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Using Crystal Malt
Making Vienna Lager



，
ヮ
ィ

Ｉ

Ｌ

７

lf,.r, '.',r,,', lLLl,,, ,.

l,rrii,' LLr ,rr,rl ,,r ,rl r hcr -r de.Ldfc Lr r.\ trrril

()lt,, rii ,,, \L \'r "r ''l \lr.( I l'rLr rr{L OIL-

lorLgr',,,ri llr,l, \,.',1 Il,l.. i, 1i!,,t, rr Ll,c !r emrLLm ( o[' nrgi rrr,r,L L'

llllrl L'j'\r c rlr'r rr'rr+
i',,.,1,,,'r f r' 1,,,,,,.,,. ,,,,,,.11...t f t,,,rg
lrrii n rrL, .'1, ,, ,,,,r :1 ,' ii rri\ r,lri'
,1,.,,.,. L . 1,.:t' ,. : , \ ',, , t ,

.       |          ・   |        ・



LECENI HAS IT THAT
THE VrrrNcs AND SnxoNs
BATTLED OVER LANID.

We beg to dffir.

We'd likc to su€lg!'st it rvas tlrc rncad Altcr all, both culturcs had a rich

history of rucad making and drinking. Both bclicvcd nrcad had magical

and healirrg powcn. So frnd out for youneli For a frec Making Mead kit

sirrrply call the National Honcy Board at (800) 553-7162 or download

one at wwwnhL).org/foodtechl Kits olr making honcy becrs and honey

cider are also availablc.

02001 NH3
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Featurss
Bl'ing on the Heat! hn t.t)ri, K('ntu$ki
{n ortdirtr {xn)ker n{v b,, th{r bcst i estmenl tou ll
o0r makc. So g.t thc b.tsi(s on gas burne.s and ger

Ilonrebrewery Deluxe I b! (.:hris (bthtl
s(r,rl l.earet ,)f lle ) hxs tr iJr(kla br$lcry thrLs
guuaxlecd to xr c lou droLrl. csp.ciall! xhcn you sco
'lh. lrabulous lhreorlicred lnewing Nlarhinc.

'l LC for Stainlcss bll thon cdnn?
\ hands-on $'ide ro undorsranrlin,j and wrking \rirh

slainkrss steel, rln'rust r(isistrol x)rlal olchoice lbr
aDl high-lctcl homcbrorlor:i

lltrnrcbrclvcry Dcluxc Il btl chtis cotb!
llom.brcwcr and anrhor llrndy Mosher ofChiriago
gilcs us a.lose up lo,)k ul his irxrcvativc sclfrude.
5c.ap mclal. bascDr.Dt brclv ststcn.

Mtrre Ge:.rr for lJeer hu c,ais Ha ntlu
.^ddntg.e$ equip.rcrt hclps Wu matc bctt.r bccr.
.rcr! tjme. lle.es a qui.k Auid. lr) lh. gadgcls r{err-
homcbrcser sanrs (and D.udsl).

32

38

40

46

48Departyxey1ts

13

1t)

Co|rtributor.s
'Ihn e\pens $ho nrrke us l,xlk good

Uail
Strong a|l . satisll{ fusti)nrirrs arrl !easl sr{rrers.

Homohr'cll \a1.ion
ll'rln'\- olefboad rnd I S(r)Ltish club on thc CulfCoul.

'lips from tho Pr'os
llints fof ,Daki,rg gr1'nlIon,,r_ nrfad.

Ilclp \le. \lr. \\'ir{fd!
(llcn. b..r sle.ping riDl.s And r.rircd re.ipes.

'l lrr, R{'plicalor
llig liock s $anhog .\le and l'afiilf {i'{sf{ lJlue \\hal.

St\lc Caleldar
S(rrl{:li slr{rrg aiI and V rnnn lagrir

'liYrhnicJu(ts

Lsc crls|al alt to rdd culor ard lla\or 1o becr.

II(nr('br('\\' S( i0n( ('
'llr'-1,,r. L,l',,'J "r\ri1..,r., h,,,,ir, .li,\'irll! g ,L

I'roierts
lrnprp\s !orr liicnds $iLh n hrnd!jorkey box.

llrclvcrs l.og
CCr2 chargcrs- ldrl solLwLr'r'.lr(r'r curicB and un r.

21

53

61

57

72 l.rsl (.all
PlDcnt tit tbr aD.laskxD bridc and groon.

