlo 
lhe

brnwpoi and sporge wilh ,nre gallon of
l6it'F waler Add the dried mull
cxrract. mirllDdexlrin aDd biltering
hops. llri.g thc total volurF in tha

brewpotto 2.5 gallrts. lloillbr 45 min-
ulcs, drljn add the navor bops rnd Irish
nn'ss. lloilfor 14 mnrutcs, tl'st add the

'...1h& L .lnt y llie ben
w'C totttxa p.cw

.tn W.oif,. Bn{rd..

Ule your own m.dr on our tantsdc be€r labels.

And just in dme for the holidays. te! 4-pack aid
6-pack carie6, too!There: no nlnimum ord€r
Viri! our online srore at qww.n'yownlabek.<om

CIRCLE 14 0N READER SERVICE CARD
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TheК oヽne t肌
:%冊冊brewer shOulく

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

\Veue got tln nost complek catalo? h rhc indusnn,
anl rcpardlzss ofbrcuing experieicc, thercs somerhinp in it lbr

eteryone. Resr of all i;\ fr,? for th( a5ki,ry tand oilinet. io
ull Breuers Rcsource, uell be hnppy n rrclt yu n copy.

I - 800-8-BrewTek (821 -3983)
www brewtck com

20702 Linc.lr Lanc i ake liorcst CA 92630

CIRCL[7 0N READER SERVICE CARD

Sty Le calendar

,lroma ltops. Boil tbr 1 rinule. lhcn
rnnDvc lhc pot lioln rhe slovc, Cool
wort tor 15 nrinrres in an icc balh,tr
cIiU silh non rhiur!. Srrai0 into the

lrinatv tcrmonlcr aDd add w{trl to
oblain i-rl| gdlluns. :\dd Ioasr wheD
wofl las cool.d to bflo$ 80'F.

I:e.nnrl nr 70' to 72" lr lor 7 dals
thcn ra.l int0 se(rrrdlry. Fcrmenr rntil
Laryct g'.lvit] has brei r,uchcd and
b.d has clear.d {3 wc.ksl. Prim. und
botlle (:arbo'trre ar 70'ro 72" lr lu.3
to 4$o.ks. Sri)r. at rxrllar tcnrpcranrr':.

l'artiul-trush option: \cidil! the nrash
wricr 10 bel0w 7 pH. Ilash 15 lbs.
l,rit'sh t1\o ros pale mall {nd thc spc

'rirltt 
j{rriDs irr I g llon ol walij at

154'l.lhr 6() IniDulos. Spargc silh 1.5

gullons of sal.r ar i.7 pH rnd l61t' |.
'lhcn lirllow drc oxtra.t refit,e, oniLfirg
I 7: lbs. of Mrntu$ cxtra-lighl l)ME

,^ll-grain op(ir)n: A.idity thi, nrash
\141u to bclo$ 7 pll- Nlash 11.5 lbs.
llrilish lno-ror! palo malt and th. spe-
dalty grains ir'.1.25 g,ruons ols{li'r 11

l5.l'F lbr.rl) minutcs. Spargc lvith i
Arlluts ol lvat('r al 5 7 DII ,nd 168 f.
'lhp li,ral boil rire is approximalell90
rrrinulos Add 6.:l AAUS of bitioring
hops li)f the lnst 60 nrinurcs oflho boil.
Attd th. flavrtr hops. Irish moss rnd
rroma hols as indn rled bt thc cxlraix

Hclpfirl llints: tl !our rvatd is s,'h
lbdow 50 ppm hardness), ndd l/a lsp.
non-ioriizcd lablc salr, r-r12 rsp.
.al.nrn ,rarlnrtralc lchalk) and t/a rsp.

Epsoln salts. ll tou. waler is tnodcrate
lb,ltwccn ;0lo 200 ppm ha.(lnessl, add
l/{ lsp. non-i(trlired tablc salt and r/2

tsp. calcium carbonale. Ifyour iratcr is
hrrd tgreolcr than :100 pptrr hardncss).
add 1/r lsp- rutr-iodizcd hblp sall. Ihis
alc is rcadylo drinl2 nronths aftAr jt is

urbonalcd. Il1!illpoak btsL\lcc 2 and
6 mortl's and lvill last lbr up lo 9
nroD.hs al.elln. lerrpcraturcs. I

'lass u'td Mark .\.amat ulski !r. th.
ou'nc.s ot.Valtose EVrcss in ,',ttrtroe.
Conn?.ti.ul. AII r(cipcs hot:c hPcn

u<laptd lrnnt tllcir book Beer
(.aplutcd" (Maltos? l,rcss. 2OOO)-

"Your Hometown
Brewshop on the Wehu

Ⅵsl our online store and catalog or call us

at l‐800‐695-9870 fora
freecatalog and ordering. You'll be $ad va did!

CIRCLE 16 0N READER SERVICE CARD
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sDecral advcrtisir!l seclion

NroE罰 :■國 ロ
SPONSORED BY

CК亜壁製聾塾K墜聾⊇ 瘍

illlIlr\t_lltllbe.rkilsare the first rndo!11 rcsl llclgirrt beerkjrs a\ ril{blc. lhanks

to Bnfrlllllu.very l,tnfbfl$rr Qr easill br\! lis own 8cl{ian-s1!lc Dccr

lllll.\\r']:ltll beerklls ar. alwnts madc lrorrr 101)% purc n ll oxtract and 'fc
bcnrg pntrlu.ed in srrull sp.(ial bxlcLcs. af rding lo ori,{inal rlclgian reripcs'

\\rp , ll ust lhe luresl mahs arrd thc hesl hoPs ar ilabl', $raranl( tn'g a 
'oDsrail

and hi;h gmde quality. Furth,rrore lo B.lgiur f&ljlioD. 
'rtl)t' 

sDtrial Ingrcdi_

e ts. sii(ti as rakos. hcfbs 1tr flcn liuit.iuirrs atu' 
'ddcd 

ro rflrir'!c rho spccid an!
nus and lan.s ut Belgian h.crs

Pre‐hopped Kit Styles

AVAll ABLE

膠
岬

Ｏ
Ｌ
「
●

ABBHY BEER

AMBIORIX

CHRISTMAS

DIABOL0

「
RA卜

`301SE
CALI.IA

GOLD

GRAND CllU

KRIEK

OLD「LEMISH BItOIVN

PILSNElt

i｀RIPI′E

WHEATBEER

Contact One

Crosby&Baker
l-800-999-2440

of our distributors for the

RECIPE
・ Brow pttr BRPWFERM No Bo‖

booJ饉 t(apprOX l hourl

・ L●Rve it to trlnent for l、 veck“,10
dals

・ Bottl■eg the ben,3nd 10ave ltto

“
rement and rlpen for 6 8 w,eks

●Elllり the restllむ l lcalltake more

than l holl■ )

BRIn川TERM the boelntthat doosnヽ
need ω bo has゛ edょ ound v■ th to get

slゃerb resui“ !

dealer nearest you.

Steinbart Wholesale

l-800‐735-8793

1,■ |,1ヽ1 ●( 1ヽ  ヽ 0● 1,|● 12 ●|

LD Carlson

l-800-321-0315

THE betrkits to make superb been nithout a hassle I

ClnCLE 6 0N READER SERVICE CARD

info@breMerm.com & www.brevv|erm'Gom



NroH罰 :■嗣 国
sPecra adverl S f g s€'rticN

SPONSORED BY

CROSBY&BAKER口 D 腑

RECIPE

"orthern Geman wlleat(000pett wheat Beer l)
OC■ 1 036 FG■ 1012
1●Us‐ 17 ABV_27%

l Mix 0 5 1bs cOrn sugar and 1 51もs

wheat or Pale dry ttat e繊 act ● at
lcぉ t2:1"r30,water 2 1teatto 160 to
180・

「 (48t。 58° C)[Iold for 15 min‐
ll's 3 Removo■ o■ heat and mは ●
one em Cm"応 Brelunasler Sel■ 偲
WЪもat Beer m“  4 c。 (■ wOrt h pOttO
HЮn temperatur lrasfer into Ftr

鵜 [掛 寄織 :I蝿 曇 鵞
tC¨ お 1儲 S lhan 80° R6 Ferlntt at
68m74・ ■

l臨 Rl

…

l\iLh lh. inrrodu.lioo ofrh. ( oot,t,US BrcsnasLcr Scries Kils. ft0ot)Flt\ tr!rk rI.
nexr logi(al tlen i| rlc.votltnn,)t fasr'. io-mate, nojoit hfrf kirs l.a.rrkiri!
pa.kr'jerl Nirh n nytisri{:d\ approrriato !.nst..t.lre r\trcar Sepr r!Drfs wilh I
\orth (,ernrrD \1cisso heer \ran: lhe t,itsnpr is prckag.rt $irl n crDnar t,ilsncrrf{st; tb(i \ul ltJ.o$r !o and ltA arf pa.kag..t \nl clcan l.drtrrDli|g lrfjrish al,
lcasLs. For.omtrelp t.(.Lnicrt spprs oll all aoOt,t S products lisil Is rl
r!$ar.i a! adianr.11rrrrI

Pre¨hopped Kit Styles

AVAlLA BLF

TIIE BRElllilASTFR SERIFS
PILSENElt
INDIA PALE ALE
WHE/tT BEEIt
NUT BROIVN ALE

TIIE JζREIVERY SERIES
LAGER
DRAUGHT
REAl_ALE
CANADIAN BI,ONDE
CIASSIc DARK
STOU'1
BITTER

Contact one Of our

Crosby&Baker
l‐800‐999_2440

CIRC

distributors for the

LD Car:sOn

l-800-321‐ 0315

lF l1 0N READER sERVICE cARD

dea:er nearest you

Steinbart wholesa:e

l‐800-735-8793

FAS■ EASY
SIMPEY THE

BEST

回
…

…いⅢ… … …
古1[i■ i↓…輌_“鉤

“
Ⅲ́

|  、  ,|| |  _ _. 1  .‐  .

□ ぃ‖m知 鵬_¨ヽ



special adverlisln!J scct on

NroH罰 l

尚酬
―

MtTNIOIS offcr you thcir lop quality h.er nraking kils. lkke hrnn,, ol|d salour thc
taste ofyouf .llri( e - t[cn come back and lly anolher kit - perhrlN itrrc Dar is ncw
1o pu. Bccr making wilh \ll.N l0\S is so (ius}. You and vour Iricnds eill d's.ov-
er ri{,h llavours thal rnn only eome fron a nranufaclurcr $Iu sclcrts thc frnost
bsrle!. malls rrilh c.r{: snd then also corlrols the malt extraft anrl beer kit nnk-
ing proccss You arr!just a fe\ short stops a\yal trom cnjoying lhp ma !reari,f
\tL\TO\S expfrirn.e L'r y.urselll

Pre…hopped Kit Styles

AVAILA BLE
PREMIUM GOLD RANGE
SMUCCI Eltヽ Sl」 :(lAl PRI:MIUM AIF
O11)CONKI::tヽ V00r)BIACK A:R
MIDAS TOモ:(lH GOIDEN ALE

C01.D RANGF
O11)l:NCIIS1l AII:
CONT]ヽEN■ :ヽ P:ISNER
HIGHLIND HEバVY SCOTTISH All〕
1)oCKし べ` DS l'OH H:R
IMPI:RIAI S r()tr!
lヽDIA Rへ]E AIE

CONNOISSriuRS RANGli
「

XPORT STOUT
NUT BROヽヽヽ ALE
BOCK
TltAl)lT10ヽ AI BITTER
YORKSHIRE B:TTER
IPヽ BITTER
COヽTlNENIAl lバ (‖ :R

l'HSヽ I]R

EXPO■r PILSNElヽ
●ヽ1lEAr BLEl{

PREMIUM RANGll
BITTER
lltISll S l YLE S!Otサ 1

S(X)I¬ ISII IIFAVヽ AI F

P:ISヽ ER
AMERICハヽ STYIJtilCHT
BAltLEYヽ lヽNE
(ANADIAN 13口 1lR

MID]AND MILD
OLD ALE
IA(liHl

SPONSORED BY

C―

Crosby&Baker
l-800-999-2440

LD Carison

l-800‐321‐0315

RECiPE
Put the― bln theけ n lntO枷

":wllta・

"m8n the rDntents 3oll 
●

謡 酬 器路¶鷺■■
tho bonlllg、 なぉi and can con“ n● | |

滞躍枷鷹謂譜鐵乱‐■

黎 Ψ 躍‐

Steinbart Wholesa:●

1‐800‐735‐8793

CIRCLE 26 0N READER SERVICE CARO

Contact one of our distributors for the dea!er nearest you.

断ぃ、m.o、 omuJ‖ ■



DNrOHl田明‖1國日団□□
sPec al adverlis ng secl or

SPONSORED BY

礫CROSBY&BAKER rrD

l'V\h-s \t{LT Lll). range of ll[lldog and Laa*landcr lrlc ds dm simpi! the bcsl
(orf.nlrates mado alailablc i r cdr. Capftrl tlhparalion. mashiDg and cxlrac-
lion has rcsuhcd tu blctrds bursl.ing sjth cha.actcrislic lltrvour and afi,rra
Browcrs can cusl,rnin, lheir brow so no bcd sl!lcs will lnr rtrrl ol rh. rc{ch of thc
exfa(L bre$,er Wilh qr litics rlail$le to sujl rll styl(\s of hAAr, lohD Llull BulldoX
and Laaglandcr blcDds om)r inlinilil r)pLions to.r.alf uriqr0 bccrs evcrf Line ritrr

Pre―hopped Kit〔湾口eS
AVAILA BLE
,OHN BUll
MASTER CLヽSS 3K(:KHS
BAヽ4咄RIANし GヽllR

I:XPORT PII.SNER
BITTER EXECUTlVE
IItISn STOUT
INDLヽ PミE ALE
l)ORTER

JOHヽ BULL 1 8KG KI′「 S

I〕EST BITTER
BEST LAGER
TItADrHONAI ENGIISH AI.E
PII.SNER

PORTl:ll

MI:.D

STOUT
AM1lRICAN BEER
INDIA PALE ALE

IAACI.ANDER 1 8K(l KITS
DUTCH LIGHT
DUTCI BOCK
TRADIT10NAL STl10NG AI.E
llliSH STOUT
IRISH ALE

Crosby&Baker
l‐800‐999-2440

LD Car:son

l‐800-321‐ 0315

膠
岬

″
嘔
■
●

RECIPE

Mt6t6rcl.ss 3La b€e. Lire u6 pro-
boilod - prs-hopp€d lits tbat .160
roqulE no bre*irg su8&.
. Just td6 any Mad6rcla5s ldt .nd

roix with 4 pitris of boilod wrtlr
. Add anoftor 36 pints of cold wster
. Siir. ddd yorst

CIRCL[28 0N R[ADER SERVICE CARD

Contact one of our distributors for the dealer nearest you.

Steinbart Wholesale

l‐800‐ 735‐ 8793

目 Oo● bげ 20Ⅲ B“ヽヽ面nヽ



spec a advertis ng secl on

NroH罰 :

SPONSORED BY

CR∝ BY&BAKER LTD

We orc contident thst vou will lind \I{)IJNT\IEI.LICK malt syruPs onc of the fin.$l
malL extrads availt|blo i lhe markctptace tulsy. Modc liom l(X)"/" 2.row Irish
sprlng barlcy. iUOU\T\llil-l-l(:( mall syrups aro available 

'n 
4lb. unhoppcd cms in

li(ht, amb.r and dark. MOllNlMELl.lcK kils aro available irr 4lb- cans, hopped
with yeast and dire(lions snd includo your choicc oflight lagcr, export elc. bmwn
alc rtr lamous Irish rn)rl. EJ(pcricncc th€ w'nd€rful ricbnoss ol lhis sup$ior
handcrafted oelt. You iusr .anl bear the tastcl

Pre―hopped,Gに Styles

AVAILABLE

EXPORT ALE

LIGHT I.AGER

BROWN ALE

F小10US IRISH STOUT

Contact us for the dealer nearest you,
Crosby & Baker
I -8oo-9SS-2440

一一一

BI「wYく o■ 0、  ヽ0`t,b● ●2001
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AVIi YOLi tilTll t oucHl'
sbou! Selling r_east ir,tn u

borlh ofbner? $ouldn l th{l
be a gr.at sa) r0 start

tr) ihc bcer llul tlc q antity of ycasl

added 10 rhc bolrc is lerl snta!:
irdced, mally drinke$ d0 not 0ven

rodcc the snrall ycast lil'D al tho bol-
lrnn o( thc bolllc. Mnny hon'ebrewcrs
have lried to obtain ycrsl liom Sicrra
Ncvada bo(tles, bu1 hrve comc up
cmply. somc of llre rcasons tor thal
will be explored in rhis uticlc.

Whar is lhe yc.lst condition in
a boftle of becr:

Yeasl is r singler:ell organism,
with an ourcr rcll wall for .igidilt and
protc(tion ond a htdrophobic p|[{na
mcmbrane to crcarc a harrior to waler
As laast sirs h u bottlc ot bc{ir. il will
s|lwly strip the becr of any lracc min-
crals trnd clcDcnrs, e!€D consuming
som. residud suSars. onre Lhcsc con-
poDcnts arc gone, l"east \'ill resorl to
Iecdifig o1T derd cell urtrlcrial.

'lhe da g€r ofbollling wilh ycast is
lhal it can providc n ulririonnl valuc for
bar:lpria aDd wild lrlas1 to build in
nunbrtrs iu the bot1l.. 'lhc sdvutagc
is thnt thcy provide a nanrral oxyge
sjrub. in that th'ry $'ill consume ant
oxygH' intrcduccd drrring rhc bonling
proccss. (Oxygerr is cvil number two ro
botiled becr tlacFria is number one.)
llut il 1alcs onry lcry limited amounts
ofy.ast l(, rlo this. You lvill noln:e rhlt
the pH ill rise olf timc lbr bolllcd-
fi'ndiLioncd becr. Ihis is .l rosult ofcell
lvsis tdeath) drd relcase ol alkulirc
componnds inlr) tlte nrcdium.

What causos cell deatl? .\lcohol.
pressure {thc build-rp of rsrlron diox,
ide), temperalLr.e, ha dling. conlami-
nrlirxr with othor mnrrr)rSrllislns. and
lime are soine factors. 'fhc n)or{! !lco-
lol in a becr, the highcr tho proporlior)
oI ccll doath thal will occnr. thke a

llelgisr bocr liko Chimay, ftr' exomplc.
llcr6 tou lavc a high-alcohol beer.
co rbine.l witb rhe ls{l rhat it was
nrade in Bclgium. shinped and i pon-
od. which lakes litnc. Many irrporrs
arc rix months old lond som.rimes
rnuch oldcr). b.lbre being consumcd.
'l-hat is a vory long rirne t{r yeast to sit
ln a hifh-ekohol etrlironment.

In addilnm h crjll dcath. llving
lcast can murale durirg srorag..
Mulntions happcn Nhen frtrgm(xrts of
yeast l)NA rearrango. Mutations arp

consra tly occuniig in brcwers ycast

l)NA. but since lrrcwcrs yeasl has mul'
tiplc ropies oI ea(I chromosomc, lhc
ruhfinrs usua,ly do not show un

elfrct. Ilul .s nrulations lnrild up ov"r
rime, they start 10 b(lcomc nolnenblc in
fic yeast populalion. What l)?€s of
nrurations o{x:ur? You nime il but the

mosl (x'rnmon mul,3rions aro flrnxrulo'
lion .hrngcs. altcnurli{,n chanScs,
pod|c mlllanrs md llavor drnugcs

What causes ulations?'lhe samc

rcasoDs r$ rof ccll d€alh 8bovc. bul
rnuch more dim.ult to idenlify and
quanlify. Strcss of any kind will cause

ycast lo read and can crcalc rnutanls.
'lcmperatore r:large (cith€r up or
dorvn), is o'rc cxantpl€ of a stress on
yca* rhal induces mutatjons.

Thc iake-home message is (hatyou

should jlot expccl ycasl froln a bottle-
conditioned bixlr to podorm cxactly
thc sarrrc as it did at rhc orii'iDal brew-
cry. It is alnrost impossible tr' g('t com'
nrcrcial-gradc quulily yoast from
bo(lerrunditioncd beer. but you .an
got sonre nico, diverse ve&c1t, usc in a
faw horneb.ew balchcs.

Sourccs of botlle ycasr
Thcrc is murh spocuialion &s ro

what ycast sFain is uscd in o pa lou-
lar botlled bocr and rnosr l,fewoies
try hard to prolccl this propriclrry
inrrrmation. Somolimes s brewery will
bottle thcir bocr wilh a dilleretrr yoasr
slrain lhan Lltey uscd in tho lhmdrta-
lirtrr. Some breileries just sny thoy do
lhat, but a{lually bottlo with lheir fcr

Europcan imports pr0vidc a
wealth ofyeusl varietios, but they ofteD
suficr ttom age urd haDdling. sone
brxrrs lhat a.e boltleii)nditioned tor
the EurupcaD markct are pssteurized
bclbr. being shippcd lo North
A reica. to incrcase thcir sholl lilb.

The betlrs that most homebrewcrs
arc interesLnl in (Dllecting yoasl frotn
arc Belgian bec.s and holbrvcircn
beers. Cerman-made hofc$ei4n bccrs
arc {"nrally filtc.cd, and lager ycasl is
addetl back al botding. This not .nty
tceps a prirnary flrvor mmponcnt out
ollhe bcer ard awa;v from ycasl-srcll,
ing rrrnperitors, but it improves rhc
shcu lilc by prelenling thc continral

br€wing lradilir)nal bccr slylesa Il con

be, but as anr"onc who has $er tried 1(,

(xnlort ycafl fr(D botd.s tlill loll yo .

it fhtr bo a hiGo.rriss rlTair \t'cll.
chef up. Colc(1ing tedst lio,t holllcs
is lrlcky, lrul $c nnl,trvirg tips jnsl
might holp !.ou schiovo sorre succcss.

.{1 bccr is nado by }easl. \\'e lct
ba.lpria ride along tt a Iiiw stllos. buL

without ypasl. thcrc would be no bcor
Yeasl cells consuDc Fort sugi$ dnd
converl lhcm inlo al(x,hol..arbon dn,x-
ido and flalor compou'rds. In somp

becrs. ihe yeast is lcft in the becr whcn
bollling. .^ sDcccssful "r_cast ran.h{:r"
ca somotimos reilvcr this yoAst nr
use nr h'nebrcwing.

Wby ls tessr lcll in tho boille? lt
depends on thc bret\,cry Somc (iermstr

h€lcweizi)r brcwers bollle with ycast
as a ma||er of stYl.. sonre do il 10

cnbance shelflitc. a d l,an! brervcrics
do il for cosl llre\lcrics salc noney by
nol liltcriDg rhc beer be(iouse it js one
loss step, and liltcring malcrisl and
cquipmont costs monc{

Mosl homehrewers "boulc condl-
tion their bcor without thinkir,{ oboul
it. Bol 6 n)nditionirg mcans {:arbonrl-
ing bccr nalurally ir thc botllo with a
bit ol pilnilrg suSar snd ycast. Sinc.
most hotrrcbrerls arc .ot liltcred, rct
alilays hRve s'mc yoast in the bol e.

Lrcn fltcrcd be$ can have some
y€ast in il. Bur il is hard kr cultivato
small quanlilies, and most likely you
will bc uDsuccassful rnloss Jou havf a
lvell-sldikcd laboralory at you dispos-
al. lf thc b.of is past.urizr{l, your
chilnccs are {xtremoly slim. sin.p cvcn
ilthere were some r:clls l0fL aitcr fitrr-
in8, they $ould havc been killcd by rhe
pastcurizatnn' proccss. All (anned

llle rvhcn beors ap bolllcd $ith
yeast, i1 

':an 
be foublosome tr) r.olled

lir. Jeasl. Sierr{ Novsda.lbr oxampla,
f iors lhcir boer and thor adds lcasl
ba(:k lrhe|t bottling. l he yeasl is added
in order ro dOvelop narlllal r)trbor!-
tion in thc boub, ratbor then usin'{
riourprcssc.l carbrD diuxidc. Many
brewers lecl this gives a be11cr Ilavor
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dcvel{,pmcnl ol phcnDl and olovo chur-
aclcr 10 the bcor during sto.agr:.

Somc Bclgian becrs arc bottlcd
with th( origlnal fcrnrenralion ycrst.
But in many cases rhc fcrmentation
yeast is a Dixluro of strains. Ollur,
thcrc is En nninlcotimal mixlurc of
strrins, moaniDg wild ycast o lamina
tion. ChiNay is onc b{rer Lhat sparks a
lot ofdobatc about what ycast is jn thc
borrlc. It is in fscr bonlcd will thc pri-
mary ternlenti|tion yc&st. bur thc leost
is oo l,r'ger thc some whon colle(jlrd
our of thc botrle (tr)r sonc ol tbe rca-
sons slotcd earlier). ThrL is probuLly
whr" rnany pcople who have ('llc(ted

't, 
and usod il, l.hink thal il is not truc

Chinay ycast.

Microbrcwolics rrc proboblt the
bcst sour(c of bottlc-conditiu$d rcast.
Thoy will be thc lroshest, and usuril!
have fairly higl levds of ycasl in the
bottlc. Bu1 ntany rnicrobrerv')nes do

or hale tho monc) |o invesl in high
quality bonlirrg I'nos. so thc lcvel of
corkrmination can bo hi8h at 1imcs.