Cover photo: Charles A. Patket/htBges Plus

Wftgre ta fiNd iy
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Contri6uPr5

tl.s. Automotivc (lDrhusiasl publicalion.
Hc also has b(r,I i plot,)gril)h.r itr
_c!(r! automoli!. manulhctlr.. lioh
,\lldi ro \irgo. Nhcn nDt bchiDd lbc
whccl. tou will ffrd hiD tlofkirrs al lris
"il l pler n,tif'r' rarcer as an aerobics

insrnrclor and pcrsonal lilnrss traiNr.
Thon begorr h0mebre$in'{ _lhrtse

or irur years a8o a1 the prodding of
his b.sr tricnd. viko,!lcn. rn assistant

autonroriYc cdiror tt Populor
.lrc.larn;''. "lVike kepl hounding me -
and astonishing mc with tlr. grcal
bccls l)e wls ruukiug a1 horn.. s(t I

stlrled lurting or thr (i)mpusene

onlirc wi , urrd bcer nrn'trr. Isoon rlis_

rov0rcd thal hom.brnwing Nasn t
nruch morc dilliculL tlur nrakntg tty
own bffbetu. sauce."

'lhorr's lirst a i{lc fbr rva, lluild
Your ()wn Mosh Tun.' appcarcd in tho

Seplembcr 1999 issue. Sint:e lIerr
lhitrn has hepn plaling wlth adjuncls.
mnri-mashcs aDd s oll ,1ll-groio brcws
b.lbrc clor(udlly l{rklirtg live l.o 15-

galkn brtfhcs. lhorn li!i's in Lansitrg.

\lichigan. Ilc bclongs to thc lied
LedSes Honrobrov Clul, lDd is pust

presidenl ol t.ansings Nlid-Nln,higan

Maltmeistcrs llomc Brcw Club.

YO s "Projc(ts" author, TlroD
(!n ell, sokl his frrsl sli)rt in
1976. SiDcc ihcn lis articlos
hlvr appeutd in cvcry trrujor

nnc \!hlo is a ncw mcmbcr
of our odilorial fl,lic$
board. she and hcr husbtnd
osn V$mont llomobrciv

Supplr ir \\hoosli. \'emonl. ]!xrt
slarl,xl b.csing in 1tr90, wh.n an

i crcst in making lbod liom sorAth'

evcrrlurllt led her lo a rv..tond (lurse

Thos. dats.\trrro doerit bul a lot
ot b,r,r be(rrus', she liles I'Pr '^vn !,
mu{h. she brcws twi.e a monlh. mosl
ly liv. gallon. all-gfah batcLes. Sltc

uses her kitdrctr sl(lvr a d a lairlt sim_

ple oquipm.n. s(.t-up. Shc dot'sit.rcn
n.cd a rcl.igcrolor. sir(c sl'c has o
nico dillJ bas(rrrcnt and rrsurh brews

as Lh. t|mpcraLurP di.lares.
.\mc cDlcrs a li$ co rpclilions

esch rTar and h$ $on hcr share or

ribbons She rlso \till be snnding an

cntry io thc Mastcrs CbaDrpiortship ol
r!rlatfur Brewi'1,{ tNl(.Alr) ne\l !ear
lh.r dird trlJ. ller !o.al chrh is lbe

crccD Nlount.iD Mashcrs. l-h.t gct

eqnipmcn.. Conl.ibuting rrtist Don

I{arti s accurolo and colorful illuslra-
tions appear fr|qnentlt in /lrPz, lrrr
Ourr. IIis d.tailcd rcnd$ings rrc dont
iD p.r and nrk or $ith .ul,trul lnntils.

l](,rn and .3ist:d in \rilnringt(,n,
l)cl.ware, l)on gradual.d ltom th.
Unilcrsily ol Dchwarc
.ial art trraj,,n l|f nx'rrd lo \i'rtrxnt in

1977. .\s s li.clancc ilhslraror. Don

hds drnwr (!!crythn,g fronr u,Lirc.
ru rl renderings l,r Inaplc_sttup labels

ri, rhildren s books. lle als,) usPd to do

ilhrstrations lbr nod or.l /ka'l (nor!

calLtl L'llt Ro,l and accn.
l){,tr s bev{irrlg,r ot drrilr, happcDs

.ogether monlhly and sponso' a.om-
pcrition in vn). She is a cerlified b0ol
judgc, whi( h signifies Lhtrt shc "l<nows

{nough 1,, kno$ that shc doesn t kno$
6vor)lhing. Shc lov.s to 1ry brcwing
now sLyl(is i)t lhe first Lirrc and e ors

tignring olrt ways 1o do lhings belrr.
Ild fa\oritc o-ied a d-fuc srrlcs arc

 rncrican p ll'rohibi|nrl la8ers ud
rau(trbnrrs lh0 more she brervs, th(|

I. lhc uid 1990s, ,!ute and hor
Iusband Vdll boughl \f,rmonl
llom.brcw Supply, dn' l.trycsi homo_

brelv sloro irr Vcrmont. Thot slrirc (o

gi\e good advirl and sLrlttty rverylr'ing
a homebr.wfr nccds lts a rcal lahor

ol lo!c.' says Arue.

pi.iure .an be Nonh a thotr-
saDd iYords. $hcthcr ir is

uscd lo illustrarc a pro{due
of Lo show a spcr:ilirr pier:e 

'rl

lo bc bcer. llo pr.fcrs microbrc*cd
ulis likc Olli,r' Crcek rd also otj0ys
llnglish rlcs. cspecially New.astle rnd
CuiDcss. Don has elen lricd his hand

trt bpwin'{ Iis 
'tr\n. 