'Iherc arc many Inlorncl dis,xrs-
sion grouDs thrt altompt 1o ass€mblo

idonnatir)n on bottlcd-becr yeAsl idcn
tilios. lhcy arc r derent rosource, but
rcmcnill)r lhat somc of it is sp{cula-
tim rnd cvcn accurule inft)malion can
chang€ al a momenlb notice. A brew-
cry nl[y dccidc to slart botlli'rg rvith a
differcnl yeast or clinrinate bottlcd
yeast ontirclJ. Your only sure be! is L,r

collccl snne and try it out.

How do you gct ycasl
out of thc bottlc:

Itotrigoralc tlc Loltle for 1t lc$1
rlvo days lo get n ni(e yeastsedimcnt i

thc bo1htrn. Rcmolc thc botLle trom the
refrigeralor dd slrilize il, espocially

thc rim area.-Also srnitiTo a bcorgl&ts,
a yoosl o'llc(lion vosscl (a 50 nrl. trsr
lDbc rvorks $cat), and lhe surlhce r_ou

Il is lx'sl lr) have somc 70 per,:e.t
isopropanol lrvailabl{, nr nxNt drug
norcs) around to spray on surlaccs.
Reorule the botlle .ap ivith tr suniai2(d

opener, and pour thc bccr irro a sani_

tized glass. Stop pouring when you gcl

closc Io thr sedin)enl, and withoul lill_
ing thc bolllc hack p. swirl 1o slit up

rhe yenst d add to you s&nirizcd col'

lection vcssel. Cap and refri8erarc if
nol using the samc day.It willlast for s
couplc ofweeks in your rcliigersbr

lf you arc surccssful ll1 rollocli g
yeast i:om a bonlc. how do lou know
ibr sure rhat is not (xntaminatod, and
how do you kDow if it will $ork?
Collect sorrre and do a (est bat(h.

\Vhat do you nced to do rvilh
bottled ycasr?

Collerl iI, tost it. t:lcan it up ifner:
cssnry, and grow il up to thc qu&ntily

YoLr need- Hcflis how to pro(:cod.

Ouce you have loosl in a collcctirn)
jaa it should bc resred. Tlis (ao be
donp by sinplt inoculali|lg 50 ml. ol
$ort wir} a v.ry sruall po.tion (lcss

thrn 5 ml.) oftltc saurple. allo$iug i1 tri
ferm.nt lbr fivc days md rasring thc
linal prodxtl or plaring thc least oul
ou p,,lri disbcs. Thc pla{ing lcchnique
has heen coverod in prcrious trrridos,
including "{iullrlrc in hur Kii.hcn"
lllat& 2OttI). h will bp summariztxl
here 10 bc 

'iomt)l'ie.Plares and slanrs are .ommonl}
uscd i {ll ycnst ard bacLcta cultuf-
ing. A semi solid nc(lia (goncrallyjusr
.aucd agar) is t,ut inlo a pclri dish or
tcsl tube. ltit is apcri disl, il is called
a plate. and iJ it is a tesr tubo. il is

.allcd a sls L slants aro uscd ntr long-

tcrn sl,,rage (lcss thu six monlhsl,
nDd plal.s are uscd lo lvork ivith yc&st

lor the shorl lertr!. ljor isolain,{ reasl
liolll bolllod beor, plales rre used. lf
tou want 1o storc thc ycasl aftcr isolat-
ing . it con be put on slatrls. Slanls
harc a lorscr shelf lilc bu:ause they

lrrvc a scrnw cop and don l dry out.
'lb platc a l,cast sanplc collecled

lio|ll a bolLle, dip a slerilo inotxrlation
li)op inlo tho ycast ond slroak it across

the agar on the plalc. l'latcs providc rr

chcck {t the pu.ity of your Yc{sl,
becrusc )st contamlrants (an g.orv

hnd bccome u visible colony. This

atloNs t}l{i a!*a8e persoo $itln,ul a

Iigh-powor microscopc 10 ideDlily con-

kminants !vi1h the nsked eyc It will
shor ilihorc is hctsria in lhc srmPl(i.
Bacloria (sn appcaf taDslucenl o.
slinry wilh a clcar, white rtr reddish_
pink tinr Molds c emily spottodi thct
look likc thc mold that Srorvs on brcrd.

You enr also look at rc ditlerenl

yeast colnies oDd {:vsluate whether
Ihcy oll look tho sanro. or lrave trrajor
dire.enccs. DilTerent colony lypes usu-
rlly indicalfl dillercnt ycasi slrains. II
rherc arc diiTercnr ryp{rs, you car put
cach one sepsr'rlely into 5o I|)l. test
bat(hcs, and la$le thc resulr.

Altc. imculating small rosl balch'
cs, l'ow do you 0hooso the desired
ye&stt choose the ycast thsr tastcs and
perlbrn$ tle best. A good indicalor of
witd yeast. for cxample, ii liltlc to no
chrDge in thc speeifi. grrvily ol the
Lrecr 'l-ha1 is why you want 10 lr'st thc
yoast- You don'twanr to inveslin ingrc-
dients fir. five gollons of bccr, uDly 1r,

gct a problcn ft'.mentation. Of per-

haps the originsl f€rnentalii)n cullurc
was nrixed: ifyou thhk thAtt thc casc.
you nrigha wanl t0 u$. 2 or 3 di(Iorenl
slrains ftonr your separatioD.

once Jox arc conlident the yrast is
pure ond of good bfl:wing qualitv. it
Ieeds 1o bc cullured 10 a voluuo lbr
your brcw bElrh. I lcalthy ye&sl groq in
globs or in singlc coloDies as round,
creamy-white domes on lhc aSar
lllislers around tr col ny can bc o sigtr

ofwild ycast. !iarih .olony coDlains mil-

Iii)r a ftvc gdl(rr barch ol bccr, you

nccd at least 1o billion cels rolal. A 16-

ouDcc bollle of bccr will only hav6 1 to
500 million tolal cclls. Uhilo il can

s'meiimcs work to do a one-sl.agc

shrter fronr n bortlc ol bcor, ir is besl

10 do {t leflsl two stuges (10 ml, and

400 ml-. for cta rplet soe below).
'lhc lbllowiDg sreps should bo fol-

lowcd whcn building up thc yeasr (ell

r:ount in two stagcs:

1. Platc the yeast from thc bolale of
bccr as desrribed aborc.

2. l'ick A singlc col(nry {snall wbitc
disr ofycasl) trotn plalc and transler 10

1l) mL of sterile wort in r tcsl lubc,
bcing carcful to opcn cortaincrs titr

3. Prior tl' inoculaling s6rrcr,
llomu opening, thon ioserl krrp with
yca^sa and shakc ycast irtto sollltion.
l'lsme cap a d tubc, Lhen snug cap.

tlnscrc$ cup slightly 10 allo{ oxygcn

4. Shake starler to ae.ale rnd to
rrix yeasl irlu suspcnsion. l.oavc

upfight in a warm plac. (70 to 80" F).
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Yoor l0u[ starter is now iDoculalcd
and will grow over r pcriod of 24 ro 48

hours. It won1 kr)k likc o oornal Ier'
menlution; vcry linlc adnrn will bc

seen at lhc top. Ralhcr, a ivhitc sudi'
ment of ycast will rppcar on the bol-
lonr orcr lhc nexl two drts, assrlnng
you thtrL gro$nh has o(curred. You

should tse rhis st,rrtor altcr approxi-

matelt tlvo days, howcver, ir will ]ecp
jl rehigerrled nllnr growlh has

occurred rp 10 7 dn$. Jnst remember
10 warm il to room teulpcratuo belhre
pro(rdir810 lhc nexl slcf.

5. Nhen you arc ready n, ,{tuw
your starler, boil 400 ml- of watd lvith
4lublcspoons ofdrt nrrlL 

'md 
sonc dry

yeasl nulricnt. ,\dd mixturc 1r, lour
sanitizod llrlponey,rr nask.lfyou usc a

I lilor Lrlcuncycr nasl, you can boil
djrutlt in the lask lf you use u 500
ml. flasl, il is prclttablc to boil scPtr-

ratcly. in order 1,, lvoid boitolcr
Thcrc arc n() arlcptable rclhods

otsh|lilizing youl lask. Y(r 
'nay 

rlltlkr
u! a chlorine s,,luii(xr ol1 tsp. blefl(rh,

add 1o llrl,rnmcyer {nd lill b top wilh
water Alluv flast io soak f('r 15 lr)itr
ures. liinvr wilhhoi water thcn cap tr)p
{ilh aluminum i,il.

A)olhcr rncrhod 
'rl 

sanilalion is to
plsft lhe nasl. $'i1h a foil .ap li,{hlly
rnold.d around th. lip ol the nask. in
|hc ovcn ar :150" I fi)r 2 hours. Thc
bskc rrelhod is prclbrred and n!{y b{)

don. dAys in advar(r'j.
oDcc you halc fillcd $c

llrlcnrnc]cr with vour hol boibd
mcdia, qun kly placc lbil ove. thc Lr,t',

crlrating a .ap. All(^! tu cool to roorn

lc rpcraturc. or (rrl to louch. You rrc
now readv ro sdd thc 10 ml. starL$ 10

thc lrlenmeyer n&\k.
6. rigrrtcn cap on 10 nit. liol uxd

shake lo rc-suspcnd ycast inlo solu-
lion. (rns,rrew.ap slowly as th.tc mry
nolv bc pr.ssure h thc l0 mL !ial. thtn
flanx! opeuing rvhih rcni,vint{ i,il r'rp
frdm flask- lilaDrc opcning offlask and
dump in 1lr ml. !i.i. quickly rcplacn lbit
ond lbrm tighllv an)und oponing.
Shakc Erlcnmevor llask 10 aersre snd
to mix lcasl inlo solurion.

Allo$ this ro sit trt wartn rompcra'
turcs (aboul 70" l:) lbr I lo 2 full days
befofl) usc. r\ctivity should be 0resent
ivithin 12 10 2.1 hours. ,\gain. adivil!

will o[lr" lrc slighl and lvill n,,l prodLrcc

tho vigor of a tivc-gallon lcrmenl8liorr'
7. Altcr 2,i 1o 4lt hours, ssirl llask

to mix tln lcrsr inlo sohrlidr. .{rnovc
ibil. flamp lip ot {lask ond pour inlo
fivc gnllon balch Shtrkc lermonler t(l
a*atc, thon loavc al rcmnx cNlod
tempprature. Aclility should be pr(!
scnt in 6 to 24 hours.

ll. Formcnt alcs ar 65 n) 70' F-. ond

lagers ftl41i lo 55" Ii

Sumnriiry: Lifc on thc ranch
A ronmo techniquc aDroD*

honobrcwprs is h' sirnply lake y€l|st

scdimert liom lhe hnlle atrd put il inh
s pinl of worr Thcomiii:ally dr{r yoasl

$oiv. up, and ]ou can usc it 10 make

frve gallons of beer lk^yeler, savcral

problenrs crD arisc. liirst, if thc bocr
has v.ry little yerlsl i0 il (like siarra
Ncvada I'al. Alel, lle() may bc vary
te$ lilc cclls by the ftne you lry rd
(olle(r ir, So lbe result is li(le 1o 

'toaclivlty in lhe pi l stallcr l-h. olhf
ptr)blon is mutriod or rx)nlantnatcd

By plating thc !.ast out on agar
pctri dishcs.Iou can ass€ss lhc qunlity
olthc yi)ust lrefo.c using it, and it gilcs
you a dran(e lo {rl.,rn up a contamiral-
cd samplo. You do Lhis b! carclully
seledirg hcalth colonics with ]ourloop
and lealing bacteri.r ard conlaminant\
bchind. lly giving the toosr a lcst drilc
in 50 n[ wofr sample, you tto Lostc

whethcr you sh0uld conlinue. ()f

coursc. you could t&s1e rhc pint startcr

(i)llcclirg yeast |rom bottleirndi-
rioned beff fan b. a lun way to exper-
i cnt wilh d'fTerent leasl slrri s. If
you k ow (hc lypc of yeast in th. hoG

flc. lr can also be a ,{ood way lo Dro-
ducc tradilional b.or styles. ll cuD bo

done oosilr. bul you can increa.se yo'rr
chan.c ft,r su{irers by chcckinS the
yeast first. (iood lur:k! I

(:h.is White islountlcr dnd president oI
Whitc Lds Int., a gaast laboraturv Jbr
cralt and honebr"uaB. He holds d
.lo1orutc degrce in biochenittry !tun
th? Ilniwrsitg oI Caldomid at San
Diego m.t currcntl!.t spct.ls hctr of his
time as a lettwer in th? IICSD dapart-
ment oI chemistry and hiothenist.!.

Bottles to try
Most h0 cbreivers "boitlc condi-

lid" drcir bee., whir:h means

ther_ rrrrbonate it nanrr{lly with
sugar and yeast. 

^ltd 
lcry f€w

honrcbrcwers binhcr lo nlr€r
$cif brcw. So ils quile (ommon

10 s€e yca-st scdinrcnt at th€ bol-
rdn ot a bottle olhorrcbr€w llul
it s rorc among .orlrDre.t:ial
bcors, mant of whicli arc tilte.€d
md corbonat€d with rurbon drox-

idc. Slill. son. brcweries do

bottle{xrndilion ftcir beer -
which mcans yeast rlnchers havo

a (horcc lo snag a fow strains.
As Lhis rrdclc oxplains, itl

lough to know crr.llt what kind
oty0llst you rc gelting lnrm a bol-
tlo of fiDmcrcial bccr l.irst,
brcwc cs don'l like 1o releasc

ioft,rrrrutioD abour their propri-
ela.y ycssl slraiDs. Sc(ond, they

mny botllc with an dtl'rcly diI.r-
enr ycast sfain lhan the one uscd

in fennenhtion. And linally, thc

Jcast may have died or mutaled
in tho bottlc.

'lhe good news is $ar more
and more breweraes secm to bc
botllc-condirioning lheir bc.r -
snd trdvcrlising that lhct righL on

tho ho(lle. llere is a quick list ofa
few commc.cial brewcfi€s rha!
are rxrnrnonly known to bolllc-
.onditi0n somc of llll of ihcir
bnlrs. ID genoral. ltelgjan alcs
and (;ermu weissbicrs are likely
.andidalcs- Gnd luck with your
ranching and ftrt trs know how
youI rouDd-up goasl

Rridgepo (Portldn ,0R)
Ca |illon 8.ussels. Belgiun)
(;oopcr s (A tlc laid e. Aus trslia)
Deschtut?s (llend. On)
Mendocino I I lop I on d, C A)
0n mcgang (Coope$toum. N Yl

S c hn Q ide. ( Kelhcin, C c.man! )
Sitrrd )\crdda lchico, (:A)

It ibtouc (Chanbll QL1|i)

Westnalk (ti aUe. Rc lltiun)
Woahin gton U orshan, I : nglan d)
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A simple guide to adding
hops to your beer, plus the by Horsl Dornbusch
only formula you'll ever

THE EASIEST WAY to work
with hops is, ol course, not to.
Simply buy a can ot pre-hopped
malt extract and let someone
else worry abod the hops. But
this convenience comes at a
prace: You are left brewing with
the malt producer's choice and
amount of hops. This does not
mean that you will be brewing
interior beer. But by selecting
your own hops, you can experi-
ment and expand your home-
brew skills.

The key specilications on a
hops package are quite easy to
understand and calculating your
own hops quantities from these
specifications is a matter of
applying one simple formula -the same formula the pros use.
First, let's look at what the
active ingredients in hops do tor
your beer. Then we'll delve into
lhe math we need to master to
control these ingredients.

The Anatomy of Beer Appeal:
Bltlerness, Flavor, Aroma

we'u srart wirh a bir of borany:
llops is a wild end prollfic creeping
vine thal bek,ngs to tho hemp family.
Hemp, in turn, belongs ro [he order of
ncatles. Ihoro are only lwo speciss of

need for calculating your
bittering hop additions.
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hops, and only one of rhcse spc.ies.
hunulus lupullts. contains thc rcshs
needed l0 brcw bcer.

Only lamalp hops are $eful k)
brcwcrs. M. c hops don t havc lupulin
glands, rnrl llese ghrrds re the

sour(e of hops all.important biuering
subslanccs. B('LnL'so malo and lcmalc
Ilowers rorrrrully de\olop on scparare
plants and rtrrly lho ft{rale planG

dcvclop hop concs hlhich is $hcrc lhc
lupdnr sls ds r0sidcj. lhc llvo hop

F:ndfs ar+ usuhll) .ss) Io tell npart.
llrewers generally distingDish

bclsccn thrco main contributions that
hops moke t(, b(N,r: bitt.rncss, Ilavor
and arona. lla.h ot thPse lerms
dcscdbcs ditorcnt hop dditions tD thc
wort. as woll us difler0nt ocl.ilc ir$c-
dients in thr) hops lhal hre relcascd

dLrring thosc nddllions. Slmply pnr.lhc
"biltcrirg hops" oddiliotr givcs bccr ils
bi11ertress, lIc _ntrvrtr hddili,d adds
flavor and thc rroma addiiion adds

aroma. Each of thcsc additions bal
ances thc nult) st!,x,ttrr:ts ot th. bcer
in a dinerpnt w ! some oflhese ingre-
dients arc highly worl'solublc and

evcr lolalil(. 1!hi.h mcdns ther"

claporalr! oasill - whil, othnrs arc
soh'ble onl] altor mn.h h.ar and agrra'
iion. In addilion to i ilucncing bcer
taslc, hops also help prcscruc becr.

Hop Ilitterncss
IIop bilLi,rxcss is lugely an up'

lnnL s,lnsalnrn ll 
'hn 

be oxLremelv
mild. ns in a typical lighl Amorican
lascr, or it ro L0 dow|x.ight moulh-
puclcrin(, as in srnf norlhern

Thc hopt bitrcrirg cllccr srcnls
moslly fronr "trlph! trcnis. lhcse arc
soll resin$ \iirh su.h ron$c-twisting
nnrncs as hu'ruloDcs. cohumuloncs.
s d adhunruh,rcs. l'ult ut the taslc
!ar'a ns brllrvccn ditl'rrnl hop vari-
eties - and bonvorn tho sarno varie$
itr ditl-crcDl growiDg ycurs slcns
fron thc dircrenfe irr thc rcldlive DnF
porli, s ol lhps| alpha ri:ids i. tho
Iupxlin glands In g.noral. though,
hunuloDcs rrc by lhr thc rosr bun-

'll'e alphr a(kls in hops remain
rclarivcly stabh, l|s long as thc concs
(o. lhu pcllcts n'ado ttuD conos) are

stt'rrd,x,ld and !adrunr-pr(ked ill an

orygcn'barricr pouch. (ll you .an smell
fie hops lluough tho puckagc. doul
brt th(:m.) Alnhr a(kls rtrrh berr'Ine
wo -solublc aitcr prolongod oxposur.
ro inidrsc hctrt atrd physicol ugitatior
d(ring tlx) ketllp lxril. lhis pru:cls is

called isomerization. lr inlolves the

rearrangcncnl ol thc niolccule's atoms

Wh€n exposcd to air inst.ad ofliq_
uid. howcvcr. alpha acids oxidizc ovcr
rine, and dris t,roress &x:clerales nr

sam environments. l)xidiz.d alpha
acids ffc no longcr rvo.t-soltblo and

cnD, thcrcfore, no l,rg(!r (onlriburc tu

tho beefs bilterness. lb nt8k. good

bccr it is csscntial to usc ihc |roshosl
hops you cenfi d uxd stur0llrcm prop-
erly, ir thc refriglratrtr or thc fteerer,
which grnatly slows oxidation.

Thcrc is u s(rxxrd group ol soft
resi'rs, bcla acids. lh(se rrsins also
.ontribute to bith.n.ss, hur only mar-
ginatly. ifyou arc using licsh hops. Thc
names of thcsc beta srids trrc anal,!
gous nr rhosc lor alpha ai:ids: lDpu'
lones. colupuloncs and adlupuloncs.

Bela acids rrc out trs slablc as

alpha acids, btt, nnlikc tLlpha at:ids,

rber' b.como morc lnot lcss)wort-solu-
blc as they ,{ct old rlDd becontc oxi-
dired. {),{idiled bell| riids are falled
huluponcs. ccncrrlly, thc !$ccivcd
billerncss deriv.d frour oxidizod bola
a(kls is nrildff lhaD llal dIrivcd frorl
unoxidizcd alpha acids. and th.r. aro
ways to calculatc thc rclatilcly small
coDtriburirm rlar lnrs s(nls rnake r(,

beer bitterncss. ComrnorciAl brelvorios
lcnd 10 pay quit n bit ol attcnlion lo
bela rcids, but. h'r prtri,tntll h,'nc'
brew.rs, their bilFring.onlributions
may nol bc !ror$ quantilying. cspc
cially ifrve slick lo fr.sh hops.

Hop Flavor
Flalor is thc rr ddlc scnsolion thrt

Iou cxpcri{rnrc whilc tIp bcer fills tour
trrtrrlh. Mnch ofit.om.s |}om volatilo.
elhcrcal hop oils thal ar. rclcoscd by
thc sc.ond hop udditidr tu tho wor.
Hop flavor (onl,oncnls Irve su(lr
impressivo namcs as myrronA, humu-
lene. caryophyllcno and ihrncscnc.
'fhcy survive h a sh,tr1, but |lol ill ,l
prolrtrrgcd, rolling korrl', boil. {lhey

suvivc elc bcltcr il not cxposcd to

heal al all: in olher rlods, in dr! hop'
ping.) Myrccnc cspccially rs.apes
quickly or o{dizcs u d(x oxposura 10

heal. lle.axse hops nrrvi)r 
'xm'rs 

pfi-
ma.ily lion hops addcd 1() thc wort
near or al thc urd ot thc boil. tho tiD-
ing ofthp lla!,'r additnn is fnr:itr|.

IIop Arom.t
Aroma is th,, _n,'sri ot lhr! becn Il

also stems from volatilc oils and lhoir
derivatiles ud stays ill lhc lrcor o y if
not cxposed li, hifh hc{l fttr ant length

of .imc. llop aroma thus comos from
hops thal are bcsl addcd alicr'lhc boil.
whcn thc tenrperalure ot lIc woft
starts 10 drop of cvcn whcn th. wort ls
roo1. Roughly 180" I. (or aboul80" C) is

a sreat lemp*<rLure 11tr !ddi'!g rroma
hops: lhe wort is still hol onough 10

sa lize lhc hops. bul cuol cuough uot
to drive all ol{l'c vol3liles irrne(lihtely
into the atmosphere.

Polyphenols as Itreservntivcs
The astringent componenr or the

hop flavor spcclrun coDcs rrtoslly
trom pollpheDols, sur:h trs oxidized
tannins. lhese are grcar wort-sohrble
prcscNalivcs. but. in cxcess. they
would makc our b(1)r u'rdrirkrbh.
lirrtunalely, enough ol thom pr6cipi-
tatc out iltD lho trub during a vigorous
boilso tha{ th{r b{r}r renrtrirs prl rble.

So whar's 'Nobility" ln llops?
Many bccrs csp :iully Cr)rDun

a d (}oc} lagcru -:rrc rn:da with 60.

callcd noblc' hops. Noblc bops arc
mcrcly diflcrcnt trom. llot brtlor thon,
other }ops. ll,'ps arc irnsidofcd noble
if ihcl conrain a rclatilcly small pro-
poraion of thc alpha uoid cohunrul(nnl
and a relatively I'igh trotx)rlirm of the
flamrful oil humnlono. lhcrc are lbur
traditional noblc lariclics: Halle{uuor,
T{nhangcr rnd Spalt (fronr snrtl.m
(iermrnyl and Saaz (from tho Czoch
nopublic). Modcrn bola'lical scionco
has prirduccd D$v vuriel.ics ol rrrl,le-
lype hops, sucl' as Molnl rli!rd, whi(h
is r lripl(tid larialion of llalloflauor
(Iriploids arc plants drat do Dol d0vcl-
op secds and drus i:trnnoL retnxlxo,.l
New n"ble-ty0r !arietips g.n.rally
gror! ivell in th. I'acili( North!cst.
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Mcasuring Hop Additions
While bittering can bc cstimahd

relaivcly casil! in a homebrcw kildxrr
(uxl thc f(rmula is explained bck,$),
you would nccd complcx lab cquip-
nrcltl t0 mcdsure flsvo$ rnd trroNrs.
lluL thcre arc sev€ral pra.iical rulos of
thumb that let you dclermiDo how
tuuch Isvor ud dona b0ps yotr necd
l(, rriievc a desired .ffe{:t.

'Iho mathematicauy ciusivc natrrc
ol hops navor and aroma is probrbly
p3|| ot the reaso why somo authors
usc thc tcrms llavor" and "aroma"
iuterch&ngcably and thcrcb) r,rerte

rirttusnn. Ii)r our purposes. il is best
to simply rely on lhe tining ofthc hops
addilior relative to th. start ond ihc
e d of the boil to dislinguish bi)lwce
lho lwo. |lavor hops are added vcry
loto ir rhc boil, ard thcy still coDtributc
lnsle irxDponents (bul not uudr bittcr,
ing) n) the becr, while anna hops
addcd at thc end of the boil or lalcr
(trrribure mostly compon{xrt"s tlllt tou
.an smell. lhcy gile thc bef bouqL'el.

Blttering Calculations
In comrrercial brc!vin'{, birl$ing

iD wori or in bccr is moasured in
lntr)rnrliontrl Billeri g Unils (lBUs).

l.cts 8cl lhc lechniial definiti(nr our oI
lhe way. nghl ry front: 1 llrlj equals l
milligran of dissolvcd iso-alpha acids
in 1 lilcr of worl or bcor

l)i)n1 worry: Al home, you lvill

nere.need lo a.tually mcasue rhe IBL
laluc ofyour wortor finished bee.. Yi)u
would eed s fani:y lab ib. that
Instead. yot only havc to calcxlarc rhc
amount of hops u:ded to a.hievc lle
largel lllLl vrluc as spe.illed in your
rccipo. 11s lhat simplc.

To put IBU vslucs for ditTercnr
becrs in pcrspcclilc, (onsider the fol-
losing ref.r.nc. poinls: The comon
hman tasrc thrcshold for bi crncss is
4 lBtis ar wnler rnd aboul 8 IIIUS in
bcer-lho uppor solubilill limir tbr iso-
alpha acids iu cold bccr is roughlX 100
IBIJ. llc rrillest An$rnra,r lagers oray

hale an ltttj level ot li, ntusr ales alld
lagers have abo ( 25 lo :|i llJLs and
lP.,\s. pilsners and b.rlelarincs may
havc 50 IBUS or nrorc.

Manv hrtrncbr{w tcxts, irflnding
Breo Your Ount, list hops in torms ol
,,\lpha Acid Unls (MUsl. MUs are tbc
sarne 3s llorrcbrew Bill*ing tinits
{llllus). which you also sce in many
honebrcw books. Thc,$t rlas invcDt'
tsd bt l)avc l.ire. lhe "talher" of nnnl'
cm hompbro\tang, as a p.a.ncal aher-
natile ro IBUS.

While wofkir!,{ wiLh .q-AUs has thc
advantage of sitrrpli(:ity, it also bas Lhrl

disadvantagc of unccrtainl}'. b.caus.
,d Us do uol rchtc to thc lolun)c of
beer thal rou brew. (he.4"AU is siDpll
denned as I ounro (about zlt grarrs) of
I pcrcent alpha-acid hops. lhis is an
easy lvry lo cxprcss the a rounr ol

hops tou add to ]ou b(xrr, bul 5 
^. 

U
in r lile-gallon batrh lvill nol lpnd the
samc amount of bittoDcss as 5 ,\,\U in
a tn-gallon brtch. A.AUS oln) do not
rwrnl li'r any alpha a(ids losl drring
thc brcwing pro.css. For thcsc rcr-
soDs. ,{ U docs nol rel&10 thi) final bi1-

Lerness ol thp beer lt is nor possibk.
lherefore, to construct a mathcmaaical
corrclalion or convcrsion bctwccn

\.lost rer:ipes will contaln a spe.ili.
crtion lbr the largcl biitcrnlg rangc in
IBUS.lfit does not. you (rn slilluse lh{)
ftrnnula below to caklrlata the birler-
ing valuc you will actually gct, but you
can ncvcr be suc if this is thc leluc
the rer:ipe aut}or a.lually larl in mnrd.

'lb hit target bittcing ralucs with
lhc hops thrt you puchasod. you necd
lo know the hoDs "nlphs-{ kl rr1in8,"
axpresscd in %.\,{. l-his is the mini-
mum inlbrmarion thlt oughl to bc
prir)Lcd on any hops pm:ktrge rnd 

'1. 

is
assantial for working with hops.

The Formula
'lhis is dre onlv fir ula vr will

evor necd to calc'na1c you. bitte.ing
hop odditioB to your kottlc. It your
rei:ipc .alls t(l. lilo r'f rnrc l,illcring
hop addirions, this lhrmnlA tells yorl
lhc lo1al mount rcquircd lbr All addi'
li rs. Nore: Ilavor ot|d aronto hops
quanlities are tz ddditto, r/) the quar'
rity calculated !!i1h tNs lbnnula.

ヨ

一
あ

０
ち

正

l hc pdt:kct sa!/s it all: the mrict ll o! hop, Ihe amount and tltc alpha-add rating.
Hops shoukl he Nctun packul h ptutect then .f.om oridatio .

(V x llllj)
llitroring hops l0zr =

(Lx%A x7i00)

'lb calculalo koltlo hops additions
(in ounccs). plug thc largcl IBtj value
ol your beer. I-our linrl bllkrl volumc
iVJ in gallons, the hops Alpha a.id ral-
ing (% A) and thc hop ulilization coef-
li.nrrt {U) ol your srst,xu and proccss
inLi) rhis lbrmula. }\h ll assunre a hop
utilizalion coefticionr ol :l(]'/. {O.ll) for
rcasorb I 11 explai in n r inut. Nolc:
lle surc t,) ule the fi trI volu r) ofyour
b{n,h, not the volumc you boll.

Ilcrcs a quick cxamplc. Say you

brcw u five-gdlon (19 L) bntch of bccr
with a largel lBl. 0t 25, !|ld Jou usc
Mt- ll(Dd bi erina hops ol 4.8"1, AA.
You rvould Ne the lbrmula as tollows:

o.roher 200r tsnFlr Yorr o\!\



{5 i 25) : 10.3 x 0.048 r 7500) =
125+108=1.16

lirtr this batch of bccr. you ivould
need rougt y 1.16 ourcos ol billerir'{
hops to hit rhe larger lllt,s.

Explanation of Variables
For all practical purp0scs, yorr

have lo gucss the l','ps urilization cocl'
fic'cnl (t,). ln theory. of cousc. all th.
alpha ftcids contairod in lhc hops

sbould b{) usable in the wort. In Drnc-
li'::e, however. ihc boil caD cxlracl only
a portion ol lhcft. TIc p|ei:ise anrnrni
dcpcrils on orant lAr1rtrs. su.h as 1bc

lenglh rnrt vigor oftho boil. rhc gcomo-

lry ol your kfltlc. .urd cvcn the cl(:vr-
rion ofthe place whr)rr yor li!e.

Tlnl]itrr,{er your boil, tbo bctter will
be your hops ulilization. In muy (rn-
mcrcinl brcw sys{cnN, hops utalization
is abouL 28% f'rr a 6o-minnte boil. 33%

for a 9{)-minuc boil.1nd 38% lbr r 100'
minutc boil- The shtrpi: of your kertle
nal i,rllurxn:c the anrrn. of phJsi€l
agilrti(trr rluring the holl. A roling boil
yields ben.r ulilization lbrn docs r
placid onc- Hops ulilirnri,'n is rlso
greatcr st higher boiling tcmpcraturcs.
'lhati why somc brcworics boil tlcir
wort in u closed syslinn Dnde. prcs
surc, Lr rtr open kettle. rho baromcfie
pressuro a.d thus boiling lcoperature
decreasos ds ]ou clclutioD in(rcasos.
So you gcl lcss ou1 ol yrf hops in thc
moullins than you do iD the plaiN.
ltbr d litrther distussion of hops uti-
lization. scc the sidchor at dght.l

Becausc the fa{xors that influcllfii
hops utilization arc dificull 10 nrci-
sure. sirnpll $sunc |]tr stafiers that
your hops ulilizali,'n is :10% (or 0.3).
Tho brcw your firsl baach wil.h tl s

fornula, lastc thc linish{id becr {nd
adjusl lour utilirrlion ligure accord'
itrgll. Not" that alpha a{id raliDgs ure
often lislcd on thc hop ptrr:kage as, lor
ilslancc.4,801, A,^ or l1.6vo r\,\ In our
lbrmula, Lhis lranslatos in.o 0.048 or

Some authors rocoDnncnd nrtrts
complicarcd tomulas ft,r cakjulaling
thc desirinl rnrcunl of bitlori4 hops.
'Iley ntay in.hrdc such lactors !s gmv-
ity mrieelion valucs urd the de(lining
contdbuiions of se(xrnl, rhird and sub'
scquent k.ule hops addilions to thrl

HOPS UT:LIZAT10N

II0IIS UTILIZATION EXPRESSIJS

thc pcrcenlage ol lriltering .r)m-
pourrds firt re.fh th. final bccr.
rrrmparcd 1o thc an)ounl ot bilti)l!
ing compounds rdded dL'ring
browing. It\ the laboratory mca
sured amoDnt ot iso-alpha-acids tur

lhc bccr divided b! the amoLrnl ol
alphr u{iids &ddod ti) tb€ wort. For

l| homebrewcr who lacks lub
cquipmcnl- m y ftrdors 0nispire
to nruk€ the lrLr! ulilization coofli-
(ienl in your syslom a mattor 0l

Wort Cravity
As the gravily or dcnsily

of worl gocs up, hops uiilirali0n
goos d0wn. ll yor arc an cxtracl
brewerwho rclios on r cotrccnlrtrt-
cd wort boil, you should crkulal.
the unx,unl ofblltcring hops bascd
on lho iinal baich volumc, Dol on
tbc voluc ot co xxrlraled w'rt
that you boil. Y'trr sbould also con-
sidf that hops ulilization dctcrio-
ratcs in the higl-gflrvily environ-
mont olyour boil. You may havo to

'xnnpcnsate 
bv adding as much us

10'/. ot bitteirg hops.

Proteln Coagulation
\{hcn protcins coagulal{)

during lhe boil, lhey sttach $em-
seh0$ t(, .he hops p.lyphcnols and
alpha acids and tokc boft "down"
inlo thc 1rub. On(ie cnveloped by
protoirs, rlpba {fids willno longcr
isonte.ize. 'l hcy will rcnlain uNol-
uble and bc losr for lhe billcring
task.I rccommcnd lhal hops nol bc
rdd0d unl'l 15 mtuu1es irlo thr)
boil. at ahich poirt mosr of tho
p.orehs have.oagulated

Boil Length
'lho lcDglh urd \,igor ol

tho boil cm also afl-{t the amount
of slpha dcids cxtrachd fton thc
}ops, as can thc kcltlc gconrcrry
and thc thermodttrr rn:s it pro-
duccs. For a 6{rrninuic boil. il may
vary bctw€en 20% and 30% (sonre

brcw{trs belier. lhcsc nunbcrs
should bc rcduccd br" l0 percenl
tor wholo hopsr iflou had 30 per-
ceDl wil.h pellets. yoL' d gct 27 pcr
ccnl with wholc hops). .{s a rou{h
guidchro. aboul hall Lhc bitte.ing
.omFtrrnds a.e exracrod into rhc
wort during thc lirst 30 tninulcs ot
thc boil, rvith strull0r amounls
being 

',xLrrited 
for evcry additio -

al constant tnnc intoNrl.

Hops Age
licc{rse alpha acids cu

oxidizc (and thus bPrr'mc insohr-
ble), }ops ulilization basd on thc
original 'zd.\A is likcly lo dcte.i(ts
rnta as hops gct older. Afler one
year, hops rnsy have losl ffi m ch
6lOto 2{l porcent ofthcir originrl
alpha-acid contenr, elen if stored
in s(xrld (x,ntainers in tho retiig-
eralor. lhe loss naybc up 30 to 50
perccnl altu ab.rul lwo )ears. Any
hop rhal old you w,trrl want to usc
anywa\, becausc ahc oxidadon will

Wort pH
'lhc plI ofrhc wor'l. which

is largcly Ou1 no1 cn tifcly!) depc.-
dent on lhe hardness or sottDess ol
Jour brnw water, also nrlluen'?s
hops utilization. In afoas with vcry
soll, acidic rvater {rcsulting in u
lowe. wori pH valuc), such as the
town oI Pilsen in the Czoch
Republi(, brewers usc grerlcr
amounK or hops. It you replnialc
soch a brcs with vcry hard s,ater
you strould rcdu.e the terget IBU
ligure. With brow wator ftar is

unusually hard (resulling in a r€la"
livoly h',{h won pll-valuc), as is rc
(:&se in hrrton oD-Trtxtt, d lillle
hops can go a long wry.

lfyour br€iv walor is nal-
urally soft r'. ex(essivoly hard a d
you do nor trcat your brewing
liquor to correctil, adjusryour lar
gcl IBU vuluc up for soft waler o.
down ntr hrrd rlatcr.

-u_D.
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acllr L ,riLL,. rd{rrr ,,1 b rrrf irra f !
rr,,,,,l\ if Lh1 1lr)blj, (l i)r.[ \,n\ i F
Irrrf rlrrr lrrt)\ !ti /rri,rrr r|! rt rlf! rj
\0r1 tfiL\n! nri,r\.s I l\ rl\0 'Lrrlirl [,]t, rrlliril r\ r.\r! Ialr'ir thf bn L

\Iil , ,'ir.ibrF \frrl r nrrr r\ ,'l !lDlrr
rrj{lj t,, rh. r.rl llrt !!.h njrrlrfrrarL
r aL trra i\iL)n losr s iL! r.lf\rf.. r i

br.$ rfL ( h,, , r ' ,,irl\ rrr\\ rr rlr. rr tr.
hut)\ Lrr Liraliinr r. i.ie.r rr $rrl, rr

lIr\,rts . | \,'Lr sdlr r,' srll Lr.
.\Irr Iirlh.nrarifrl rrrill . \, 

'Lr 
L ru qf( i

rrru![ ir]!,a r'l llLL Litr 'rirg L,)rr'rihrri,rrr
rhrr rli,, ,l tt{,n,, IL)t, rddirni,Ls. iulud
ing thf Irff
rnrl, rL, Llj'. !^, rxll billo.r,\' ril \r,LI
l)r,,$ rLir i \e rIL.iLl)o\f lo] lru I ipr
fnrrL\ lnf cr,li rrltl li0r. rLrrd s.
aLr!f,r\iinrn h .ll)',, L tnrlli, irsl rddi
ri,, . rt,r'r,)\rdr!rL L\ lJ " I n'r th. iF, -

o.(1 rfrl 2'," lrj j",, L lllf rIr' rhLr (l iddl
tjoiL l lrr add !tr I r. rhrrf llJl \rlu.s
r1, qts1 1r,L lolrl l,iLLr. iDg \r u,

llr, r hNr n\\ | P. I th\,)r addi
ti!,' rt liO ntn't \ h.l're rln, , tl 1,1 dr
l)1ril iLnrl an rroriLiL rddili, rh.ni |\f
nrirrrrr,.\ ljfrr*, 1|L !,rrd li, .llllnr.nr
Iiri,\ .rrIits iL !,,,,\\r .'a'1. l)r\.il on

I ln\ Li' .rir(l \r,rf.r llLrr):
I lr rlplir r.nl \rffrwh ,rl r ! \rrl

liolrs r !L.rir'irll\ rLr rr{ln rr1,'n ,'l hs llr-
\.r rirl r fonir tilrll.riLidl. dr( llrr hlrl
|1P.\ l!r l)..' Jl \!r rir{l nrL,rirr ri u

.rU\ ri'r (l nd b!, rlt. sanrf r\ rl!,st
tsts(l l,r hi rerLr I l0lact. nrrirr htt$-
.fs ri' ri3r rllilrr" lrlrJr\ ir Litlcrni
rsufl, iL\ (lri,,Lr'r, rr (,r , fr | ,, ,lr
hecrLr!,rlri, ri\f\ rILu il biHXrf il]rhr-
bang llf llrcl. h.t)s hrir I I { \ 1Lc. us
r!Dl, li,'p: 1\Lr i r\ ll.l ,,r rrts o|
\rrli rl r rIr'!,tlri lr. rddiri,r]( t)ff
rir. r Irl rLr\r, frl)1,.\trfif1! \ r t fts -

atn.l\ rigl lLa\.f rn(l arIrrir l)otcdlirl
irL \lri , ,r1 ti'!i' r'L11i\.ir l,\\ h rlefirre

\,,hlil. li.t) ,iils rfl li,. romu,
rrl,r1\ liiLL ddd rn,r rr rn.l r'r\rr 1o llL,

hFpr ll', , \leri ,, rhi.lr rlrt\!, ,iilr anrl
rl! ir ( ,frrari\,.\ \ r] irr (l , I rri 3irn

brc)n'f t)arr ,,l h liri\hr,d if.'
(lrpIri(L' r r nrrr\ l3.nn ( SInre !l
rhpn,lr'r,,f\r, rlrL L.jiDq,Ll th.r(lrl .

do, r1,,.qrrnr|\ ,, 1!)r,- au(l rh. \
cl\ ril lrops l) lll,f.nr \ar r,l r,s ol IriPs

`,HCIE ll(,|11[●
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after six months ofllge At  LEXANI)FR'S orrr
Liquid Malt Extracts are produced and brewcd
bcforc othcrs ae cvrn offthe boatl

Pale Whe0t Amber

Dark M″ Jliθカ
4lb cans,5 gal pails. |6 & 55 gal dmms

3 p eci al 3l en d e Av ail abl e

ALEXANDER:S Mo‖ Extrocl

Model∩ lhe%S.4
,r.{;llllJ,li: r B678 N. Hwy ee, Acornpo, cA e5220



pmridf diihrenl nni,,LrnLs ol nrona
rr('l.ntinl li,r iL gjrf,, \fiirhr | ,,f { \rnr
p f. l,n\r l.rprl Col(lnrgs r\|i.illl .on-
trlns Nhorl o i Jrcfr r'r( \olnlil. hop
r)ii!. rLhil, (ls..dp 

'\t,fall\ 
.t)|rrils

{'rre pfrrr!r1 Il s crr\ r,i q.. rhrr li)r a

Fnpn hl,t) $, l,rhl. rll rtonr pot,itial
rirar" bc !as1 I dill'r,rl

TLuf rfc a l.$ sinrlle rrl,\ ,jl
rhrrrl) rhrr \ield p, rlc(th \orllblc
gridelin.s,i)r lla\rir ri dfoxra I|1)irs:

. For lhr.\e gr'Nl , falruhlf Urc

rn'ourt ol lirr.riDg h,,tx as dpn rihcd
in llrts iinrLrln alo\r. llic. os. {bou1
halj rrril rr'.h in $, Alrr ,)f shi.l!\.r
h'Ds \ou rl,oos. n)r llr\or lh.n. tbr

. For I m.r. .lrLifaLch l!)t)jrerl
tf(T- sur| rs a tsa\rfiu h.llr\ nsc
ahorl a rlurrtsr ol 

'Ir'anuuIL,){ 
l)ir

t. 1g Iop\. in \tejghr. Inr ila\|f l:r,.
rror'rr. dl\id. thc cllc!lir1.d hirnTing

. l:o. rn I|1 r'f I ( /frl p l\ne.,
lJotlr stlIs in ilhi.h uoma nllrsr be

Puinonn,,!l , rL rhl, \our fl!\of hop

rs lbr ah. lh.D usc rt) r,,,D, lrd a

Irll rilnfs rl,, irdr]urr ,)l aronra 1,,)r,r

romlarrl rr) l)il|erilg lx)t)s.
.lt \on qant N lfull sirnplc

irppfoacl rr\ dis: l,r a\tsragr rles.

',n ab,,L,r + ro 6 sfarr5 p.r ga l,nr of
tof-qrialil\'Ualor h,'ps rrtsrf rf .nd ol
L|, boil. Ls, abour ! r,' 12 g.arrs t,el
!rllon ,,t rF'r,a lio|s rli|t. slNr(lo$r
li)r lh. i\.frgts llr\rrirI lag{rf. diridc
th|s. a1. qurntilics h\ rwo lr|r srkrrg
h rnrnuti( lr.rrs. (!lifalf th. n['rcg-
inrpn. bul l! a hil |!rt grnefous $ilh

'llrtsn, rllr! a ldst( (r,st of th. l'cf
nr.nred brPr. arljr\r \UUr hops
trntounts li,r lour rr\r hrP$. rrling
lrt0 a{!uu|t thr lluof and xfoma
\lr,n8lh ,rl lIf lx)pr \rru usc rs $rll ns

lrrl lrocoss fhoic.s lr)r \our af'n a

\i|ld- alr\r\s cons rr thc lcmfffrnrrc
ol \our $orl ar rlrts lrsl hop rddllion
lh. l(tr\.f th. tontcrrlrf.. lhe !r.e
\olalilcsuLstuccs\illsta\ inrhoson
rnrl thr l"\s anrtrra lirrt)s ! u nurd,

Llsting thc liesu ll
lhp i0rnuln fd bincrnrg hops is

liti r uscllL and srraislrri,r\\ard $ilh
in r .ertail nrargin ol rrlr lt i\ rlefi-
iril.h'nrrri Ie11cr d'dr' 5hf.f gur.ss

$of[. Ls'] il Io ex]rerirrfrrr sirh djlIc.
{ nl hop \uir'tics lioDr dillertsnr rrn'
!.fs oft|r 8,,1)e drd s,! Lo\v th. bc0r
(rrx,s.,ul \s ho,nchrf\'cf\ $. \horld
rl\r\s tsn'plasize rl'f \nluc oi rxsring
irud nol 8ei tori hurg rp Nb0ut Lllrr'ot
nrd rnal:sis Il yorf h.pr has a llr!,)f

"f rrrnr pr,lncnr. si ph kccp car.iul
n.r.s of$lrrr l[ t,,]r intr) \our L.r\.
rli,!r [nl(c not. ofnhar your nstf hrtls
r,ll ro!, hnrl rdjusL !our quanliri.s
n.\r rinc. \li.r all. plaling $ith il|l.tfp-
,li,,nL\ is Itnll tl,c tun dl homcbr0snrS.
lhr orlrcf hrll is dfiDltiDg thc liuils of
I'tr'r labor I

lh)rst lrJrrhrst h is th. althut al
''Altbit (id lkorDi(tt llcllcs, turr
hoaks itL tht (.klss;. Rt.t Sryl. .l.rl.s
hlt lJreuers t\thli.IttinN. He lirts nt

Save Money

Support Family Farms & Fair Trade

!
Roast and Brew the Finest Cofee yo

have ever tasted. Celebrate The Freshn;ss!

Leam how to rosst your own cofioe st
RoastYourOwn.com

or phone us 1.888.307.6278

,1

Visit our on-line catalog at:

www.beer-wine.com
One Stop Shopping For

Homebrclving, Winemaking,
Cordial. Cider & Vinegar Making

155'l' Ncw tlostor Strect.
$robunr, \tA (Rctail Outlct)

(2 minutes fron \\ahurn i\Iall)

(800) 523-5423 (orders)
78f -933-8818 (consulting)

CIRC[[ :oN READ[R SFRVICC CARD CIRCt[33 0N READ[R sFRVICE CAPD



tou r" in clolcr $h.11)pr'!,trr dn)p bt.
chat olrr tll phn'c or .\.hangc c
mail. tr gr{,31 nor. sith r! krrowl( dge'
ablp srail is a t{'uilic rcy,urc.

ll{rorcbr$v srrrrs rre a plircc
whrr idcas and recitcs occu,uuht(',
just wniling li)r lhe righl pprs, lo

\!alk in ofl lhe srfert. lhis.ollisionol
pers,r' rnd possibilit! oli.rr resulls i.
lhc gr .sis ofr'oollr finc 1.,,.

Il(mcbre$ frlaileN harr rhpir iin-
gcr on rlie p'rl*.of \m.rican honr.
l,n\Ling. lhc! !'ll us 1h. stuffwc us,i

lo cr0aIc lll(i ur'st hrrfl,iI and rhe

nhsl .\tra!ag{ni brcNs lh.! b.lP us

undprsrand ho{ nrgfcdn!Ls, e(tuir,-

m.nl ard lcchniquc r,tnl'irir u'.r.|ie
thr prrfer:L pirl ll' ihFv r. goo{i. lbfr"
nakP our hobh\ cas\: ,\lid all. Drusl

vcr sirfc we startcd houu
breiving. onc trfr hrs \l,r'd
ouL: Il \0u havP a.ccss 1r) n

good homcDrc* supplicf,

fcltr lers worri honxbre$efs lhcm-
scl\l's- oft(xr l,r a !{r_ long li'nc.
bi,ln e tr,aking thc lcrp.

So clcry so o11$, {e r:asl orrr ncts

rnd lird oul \!]rat\ p*king in our
rutnD! br.$sror.s ljor dis a$cle-
$', sked rwo dozctr humibfew slofes
liom arou.d the.ourlft t,) send !s a

lalorilc.xlrn.l recipc. Ih.n \rc s.locl
e(l fifteen r.cpons.s. crch 0t {hnrr
rnDrosoDts o classi(i l)ecr styl,r. some

nrc tlxr owneis o$n lrkc on trndition-
,l sr!lps likc oklobcrlisr and IPr\. llltile
oth.rs arc nnn-c irdividualisti(,. one
rhing is ccroitt: Il you bres p!'iv ,trx

ol th,rsc rp(ip.s, i.n ll harc a hom.'
bnrw \rlle fi10 thal's dclinilcly worlh
braggnrg ab0ut.

Ed,:l ot lhcse rc.ipcs makos |nc
gNl|rns of bocr (cxccpt thc Big Fisl
llarl.}1iincl rtrd is eosy to br(is. we
hopc tou fiod lhe.r erciting. l\l' can t

\riL h fire up rhe old hr.w kcrrlo!



Oktobcrfest/Nl;rzen
oc = Lo52 rc = 1.016 taLrs = 2l

This lull-bodn{l (ifrrnlll logcr lras
r n,ostcd nrair aroma xrd trrdty lla
vors. lt uses 1\!o (;{ rman.Nslal .ralLs,
lthich .onLrihLL disti ctiv. raran.l
nrvoN. corman n(nte hops ar. uscd
ritr a \fl) lr{dilionrl r.ndidotr.