_r1ltrrg rimP agt'.1

bn$fd a hal(h of bitrcr lrom a til I

hronghl hom.liom llngl.nd and iiwas
rcall] good. llc brcwcd.iust onc mo'c
kit irat.h from linglatrd, the tcrF
porarilt {b.rtrdoned thc hobby until

Don is p{:thdps besL kr)own lor his
llswaiisi shirts and his dbilily lo 8o
shoeless from Va! to Oclobcr IIc lircs
h lUiddl.tdlD Sp.i,,gs. \tnrronr. with
his wifr: trr)d two daughlors.I

\.*mh.r 2nol nrsf]nL B (x1\
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araig Harliqer. llrNnrg (:onsulta.l

Anili Johnson . (,rtsal l:PBrIlalions llN)
l)enis. lon6. Ilird slm.t \I.\$rks
l arn l.oslcrud . Hu0lokll llrFsirS (i'
John \laier . Rogr \les
(irIt \elson . I ifihl tur\1trt9 (,0
Crq \@tran. \i fmnnr Pub & tsF$er\
l . O Cornor . Sl l'al.n k! 0l lurs
nalph Olson. 1|,'Urnnn ( S \ ||r(
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Icsr Sramatulski. \lrx|$ | \Pf'ss
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I nrtnd to prcducc in
rn.,.tDD.t.d alc trho s O.G $ill
bc nntrcwbcrc bcnv(cD l ls{}
and I 20o I nccd r leNt dut Nill
rarnrenr nr alc rcnlchturcst
h.ndlc B.iYiq approichnrg l 2OO

.nd bc ibl. to handlc il<oh(n

.odtcnrs of l5% ro 20% 1b],
volumc). whrt would -You

Thoks.
Addt, L Kouct

'lhis is i tall ordcr. I Noultl \sc
cofrbin.rkrl ofvcls *hins Fof
€ilmplc, ]'otr .ould us. M.l'007,
Dry l)rglish Ale ycast an<l
B/L1,715, (:himpigne \c6t. Thc
D.y Enslish y.iit will hullc thc
mih suaa6, and gnc . good aL-
lik. flrlor, whilc rhc (:hinPlgrc
rvill rol€.irc rhc hiSh rl.'ohol, !trd
brins lltc bccr ro the (oflect
drrnd$ A.r.te hcaril-!. r.d use

2r rhe inaunt ot nornrrl ycnst
and mtrientr. I sould shrt tb.
fermcntition widr WLI'007. ind
add wl.P7l5 lftcr 50 75)l,

cbri] Wbtt , Ph.D.
Pr.s .nt, Whitc libs

Enrdil yod yqst qucatiotrs to
asLdrwhitc@whiteltbs..om.
And for thc bcat inswer in
hoDe brewirg, 3.k t'o. lvhitc
Lilts Liquid Yeast th. n€xt tim€

PURE BREヽVrRS YEハSr

888‐ 5YEAST5
wwLwhitclabs∞ m
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Malι

Belgian Dark Al€
Your recipe for Bclgian srrong ruc

In the SuTme.2001 issuc sats to pil(h
tcasi three dals belbre holllirg. I was
wondoring if it is salc io pitch the ycasi
il lho wort is in s live-galon csrboy
with.iusl or airlo.k, or should I atta(h
a blowofl lubr) or rack to a bi,{ger car-
bor? Will I be safe bollling in l2{rnco
bottlcs or should I nse somerhing big-
gcr and stroD,{'}r? I was also wondcr-
ing aboui rhP m{,rils of dried mall
exirucl (DME)le.sus liquid lnalr syruD.
I havc b0on adviscd by sonrc to stay
awayfron' DMI and go $'ilh the s]rup,
bul I am seeinA a lot of reclpes using
l)ME. Arc ihe weighls equivalcnt or is
one Soinl{ 1o yicld nore rhan thc olhcr:
I can see l.hal worlingwith l)NlE righl
be less messy and e8ier to usc. lvhafs
Your opinion on thls?