John itl. t'nsto.
(;rapc & CrantlJ

Aktun. ohio

6 oz. Durn (iorman light (!.ystal rnalr
120'LoliboDd)

6 o/. l)"rst (;crmon dark crysral mrtr

E oz. Bricss dcrtrin mal! (grain)
1 lb. l)ubllij1hl Municb mah
0.5 07. llripss rh0r1)lalc mnll
6.6 lbs. l,i.rkcll$ lighl liquid cxtracl

| lb. L$glander light dr!., mah exlra.l
6 AAt,s l-elornnScr lops
ll.5 o/ ol 4'l" rlpla si:idl

2 !\Us lc rangor hops
(0.5 oz. ol 4% alpha acid)

0.25 oz. lertnanger h,rps

|n,hlx ian l.trger ycasi {\\casl ?124)
l -rl,1cup Nlr'rtors d$' rudt crlract

llring 2 Lr, 3 galloos ol $atcr to
150'lo 160'll rll\'our $arcr is (jhlori-
nllrd. run il throrgh a.har.ost-
,livdlpd llltpr 10 runo!(: thc cblorirol.

hrl spei:inllv grdins in a bag slrrrp lbr
20 ro :l{) min. aDd rctu'le. Add
llierkrllcr liquid malr crtract nnd
I aaglanddf dr! lrnlr crra.t tl)ltr:).
Add llrst'lltlndn{ef ar)d brirg nixhrr{
l(r n boil. Boiltbr 25 min.. rln,n rdd scc-
ond 'lcllounger and r/2 rsf. r)l trish
rnoss. lioil2{) n'in., add lnst Tcrtnanger
ro firal 3 tu 5 n]in o1 b,)il. When tcm
peralurp is coul {70'l_). add \nr1 ri)
saniiized I'rincrle.. Lr)p up to 5 gallons
n d pit.h yeasi. Ae.ar. $dl. F_cnncnt
til hg('r lorrperalucs (45' t,, 55' Fl
Lrnrilrcmplete (6 tr) 8 tlccks)..\ftor pr'-
mary nnd so.ondar! lerxre radon.
ra.r, prilrc and bo lo Age t4 drys ar
roon' lemt)efrlur{r ud 6 sccks at .el-
lar l('mp.rAnrre (50' l,).

Hclcrveizcn
OC - r.ot4 FC = t_Ot:t IBUS = 22

'th's hffcwcizcn is llnshirned atter
lhe Widnrf vcrsior. lr\ low on rbo rra-
dirional {n'rmrr '{I{rat na!ors of
Daorna and .lo!c thal .omo fronr Ltrc
lradi(rtal Ccrnun Ieas1s. One unusual
.hra(terisln is rhc rbirr! ot aroma
hops. Tho nak.d \!hprr adds ri, rtre
doudircss of this bcor.

sttrc Bat.ler
tktd?r B..r & wine.lxnt!, lnt:.

rtlitotu ?'. t Ashington

4 iLs. Prcn)io Brcilcrs wh.ar
hopped trnlt px[a.r kir

I lb. lighl dr! nall errra(l

I lh. whctrL drl malloxtract
I lb. flaknd ehfat
5 AALis lcLtndngcr hops

1l oz. ol;% {lpha a(id)
Anx,rirnn Ilclcwcizcn !c4st
{while l.$s \\l-P32(l) or '\m,,rnrm
Whcal ypast (Wleast 1010)

r/-+ (iup corn suSar litr bottling

Stcep 2 gallons ol 150" ! wrrcr
wirh 1 pound of flakcd ivheal ft,r :10

orir. slrain our mosl 0f rbe llakod
$lptrt,loavhg son. behind ttr rloudi
ne.s llrinF ro I boil. lic)novc Iion heal
ard ad{i lhe malr {xr.a(xs ard hops.
B,,il for 60 oiD. Chill the worr, lrairs-
Ilr il inti) 2 gallurs of cold warcr in
tour sl.rilizcd .arbot'. thrn to! ofl lo
lhr 5-galIrr nrark wilh addilional cotd
walor ]\dd icasl !!hcn b.or is roolcd ro
u dcr 74' l-. thcn |prmcnt ar 68. F.

l,etrnent 1o (x plction and bolllc. ,\gA
l.l days nt .ooDr tcrrp*artrre ro car-
boratc Dd 4 (o 6 ilc0ks at 45" to 5{}. ti.

Optirral. Add naLural fruil cxlract
nhcn Jon add lonr bollting sugar
nlspbc.rl. apricot. mari.nbery and
b(rscnbcfr! rll t$Lo grc . OD. bot.lc
or cxfa.t xill givc r tilrl,, hint of t uil
Ilalor whilc l-rlz botrlcs witl give a

o(i = r.072 Fc - LOtOtAUs = 60
'lhis amber ale is a 

'rrptx+redmlot. hopp\. with a nicc fnrnmctltnish.

0e and Dennis Fisher0y



This is balan':cd by the cilrus dlarac-
ter oftho Ccnlcnnialhops. lhis bcer is
a hophead s dream come lrue!

lrtue lJtltterbdugh
Shftt,e lk ne Rreu'itC ond Wne

Ma*ing S pplll
shrerc. Ohio

o.5lbs. Wnissheimor Llunich nall
()r an! Munich malt)

0.25lbs. De Wol-t-Cost s

"Sp€ciol B" ntall
0.5 lbs. Weisshoimcr mediuD caramel
malt {or 60" L Gernrro frystal maltl

6.6 lbs. Coopers ambor liquid
msll extract {2 cans}

20 AAUS Cent{xlnial lops
(2 oz. r)f l0% alpha acidl

tuDeri.on Alc yeasl (l4yeasl I0561

lJl2 r:rps light l)MU lbr primiog

Bring at lcast 2 gallons ofwst€r lo

150" F. Pul grrins in straining bag and

slcep irr 30 min.  dd all mal1 syrup
and stir well bclorc turnilg on heat.

Bring to s boil. Add I 02. (lenlebnial

a'rd boil 30 min- Ihen add 0.5 oz
(;nntcnnial and boil ti nin. Add

rcuuini g Ccntennirl. Add lrish moss

firr ar h(st 15 min. of lhc boil Cool

wort. pour into saDilizcd ttr l(rn1er

arrd top up 10 5.5 gnllons- Whc worl is

fll70. ir, 75" |l, pftch yoasl

Fcrmcnt at 60" to 65" F Whtn P.i
Nary formenlslion is finish{rd, transfer

ro scnndary for 1 weck. Rottlc and

pftme with 1-12 cups lighl DME for

Drnnirg or kog. Ag0 14 dats at room

rempefalure tr) (arbonalc and 4 10 6

wooks at 45" io 55" F.

Poppa Piggy Amcrican Pale Ale
OC = l,o7o tG =1.013 lBUs = 47

This awurd_wirrning re'::iPe was

developed by one of mY customers.

.loromy Appol. Jeromy has this lo savr

"This tullericurl pale ale is quilc hopp]

tr d billcr, wiLh Plsnly of hop arnna
and a ni.e mAlr balancc Make a Yeasl

starter, boilvigorously lo holP with hop

{ixr.acli(,n and be surc to drv-hop "

Doug Erans
ltu8reu SUPPIU

Ca,&l Wnchcslcr Ohio

0.5 lbs. Durst li,{hl Mnnich malt
0.5 lbs. ol British crystai nnlll

0.5 lbs. of l)e wolF(;osyns carapils
7lbs. ofltrunnrns light dry

6.6 AAUS Cas{,ade hops

{l 02- or f,-6% Alpha ocid)
:1.7 dr.Us $rila clle h'ps

{0.50 o1L. of7.4"1, alpha acidi
6.6.{AUs (;asrtde hops

(1 oz. of 6.6% alpha ucid)
{) 5 oz. Cascadc hop$

Colifornia Ale yAast {Whitc l-abs

rll.P001)
ta cup cour sugur lhr pr'ming

Soak 
'arahs 

in 2l(' 4 gallons of
wsler 2{r tr' :lO min. nr 170" F. slrain
walcr into brcw pot. Bring to boil, lskc
olT slovc and add th{i all cxlrad. 5rir
a d briog bar:k r, boil. Add lirst
Casfade. lloil lor 30 miu.. thcn &dd

$lllamcllc. Boil for 15 nrore nin ,lhen
add second (lasrrade. lloit for 14 min
tldr add final Cascadc. Chill wort

dosn to 75' F. ihcn sdd t(, lerntentcr
with cDough waLer 10 achievA 5.5 g'rf
ldrs ol won. whcn \rort is at room

lcmpcrlture pilch yousl. |cfmctrl al

alc lempcrature (60" lo 6it" |) for 2 to

5 wceks. ln'ftle when complctc. Ago 14

dats at room tcmp$alurc to.arbor|l|le
aod 3 10 6 weeks at 45' tt, 55" li

Big l:isl Barleyrvine
OC = 1.127 FC=1{)25 lltts=5ll

Our honlobr€w .lub is c.lll.d
llrPwe.s of thc North East Scclion
(BoNES). Elcrlbody in our r:lub loves

Sierra N.rvsda beers. l!ith thrl in
mind, horo is a Bigfool CloDe wl rrr I
na cd Big Fist Barleywine (lt hils vou
in the ficc like N big list) l'l.asc notc

this is a thrae'galon botch.
BiU lYible

Br?0 IllJ Yoll

PhilddelPhiq. Penn sa tl ann

4 tbs. Alcxa dor's pale liquid

3.5 lbs. John Bull lighi liquid

2 lbs. Mrnlons light drl nalt erlracl

8-25 AALS llonzotr hops
(0.75 oz. oI1l"l, slpha acidl

5-5 MUs ftscade hops
(l oz. ot 5 5% alpM scid)

0.5 oz. Cc lenDial tdry hop)

CaIih,rDia Ale {wyoNt 1056).

while l.abs (l\l.P0O1] or S('ll.ish Ale

ycai Ovyrasl l7zil)
.iA cup ()rn sugar 10 priNc

Bring 3 gallitrrs wa&r io a boil. Add
malr fxlra.ts and stir to dissolvc.
Itelurn 1l} .r boil. Add Horizon 8nd boil

40 min  dd Cast:dde and boil 2{) min

.{dd I oz. (ias.rde 1o linal 5 min 0f
boil. (:hill lo 75'F. TraDsfer worl lo ler'
m.nlor aDd pilch ye{st. |0rmenl at
(60'to 68' l). when complctc rack to

serxrdary and .dd Ccrtlenrial drY

hops lbr 2 wceks. Bodc lvhen dry bop'
ping is coDrplclc. Age 14 day$ 31 room

lempofarufe and 6 io 9 monlhs al ccl-

lar rrlnperflturc (iO'to 5t" Fl.

Saint l)at s stoul
OC = 1.068 FG - LOl4lAUs r 35 4

( irslomcrs tell mc thcy ulr'tdbliF
guish belwuln this becr and draught

Cunnrcss. 'lhe la.tic acid holps simu_

lale the uavor. Addrng it al bottling is
rccommendcd to dllow lhe dry velst (if
that! whal you xsd t,, lerm€nl rapld'

l!. I sdd it at tho start ot termentation

and usc Wycasl liquid lrish Alc veasl
Mikc Iranson

Ilanson s ltobby llonebrcuing, htc
The llome BrcLcrlr o! Mittnesota

M neaqolis. Minnes,ta

1.5Ib. nakrd barlcy
0.7t lbs. Sround roasted barloy
6.6 lbs llome Brcwcry lighl Diall

I AAtls liasl K.nt (ioldlng llops
(2 oz. of 4',6 alpha acid)

8 oz. nallfdexl.itr (opli0nal)
3/a (up priming srgar
Whltbrcad or Doric {rry leasl or
liquid lrish -Al(: ye.rs1 ($veasl lor4)

6 nrl.latlir: st:kl (added at boitling)

lloat al leasl2 galloDs of wrtcr in a

@ ooobef 2uo1 Bs$ \,n ( oqa



5-grl}rn cnam€l or slairless'srecl por.

Add thc spocialty grains to one or rnorc
groill bdgs. H{ral the walcr 10 l50o F

and hold for 15 1o 30 min. ltemovc lhe
grains and discard thc grain bags. .^dd
thc nllll extracl syrup and conli|luo (o
he3t whih stirring. Ilring !' a boil, add
rhe Kcnr (;oldings bitrering hons Rnd
boil for,l5 min. Add the Irish moss and
rnslloicxtrin ifdesired. troil lor trnoth-
oI 15 min.'lu.D orthe hcat an{i ll t
wilb a worr chiller or in a sink with

'|}snslbr tbe wort to the ihrmentcr
and brnrg the volme up ro 5 gollotls.
Whm thc worl cools to aboul 75o !,
tikI llc veast- ljennenlal65" 1r,6li't;
until bobbling throDgh the airlo.k hAs

sroppcd. Lcl stand 2 morc days or rack
irrlo tr scrondary fennenlen'lta sfer tr)

a botil'ng buckcr. add priming sLrgar

aod lactic !cid. and bottle. TIo boor
should be rcdy lo drinl jn 2 wceks l(l
I nrrnlh bul irl)proles wilh age.

Monkey Barrel ESB
OG = 1.059 FC = l-Ol2 lBUs - 45

Wo dcvclopcd this rocipr lhr rhc
Rourc 82 Ho rebrervcrs  ssocinrion. Il
whs ofiainally brewed i 2{) indivklual
bAt.hcs. Thc r0 bcsr barchos wcrc
agcd in aba..cl al55o F.lhen sorlod rll
lhc 1997 AHAConferen.c iu (:lcvclnl.
'lhe (h{rarx(lr ol this lsll rrtrtrr)s trom
th€ nsc ol Maris Otler malt. tbc cxacnd-
ed hop lchcdule dnd Wylast'.s Londoo
lisll yea$l slrain. The bec. is llll bod-
icd. vcry complcx md smooth.

Jim Leocrcntz
Leen.:.\ r30 Works

t\orthfreld, 0hio

I 07. Maris Otier malt
4 oz English mediD crystol moll

(40 to 60' Lovibond)
2 oz. lnrlgian aroman. malt
2 oz. torrilied wheat
3.3 lbs. Jolu BuI plain lisht

:J lbs. Muntons plain light l)Mli
:1.75 AAtls Stlaia. coldings hops

(0.75 oz. of 5% alpha &id)

l{).75 oz. of 5ol. alpha acid}
1.25 A,{t' Fugglcs

(0.25 uz. of 5% alpha a.id)

3.75 d{Us Sltrir (i'ldi gs
(0.75 oz. o{ 5'16 rlphn a0id)

0.5 oz. Slvriatr Goldirgs
l.ondon tisll Ale (Wyeasl 1116r)

0.5 oz- E6t Kcnt Coldings lcat hops
(dry hopl

I oz- untoastcd whilc oak clips

z/3 cup erlra light DME lbr priming

Steep grains ir 2 gallons walor rt
160' I for 30 mh. Slrli out grsins,
add extracts and b ng n' a boil. Add
StlTian Goldings and Fugglos. Boit 30
mio. Add Fugglcs. Boil l5 min. Add
slyrian Goldiigs an{l boil l{) min- Add
Stlrian Goldings to llnal 5 min. ofboil
Chill wort to 75" F. Srraiu inro primar-r
fmnrcnter. Add wstcf to nrakc 5 gal-
lons. Pitch yeast. Fcrmcnt ri alc tem-
pcra(ues (60' tr) 68'! F). ivhcr prima-
ry fermentaliur slows, rrck or 10 s.(t
ondary. Add liasl Kant {;oldings dry
hops and oakchips. Bottlo alto 5 days.
Age 14 days al roofir i: rperrrure and
2 10 4 wecks at 5('' to 55" |.

Schiffer am Dom Kttlsch
oc - t.o4a FG - 1.009 tBus - 32

I jEt rcturncd lio'n Colognc and
Mutrich, whon) | Iud $Dc of the bcsl
summe. beers in thc world. lhe .ily
slyl€ of (iologno is tho now-famous
Kiilsch. This is n dorcplivcly simple
beer Thekey is 10 usc ver! pale exlfad

chti-s schiller
,\orth"m lhcuq Lt.L

5t. P.tul, Yinnesota

6 lbs. Alexander's pal. malt slrup
7 2 A\Us Hallcrrou |}adirion

(1.2 oz oI6% rlrnrh tr(idl
0.:l oz. Hdll€rtau |}adliion
I qt. starter Ccrnun ,{lc-Kijlsch ycas(

ovhir€ Labs Wt.po29)
./4 eup corn sDgar lbr prlmlng

Bring 2 galons wokrr Lr) D boil. Add
mall extra(t and stir t(, rlissolve
Itchrrn 10 a boil aDd add Hallffrau
Tradition. Boil 55 n u. ,\dd Ha.llc au
Tradilion to lasr 5 rrin. ol boil- Chill
wort to 75" li. lranslcr wort to fer-

mcntor. rdd watcr 1o moke 5 gallons.

l'}ilrih ycasL rrd lcnncnl at around 65"
F until spcciiic gra!il)' is around I .0I 6.
'llall.\fcr to th(:sccondu-y and kger for
:l w..ks lrt 45' to 55' 1.. Bottle whcn
lag..hg is complcte and age 6 to 8

Ilfslonc Rcd Alc
oc = 1.054 l:G = LOto tlJus = 19

'lhis is a good n)d nle .et,ipe lhal
evcryono scoms 1o rcally likc. Irt a
light, hnxrdly, rNtlow sorl of bccr, nol
as sLrdng as some ofter red alcs you
mighl encountcr It has great hops

.tim md Fran Joncs
Beer & l+Ine BlJ Ll

Eoansaille. lndiatla

0.5 lbs. curopils nult
6.6 lbs Norlhwrslern lighr malt syrup
3 AAUS Nuggct llops

(0.25 oz. ol l2?, alpha acid)
5 AAlrs Spsll hop pellels
(l oz. of 5'l" alpha acid)

Auslralian Al. ycast
(w}ite l.abs ltl.l'0{},))

3/4 cup prlming sL'gar

llring 4 qlarts sa.er 1o 15:t' to
160" F. Phcc thc grain in a slecpiDg
bag. Stoop tor 30 min. 11 153'lo 160"
li- llenovc thc grains and discard. Srlr
in thc liquid c)rtracl and bring 10 a boil.
Add Ntr${el {nd boil :10 min. Add half
ofthc spnlt hops and lct boil for anoth-
o 28 min. During thc last 2 min. of rhc
boil odd tir{, ollnir hall of rhe Spsli.
(lhill t}c wort h 75' Ir. rhen add ro I
galloD cold water in primary lbr-
incnt'N: Add (x'l wrler 1o bri g trrix-
lu.e 1o the 5-grllon mark.

Piach ycast. Fcrmenr at alc lcmpcr-
alurcs {60o 1o 68' l:). Ro(le when fi,.-
menhlnrn i$ firmplere. ,^gc 14 dals at
room temperature to carbonarf and I
monill at 55'10 60" F lrcforc samplirg.

Badass Elackberry Porter
OC = 1.056 lo LO65
Ic = l-015 to 1.020 IBUS = 6l

'lhis .e(itli, has been a .r.wd
ll4vorits at thc local bccr I-osl nnd won
I "pcoplcs choicc" atlard. The l,hck-
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bcrrios lcnd a uniquc llavor And thc
chocolalc malt adds snxDtl css.

Daw lt4ill?r
A Br(u,lla s In(. Il-Breu.

Jatlkson t illc. I lot kll

0.25lbs. fl 0d berlcy
0.25 lbs. roasFd brrley
l/s lb. chocolatc mall
0.25 lbs. cryslul nlull (60' l-ovibood)
6lbs. Nlrnl(,ns dark dry malt extrAcl
12 AAtJs Fugglcs hops

(3 oz. of4% dlphd ocid)
2 AALis l-clhang hops

(0.50 oz. of4% dpha acidl

(White l.abs Wl.l'(X)21
.1 lbs. lirsh blackbf ics or
I to l-ll2 botllcs blacklerry navori g

l/a rup dark I)Mli n)r prirrinS

Add cracked grajns to brew pol
and bring to t5o' F lbr 30 min.
R{xnovc groiN aud brirg watcr 1o tt
boil. Add dark l)Ml: {nd boil :ll) nrirr.

 dd lugglcs hops. lloil 15 min. and

add Tettrug hops. Boil 45 ntu. Cool
wort and pi!:h yc&sl.

Fcrmcnt at alc tcmpcratrrrcs until
primary tcrmcnt3lion slows {5 to 14

days) and siphon r0 se(r,ndary. Adri
wshed litit or faloring. If using Ircsh
ftuil you will havc to rack a 3rd atrd
possibly a 4th lnne ltr tl iry. lrotllo
whcn becr has clc8rcd. Age 41r) 6

wceks trt cool lcmpcraturcs.

Nut Buster IPA
OG = l.060 to l-065 fC = LOl2 lo

(irack open a Nut lruster and enjol
the scncrous warmth lion cighi
pounds of lcrmcnta lcs 3nd r rxDl
blast ofhop navor Rnd biltcrness.

TttlcY Grcen

QLl west lhnPhteu Suppqr

Colondo S pt i n 9s, ( :olom dh

I lb. (rysral mrlt (4{}' l.,,viDond)

0.50lbs. rolfificd whoal
0.50lbs. Bricss VictorX tnall
0.25 lbs. roaslcd barlct
0.25 lbs. biscuil malt
4lbs.,\lcrandus palc oxtrmi syruP

3 lbs. Muntous aurbor dry ruull oxtra(x
I llt. Murrtrnrs ligl! dfy rrslt oxlfhrt
10 AAlls ljugglns pnllots

(2 oz. of 5% alpha o(id)
l2 AAtls lhrgcl. prrlsls
(l oz. ol 12'lo alpha acid)

I oz. K('rt Coldillris pellcLs

1 
"2. 

Kin'L (ii)ldinSs wholc hops
(dry hop)

Ed c DrJ Alc or L0Dd0D ESB yoosl

'r .up prlmlng srgar

Slecp grains in 1.5 gallons olwator
ot 155" lj lbr 30 mil). Strah out gruins.
trdd exlru,Ls nnd sLir l0 dissr'lv{,. ltritrg
to a bdil. add |uggles And boil :lll min.
r\dd 'lbrgct and boil 30 min. ]\dd Easl
Kort Coldnrgs tu lust 5 urh. of boil.
(ilill worl to 75'|. St.ain inr' irr-
mcntcr, rop up wilh onough cold water

I'iti h I'eA!,r. when primart,lerman-
l.tion is complctc. rack lo sccondary.
ard rdd Easl KoDt Coldnrgs dry hops
f(n l tr) 2 wcels. h'tlle whe'r d'r hop-
plng is .omplere. Ag. 14 da$ ar room
tc'npcralurc !o corboDatc and 4 wecks
trt (ool lcrrpcrtrrurc$ bcli're t{stitr{,

Frahnkensteam
oc - r.o49 r'c - t.o22 tRus = -17

(;omparod to  nchor Steam. this
bccr is thc srmc color but a bit cloudi-
cr. The hcud is uot us big 0r lls long-
laslilg, hut il r:lirgs b0ttr'. ll has n'.c
body and is malticr and sivcctc.. ,\ll in
sll. , lery good bcer.

1.olr.\'4lsrn
Stout Dillv s

Ports nou th.,\"r u. Han ps hirc

0.25 lbs. Euglish two"row palc n)alr
{}.25 lbs. .rysLdl trr3lL (60' l.('viboIdJ
0.2! lbs. crysaal malr il20" l.ovibond)

6lbs. lighl MuDtons ddcd nrall cxtract
9.7:i AA(Js Norlhfn lhcwef I'ellcl
hops 11.5 oz. 01 6.5% alpha a.idJ

1 oz. Northi)rn Browor pullul l)ops
An(trican l.ager yerst (Wyersl 201i5)
i,/a cup oorn srgar Ior priming

'lbaslpal6 rnaltin a:175'I ovcn fi'r

20 lllnr. (:ror:k il $ldrg with the (ryslal
and sl.ecp in 2 qDarts of 15{}" ro 175" li
wrtor Ibr 20 min. Sparge wirh I gaUon

ol walur. Dissolv€ I)MB in sparge waler
phrs enough .old wat6r 10 make rl.5

gallons. Boit tl,r 10 min., dd Norl.hrrn
lir.wer. boil :|5 min. Add Irish trr,ss n'
last ls min. of boil. ,\dd No bern
Brcwer ro last lninurc of boil. Cbi[ to
75" F. iop up io 5 gallons md pitch

leasr, |crnx{rt at ale temperalnr{$
(68" to 70" F) Ibr 14 days or until com'
plclc. Botdc wilh pdming sugar Agc
14 days st roon tempcralu.c a d 4 to
6 wooks al cool rcmperatures.

Bohcmian Pilsner
oG - l o4a ro l O55 t-C = t.Or2 ro

This is a classic cxamplc of a
l}tremian p'lsner lt has a big malt
characlcr which is balanced by $o
spici r$ of the Saaz hops. Thc solicr
1bc walor, rhe bette.! {llint l)ilule your
waror 50% with disriuod warar) wilh
thc Sourhcr Ccrman l,oacr. this bccr
should bc fcrrnertcd arourd 48" lo 52"
l;. lfyou cant obrain this tempe.dtu.{:,
usc San Francisco Lagcr. which can bo

lcrnrcrted betwccn 58" 10 65' F.
qlin St:hultz

Reer Beer and Mora lker
hn..rrd, Catifomia

7 lbs. Alcxandcr's ultrolishr (pale)

4 07. doxtrin powdor
8 oz. cryslal lnah (15" Lovibond)
6 AAUS llallcrlaucr hops
(l oz. ol 6',6 nlpha acidl {bitterinsj

7.8 MUs Saaz hops

t2 02. 013.9% alpho acid) (flalor)
7.13 AAUS Saaz hops

{2 oz. of 3.9% alpha acidl('rrona)
I lsp. Irisl nx'ss
southern (;€rmaD l-agur (Whi1e 1,abs

WLP838) or san Francisco Lager
(wLP810)

3/a (up (drn sugar tr) prnnt'

slorl with os nruch watu as your
ke(lc (arr hsrrdlc d rins lhe boil, rnak
lng suro to account lbr aboul t/2 gallon

thrt thc oxlracl will add. Placo lhe
rrryslal in r bog and odd il 10 thc cool
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sarcl Htsal t,, aboni 160" F. tlcn
renrolP rhc granls. This slPPping
proc.ss should lakr rh,ul 15 nlin. or
noro. tsrirt8 rhe fl,rnaining llrLt.r to a
boil, t heat and add fte ralt cxracl
and doxarin po*drr 'lui,' horl back
on. Onco boiling Ngri'r, add ll.rllcfhuer
and boil ti)r 60 nin.l\rith 20 ornr.lclt in
rhe boil add lhc h.isb nr)ss .\r rl Drin.

add 2 oz. of SMr. lirrhc lasl minule
01 lhc h)il ldd thr f.st oI thc S{az.
CNf and cool lo bclow 72'll

'linnslc. lo lillrenter pirch thc
ycasl. arrd tul in rn arca {hcfc lou
ca! lowi,r the lffmoDlalion tr)rrpcrr-
Lure or.r thc cou.s,r 0124 h{,urs. lhc
IbrmcnlrfiD s]r,r'kl bc going bI t]rc
lime it hils rbc largcl fcrnr)rralion
rrJnperrlurc. -\llcr 5 to 7 diys ol th.-
mcnration. ra{:k l0 a secondarr_ lcr-
nenter urrl lpr il fini.h lbrmcnlin8 (ns

nrurh as:l more Nccks). Next, rnfk 10

{ botiling buckot, r)ritrre and bottlc,
bcnrg sur'. lo pull lhrotgh somu ){iasl
n' (rrlnioning. Lctsir ar frynrenldlion
L|mperaluro lor 2 $'(x)h. li:sl carbon-

alion- lf il is rcrdl; lrring tctrrppranrrc
ro 33" 10 40' I itr onP rno.lh.

Autumnfcst'Altim.te" Altbicr
o(i = 1.042 ro Lo{; l:c = r.oro ro

Allbier is {;crnan tor ",)ld be$, a ref'
.roncc 1o lradilnnral r)p-lermcntatiorr
nx'thods.  lrs are holcd lbr bi{leflrr\s
wiur subdu.d hop lh\or and a(rmr.
lhcy arc lull-bodic(l rrrl dricr than
[Dglish !lcs, tlirh a docp rcddish
anrbcr l0 bro\ln color

,llexis llartnng
Cornft! Win6

I'it I sburg h. Pc n n slt l. at id

8 oz. Anrcriran fivslal n)nll

,l 07 Amcrioan VieiDa malr
4 02. Bril)ss Virlory malt
2 {,2. fh,rr)litf molt
6 lbs \luntons unh,,t)prd light

4 02. nralro-dcxlin powdcr

i.! Us Ccrnran le.le hop pclots
(0.5 oz. ol l{)'/" alpha acid)

ls AALIS Gcr an Perl) h('t, pollets

ll.; oz. ot 101, nlpha aiid)
2.5 AAUS (;erman l'crlc hop pellcLs

10.25 oz of l0% alph. rr:idl
I tcaspoon Irisl trr,ss
Uycssl 1007 iCorman .\lcl.

l:lll8 (liuropea Ale) 0r 2565

3/a (iup rxnr sugar for prirnirg

Toail vi,xory nall at 325'F for l{r
n'in. (lra.k lightly. Placc i! grain bag
wilh thc othcr cr -ked grAlns. Mcasuro
2 Xoll,,ns of\val.r into pur boiting p|n.
I'la'? grain bag ilr th{r snrcr lleat thc
wa('r to 160" r0 l7(t' rr. lirrn o11hcal.
Color pol and sicep for 20 to 30 min.

llcmore grnh bag tronr the watcrl
dis.ard grains. Add n'all fxlract and
nalto-d.x1rin. Itring 10 a boil. Add firsl
I'erl+ hops. lloil 20 tnir-, stirring occa-
sionalh: -\dd sotund l)fl. lloil 20
min.: stir o(r{sionall}: Add lrish moss
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,nrl lil|]JlPcri(' lloil 20 niif. l,,lall,oil
is 60 nrin. ( I ll sr)rr, pouf into sani-
rired {l.fmcnl.r .dd .i,ll sa1(f l,l
maL, ; sallub. Stir$orr rhorougIl\.

\\lirn telrt'rrrturf ir l)fxt.cd 7i'
rnd 80' l-: sdr \ gofuurh l,r' :l Dridur,'\
l)irr| \.asr ll nuk. a nrflrr fllrurr
sc!.r,rl rlarr irr ad\ucfr ar)d !la.f lrl

r!{r'r arir {b.l\!ppn rr5 rr 70" lr).

l.crnrrnlaLid $illlast i lr) l{ da\\ r'rl
$ill h. ronrtrlplr $hen 5(i is bfr\\.fn
1.010 ro l.(lla lrf f( \|r)uld rc an)

sler(h tr,r uboul :J dalr ll irnf airl bot

tlc \llo$ b.r'r rri ngc upfight al ro,rtrl

IrDpoffirurc lhf rl leasr l:l dr\s urtil
.arhrrrlcd. lhcD o\r' il Lo r1!)l.f
tcntlrrrlurer l:t0'to 3i"l:r Jor aginA

Cold slorc lbr A iiririnr,,t ,rf + sc.ts

Douhlc Troublc Belgi;rn L)ubblr
oc - I 062 trr r.067 r:(, t.0r0 ru

'lhis ii,nr ol n,\ Iaeorir. hcers. ll s
deliril.ll lnalit'. $ilh r,'r ,rucL cafbon-
alior. l d crll il scnri ssefr.' rr's sfql
scrvM rt 50 lr itr desn ft lhere s rii)j

a liug. hop ur\!x e but.iust .Dough
I',,rrs Lo sa.," h.). lhc v{r'l s st)c, iirl
ll lhal s af a$rsunr: nrrll: I cor d .rr
il $ith nilli \l..irl l, gi\'\ ir rltar I'iDr
ol nutLirlrss r^d roasl.d lh\or lr's r
q cll-n,,,nrled, \cr\ drinkablc h.ff
ali.r r n'onrh in rhe borrl, .

ArlP l/rsr
Thnlls lrr\

11 i I lien st t rt. .rIdt igxr

I oz fftsrilnialr ls0'Lo\i1),indl
.r ,'r. IJc \\oltr(lor)ns \!r, rl JJ D'rlL
6 lhs laagla.dfr lighl lhll r\lnfr

Li lbs. \luDrorrs lighl ilr\ rrrll ctlfr.t
'rlr ll). li,rhr .andi sugar
1.i] .\ \l s Sttrirn (ir)ldnrgs ho!s
Ll 0r. o1 .1.:', rLtha rfirir

i.2 \\l s (lrrrron Hallcrlan
L0 :l oz ol +1" rlph! {cidr

In lg rn Al{r \.rsl (\\',r.isr l2ll
or \\ hirc Lal,\ \\'LPii0l

L./2 e!p prinring rrgaf

Phc. 81rin l)rA {rDt'ririrLg cNd!'d
rrr\lnl and Sp.cial ll in r$,i (lrnfls 01

lilJ' l $arpr ll',klllr 30 niin. ll.N^,,
grnirs. finr. hrg rvirh r(rnhrr qunn rn

l,,L $rtff .\dd this \rorl lo !o,rf boiling

I.l $irh c.ough \nI.r lo nra\c l-ll.1
gallonr roral l\ilI l,erL ti' ,cd ofi: \rir
ir ll)f liquid n,)d dfJ e\lrr, r. ntdkirg
ntre i1 is rlis\,)l\rd lclhr. trrniDg lhf
h.ar b,r.k up vl,l randisugai St]''rirn
C{ndi,rgs aDd (;crman lhllefL{u .rnd
r),)il li)f 55 nliirulcs. lh.n add ( /rfh
Saa/ ind b,'il li'r rn dddifiDal i 

'ninulcs Chili $or and Lfsrsler il ro li'r
rFrrr,lrl ,\dd eold Nalcr i') niate 5 srl
lons As !rrr rs it cools. pit.h llrf
1cnsl. Fcrnr.nr rl ak rernpfrilluros la'o

lr' 6s F) llr li 1t) l2 $.ekr Inrlllr {I.n
linn.nlali{,ri is (trtrph1o..\8c 1.1 dN\s

al roon lcnrprfrlrre rr) f{rDonarr lrrd
6 $frks al ;0' I hcntr,, rrniDg.I

Joc (n.l 1)ennis ltish$ ur. the nrthnrN
o.l Ocat Ber t ron l.its [Stor.4
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K6g beer without a kegl

」ust PRESS,POuR&ENJOYl

◆ Easier to lll than bottles‐ No pumps or C02 systems

◆ Holds 2 25 galoos oF beer‐ Two口Pを,・ perlectlor one

5 9al lermenO`

◆ Patenled se,inlat n9 Pressure Pouch mainlains

CarbOn310n and l「 OShnes

◆ Po・ lect dispense w thout disturbing sedinent

◆ Simple to use ‐ Easy tO cariy ‐ F is in・

`子

098・

◆ ldeal`o子 pertieS,pi。。ics and ho‖ d8ys

Ask lorthe paF/Jを●B88r D spOn“ :3tyOur o∞ home‐

0:oW Supply shOp and at yourlevoi b cran biower

QUOIN (四 Юo日 b勁つ  PhOng(303)2798701
40`Violet St                 F8x:(303)273‐ 0333

Golden C0 80401           1ttp:′ lWww pa『 typig com
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uLrimrrc honr.br$\. It: I'rilfrr. r .hal.
leng. ro nukc rnd ,lf, ided\ dill'cfcll.

\\'heihrlnr is a nylf thdt sP.n,\ !)
Ia\p rriscn in rhc Lni|rd 5tar.r. most
li,r.lt jD Caliii,rria, drring thc urll-
br.*i"g 16r)lLrllon. llll iiR bialtjies
ha\c {rrcnpr.d ro masr.f thf nliIe

\\hear{iDr i! si ilrr l0 ls \vcll
kno$n rolnti\,,. brrlf\$inc. $ith one
ob\iou\ c\ce!ri, : \\ h.rr(inc s lrnnd
fr irgfediIrr is {hcal lts a bil I lp I
d{,prx l $Filcnb,)fk. *it|l,liiip.p r hops

{esr lou start $iLli rr r'\lra.r.r pcf
hals puLirl-rnashwfqlon

ll., ipp5 lhr \rh.at\\ire un \arl
starl $ith tho Xrain bill r'l lonr lirroritc
doppfl woilpnb,r'k. rhoD adlLtsL Lle
hops nod !pasr 'lhis brc$ \,D rare
arr .lore or DuaDa (:l|ararlprirlics.
likc,r Ccrnrtrr' \tcilfn. \'o1, $ant r
clcu {n(1 d'alr\ lla!or rlral lcnrs i. rlx
din,.llon ol b.rfler$ire. lhp color
fmgr ru !c l,fliad \ goldcn liu') is

finP l.iu{r lea\. our rbr frrsrall..\n
imber .olo. nr) crt{rr(l all rhe \!aI ro
rnslct Il should lre , i, rr and cl.an

\ $h.at$ire grrin bill.,igbL lu,t
nrnelhing lik. fiis:32 pei{rlnl palc
r1\o ro$ mah. tj4 pfrf.nt whcar malt
nnd + I'efrenr frlnal r{0'Lo\iL,rdl.
Tlis rtrain bil idil gi!{ \ouf he* a

l ght a bcr htrr and a rice .rfancl
nralt lla\or'lle l)(; $ill |. Uurd
1.100 tro(1 rl'f llll s should l. rl)!!rt 60.

'lit l. iak. x tacti(rl al)pror.h lo
hardling !ouf $hfrr griin For
sra.tcrs. kccp v,!r brr f! ard wh.rl
scParale. ( rush rhc badei trrrll and

Try a batch of the ultimate
homebrew: lt's potent, difficult
and decidedly different.

$hertriD.l' Il \0u 1,r0$

lbour llis l;idl i,bs.u1'
\r\le,)l b..r. cot)sidef

\onrs.lt lucl). brfau{l
$fual$inc liar l!' thc

and \, ast. \\h.at\\irn i\ \rrr[lh, tirll
bodird n'rd Liglr in rlrohol coDlcnl.
'fhis l)ecr pa.ks a ivtrllop rrrl ils r
NonhNhile rl\l( t,,f ant intrcpid
honiflt.wcr Lrr rus1d, \rhcth.r \ou
brc$ rrrfafl r)f all gfrnr

Putting the beer together
\!hui ],ri{ing .LD rll sfain

$hparNints. tM biggcst fLalleJ,jlf is th.
hiAh risk ol a sLut:k nra{h lnr'ausc
$h.al Drall hfl\ a hrsL. it s not., ious
lbr gu,Dn'nrj{ L,p ih. nlNh So ru liesl
ad\n!, i\ 10 bo riirlisln rb,rrl tour
l)reivlng !\s1cnr. (,ar ll handlc 20

Donnds ol gr{j!. ir.l,,(ling l:l pourds
ol N|r.rL nrrlllz lflou hn\c sulll,fed a
stucl nrash $ith a rorn,n befr I sDg

by Thomas Miller

r!r ir Y, r |rr r)frirPr ?n]l
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tusl lu.rcal. a go.d nlrcr ]r.d. Lct lhc
barlc) spltlc lbr hn min ttss. lIenrdd
thri \Lhcar Ilrh ri rtrr loP.

II \ou harc a nrash-laulcr lur llttcd
\\irh a lalsp lolLuDr. lor ian srill fonl
nino rhcse ncrlrtrls ndd th. oal or rnr.
hulls to thc $horl grai,r. ard $h.D lotr
ddd tl( grains 10 the mashlautrr lLrD.

pLrr rh,l nalr{,d bnrlc! on lhe binri,nt
and the $hcal on l{rt. Dox t stir'.

lln. lrash Drotilc is sfdig|ltor
$'a.d $irh eitlxj I..ihod \ sin'l'le.
singlo'ronjre lrn, inlusi(r, a1 li2' Il
slluld gc1 iot| a go({l coD\dsnr].
sparAing and huFrnrg frofP.,ls rs
Nilh any olh.f br$. rrrd fic long,lr
ttrf spargc. rlc bflrei lhis alloNs the

fill.r l,cd to g.l cslablishrd. fr,rtirtg
b.anlilirl. clerr \!rtrt. ll lor do gfl ri

slu.k orash and need 1r) slif it, rfciftal
larc rj{aii onLillou achiAc clnril\.

The Boil, Hops and Yeast
ln rhe kctdc. its bpsl 1,, do a lc,ngd

boil. $l'elhu Iouro lrorkirg $ilh
er$rd or grrins. lhls ccommodatcs
rl,p high sugar 1c!.ls nrrl bfnrgs,'ut
sonr' a,l.litionrl .danr.lilarn'r. \hich
adds ro the rrrlr! ila\of ol 1h. tinishpd
product. ,\ good largeL i5 90 ninnrl.s.

\ou (n. r{usr thP hi't)s 10 lit )otrr
prcli.n,n,:cs. ColcDa a,rd (.asradf ue
good fhones. Youre looking lbr rl!,!l

60 lll Lls l he hill{Tirg hops r. boil.d
r(t ,0 to 60 r)inutcs l hp (;a\rad. gocs

in ntr l5 arrl i nilut.s If yo! .h,xEe
a lot|rlh hot {ddiri,,I lrt 30 r)imilcs)
arrd raisc lh. lBts a bir, r0u $ill
rPducp lIe Iurlt draru.lcr a bil in Iirrr'.

You. ak' lcnn slfaii $iU drlcr'
min. r}e lirol cla.a.tcrhlics ot \our
br0w l,nglish srrains turd to cmpha-
sizc rhc alt. $nh an oplinral ft.fren
lalirr ie()pprrtue bcxrccn (,5'10 70'
!. thc aler^8ts h,'npl,rc\ver s'ill hale
littlc probliins managilH lermcntation.
\r' rdjuncls a.c addod to lhc be(!r.

Onre il is lransfdlod lo rh} fPf
nron!cr. it is drolped rir r L{xnp0rature
ol l)4' l: Iirr a two $c.k termenlalion.
'l-hr l,apago Brc$n'g Conpanj iD

Sroltsdalo. Arizonr, otr(i ol th. le!!
r,'rnnrdciul brc$odrs lo r ukc a
snrnnrnn.. uses \Vhih Labs \\ l.l'005
rBr'irish ,\1.) 1his. ,,f o silnilar liq!id
al(' !-eas1, rvill tield lIc smoorh. bal'
.nr.rl lla\or \ou !!ant. lagc nr!
$bcan\iDes ntr thr8 monrhs. Irini
nru , rl th. (oldcst lctrrpefaLurc dole
b.PTnrg I ftrn nunagc

Whone Whicked Wheat Whine
{5 gallons, all grain)
oG = 1.111 FG = 1.027 rBU = ss
ABV = 1l% SFM = 9.5

6 lLls. tryo-r,trv pale rnnlt
liJ lbs. wlrcar tl1ali
I lb. rrslal rDdt ({0' l.olibon(l)
14.\\la (ial.na hops
(l 2i oz. ol l z',. rlrrlrr acid)

:J AAUS Cdcadc hops

lo i o/. of6"; alpha rcid)
3 r\.\Us Cascadc h,'ra
llr.i ,,r. oi 6% alphr {(idl

Brilish \lc \.asr (\Vhilc Lals \\ l.r'{}051
12 cup conr sngar lnf p.iuing

\!ash Erain! itt 6.2i gallons $arcr
iI a singlc irlirsion ir 152'l:lbr 60
mintlcs,n urlil iodim l.st is Ie,{uLi!..
\l.sh otrr ar l6i" lj lor 1J min. Spargc

tlith l70" trl'atff ro collccl6 gall'n's.
lrnrl boil is 60 to 90 n'in. Add tour bii_

lorin'{ hops so drct boil itr 50 to 60

min. lhc sc.Dnd hop addiliitr fomrs
with l5 min. nrtrrai irrg h tio bnil. Add

n'heatu,in? is lik hatleuuitk'. crt?pt th" ptururrt itutr.itli.nt is naltpl rhpat.
'lhis ktstlt uersion is on tdp rrt hryago Bt<\(itl{l L:anpdn! i smttsduk. )ri:ond

(r:slal malr lirs1. rD{lilg cfrtain thsr

thc fiush G coa*e. lurr crark lhr
grairs ,,I)eo to cxposf thf kPnrel llnd
kc.p rnost ol the husk inlact. lhen
nr^c on to thc ivh.al nall. )i)u ll IiDd

they arc ruore briidf bur ir! rr)l ro pul-

rcrizc lh'sc liagile kcncls.
You can lakr t\10 rppronchcs l"

n'ashnrg tbcsc grains. lhf sLudat(
m.thod - lhro$irg all1h0 grains irrl,)

lhc mash-tun uDlil ron\rrsion. lhen
lranslcrrir),{ thcm 1o thc Inricr run -
risks a clr, k n*l). ljor ftal rc$,tr', I

suggcsi onc of lhr t(nl(^\irg mcthods

Method One: ]\dd a hcavr d,)s{i 0l'

oat or rii p hulls t,, the whort grain 15

perccnl ol lhc roLal nralt bill). Th(lsr
r.pla( rIc hulls thrt ar. missing ftunr
drc s'hoal grair rnd crrurc a nalural
lilrd b,!d. Thc! are neutrdl nr fln\ol
and wrtrit alTccl lhc bccas rla!on

Method Two: lse r$o nrash nhs
Ihp |irst is ibr thc nrahed I'rrlct nnd

caram.l lnall. lhc sccoDd is tbr the

NhcrL grain and rn c or oat l)ulls. $ilh
n small anroDr l; ponnrlsr of grni0

iiom rho {,rhcr Draltcd harlpl lJat,h

oddod 10 aid in rrulcfsion liansli,f
bolh b{tchcs ro rhr lart,,r' lun ali.r
ea.h htrs rchicrcd .ontcrsii)n and rlrc
iodine tcsl is nogatilc. Vovd lhe brrl.I

@ ,""r*rn,, ,".,' ,,.'



thc Ii rl hops 5 n r. bctore thc boil lio-
islcs. chill 1r, 65" I and pil.l' a orlc
quarr starier ol Bfilish ale tean.

|ormcnl trl 65'tn 70'F. \then
kraucscn drops back. ch(tk sl; lack
inio sorondart whc! gr!rilr birs 1.015.

Agc rt cellar lcntperaLur.s (or low{l
Itr 7 lo 14 days. llotilc lrnd primc.

condition in thc botlle as loDg,rs
dcsircd (30 lo 60 days ninnnunt.

Easy Extract Whealwine
{5 gallons, exlract with grains)

oG = 1.09a FG = 1.025IBU = 55

'thore arc a fos lips lo kcep in
mind shon brewing Bhe{t*ine lvilh
cxtra(1. l.irsl, be cureftrl ryhcn stirrirg
l}e exlract iDlo th(' bro*ing wolcr lI
tonrc usnrg liquid cxhacr, be suro il is
all dissollod. It yotr re usins drt
exrra(:r. work r!i1h small increnninls 10

aloid clu rpiDF. Boosr drc l(ttpframre
a bil as t,trr slir in dtc ,ixlra.t tn corn-

pcnsa(o for hcnt l'ss. Alwnys 1ry to
kecp lhc t(xrrtprrnrrc ncar 170" li.

Avoid boilo\crs r!iLh a biggcr keLtle
(tr awatchlulpye and (orstilnt stirring.
'lhe 1!o *ill bc h,)a\ilt rlnconrfatedi
whntr moms it tviu hc Lr slnble and

lrmy. If lbanr starls 10 fise, removo

from bur cr Aftcr it s(lrllcs down. put
il br(k ,)n high lcal. (incc thc boil

lrkes hold, you should bo able t,, n'ain'
1ain a solid boil $ith,'ut boiLovcrs.

Firallt, aoratc thp \vofi cxrcnrc\ $ell
belbrc pitehnrg. Iho y.asl need pl.nt!
ol oxygcn t0 fprmc!)l dl tl'{l irgar

0.5 pound ,:rystal lnall (.10'l.ovibond)

3 lbs. Urjass ambcr lnlrid .xlracl
l0lbs. Rri.ss r!}tsat liquid crtrutl
15 ,\^Us Calena hops

(1.25 ,'/. of !2% ulphr a.idl
3 AAt s Cascrde hops

(0.50 oz. of 6'l" alpha aci(l)

3 ,^!\Us (:as.adc lr0ps
(0.i0 oz. ol6% all,ha r.idl

Bfitish ,\io {\\hire l.abs \\l-P005)

.r4 rup .orn sugar ft)r frimnrg

Step by st€p
l,Lll crarkrid grains in a (hc.seoloth

bag atrd submersc thctr i";.5 gal. cold

$!1cr L+r rho grnir bag slncp wlilc tho

wal,r h hcalhg. Ilemolc lLli Srains
when thc waler hils 170" !. llring thc
lvat.r t{, n bdil. lurD olT the hcat ard
slo$l! siir ill 1bc e\lracl. WhtI thp

exlrrd is dissrlved. boil ll)c wort. A.ld
rhe ]!rys as spccificd t' rhe original
rccipc.  tld lhc lrish mots 2 nliln'les
hefbro tlni crd ,)f boil Cool rtrpidly .o
6ii" L Trdnslcr lo a fernrenter l'itch
orf quarL i?ast starlfr liemcnl \vilh
ar:rl ock and mor. 10 seirnxlary
Nhcn ftc lratrescn s rsides. Age at or
bclo$ lormetrtation l.mpcralurcs.
Bottle allcr 7 to l.l days Boilll|e pfim-
ing sugar iD :l ixrps of wtrtPr, (ool and

add dire.llt lo secondarr_ bclbrc bot-
rling lloltlc and sLorr at collar tonPtr-
ahrcs lbr scveral iv.oks. I

'Ihunks to Ror Kkxh oJ Porugo
th?uring Co tN ! Jbr his hell itl
prepatiry thi$ artick.

We have
what you need!

Larry'r BrerlnC Supply
Th€ orlt 3oorce Iou will ev.r need ror your br*int suPPlilt.

Wnh prcdud lires sch s:
B.i6s. cdbrinur. B€o' c@P€6' Te{or&' Edme

l',luntons ' Cbwn Caps . Vinderl Reserc Wine Kii5

Prcmi€re C(E Win. Kits . Hobbt B€v€rage FermsteE

ry4t kbs liquid r6t coltuE . AlebndeR GhPe Ctrent-{es
and much more indudint kets ed ddft €quiFnent'

Fat the setult 6..1 n Dio( w? .usron build
st 6less s@t pos o^d.ohkot fen nted i^ a *ide ranse af siz.!.
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STOCK.UP AND SAVE
MALT rr'" no." s'"*"w Malt Erl.act 8uv 6
br!s 0ldry or syr!p malt exlracl *eighlng 3 po0nds

or moru.nd rcceire 10% oltedch.

HOPS cur 
" 

zsv. oi..ount ottth. orlslnal

Ddcewhen you buy a pound ol ono rarlaly.

YEAST wYasr lrv z or mo,e and pay

0nlyS3.95 each {rcSulat 0rlco $4.25 each)
(50 ml pack only)

02ark Missouri・ R000X730
1800‐321‐BREW(2739)・ FAX‐(417)4854107

E‐ mAlt‐ breweryOholnebFeWery com
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BACK ISSUE SALE!
Buy 5 issues口 "Get 5

ore lssues
REE!

製amにsdb¨日su“ Bり aツ 5ヽsues br給

』∵鍵計
ppngl

and rcccivc 5 more`sucs for FREEI Bッ 5

Aピ (, 95
。Catch PorFe(l HoP Flavor

.3冊 ∫偲 :lγ‖ITIPS

SCPl: 95
・ Spedal"Gr・ :‐・
。Sani● 2ing llps
●Build a Wm Chi1ler

()(:11 95
。Low Alcoho Br● Mttng
●RЮcipe Calculatlon
oS10Ю  All‐ G!“nS"(om

NOヽ 95
・ Build a CounterPressure

Bcttte「 llter
oMashlng Made E“ y

・ Yellst Farming

DEC '95
・ Contro嚇g Beer color
●Etty Aeratlon
oWInter Brew Recipes

i.ヽ  ヽ 96
。Crt・ ate YOur O″ n Re(:ipe
●Boor Clarirttat10n

・ Bm a sparge System

人P:t  ,6

・ Apartnent Brew彎
・ Larr&KeF
・ Abbeyハlos

■ヽヽY 96
・ Lautering ilps

・ Trotlbloshoo● ng Culde
●Label Contest

JUNE 96
。Partial Mash■ ps

・ European HOn10brewers
・ 15C.reat Extract Ro●ip●3

:酬ぷ蹴
恥価g

・ llecome a B● or Judge

AUG 9F・
●Bmd a Dra■ [,ox

・ [:und a MasM auterlヽ■n
・ Bulld a 3 rler Stand

Si:P■ 96
●Brewbg wihヽ Vhed
●Crain M‖

"叫
rlps

●Czech Pilsner Recipe

OC■ 96
・ Httd Gdor Re("es
●Extract Brevlng llps

・ BrewlD● Spreadshee●

0ヽヽ : 96

・ iИedieval Boer Ro(,ipes
●Brew Oyster S●ut

・ Bdld a lИ ash SJ[rer

[)LC OF●
●llopハごoina nps
●ヽイoad R● (ipes
●BreMイng l]nglish～ Шd

JAN t17
●C.Toat Porter Recipes

・ Sparng lecmques
・ Antrican iVhed Beer

FEB 97
・ LagOr n“
・ coreo Beer[lecIPcs
omcrOwave M、 hing

LヽヽR 97
●Bre、v“g Matten

・ Bulld luP Handlos
oC.rowulg B8ckyard H(,"

.ヽPll ,7
。Low A cohol RccIPcs

・ COnquoHng Chin H.2e
●Amontan PJ。 却e Recipes

1ヽ,■  97
・ Bund a Beer EnⅢ e

・ C“ k‐COnditloned llps

・ l abt・ i cOntest

JtヽE 97
●20 Extact Recipes

・ p[1■ld BrcMang
oStout[teelpes

Jtl, 97
。(loo山 g■ps&RetiPcs

・ Ittmbi Rcclpes

・ Browη Ne Retipes

At,(1 ,7

・ Mak,Your O″n Malt

・ D,Hopl nl.・ Tlps

・ BuJd a Carboy(Jouler

SI,P[: ,7

・ Siorra Nevada Brew Tlps

・ Bund a Kog clealler

・ Specintv Grains

O([1 ,7
・ Extract Kit Culde
。()atmeal Smut[oclpes

・ 1)o(。 (110n Mashing

0ヽヽ: 97
oRerlnmg Your Masll

・ B“wing゛■th AttunctS
・ llomobrew Weddins

DLC ,7
・ 1loLday Ro● pO、

。(:lone necipes

・ Ke8 1ips

JAN 98
。Engllsh Bitter lledpes
。lnfusiOn Mashing [lps
iVo■ CШШer Technl甲 o、

「
EB 9X

・ BreMang willl sugar

・ BOl,an l anbit ibur

・ Bel,all Abboy A18 Recipes

MAR 98
。Super IIoppy Rcclpes

・ Lautellng Guide
oPi11,1 3alch BreMィ ng

APR 9R
・ Scotch Je necipes
●Choostt thC Rlght hast

・ Rocipes Fromヽ

“

ddioハges

lLヽ■ ,8
・ Herewl・ lzen ll“ &Reclpes
・ No「ridge Lagering

・ GroW a BttI■ lg Gard帥

:t卜 じ 98
●Hop PH,ШOs and TIPI

・Mah Ooler nec● es

・ :。 ■el Conlest

JUIヽ  98
・ 15 0oTo Lcipes
・ 3 Beers l Mash
・ G=出m Steeping iIPs

A口
`: 98。Easv Beo (:altula● ons

oConlpe●Lon■ps&sccret,
・ Yo8st Pilchug

SEP■ '98

・ Bund a calage l〕rewe,
・ n[Ms systen3■ ps

・ M‖ ltl(:raul B■owmg

()C:1 9R
●Creat Bock necipes
●Choosc tllt Right● 1

・ Bl:lld a 3ottle Storage Unit

0ヽ■ '98

・ ■,ob lo Design[btlpes

・ Ko、 gi!lg lochni● u88
・ Using[iquld Yoasi

Ｍ

Ｆ

HURRY! oFFER ExPtREs l/sl/tlz
OR UNTIL SuPPLIES LAS■

e are olfering readers a very spe( ial deal on our

Choose from these collectible classics still in stock from 1995, 1996, 1997. t99t. 1999 and Z0OO.

諸



]う [:(: .98

。5oPcrior Stout l`o(,ipe、

・ (laド ヽ(:onditioning [ips
。(onvert Frco2cr 10 Bco■

C1losl

l‐ヽヽ  `,`)

・ llsbock Reripes
.Agn..111■崚)。 d

・ [iguring ll,p l,itter:,e、 s

[1:13 ,つ
oヽ la〕 laヽbasl Slollcr

・ S■ ,lit:′ing 501ution,
。(''メユ

'1('1 0n OhioMing

ヽ
「

lヽ1 9,

・ Iinported Clone Recipe、

・ 1,uild an I,IP● lrir],To、  lヽoヽ
`ヽ

・ I,olllng Tip、

,ヽl'R ,,
●KcHH■Ч (hi d(｀

・ [ヽalbo,ヽ  locip●ヽ

・ [nderstal,dilig Bre、 Ll.・

Vヽater

1ヽヽ  ヽ `り り
。['orい o■ ng Pnloヽ los

・ .ヽdd Bod、 lo Bct,

・ iヽtrogen H。 ■1● bre、、、

ltヽ 1 99
。Nll!Browll Al●  Pn,1ltr
Rctipes
●L、perinent ng、 irh(:rain、

・ V● れヽ t l,ps

,tI■
.'つ

。Sullliner i]く ,ri,,61(,、 v lRocil),、

・  Iompen,ヽ
` Rocipo●Brc、■ng、 ith F:uit

At(1 99
・ VヽI〔  Ko sch io`lp●s

・ っヽocilic Gravity Conirti

・ mヽericail Loぃ),ClOnes

1ヽ11'1 'り

・ 3und a s50ヽlasll lllll

・ I,go, lttluliЧ u 、
o()に loberf sl R●

`iP●
、

0( 1 り,
●l]omeb■ ,willg sodI Pop

・ Dop)leb(ck H(tip● 、

・ Mob,c Hoin● lr● wng lヽ ps

りヽ  ヽりり

・ ヽヽint●r 、ヽrmol Ro● il,os

・ IIop Flavor C11■ ■t

,Easy l'■ ,tia,la、 1ling

i)[■ 1 99
。Ctttting Ldgo Lqulpi:lenl

・ C1lrist■ la、 Ne ]te`:iO(、

・ ln( (|ォ sing Pa■ ●h 1ヽ′

`ヽ

Jヽヽ 〈}(〕

・ 7(:′●(卜 1'● er ll,cin'｀

・ 1ヽ)l r rirst Br。 、、
。(ho●、o tho Bost B:、 sc Mait

「
IB (,0

・ IIiド h(:ra■ ty 13r,、 ing
。(lontrol B(ci Co101

・ F。l tigll cl。 11(:RctiPc、

MA:tl■ )

・ ila,t,「 Bee■ Con〔litio】、Llg

・ Th】 oe Cr● ■1じ S RcciPc、

・ Bccl lh,t lgLせ sson、

1ヽ'[l I】 )

。Maki!、 g smOked Bocrs

・ Build 3 Hopbaせ k

・ 、ヽur il'1ヽ [K●
I・

メ M、 II〕

・ Your Fh st Mas11

・ Und(r、 t,ι i,(ii:,ド Vol:r｀V31o■

。(hii l,o● r nerip`,、

S:ヽ 1ヽ ‖il1 00

・ 41,litisll Clone lt● 〈ip(ls

・ Put Hヽ pigoi in Vol〕 ,Bro、v

Koll`ヽ

・Identi″ Bcer Ar。
“

1。s

IヽPl,■〕)

・ :logtt`ヽヽBig 300r■ P、

・ 511, Aill,iver,ary sPcci● 11、、lle
oCollv。 ltinH K● st● K(11l es

()(:]:()()

・ 20′ uヽtuinn E、 trurl Hせtipes

・ Build t,Counterno、 ● 、ヽ。rt

Chillo「

・ lla■ | (id● r

0ヽヽ :1,()

・ 6 Bclメ iュ 1】 (lo■ ■lt(cipes

・ 1]、 p● 1〔 8o“ an BroWing Tlps

・ 1,o(lo Co),ditiollillg

DEC(,()
・ Br●、、 ll● l agers

・ llo!h● hro、 、Iah Ciァ 】〕〕os

・ II。 li(1■ ,■て,Recipes

Don'l loroet to
0rder cusl0m-made
binders lor youl

magazines! see
page 15 1or

detaiis.

Mark your 10
Oty, lssue
--L August '95

- 
September'95

I- October '95

- 
November '95

- 
December '95

--L January '96
solo oun February'96
soLD ouT!March '96

April'96

- 
May'96

- 
June 96
July'96

X August'96

- 
September '96

- 
Oclober '96
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by Steve Parkes

AIPrent bdse malts produce dwrcnt
Jlauors, so it\ important to pick the
proper malt Dhen designing a beer

soME BREWEnS TtiNt) l'O I lNK Ol,
basc nrslt as r kc!" sourcc of fer-
mon.able suga., prolein, teast nulri
lion rnd min€rals - but noi as a major
coniribulor to be{r lllvof, Thcsc brrw-
ers arc missing the point. In tuct, the
choice ot a parllcular paleil'lrred
nralt - or "basc" tuali. as wc some-
tim0s call il - is a (ruc'.rl docision
whon dcsigdng a bccr in whnrlt (he

"mall" n^vor is important.
llase malls s(xx)unr for most ofthe

grain lill in many styles ol bccr
Dlffefenl base Dralls produce difibrent
flalors, so it's .rilirial to i:hoosc the
right base maltwhon brewing a parlic-
ular stylc. The basc malrbocom€s even

more lrnporla t whcn brewi g slyles
with lighter colors and delicak nrvors.
With a bce. thar higl ights ftc navoB
oI darkcr and morc nalorful sprcially
malis. like stouts, ahc base mall flavor

Flavors developed in malllng
'lb{'rc aren t maDI things thAi laslc

or smell like mallcd barley In lbct. thc
word thats Dsed 10 dcscribe somc of
the 0oNpouds produ.ed during kiln-
ing is 'mshy."

Itarley musl be conv€rted inro mall

Base malts: a quick history
It is inioresting io nole that thu

beer stylcs mad€ famous by each ol thc
world s brcwiDg rcgions a.e the prod-
rcts of p.avail'ng b.cwing conditions
and availeblc in$odienis. Just ss s
parliculor wrtcr lypc lcods 10 a parrlc-
ula. beer $tyle, so 1d, rxmld a barlcy
breed or a hop nriory glve rise ro tr

region's siguetue becr. It is rnoro llkc-
ly that rlt€ brewing DreLhod enploycd
in the Czech ncpublic {decoclion m&sh-
ing) or Englmd (infusion mashing), for
exdmple, o.iginally hud more to do
with barlcy and malling rnethods lhrn
D preforcncc liom thc brower

In nrodern breweries, however. the
hewers have an imporlant rol0 ir
detcrmiting the qualitics of the nt31t

drey brew wi1h. Whilo allowdcos are
still made for local wcafie. cotrdidons
ond thc barley variotles thst grow
there, nr&ltslers now produce malt io
suit tllo browcr's neods.

Below is a gtidc to lhe ffve nrsin
kinds of b&sc malt. Bclbre I forge
ahead, a (iavcar: This lbt is not com-
prehensivc. Unique grains like pool
nralt ard uoid mall arc considcred b&ce
nalts; sperialty mall"s like Munich end
Viema can compnse l0O percerl of
l.he grain bill in some siylosi and mrlrs
made with North Aneridan barlcy ln
the Bridsh traditio., sudr as Bricss or
Crear Wostcrn pale ale malt, a.e
bocomi g populal Bul thc liv€ m.hs I

discuss in this arlicle arc the building
block lbr an €normous colleclir of
common beff styles.

Traditional Bohemian pilsner
Roheotu pilsDer is slightly darkf

than domestir mdh (trbout 3 ro 4

deg.ees Lovibond). lr's low in protcin
(10 1o 1l pcrcent) and fairly undf-
modified. lhis base nult is lamous lbr
its golden color, vismus moulhfocl.
sweet middlo palaro and bread! but
dry finish. Thes€ charrctcristics dellne
the finishcd bee.boc&usc ofthe und€r-

Base Malt Basics
How to choose your main beer grain

to produce thc flavoB wc associato
wilh b€er. lhe meltster is rcspoDsible
lbr producing malr rhar's s(:cprable ro
brcwc$ in tcrms of two cennal crile-
rir: b.ewe.y pcdormance ond e\1ract
oIldenct I .e.enlly altended I lalk rt
which a reprcsoniative from A leading
rnal( compary suggested adding 'fla-
vor- to that list, ofcriteria,

"Modiffcatlon" is ih6 parl of the
dting proccss h which onzymos

chemlcally .e-arrange the struclue of
lhc barley kerncl. tto.eins are de$sd-
ed, beta glucons are solubilizod and
stnrdr€s are brok€n dowl. Ar cxtend-
cd modiffcatlon period lead6 n,
i'rcreased lcvels of 'cold warer
oxiracl." which really meaDs mofe sol-
ublc sugars and amino acids.

Whctr these compounds ar€
exposed 10 hc8l in low-moistule condi,
tions. thoy comblne in numffous ways
l(, pr(duce many navor and color com-
pounds. Thc Bimpler cl| pounds givc
risc to flavors and tbe morc complex
give rbe ro colors. These reactions are
known as "N.lsillard rerctions" and
occur in many f(nd produrls thal are
exposcd 10 similar low-moistu.e hea1,

such as bakcd breads or curcd m€ats

{broMcd toast is sn exnmple of th{
Moilard reaciion). Also prodt.€d are
{x)mpounds kDown as rcductones tha!
consumc oxygen and rnsy help stabi-
lize lu shed bccr.

l'rolonscd kilnin,a also drivcs oJT

onwanted flavors and uroulas. One

such aroma is dim€thyl sul{idc (Dlvls).
'lhis compound may srncll of cookod
corn when pro$€nt in low lev{ls and 31

high levels moy rosembl. $tewed csb-
bage, o on or gorlic- It is lbrmed fron
a pre-cuBo. r:slled s-molhyl mcthion-
inc {SMM). SMM is convcrlcd to DMS

by hcrt, so prolonged kilning fimt con-
verLs a d theD removes ahc potential to
produce rhis navor. Many drinkem who
snrcll com in lhoi. beer mnkc the fal!,o
hssumption that com lvas l)sed in the
re(ipe, duc 10 this compound.
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trrinlilicd malt dnd tho dcroclion nadr
systcm thaLs slill omtloled in lhe

l1s possible t,, rerTptrtri all oI thcse
(haractcrislics bt using nrnr of the
spcciallr_ malls rad. a\ailnblc 1l} us
ov.r thc \ears, so I tv,,uld Dol lrd\ocnlc
n commerfial bre!!er! takiig thc ti|lle
or .xpcnse to rccroalc thc lilropean
dccoclior proccss. Aul homcbrcwor's
shoukl be cn,x,uragcd lo cxpcrimcnl.
In thft. honcbro\!.rs can bur- malls
llnrl ue mad. {nd iDtuldcd specilical
lr li'r a de.ocrion tr'ash.

]lorarian barlo). is r.no$Ted for
i1s bfctvirg qualjti.s nnd rvas oncc con-
si(hr)d lhe llnosl lr drc lv.rrld. 'lhc
mo{lill(ltion pRx,css is Nnesled l,Dg
bclbrc il is complc.c. and thc kilniDg
prxess is dclibfrat,|lt_ .urricd oul .u
krrtsr temperalurA. -lIis rtssulrs iI
loss brcakdo$r ol rhc cnrbohr_drares.
protcir and bcta glueal i. thc glain
and lli,l surlilal ,)l a highef pfoporlnn
or thc malt's cnzym.s. osle.ially ihose
thal lrcak down protciD and hcra glu-

can llisloricall!. nllm4lt in this pa11,,f

lh{: world was nrd0 this war:
I on.e met ! (ienn|r llretler $h.

co plahcd that dc damncd malt-
slcN $ere doing all ltis wu.k lbr him."
llc meant that a largc porft)n of t]re
protcin. the beta glucan aDd the smau
sLtr(h granulcs had ulfuadl bcen bro-
ken down and largclt srnubilized. So

hn didn l have to empio! an inlereslin'{
fangc or tempcraturc rcsls and per'
hdps dccofl'ons r,, dctrl wilh thcn ir

British pale ale malt
Itritish pale ale nalr is tndu':ed i

thc United Kingdon l hc colo. is a bit
dufkcr 1,1 dcgr{xrs LDvibord) and the
harlel is 1('s in protpin l.r lo 11 per,
ccntl. Thc mal. is lvcll'modilird- dricd
1,, tr lo\ Dnistue sp{r:ilcution add has
morp "mall flavo. l ho Srain bed will
bc bouyant in thc tnnsh tun and siu
Jj{,ld g0od extra(x omci(,rc} wilh a
sintiirltrl'nperalufp nrsl il lhe mash.Ir
shorl, i1s int.ndcd lbr brcivers lvho

rrrrke thc lradiLiond low-carbonation.
casl-condilioned rlfs we llink rboul
whon wc tliDk about Briihh befis.

lrrerlefs of dnrsr cask-conditioned
bccrs hare spe.ili( req ircmcnls ol
thoir malt. In an intusion mash ft is
viral llal i}c Dralr bc lullr rDd cveoly
modificd noijust liom k.r'rel lo ler'
ncl. bui also lvithin oach kcrnel. lhis is
nen*sul Io. ctl'icictlt wort scparation.

'lh a(:hievc tlis clcn nrxlificalion,
n)ahirg is cadc.l slosly and at a.oof
r'. renrperrrure. cask br{rs arc mlil-
rcrcd, so ihe malt .an1 r:inlraio too
uuch prorein or th. bccr Fill bc diIfi-
(ulr lo clarify. HisLori(ull], Brjtish
hrdwtsrs used lairl! nllirrcnlary mills,
so thcy necdcd malr wlth a krs mois-
luF fontorl tdrr" mall lilcrallJ bursls
apart in a s'mplc mill). r'he! also
Iirlorcd a singlc-tempernllrc infusion
nrNh - and had nu nx)rl)od otlemper'
ahrrc adjnsrment in rhe nrash \essel -
so loiv-moistuc majt madc hilling thc
frr're(it mash tcxrprjtoturc cosic..
'|h|s. beers are tuirh lN in 

^lcohol

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

C RCLE 12 ON FEADER SERVICE CARO

Л‖薇APaιr佃加帽 8RE″
pe K,lts

For People Who Appreciate
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r'o|lt(rrt, so rrnlt '!ith a lor ot flalor
.onlribDrion Na. pr.lcrrcd. To achiclc
this low moistuF. a,rd yield slroDger
llators in rhe finished br{r.' rhe mah is
kilDed longer and al highcr tompcrr
tur.s lban ils Furopcu counlerl)ans.
This neans it has fe\ {{ en^Des. since
Dxrrc otlhcm arc dcsroledbrahc hcar
of thc kilo. .\l) Iope 1lra1 rherc $orll
be trrr! elrrrres p.esent.apable of
breaking doqn .omplcx protcins is a

lain onc. so brclvers s};p all thc rests
uuu uso a nrnpromrse remperaturc ar
\fhi.h drc key cnzymcs that brcak
down snrch rfc aclilc.

lJrflei tarielt is lnore impo.lant to
l! tlsh browors. sincc nan! insist on
usiDg a siDglc l,aricly otbarlcy mall fi)l
thcif ruiipos. The most lanroos varielr_

tr'ay l)r' Maris Oller, r{hi.h has a long

osrablishcd fcpulllio for producirg
lnl-hxlied,,,lcan-tasring. .lear beer
ln s.oiland I used a var'ctI calcd
Colden Pro'Iise: n proyidcs th{r uDiqu{)

ntr\,,r pn'filp t}al I associale laith

European pjlsner malt
'lIis rtult is I^! ir,1'lo. (2 d.grpes

l.olihonrl) nd l'^! ii) m.dirtm in pro-
lein {10 to 1l pcrccnt). ns L'Fh itr
c zlrxrs. +xlr'r(rl hnd q,tcnrial l)\lS
lls Lrspd lhr lirrop.nn lagcr. $bjch
happcns lo b. thc lordnrg Lird Dfbeer
produrrd lhese da)s in llrilain.

{\ Ihc popularir! of EuropcaD
lagcr rosc iD thc United Xin8dom,
Brilish brc{crs ft,uxl it (lilfi.r11 1('

brc$ rhpsc ligl'rrlnored beers trsing
tftdilhnal llrilish paL. al. urah. So

nallstcfs begu produ,:ing a e\e
prlff n'all, r!hi( h brings riith it othor
issucs lhc logcr Drall is lcss crLorsive
l\ kihed. whidr r,sulrs iI Iigher mois-
tufc rnrl nrrrc l)Ms potenlial l he
rpsult is that tho l)Ms llalor is an intc
glnl p t ol bccrs brcwed ir Llis rcgnrr
ot thc rlo rl,rn(l shortl bc prcsent in
bpcrs thal rcprcscnl rIc slylc ncll.

.\ liicDd ol [nro \hD lrairx'd in
cennanl anrl now works at a najor
brerrpN \vas .oncnrnod nbort rhc D\IS
in his C.rDan pilsnci \\i borh agr{xrd

it tlas a little high bn1 n.nd.d 1(} b.
nodceablo. Thc Dccd 10 us. n highrr
lcrcl of brewhg ldjunrts fesulls iI tr

parallcl eed tbr highc. lclels ol
enzr-mc in thc basc 

'r'alt. 
.^4ju cls arr

used lo dilure color, diluLc lroubl'sonrf
Dirmgcn (protein) and dihtc lln\or.
'Ihcr.' also improrc llalor shbililt.,\s r
fricnd once said \!hen askcrl $I) lc
used 25 per(ent sugar 

'n 
his k.lll..

-lhats 25 p$ccnt of thc ingrcdicnts I
dob l hale to $orr1- aboul.

North American six-row
\orth rlncricM sil-r(^! rudlt is

pale in *,lor (loss than 2 degrscs
Lolibond)and high nr protoiD (12 to llJ
perccnt|. Its extrcDrciy high i') cnzl c

poicnlial to t*(i rdlsnrs,lc ol Llr(l ftr(x
thal a lol ,,ladjuri,x sta.i l' r!ill bi, usnl
in the brcw. It! idcal ibr low-color.
low llalor ligh-rdiuD(t becrs su(lr s

BDd\!eiser, Nlill{rr and (irrrs,
'|herc arc csscnti llr, two ttpcs ol

ba c] gror{rt ir,!ncriu. 1\'ith six-rc$
barle!, (hc k*n.ls arf flrranged
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Since 1979, Willianl's Brew-
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home brewing equipmant
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around rhe stalk in lhroos (lho triads
arc offset and look lik. six when
viowed down the uis of Lhe head).
WiLh lwo-row barley, thn kornols aro in
pAirs. Six-rolvbarlcy vaficlics arc onlt
grown in Nonh Amcr'or snd 

'nah 
trom

Europe is dlways t$o-rov
six-row kcmcls tcnd 10 bc long,

thin and narrow. while the lwo-row
lerrd tr' lrc plumpcr 'lhc slx-row havc
less endospern and morc husk. Sil-
row barley is nallcd with the produr:
tion of pale-colored, lighr- bod'ed, mild-
t3sling lager beers in mind- Six-row
has a Ngh enzlmc potcnlidl, as indi-
c&lcd by ils hiSher nirogen lclel, and
it is kilned for a low color. Ii will pro
vido a slightly lower cxroct polcnlial.

Thc brcwcr will use up h' 50 por-
(:nr non-malr adjund. which will
dihrte the nitrogcn considcrabl): along
with tllc reserlc of rNvynres. This
nroor$ thal brewss usually will per
frtrm r bw temperaturc rest in thc
mash to increasf drc onrirn) acid level
of tho wort. lhis holps ensure lhai
lhorc is plcnly ol nutrilion lbr thc
ycast- Thcr_ wilt also ullorv the lemper-
aturc of thc mash tt' rise slowly
through the different actl!. rangos of
the tso starch degrrdiDg cnzymcs 1o

onsurc a {rnrrolhd degrec of fer-
renkrbility in the final boor

North American two-row
Donosli. lrvo{o$ mali is pale in

rr)l"r (less than 2 dcgrccs Lolibond)
And hlgh in prorciD fl2 ro 13 percenl).
11 lias slighlly less cDzyme potenlial
Lhtrn six-roD and slighd:/ more oxtracl
potantial. It is uscd as dro main base

mali in n wide fanSe ol b€er styles.
Pr'odu(ed bv naltslers to big brcivcry
spe(ififttions. this mall r'ill supporl
h'8h lcvcls or adiqr)cl.

/\ lot ol bomelrcw)rs - and snail
dtrrrrncr(ial brewcrs, lbr that rnallcr

- aro guilty oflhi,rkirg (rl two{w as

lltc idcel mall t brcwiDg llritish alcs.
It sdurlly should be usod 10 male nnc
Amcrifan ales. ll bcar in mnrd that
this malr. like six-row i$ made prc-
domirarlly for the lsfge pfuduceB of
polo hgcrs. Again, mekslcrs maxirnizc
the enzymo porcntial. carc a liule less

about niuogcn. kih lighlly f,,r a psler
color, lr]rd leaF the nr)isture .o.rcnt a

liulo high. This mrh orr be used in
i'rfusi( 

'nashes. 
one advantage of

having such ar cnormous surplus of
conlcrsion enzynrcs is t}e farl thal th{l
rrrrlersio of starch to fArmenrablc
rnd unfementablc cxtrrcrin lhc Dash
tun is vcry rapid. Thr: liglx kilning can
lerd t(' the inappropriale appearance

of l)[1S i. ales, so groat carc must be

rakon i lhc boil l{) gurr(l dgainst this.

llrcwe.s rcmnonlynso onlt a fow vari-
clics such as Hal}iuglon, shich is

higlxir ir prolein rn{l l)MS poL€nlial.

l\.lallsters also sell a blcnd of tso o.
rhrcc barley variclics us tlcir "two-
row ntllll blcnd." l

Stcre Parkes is thc oultt and leod
i structor at the Aokrit:an Drcu,ers

Guild in Woodtanct, krliJbrnia.
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poject5

by Thom Cannell

1'he rtnal produt:t: N.'tc thc bulkhead
frttings lor both lhe inlet ald ofilet-

A closer vieu ofvour finish?d hopback
uith my Jaoo.ite stainlcss sheedhing.

Tha pofLr: fttings. a tuhing cutte,l
t ing hcnde. Jlarc tools and hosc

Steel hopback
Make a no-weld stainless model

bag, the bouqu€t lhal fills lbc b.ew-
housc altor you ross sev€ral brndftrls
irlo the boiling pot- Dont you wish you
rxruld capturo tha( magnificcnt llra-
grance in overy bottle of palc ale, lPA,
mild. blonde or pilsner lhal you brcw?
Well, now you c8n. And at tho same
timc, you can a{rhleve a cleare.. (lcan-
cr runofflhan you've ovcr had belore.
Whal you want, whal you ncod. is a
stainless-staal hopback, a sncient
dcvice we will update ror modern
b.ewing al o primilive price oI $30.

What is a hopback?
Al ils most bu5ic, a hopback is sim-

ply a co.taino., filled wilh hops, thal is
placed betwecn thc boil kettle and rhe
fermentcr Tho hopback allows hot,
ncar-boiling worl lo pass though fresh
hops in asoaled environn€n{jusr prior
to being chillcd. Thc enclosod contain-
er keeps the arorne of the h0ps lrom
being driven orin the heat.

A hopbock can be as high-tnch as

tho mmmeri:ially-uscd na5h luD with
simple as a Choreboy

stainless-slccl scrubber in a snndflrd
one-quarl thss Mason jar rsc€
"ttomemadc lk'phacks." Apnl 2000).
Hol wort cxtracis aroma. not nalor or
bitGrness, lro|n thc hops and is simul'
tancously filtered by them. lhis clsri'
ffes your bccr in addition lo improling
i1s cha.aclcr. Aftcr lhc hot rvot is run
through the hopback, tbo worl is
inmediatoly ohilled 1o rsplure rhc
smma ard kcep i! in the bocr Uslng a
hopback is difTe.ent from dry hopping.
This is mainly due to henl. lh{: hol
wurt is thought to alTecl th( hr,p oil
(xxnpouds llnd thus the aromaprofile.

All you necd h ma-ke a hopback is

a way to got hot wort inlo a ilosed con'
triner no nasty oxygcn moleflrles

c oll love the aroma of
trcsb hops, that noral-
blttcr oxplosion you snilT
when you opon a new

pleAse - and a way ti) g€t it out agaiu
through a filter. I fust thought ofusing
s stainless-steel restsurdnl condimcnt
container and lid. a bil ofpipe and a bit
of siliconc seal to crcatc a gaskot.
-lh€r, while shopping at a B6d, Ba$
and ll€yond slore,lrpied abelter solu-
tion: a stainless-stoel, sealable cenisrer
rh8t is meanl (o be used for holding
cofT€c or nour - &nd to seRe as my
hopback. Whil€ tho clear plaslni ljd
with its built'in seal and bail-tlTe luik
arc Dot meanl 10 be inunersed in boil-
ing llqr'd, itis su.6ly rob[sr€noughfor
our usc. And it's dishwasher safe.

l)esign simplicity diclates lhal we
should prt the liquid in f.om thc lop
and iako it out flom the boll{nn.
Billiorls of bath luls car't be wrong. 50
I planned on making (w{r holes in lhc
contdnor md putting one bulkhesd lil-
ling (u sealed pipe that piercos tha con-
tainsr wall) near thc lid and anorhcr
noar the bottom. lhe hol. wort would
enlc. thc conaainer, thon bc direcled k,
the bollom by a coppor (stainless sicel

Parts List
($1) Two nylon barb n) MIP adaplcrs
{vslnch x r/z-inchl

t$l.75)'n!o remalc pipe couplings

151.55) l\4o turc 10 MIP halrunlons
{ltE.nioh * 1/2 inch)

($0.90) Two short rod n s (3/8-in(h)

($0.50) Ono 4- to sinch piece t8'
in.h .opper or siainlcss steel pipe o.

t!is) one 6- ro stnoh picce srEinless
steel flexlble hose ooloring {24 inch)

{$l 4.00) one coDrrnBr Ged Bath &

($0.10) Two to lbur 3/4-jn.h O rirgs

($0,05)'lho to four r,a- tu 1/4 inch
BhlmF orrshe.s {m&dc ftom sap)
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Measure thc hole lo.ati.tns,
enough tum at the top and bottom
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is prefened) pipo. Lcss splashhs
means lcss hol-side acraliotr. Hol-side
aoration should bo avoided sinco ir is
widely bclicvcd to lcud 1,r a.ardboard'
likc ofT-tlavor.

Thc nexl thing to conside. was
how lo get rhc incolninf wori 10 fully
sslurate thc hops beforo e)(ilirg the
conlabor I der:idcd to uso somc kind of
pcrforated hrbo inside the steol canis'
ler, lrom which mulliplo strcus of
wort would sp.at out and wcL thc
hops. This is when I realized $at my
Dew favoritc homelreiving matcdrl,
the woven slainless-sreel shealh
around flcxible warcr pipc, would pro-
vide a lery accephble "pcrlbrat{xl"

Thdr I neodod a flter medium. So

I feturrod to Lhe product thal has
impresscd mc the most i|l pasi do-it-
yoursel-t Drojcfls - norc ol that srain-
lcss-slcel llcx'ble shcalhing. A semi-

circle ol slainlsss flcx would sc.ve to
filt(:r oul hops jusl fine. Wiah tbcso
deflsions mrd(:, I started my prqi.c1.

1, Purchase Fittings
Firsl, purchasc the coniai.cr. You

can rso a srainless-srct\l canister likc
lbe one I uscd, or you can find some

2. Assemble Your Tools

You ll need your container, thc
parrs to male lwo brlkhcad fialings
l.haiwil go through rhc contoircr wall.
a tubirg culte.. a sprirglypp tubing
bonder, flaro nld g looh and the stain-
less-steel ncxiblc hosc thal wc will use

lbr both the lilter and the inlet tubo.

3. Measwe Hole Locations
Ncx1, you nccd lo measu.e yoE

iulel rnd o aiet hole pircemonls. Murk
the placemcnts with a marking pcn.
'lhis will bc a rouSh morsurc and you
nced 1() l€8ve €nough frr)m al thc top
fi'r vour lid alld a( the bottom lbr the
laryc inlcrnrl litting.

4, Drill Holes and Enlarqe to Fit
Usc a punch 10 mark tour slarting

Dtill a stuftet hole atd th?n enlarge it
p.ogtessircl! until it Jits.

locolidr and dritl a r/s-in.h starrcr
holc. l)riu progrcssively larger holcs
up 10 thc maxitlrum diamctcr drill you

own. I lvould srggcst bu!ing thc
largcsl drill bil nccessary and sharing
lIp cost Bilh sone brcs buddies.
olhcrwisri yoL, qill have use a tile or
Drenrel lrx,l to grind dro opening to thc

Call for our
new 44 page

Catalog

1‐888…449‐2739

Curent Prcmotion

:12 oz. EZ Cup Boltle
onll Sl-00 with thc

Limil I borlle per rccip€ kn

. Same Day shipping

. trriendly Advicc

. l'REr,l VIDEO with
any purchose

RecoDnnonded by
www.about.com

''8e!t W.N h t.t Stutned
at tha Beer/Homeba,r Site

CIRCL[25 0N READER SEnaCE CARD

PITCHABLE 150 ml tube

. The fastcst pilch avail$lcl
*+*the hiShe{l cell comrs+++
lhc best selection and qualny, all purily
& viability tcsted.

. Donl settle for rhe washed out tastes from
substilutes or il)liialiors.

. Demand Wyea{, lhe origiri sourcc of Pure
Brcwer's Yeasl sincc 1985 available !L the
tinest homcbrew supply stores.

' Producing nrcrc gokl medals and satisfied
brcwcF than all lhc olhe^ combined.

Wyeast Laboratories Inc.
Mt. Hood. Orcgon

Ph: 541-354-1335 Fax: 541-354-3449
email: brcwerschoice@wyeastlab.com

www.wyeastlab,com
'\bc bcsr liqlid yeasr auihbl!- our bcc^ hair n.!.. b(cD berter'

Rohyn & JefiM.tcr

0,RCt[39 0N READER SERVICt CARD
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fooi.s1s
disconnts(ts, so I used reirfi'r.rid. high
tcmp, foorl-grhdc ilcxiblc tuhlr,j rrr

i 
^e 

$ort liom kenlo t,r hopbnck.
'lb fill fie (iaristcr rvith worl, I

i)[rJr two oplions: (r,t,pcr !ubc and l]r\
hrbc. ln r)ithcr caqp tbe olricct js i0
diro.l hot worL to lill the iaiisl{rr rh.n
lillcr it cotnplclel! and cqu0ll! Ihnr,Eli
Ionr bed of licsh hops.

'lb deckle $lich m.th.d is bcsr lbr
tou. lwould n'Nle tle docilion ba$d
on kcrtl. oulpul. lf!our ktltlc filrrafttr)
sysr.m rc3lllr works. nse rhe strjnl.'ss
ller m.rhod. lf lour lunoll iDchdes r
goorl antouri ol bnh, an op.n.ndod
lrb. might bc lcss likeh li).log.

Stainless-llex oplioD: l)n Lhe nNjd.
ol rh. container, trnolhd flaro ii[ing
makcs (onnccliDg a bit oln{ir uss fl.x
$ siDpl{i as thc lilio: Crimp ird i)ul
lh. {lis{:bargc.nd. lhen slip a rod ntrl
ov.r th,, opcn ond and ttrrsh Lh. thx
onro tho flare fitlirg. 5u.1\ genrlr.

Copp.r-rDha oplion: CLrl a pie.r r)t
sminless-slccl or copppr trbc ro a larg-
cr sizc than yu nced. appr)xirraldl 4

irfhes lo 6 iDcnl's. |$lall lhc rod nul if
you re usin8 r Ilarc litiing, Dd tlar'l
oDr cnd ol lhe hrhe.

Nex1, bcrd rhc iub,, lr 90 dcgrefs
or as rcquired. I rccomnend spmding
35 alld br!ing a seL ol tho sprins-1r"pc
tubing bendcrs. or othcr lubc b.nd,,rs,
to sa!,: headrohcs when the 1ub0 .ol-
lapscs. If yor're usirg a conpfl)ssion
ll(in,{. irsral lhe gaskc(. cxt cx.css
lcnFh ffltrn tho 1ub0. lealing thc dis.
rbargc end il,'sc 1o but nol li,uchirg
oilb(!f th. tot or side r)ft1oul .onlai'u.

6. M.kc the Outlct Bulkhead Fittrrg
Cul vour stainltsss slccl flcx lronr

ils pnrrDt irnd rcmolr'Lhri plasllc inrcr
trto. Ohr end of the llex nrust he

rlos.d. eitlcr by criuping or s"3ling. I
.hos0 ro ,rrimp it. lhcn silvu solder ir

shu1. Crimting ! scaling $idr so e

silnrr)c scrl (ils rar.d to 2;0"+l,l !v,11

\\'ork jusl as $e|l. | \lould suggfst
using a nHre filting 10 conned tbc ll.x
to )our bulkhcad nllitlg. Pinching lhc
t!be will folhps. ir t') the {x)rrcct sizc.

l hcrc aft tuo options Ior hulkh.a.l
liuilgs: stainlcssJl.x or &f)pcr t(be.

fi'ral sizc. I had !, do this- and il t(Dk

5. Mdke the Inlet gulkherd Fillinq
|or iDtrodu.ing w0rt il $ill be

ncar b"ilirg - a diirl .onncdion
bctivccn th,, kcule md thc h)pback
$ould bc bcsl. I drD't.,"ot hav. qui(k

Fermentap Valve Kit
Turn Your 5 or 6 Gallon Carboy

lnto A Conicrl ferment€r

No Mor€ Siphoning! Siphonless
transfer to bottling bucker or keg.

No Secondary Fermenter N eeded !
Dump rrub outlhe bottom drain
vnlve eliminating the need for
a secondary fcrmcntcr.

Hlnest Ye.stl Savernoney by
collecling ycast from the bo(om
drain valve fo. usc in your next

All Th€ B€nefits Ofclrss!
Cood visibility anil easy sanitation.
Afiordrblel With a low suggesred
retail price of524.95, thc
l-ermentap is very afordable.

Forthc shop ncarcst you call

800…942…2750
%C狙°臨馴獅螂 脚 前

“
J

G鵬鵬)fermentap.com(国国D

l    gO

ⅥSt mm“BrewSource`com l
lo see the difFerence      l

●Great Pnces                l
o Easy To日 nd WhatYou VVant    i
O Informalon And P ctures OfAI Products

● Easy TO order On L ne         l

O,Tradiona PhOndFax

―

“
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Ca1 0i Wlle Fo子 A Cata o9      1
Phonei`_888404 BREW 2739)

Faκ

`838 676 BREW12739)      |5040 Ma● O DINe,East Pele、 bu● PA 17●●20

Choices
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TI0!r iusl slip lhe fud nul orpr it and

se|urc it t0 the conpling.

' a.semlr]t \rrlr i .r

When your bulk|cad fittiugs rrc
complot.. Wu rlill noti,l,r'al bf,,rnse
ol lhc lhin $nll ol lhr roDl.innr lhc
rssernbl! has more sloP than a basc'

hall rhmrgh baskclbrll hoop. lhis is

bornusc pip, lirLinFs twlge togrthfr
unlikc a straighr .ut nni and bolt l-hc

casiesr soluli(D is lo {qjusl ri,{lr css

with O rnrgs, or I',rnr'ritde phnlf or
nnlrl washds and nn 0 ring. Ihc
cxori. solulion is 10 rccrt lltf nrnlc t,iD.
thfoad l\lPTr 011h. trxrlr !ipc rsing a

pipe dic r!r l,a.k$;Lrds. $hnhvor
lorrr rlerisn,n. rotr ll n..d 1o se{l thrl

thr.ads ilith -lcllon pipo trpe or l,'n(,n
lbod-gradc I'ip,. (l,,pc.

'l har's all lherc istu il. \ou now rF
lh. n\qcr ol nD c\oti( llrlrbd.k $ilh a

shinless-sl(!'l di{:harg,, rnd a srrnl
lcs*deel $o\en tltcr. rll asscnrblcd
ard readt lo go. This nrcans thnt \,trr
crn.lonc \o!. h\orile bRrrs !\'ilh atl

Hot from the Hopback

N!\RK C.\EETZ. |llr: .\r rllOR
ul 'Lsin,.a ll.ps_ {llofl..h. l()9.1).

$rys a hopback is noliriug llluro
thtn a strainer Origioallt, iL Brs a
largo- slotnrl ifltr, t,lrtr or r l,ns.'
\reale f|)rh thal rhr hot lLorl qas

Ionrcd through ro fat(ih 1h(i sl)cnt
Iops. l( h,ld tl'f l!,!s ba(k. llhus
rl'e oriFin of rhc n{nx' hopbark."l
''llrc$crs disc.rvcrcd tbdt il Lhcl I'ut
f.sh hops inli) lli', hotbr(rk i1

ilrparl.d a nicc hop aroma and
.haracrc. m 1hr bcrr. Lhul'{h lhis
rvas .o1 tlnr irlendi!l purBrs., In

uod$n lirrcs. ihe h.tbacltt onlt'
pur!.se is to add hoD chn.nctcr lnd
aroma to the beer. lle lfln) {nd
sp'xr1 hol' r'molal is r ally clonc

with a wbirlpool ur othe. liller
dc\iccs 

'r 
lunnnerirl bn\Lpries -'

Sonri l,cople might .cconlN.nd
pulring y,'ur bccr thfougb a ItDp

ba.k afirr clillirg. r,, ctrr, rngc

{old brclk. (;annz giles lwo for

sons \!hI you sbouldtr t d0 this.
'' l-he healotrhe No.l is nofessr{lr)
c\rrs.t th,l hop oils b.causc thc
..nra.l limc is so sho(. /\rtd l'0ps
ar. nol a slorile prodrrr. lhelron-
tair ba.lefir and Nild t.nst lhc
hral ofrh. hol rvort kills elertlhirtg,
bul if lhc sort 1i ,ld. rrr are sim-
pll askirH litr r(Nbl..

ln a r.la1.{l hop nott, lllis als(l

.xplains why yuu don l wanr lo dry
hor) in llF primary. tccording 10

(;ar.u: _\'oLt should tlait until lhe
scooDdnry (of unlil lh(! kraeus.n
t{lls, if yr'rf using r singlc con-
raincr) belhro lou drl hop- Br Lhe

linr ]ou ra.k (aflo. lhc k.aeus.n
firlls). rl'e ltr! beer t)ll .lnd alcohol
(and lhc cnnblisbed r,llst Pl,Frla-
ti rl all work t(r iDhibn lhe gro*lh
0l trntlhing lhar mighl bc on thc
h{rps. Anolh.f roason is that nhsl ol
tho hop aroDra $ill lle losl bp{: rs.
th( rarbon dioxnl" Nill crrub it oul.

A Brewrnaster
WttF漱

鑑 鰤:讐
ed

Wor*ing brewers can stay at
their brewery while wofking toward
g.ining that all imponant educ.tion.

Oul next @urse begins
February 20021
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Foi.ch

Th? inryt fixin(J: AII tlp parts lrou
nePd h assenble the top b lkhedd.

of the lresh hop arom! lhat tour Dosc
dcsires. Now that you ve buill il, how

How to Use a Hopback
SiD'ie opioiuD !ary.I chartcd wilh

Goorge "Murl" Murphy .lunioa h.ad
brcrvcr at tho ircadia Brr$ing
(ldnpon}l Murl uses what hc calls thc
"hop pt'rc()ia1r'r" |o crculc his sigDa-
turc r\rcadia ll,A. a becr d'al (:aplurcs
buckets ofhop aroma.

.We don r use 1be hop pcrcolotor
stictll as a hopback, Vurliays. "Wc
slarL bl adding 170" F tlalcr io rbe hop
per.olatu r(r srnitile thi) hops a d gct
sorrc isomorlzation. lhlD Ne str
runni g the hol wortthrongh ir.lls nr!
obseflalnrn ut withi 20 minulos or
so yor have .xtracred trll rhc uronra
fro'n lhe hops - whl.h is usuallv
ben)r+ Lhe runolTis coDrplole. Soil your
runofi goos longer than 20 miuutos,
you (ould acrually bvpass rhe hophr(t
al thal poinl, I prcfer !o kccp il .on-
noclcd, be{iau$ we also usc thc hop

porcolator lbr lilfalnn purposcr. The
lropback holds back particrlales.

H're 's nrl reconrNcndalion ibr
uslng you. shiny Dcw hopback. h'hen
tlto boil is over. comocl you. sanilizcd
hopb&(rl l(, Lhe brewkottlc whh a suit
ablc lcngth olsanilized high-lemt lulr-
nrg. Toss in a lb{ ounces ol ),our
tuvrtrile tresh wholc hops. nun in
.nor'gh hot wort 10 fill (hc coolaincr
and push out all ttte tr8pped air, rhcn
(|{ rp the tubi g and loi il sioep f('r
s.veralminntcs to sanilizo the conrain-
cr and the hops. 0r, like Murl you
( d add 170" F warcr and hold for
sovcral minutas to sanilize t}lc hops.

Thcn bcgin your rnnoIT, twcakins
now rates with the kcttlc valle (or thc
hopbrik valve. ifyou'vc dccidorl to add
ono). lle surc you keep the liquid lovcl
ir lhc hopback very hlgh or full. I

Thom Lanncq u.itcs the "Prdacts"
)lumn in ertcrlt issue oJ Dv0. IIp lires

in Lansing. Michigan and is a totmn
automonte cditor a d u'ritcr

R90C陀le

No   llo
Palo c rc[=

II]  No

the .od nut on n.na.c fr ing
ondJlatL oR c'td B d tube ro,) '.
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Ame can Erew8rs Guild . . . . . . 57
Annapolis HomeBrew....... 51

Asheville Brewers Supply ...59
Beef and WinB Hobby........37
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8rew By You...... ......59
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Qur 2001 Homc D spensint Cata 08 is

now ivailable sunnnafizint Foxx pop
tank p:rts, Counter pressure
bottle filleB, CO2 c/linders, regs,. e! !1.
Call for yosr neareit HB shopl

-WF]OLESALE ONLY,

www.foxxcqulpmcnt.cofi
h,: aodaTr-o282

laool a2r.22ta I o.nvd taool5rS,zaarl
CIRCL[IRCL[1=ON RFA,「 RS● RVICF

BREWER'S MARKETPLACE
Braw 3v you
H躁

認∬棚 粽彙"

Seue Oaline Otde ng
Downlotd ou Cohpl'ta catalog online

www.hewbggoll"net
(215)3?6-BBEW

ouElde PA t -aaa-542 -aR Ew
3SU Cottman Ate Phila, PA t9t19
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Ball-Lock Kegs
Ittwest Price &

Best Qualily 5 gal.

. Clcancd/Prcssure
( heclc(l . l'rc\\!rc ltclict lai\c\
ir lidl . Double or Smgle handle

No Ilurirrtulrrsl
Scc ortr c(trnflcrc Hon'cbrcNn!

line oi equif'menl rI
www.RcBEQUu'.coM

RCB EQIJIP\TENT
'Ibll Free: (Ii88) :1.19-8859

CIRCLE OO ON READER SERVICE CARD

1'800310‐ 1050
.i.ffeinnov.tionr.rron

CIRCtF 23 0N RFAD〔RS[RViCE CARD

。From Amelcan Light al the
way up to● O we19ht Stout―‐

and ever/thing in between
o Complete select on of beer

and、vinemaking equipment

FREE CATALOG
A/oice:800‐ 342‐ 1871 or

― w cela「 honebre‐ com

THE CELLAR HOMEBREW
PO Box 33525‐BR

WA 98100

CIRCL=30N R=AD[R SERVICC CARD

BrewOrgonic. com

to$, SuDod

Fri?ndly orgo|lic

5eruic.l $ torningl
ヾ

Visit 0ur New 0n.Line Storel
F@l(ing sui., or|llfi onh n!. Brlre€ our

conp&b Fl..1lon ol qlmb dil., hopr, I dluElr,
quilly hmd cdLi, lnldbnl Ul.,.qulpr.il

pekl'.t $d noL 8ruhl llp. md elF. iool

-'o*ten*)dq- Fru6 Cataloo! 3L
*f 5"u'n Bridxcs cooloatve \
^ Coop.orlv.ly di.d 3 op.d.d.lnc.1907 o

a@-76a-4409
T●1,r●●ordo`,a

CIRCIF 36 0N R「 A,IR S■ 8Vk,I CAR,

|〕 |● 、YI● {)11、



UN!TED STATES

HOMEBREW DERECTORY
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Culman
l-800-965-8796
E‐ mal

WWW♀当1311:]‖∫:∫:∫lη
西″θ tlrυ .・′′′Storθ

0reur Your own Bruw
2564 North Campbell Ave.,
Suite 106
Tucson (520) 322-5049
1-888-322-504S
www.Drewvourown0rcwc0m
jur slafl ii tnined by the
American Brewe rs 6uild I

HomeIre|lels 0[lDosl
& Meil Order Co.
823 North Humphreys
Flagstatf
1,800-450,9535
wwwn0me0rewers.c0m
Secure online ordeina.
FREE CATALjG!qver20
years of brewing experience.

Whal Ale's Ya
6362 Wesl Bell Road
Glendale
(623) 486-8016
Great selection of beer &
wine-naking supplies.

Tte Home Brewery
455 E. Township St.
Fayetlevlle
1-800-618-9474
homebewery@arlonsasusacom
Top-qualiu Hone Aewery

臨聯褪
耐2

1辮橡離鮮明謬

l躙鳳:鼎:船 1月 2
Rivers do

l‐ 800‐622‐ 7393

胤鍔躙 ;霧“
θ

ド 為1蹴甜鴨
Dubin 94568
1-800 DRttHOPS

祓孵 鵬 θ
"“
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夕θげSuppllas′

餞 魃
爛器鴻威綱∝m
茫恣糊″。

お普配[訥 Ml。「
Santa Mala

l戚♀l::〔|:::ち697
www nos18 0 c S COm
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Sacramento
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Ruud‐RIolヽ Homebrew

:撒 ‖
myい 喧 門 5

1‐ 300‐ 333 8RE,V
ruudlck@ao com
1/s・・ω r,ルlb S蛭″

鰍辮:雰瀞
″耐

Slol■ F‖ lers

4160 Norse VVay

f:僣i:Rス♀♀s com
www ste nllers com
θθs′ ″mケθ″sゎ″わ

Sουめ

“
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Beea al Some
4393 South Broadwav
Enol€wood
(303) 789-3676
1-800-789-3677
www.beerathom€.com

The Bfew Hul
15108 Easl Hampden Ave.
AUTOla
1-800-730-9336

Eeer WiD, hlead I Sada -WE HAVE IT ALL!

Hom6$6ad Homebru
29850 Couitv Road 357
Buena Vista 81211
(719)395-0381 or
loll-lree
1-877-KIT-BEEF (548 2337)

Beet Wine & Soda Equipnent
& Supplies. Callaboul out Kil
Eeer 0l lhe Monlh Club!

0ld Wosl Homobrow Supply
303 East Pikes Peak Ave.
Colorado Springs
(719)635-2443
www.oldweslbrcwcom
Can we teach you to brcw?

Ⅲ需殿"SS
Monfoe l‐ 800‐ MALTOSE
ぃぃ″matose com

i路:8:|`ら鵬 廊・
′記 `BEERε4P'じRED′

5674T,muOuana Rd
uacksOnvlle
1 800‐ 845‐4441 o〔

FAX o04)器 838“

Sど ιパRεどSア  22θ00 SF
14/a″′νθ″́ ′′′

Ma‖ ma HOmebrew

♀:::ヽ1臨 e‖ Road.Ste 660
Maloita
l‐ 388571 5055

;%′1''メ〕リ
カ。″″″/

Bev Arl Srewer &
Winemaker Supply
10033 S. weslern Avc
Chicago (773) 233-7579

Mead supplies and advice.

The Brow6r's Coop
30 W 114 Buiterf€ d Road
Warrenvllle 60555
(630) 393-BEER (2337)
DuPaae Countvb
LARfEST honebrew shop!

Chicadoland Winemake|s lnc.
689 Wcsl Nnrth Avc
Elmhurst 60126
Phone: I 800 226 BREW
E-mail:cwinemaker@aol.com
wwwcwlnemal(etc0m
FREE instruc on!

Cryslal Lakr Hoaldl
Food Slom
25 E. Crystal Lake Ave.
Crvslal Lake {8151 459-7942
Honey Sordhuni
Maple Syrup - Bulk Herbs!

IMNNI
AndaEo['s orchard &
Winan. lnc.
430 Edst U.S. Hwy 6
Valpamiso 46383
(219) 464-4936
E-mail: andwine@niia.net
www.andersonsvineyad.com
Conplete line of brewinO E
winenaking supplies

Beer & Wlne by U
1456 North Green River Road
Evansville
(812) 471 4352 or
1-800-845-1572
http://wwwbeerwinebyu.com
CaI fot a FREE Cabloq!

Gr6al Fomoolalions ol
lndlana
853 E.65th Sr.
IndianapoJis (31 7) 257-9463
or toll-lree 1-888-463-2739
E nail us at
grtfern@iquest.net

The Eeveraoe Comlanv
2990 Easl Sl
An0ers0n
1-888-423-8372
E-mail:
nahbyau i@w nemakinqbrcsinqco com

wwww nemakingbrewingco,com
Soda Strean Distributol

The Beverage People
840 Piner Road, #14
Santa Rosa 1-800-544-1867
www llrebeveragepe0ple.c0m
s2-page Caklog ol geet,

Mead & Wine Supplies.

:“:W落麻詳‖:I:Om
Shawnee
(913)962-2501
www bacchusbaleycorn corn
mθ″οβ夕

"θ

oぉ′И″〃め
`

F0r details on lisling y0ur slors in lho Homobrow Diroclory, call {802) 362.3981.

0‐070W

回 。.。ぃ.20mヽい ,ぃ、



HOMEBREW DERECTORY
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Over and Park

i禰鰯稀“α

柵 gi吉
:rs supplソ

&

::『IW:StpOn Road
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饉 勝
rmakessuppl,cOm
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Freder ck

糊 観 1晰1盤 ヽ1“
CoumOa
l-888‐ BREWNOW
叩
“
″mdhb cOm

17F勁″t/PS″ lly

:::嘘品ま:::lWunnT
VVoburn
l-800‐ 523‐ 5423
E‐ mal shop@bee卜 w ne cOm
VヽeO sne www beer w ne com

麟 鵬 躙
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::;:偽WilttPaking
154 King st

躙観闘150σ
FaX(413)584‐ 5674
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汚:鵬用:lwSupttes
teom nster
Tol Free:1‐ 866‐559‐ 1955

機,1基,陽戯現σ
Sθ月″εθ′

漱‖榊TR劉
1‐ 377‐460‐ 5050
[‐ mal dash@Home‐ Brew com
Webs te:w・ w7Home Brew com

脇 ′メ:惚7rSllba“
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州:び器:鳥湘
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www homebrew o9 o「。

:醐‖1織
1111mebrew
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The ned salamander
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things BEER
100[ast Grand BIver Ave
WllamsiOn
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Northern Brew01 Ltd
l150 Grand Ave
St Pau1 55105
1 800‐ 681-2739
www nOreweicom
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B80,&Brew Gear

魃
Discounl B.ew
116 [4ain St.
Keene 03431
(800) 685 1626 or
FAX (603) 3s2-9540
wwwdiscountbtewcom
Well-stocked, secure.

Grcat noducls: GteaI Pncesl

Slout Eilly's
115 i,lirona Rd.
Porlsmouth (603) 436-1792
qnline cataloq & rcciqes!
wr,r'wsloutbillys.con

E.J. Wten Homebrower, Inc.
Ponderosa Plaza,
old Livemool Rd.
Liverpool 13088
1-800"724-6875
E-maill
ejwten@brewmastercom

Largesl honebrcw shop in
Central New Yotk

llialala Tradilion
Homebrewino Su!!lies
1 296 Shendan Driv;
Brllalo 14217
(800)283-4418
Fat (716j 877-6274
jn-li ne o rd eti ng. N ext-day
service. Huo e I nvento tu.
wwlt,nthonebrewconi

1柵響‖1脚柵
ChaHotte

81:辮 淵 ?撤 翻
www ebrew com
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Austln Homebrew Supply
306 E. 53rd St
Auslin 1-800-890-BREW
(512) 467-8427
www.aust nh0mebrew,c0m
Free Shipping on otders over
$60.00!

Bmw Slop
16460 Klykendahl#140
Houston 77068
(281)397-9411
Fa\: \281) 397-8482

Your conplete brewing &

Brcwstutl
808 E. Villa ltrlar a
Bryan 77842
979-821-BREW or
Toll Frce 1'888-549'BY0B
www You rbrewslutl.com
Aua ty Products + Friendly
Service

Foruman's / lhe Home 8rcwery
3800 Collen/ille Blvd.
(P0. Box 308)
Colleyville
1-800-817-7369
wwwllash.neV-oreo10
Top - Qu ality Honie grcwery
producls. check oul our site.

St. Palrick'$ ol Toras
1828 Fleischer Drive
Auslin 1-800-448-4224

Warld s latgest

Free 64 Daoe catalog

The Wlnema|(er Shop
5356 Wesl V c[ery Blvd
Fort Worlh (817) 377 4488
brewsome@home.com
httpl/winemakershop.com
FBEF cataloo

:昴W出詰inAve
PhlaOelphia 1 888‐ 542‐BREヽV

躙鵬棚″j耽∂yallaに

::3:|:W COmpany。
1

152 South Hanover si

附勝欄嚇椰″
焔Oll a″″

搬幌諾肝Ыvd

鼈靱10抑4

W柑:じツ
mnes com

弊;聖踊]:‖贈、計引ぁ

!潮l∬
Ⅲ『

sa es@keystonehomebrew oom
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South Hills Brewing supplソ
2345 Noblesto、 ″n Road
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Blaclstoae Valley
Erowing Supplios
407 Park Ave.
Woonsocket
(401)765-3830
Quality Producls and
Personalized Seruice!

糊‰肌電

'hO'

ColumOia 29205

f:8き脚 L∝
'L・ maた0"ν ĺle Sθ f rθ &
Oυ a ll S"ο θ,968オ

i腑彗電 鳥 紹 ste 2
Flo「 ence l‐ 800667‐ 6319
wνハⅣ lorencebrew com
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肌淋鵠:喘
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Nashv le 1 800‐ 790‐ 2188

鵬 1:協協瀞′

HOMEBREW DlRECTORY
Homebrew Adventures
l109‐A Cenlral Ave

Chalot 28204
1‐8887357766
Vい ⅣヽVhOmebrew com‐
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Akron
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J W Dover Beer&
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棚扮鯛
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POnage Hi1ls Vineyards
1420,И a蔵1l R0

Sul e10 44260
1‐ 800‐ 418‐6493

躙
鵬棚″,

肺鵠鋼ル
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艦i聯諦側艦Om

:腑憔♀Ⅷよem Rd
l‐ 300‐905‐9059
、n喘″■nbreV・ oom
Sa 嶋ヽ g‐lel mo

The Winemalors Shop

誦 拙 褪L拠
&Ю曖

614‐263-1744
W¨ハ″W nemakosshop eom

協′え″
raηd助昴akes

For delails oI lisling your slore in lhe Nomehrew 0irertory. call {802)352-3s81
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Vennont Honeb,ew Sup口 lソ

147[ast AIcn St
VVinoosk, 05404
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Loo & Edwrds lvino
If,erchanls
309 Soulh Jetierson Sireel
Roanoke 24011
(540) 343-3900 or
FAX (540) 343-4116
e-mail: lande@rev.net

Beet ol the month club and

Vinlaoe Coller
i340-South N4ain St.
B acksbur0
1-800-672-9463
wwwviniaqecellar.com
1 no rcdientTils with white
Libs Yeast. Beloian Ales &
Glasswarc! Coliplete line of
btewng supphes.

ViroiIia 86aci Homebrew
Ho6bies
3700 Shore Dr., Suite #101
Vrrqinia Beach 23455
(757) 318-7600

wwwn0meDrewusa,c0m
Laryest Selection of Eeet I
Wiie Making Supplies &
Equi p n e nt i n Southeaste rn
Virginia!

wino and Cake Hobti6s
6527 Tidewater D ve
Norfolk 23509
17 57 ) 857-0245 ol
FAX (757) 857 4743

mail@wineandcake.com
Celebraling jur 28!h Yoat!
Conplete Source fot home
brew + winenatung suppres.
FREE CATALOG!

ロロ 。dob,,2∞ 1 0R下 αヽ,0ヽヽ



HOMEBREW DERECTORY
Bader Bo● :&

‖Int冊讀し「・
Vancouvel WA 98661
1‐800‐506‐ 3610
1/1sll ll17r,″ りO slla a′
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`■
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誦鼎鮮ⅧT
http〃cascadebre、 tcom

The Conar HomObrOw

蹴|1路e30W000詢eN
Seaユ lo 98133 1‐ 800‐342‐ 1871
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Homebrew Malket
520[ast Wisconsin Ave
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Homebrewing De,ol
9509 W Greenield Ave

WY酬111『甜爵
807“

E―mai:thedepoOexec,c com

9鰈 静 腑 ittα

MiSCELLANEOUS
PER10DIC TABLE OF

櫛 楡 謝 蠍

軽

ordcr or Ⅵsit

マヽヽマヽ■beercharts corn to soc
dotails

SuPPL:ES
DRAFTSMAN BREWING
COMPヽNY

褥 頸
:吉:押

FREE HOMEBREル VTRS(】 ATALO(:

肥Ч棚ImttЪ器謹需!

1‐ 800-776-0575

-kltChenkrais com

WiNEMAKING
FREE NmOMttE cA…
Sul(ぅe1967!
1-800-841-7404
Kraus,3ox 7850-B,
Independence,M064054

CLASSIFIEDS
APPAREL

"ル
。υR οシツⅣ

・
n血も !

BREWiNG EQUlPMENT

餞 頸 ‖寵I
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Crankandstein

橿 3∬:llttiStr‖ :出tt。

織 :濡酔
dngOビ

wwLcrankandstelll com

FERMENTAT10N CHILLER KITS!

[絲地ざ静‖軍均剛肝
rhc cadgct Storc
http″¬1″vたgadgctstOro bigstep com

MARCON FILTERS
F■lters ror 11。 mcbrowers
Wineinakers Laboratories
MicrObreweries VVineries.et(;
905‐338-2868
VヽWW■ marCOniilters coln

WWヽVTAPHANDIES COM

:l:↓:::handl°
S flDr homo

GIFTS
2002 HOMEBItE,VOヽ LENDAR

Tlpsuillよ『thllI'お∫:‖::S

HOMEBREW SuPPLY RETAILERS
ebre■ com

MAKE QUALITY BEER&WiNE!

淵::激譜器:畷ラild
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柵 :出臨♀諄:騰。m

For details on advenising in i卜 I Clossi:ied3,Ca‖ {802)362‐ 3031
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Lost CaLL

by Tammy Stone-Gordon

f he donc,e floor

ovcrcducation - wc wcrctr't quitc surc
whal wc w(trc lxrking lb. But shen we
sa!! the houso ar 3109 Libcrir-' Drivc.
{c tn.\! this wns it. II onr lhing inllu-
cDccd our pur(lnlsts. il \!as dr€ basc-
m.nr. lt rvrs magnifi.enl liighl hun-
d.cd and tilty squarc Icc. olhomcbrcw
possibilitv- dividod .!rrrl! behleen lhc
lwin .ii,!s ol h'rn'cb.e$'ing: breqing
and tasling. l')own thc siairs atrd to thc
lctl was thr) brow side. (r)nrplele wirh r
decp, rlivided cemonr sink for bottle
washing and fl sturdy shell tbr cool

storagc. lhc right sidc had beu lu
i5h{}d in varnishrd knott! piDe and had

a spaci,'os dan'r !l)or m lhe south and

a bar to ahc north. Thc bar was iir
ished iD knoltl pine and lopped wilh
gold-flcckcd llnolotrm. llohind thc bar
!. tbuDd nll thc rpproprialc cup
bodrds lor ,lluss(:s nnd sopplies and a

spa,r, wird fitr a roliigeralor
Wc movcd in witlin a weck, thrcc

full clrboys soot.bdl(ld irto rhc fronl of
a renlal lflx,k. $', imaginirpd thc pasl

occupanb and thcir usos of thc _rcc

roo t." n'lilo lhc !vif, probabll spcDt

]r,L,rs pr{'paring ft,r aucsls, somc ollh.
drtics had to lhll 10 th. husband. Ihis
was probably a liDre. il| the 1950s.

whcn r)!ery ri)sp(xxsble suburban mdc
kn.w how t mix at lcast five diflerenl
drinks and 10 scrvc thcn on spccialbar
napkins. Wh)rr llc 3.6,tildfen Iad
been nrchcd in, adults rctired tolhere.
roDm virh thcir liicnds and. suroDd-
cd br shiny knotty pirn], sippcd mixcd
drinks wilh nBrrcs .cststrbling thcir
oirn lbm (:olllns. I larvc\' \tallbanger.

Our lisn,n 0t fie space malchcrl
rrr o$n linrcs. Known nlt'rts li'r
llallolvccn parllas ihan marlinis. we
pirlu.cd ouf populnr punrpkitr ale aDd

dpplc j^(k lein,{ p$sed ovf the gold-

spccklcd bd- Thc homc irrl{'rldrtug
possiltilitics seemcd cndlcss. llul
bot'tri' we inuld hang up our "Wwlll)l
Wh.rt Would Bacchus D0? sigD ovcr
lh(: brll we hhd our firsl baby. llaving
grossly undorostimarcd our own lbrllll-
ly. lve had hcrjust ten oro ths fton thc
duv wc moved in- Anolher onc (runo

sootr aturlr ll€edless to $ay, lhis
changod our vision for our br$vspacc.

l:i'st. wc fomd oNclves browirtg
ftn-l,irlh announ.enre Ls and lhsnk-
you gifts. wb gavc out botllcs of wino
with birdr noliccs sttnched 1l) lhcrr
l'er,0le l,n'ughl us cribs, blanlel\, dir-
pers, cassorolos and advico, and w0

rcciprocrtcd wilh porler. brown alc
rtnd stoul. Whilo our lricnds lovcd llo
bfew. lhey also suspeded it had sc'Tel
fertillty'enhancing ingrcdicnts.

'1 ho parcnt-honebrcw{:r conbina'
rirtrt also pres€nled some oblirtus d'al-
lcngcs - the hazards of largc pots ol'

hol lirtuids 10 loddlers,lack otliNc atrd
trr) irx,rensing la(k ofsparie. lhe drrrli{!
l]firr in the bascmentwas mver.d wil.h

kiddic carpct and toy tucks and out
fulltr|$! browspace became a ploylu d.

lltrL our hobby has latdy been

mating a comeback- With thc hclP or
irdusl|ial-slr{}ngth bn& conlrol and
sonn' sharpened organizational skills.
wc rc now in a position to kccp our
kids d our hobbl 1oo. Wc now hosr

brcw pr es with olher brcwittg p&F

oll(s. Kiddie carpet.olls up oasily off
thc dan( tloor (kids makc grcal danco
ptrrtrx)|.sJ orrd root beef cu br).iusl os

.h$llengins as your average prn:kly
pc r caclus mcad. lve'vc cvcn slarlod
ro il|lugho ahc ycds nhead - sny.

t(nrei srlx nted c.herry flna Ls tho

Mnning sixth-grade Science lrair pro-
jccl and $andchildrcn iD whosc honor
wo will mdkc {alcrmclon wnrc wilh
birtl tr|l rtrrn(:e renls as labrls. 0ur
brawspniie didn'1 tum out exatitly as

wc i cndcd. but ou lantasy homo_

bniw{rry bas bdnnc a red homc. I

Homebrew Home
From basement brewery to playland

hcn lvc nDaI\ fourd our
scllos h a position 10 buy
a lrouse - gainfully
employod aftcr lcars of

“
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wos covered

wllh kiddie corpel

ond tov trucks

ond our foniosv

brewspoce becorne

o ptoylond,
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THE becrkit to mrk€ superb bccrs witho t r htssle !

llyou don\ have the (lnE nor lhc inclinanon b br.s rourbem sl0nrng
from lhcrow grain. or $rh,ps yotr lhink rh brcwi.s is as djtiiclh ts
bain surgery bul you doo r hrt a hiSh ol'inion ofbc. fron bet kns, *t
uonnund you trya BR[\\FrRNllonr brcw ki!. The r.nrlls n$y xcll
surrrieyou! BRI\\rtllunscnolhirr8 bur rne fllcstn'8rediflts in lhen
tuL, do rhcr hrF.E Lilorcd lo d(Tddrn8 Beleirn bn<'
Your own honcbEwcd Abdijbler, Tri!€I, I aecbicr, Grand Cnr, Diabolo.

.. lll qTB ii r11... rirhuut a hassle, thanks ro BR l,\\ l l, R\ll

. thconlyN.o ROt.lils trsinggcnuinc Relgi rcclpcs rnd
inrrcdie.rs,uvbilablc in ll dilTeenl lypd

. very shiC lbnird lou*

. Makc\ 9 l5 iirrcs ol ubsolutc ToP QtJ Lfry BIIERj

D{Rtl ABBI:\ l_ipe for 91,
Startihs tp(ili. sruvit, : t a7n lllohal 1 onlot : 8 %.

ODcofihcfrdsr *ell lnown Bclgid sp*ialtie\: ar Abbe! slylcb$rwtrh
vinons.hecrcr duc to ilc hish.lcohol conlcor. Dcc! ambq, tull fl.louEl
ul\,^r nllrrlr JrcnJ { rh (flmclTtc. Innrn\6qnhlu'gnrumi.f
rinrcs &d clo bc kept for serenrr yqA I

A\'l BIORIX type f(r l5 l.
sla ikrv.(A(E uritr: t 060 Alohol.onlcnt 65v"
Amblr b.u rv'rh a Bl cqDe tinr. Sligilly rcidic nala& al fiBr bul wnh a
nice fnriiy aronr. Modcrdc h@ bit1emess. comP{rublc with lhc w.ll
lnoM ber ol Rosel.re

DIABOLO type for 91.
gdlnts\p&01sarit : I t)71 iLal &,t.,t:a%.
Belsian speialtybs: Srb4; goldcn colouEd ter * i'h r lhick lnd long
lastins hcod (luoy). charocteistlc urom! oldclil (nc Bclgianbeerr, son
palarc airh a sliShtly seuut anona$c. lmprov6 lilh lol3 nEtrdt,on !n6
lnd con bc kcrl ii!! ss.r.l ysN i

KRIEKlypefor12l.
Sann* rry(in. sraril : La$ .ll.ohDl|on1.nt:5.5vo
Krick islhcbcslkrovd olrne hDous BclSid li!it-be6. rude by
n&e6rnrsch.dc\ in b(ar. A slighdy acidic. sv(.r lMatic bev vnh a

!!loppdlim lrch kil uon6nrs pm chcrry jDic. oa tr larsl Ikgol
cherics I This bcu silcs you thc l€raecl b loncc olliuiinc$ wrthour
Bring lil€ senidine !s $me comnRi,l triek s do.

OLD l LtrIllSH BRO$]\i llpe for 12 l.
Staflire V..i|ic Srai| : I 060 )lotul nnteht : 6'/-
A dark hroM bcer *irh ! w@d, lols tl.vor a sllBhi hquoriuc aftcnasre
(har llso compes sith rhe Dulrl' Bct-bccrs.

(:llRIST\IAS ttpe for 7 1.
Stdti,q sr..il( srtrit.v : 1.065 Al.ohot..nttnt I a'/.
D&1. srrutrg and tull bo<li€d B€lgiln ber, ssd.r rh.n  t bey stylc b!s.
slrcng trl.h nrvooand urom. hDrcv6 wirh loDg maldlron !n.s and

c b. l(?r for s.veral y.nB !

UHEATDEERtypc tor 9 L
9anins st ..it. Brzri\ : t a5 J Al.ohot .nnknt : 5%
ve.y snlrk ro thc s€ll known B€l8iln Wilbicen" : pal., dptline rulor
with hw alcohol contc.r A Eal sunner hc$ s ilh d pl.dluhl mm4 mr ld
hops $d a sn@th n,I chalacrs Sli8hly luidic..drhirtquenchnls
Dased on an ol(l uipc using barlcy, q,h.', ot ork$ dd , sed h.lb
mixlulc urh coriander aM sw€e( omngc-pctl.

(;lA\D ( Rt] type for9 l.
Stdrti,ssp.c'Jic sraul 1075 .1lnhn &nt.nt: tl%
Gold opalnp colouNl, sith slong a\ourofgr"ins and clch b$d Vcry

ltulchop arorna. Very nonlhiull $'(n lighl ftun iotes aDd a ple{snl
swNlncss. Also rhis kn conr.ins shcnl noll ond a spNial hdb nrxlurc

TRIPLI ltpe for 9 l.
StdiinA \\\'ili. Aarrir- : 1.075 .4l.ohol t:oth.t : A1 o

Triplc is a wcllraoM, decl) 8oldetr colo@d, Bclsian sneialry Due n, rls

higl haxconlcnlsirhasalcrytleasanraom.nndlaslu,mouthtull,tull
bodicn and erq a hil hdbac@us H'gn alcohol conrdr

l_RA\IBOOS (yp€ for l2 l.
Sntln'stwfr gart4 :1.053 At.hhnl onk,l : 5,:ri'
IRAM Bolsr or rastberrr bc$. is u Bclgid snecialry. T.gethcr w'lh thc

IrRIWFLRM KRll-K, rhis IiRAMBOISE is lhc only liaitbtr til anil.bl€
in rh.*.rlJ. Fach kil hls d cquiral.nl of2 kilooaospb.ri.s.'lhis
IRAMI'oISIj bFn.n a rcry dolic0lc uda and is id.al as a €freshng
Nnrner bccr or rs u surprisinl aperilif I

l'l l,s\El{ type for l5 l.
Sktrtin( sp.cili. t?i\rt l0l2 Al.lhbl Lon.h1 : 4,6 l;
LiAhr blinnl be!. {ilh a oodcaG hnlmds rnd dr} linish, connaablc
srh thc comm€ri.l LaBc. or l'rlsncr bccn.Inw alcololconlcnl.

COLD l.r_pe for 12 l.
snotut rpttt& std|i1,: t.n33 nlrah.t t.ntut:5,5'r',
A rcal delur. pihncr rypc silh moE nah fla!.r rh.n lhc nonnul bgc6.
MdoErc bop bincmcss Conrprrahl. rnl $c Scudinavian dclureBe6

c \LLL\ tlpe for 12 l.
storti,,Estt|ifi. sttritr: 1.055, Al.ohol.okn,t : J 5 %
'I1r larcsl ddrlion in our r.rgc: A lhiNtquochingl3l. inber bcu wrlh 0
cnndi bnrcmLss ! a son finish, . wonby alrcmtrvc ro thc comms.iar

BREWFERNT PRODUCTS
Korspelsestccnwcg 86

B-3581 Beverlo - Belgium
info(rlbrewferm. com - www. brewfcrm. com

'lHE becrkit to make suD€rb beers without t hassle !

CIRCLE 8 0N READER SERVICE CARD