Kpith Larsot
Ircne. South Ddkotu

"Sryle' authors tbss an.l Ma.k
SzamatlL\ki rcspond: "Pit.h the lteasl
dircttlg into thc sune liuc-gollon ca.-
boq and rc-auach the stopper ond ai*
lock- Be sure Io sa,titiz( thc na:k, lip.
stoppc. g?ast patk and scissors bptrorp
pilching the V?6t. II the bcer hdsn l
Jinishedlcma ting, th? neui lteasr uill
girc it th? kit:k ir nccds to Jinish. II it
has Jinished. the n?uJ lteae uill hctp
.dfbon.ttc a high-gruritv bec. Regular
beer bottlcs a.c lnc sincc tho geost is
pitchcd thra? daVs in adoancc a d ui
not ooe4:afbo|ote the bottles.

As Jor dricd nult crtla.t, u'c lind
thot DMD is easier to usc anclth? cokr
is more acdrate. DMI' is 98 percent
malt and Uquid mak errrd.t is 60 pcr
cent malt. Thc spedf.c {rrauittJ oI D,uti
is aDpro\inatcl! 1.041 and the SC oJ

Iiquid is app.otinatelV 1.(t:17. lhis
nea,B uou shotl usc approlimdtel!
19 tPr(ant morc liquid slttup then
DMli in ang oioen rccipt,. L:hcers!"

Happy Reador
Haiing just read the Scpbmbor

issue covcrlo-covcr, I was rx,mpcllcd
to writ€ and cxpr€ss ny apprc.ialnn.

lhis is one of thc orosl inlbnn{tivc
magarincs I have pad in rcccnt menr-
ory! | ibund the cxccllenl sidcbars bl
Il'rs! Dornbus(t' and /\sblon Lewis in
thr 'Honrobrow Lnnersi(r" lbalure
pa.kAfi,l lo be vcry much r)l ir)torcsl. I
also lbu.d lhe urliclc by Steve Plrkcs
on ov-lmcs rer! helptuland I l{x'k for'
ward tr) h{)oring more fri'm hiln. Ih{i
scientilic d.ttails explaincd h) lhesc
three writcrs arc i l'rn.withnyinlcr-
csrs, as are lhe fcgxlar ()nriburious of
"Mr \\izard." ClIIis Colb] did sn e\'jel
l(nljobwilh his series ol"llombrew tj"
arli,:lfs, and I onjoyed lhe closnrgpiece
on thp Qtriel Sidc ofllom.brcwing" b!'
Sum Pipcr 'lhe septcnbclissuc willbe
a rough acl to lbllos.

lrarid lousotl
Bcl tlir,tktrylnnd

Volume Contusion
ln looking ovcr issucs ttom tasr

sprltg. I nodcAd Lhst e!(:n rccipc in
tour 'Replicator" cohmn indn.rtcs you
shoul{i sparge 10 collcd i.5 $tkrns of
worl. 'lhis do.s not secr to bc sum,
.lcnt rur wh!1 Iconsider r0 bc a 5,
gallon brftrh. lcollrcl 6.; galloDs,
assun)ing 15 peria,nl boilofi. and rack
5.5 $rllons to rhc prlmart: rlhich gives
mo som{r lcewoy 10 till an cntire ;-
gallon carboy fi'r sccondar_I I hale
srwd)s lssumod a 5,gallon bar.h to bc
lhe endint{volunrc, rot tho sta(ing vol-
umc. Did l)awnell Smith cxpccr rhc
brewor ro rop up or wss she r)xpeclilg
tho bak:h t(' tiold lcss than 5 gall{trrs?

Paxl ttrbc
ria e-mail

'lbchni.dl edilor Ashton Lcbis
responds: "lhc topit.t[ hakh sizc can
qpt ! hit dice!. becsuse not allhrcu'cts
use the tc.m lhe ssnc 0a! In thc tum-
nc.ciat ar.nd, hakL si.e oltcn rckrc
to thc rolwne of tort ot ktock.out
Imm the kcula. Knoc*-ott n'fers to
ttunsJ?ftin! thp hot io.t out oI th? kpt-
tlc. This sc.ms simple. but hot ulort
httt.acts uhen cool?d and sonc brcu-
ers nunirtkt nrc hat u'ott nolume at
knock-out hU t).t)6 k, aKoutt Io. this

cooling contraction. l)ther commenial
brcu'.rs rcfu to lhc rolune of u'orl
thcg acruoll!! trlle.t i,t tlt? J'e.tnenlcr.

^nd 
Ji a u. thi,t" ak breuors aho

,eftr to the omoutt oI beer in the k?!l
ss thei' bat.h sizc. Thc Jirsr tun uses of
thc tem arc tn! @rmon. while the
third drfinition is inJicquentllt uscd.

Eu&porath tale d ring thc boil is
anothpr topic u.ith xo right or ta.ong
ansa?r lan perc(nt cwporltion is d
frcquentts tit".t trgun:.[or a good boil.
1he ncplicator rctipcs thut beoan uiith
5.5 galhns otuort a?ft basedon a 10
pefte t e.aporatk'n tutc- IIyo| get 15
p.r.:ent cDaporction d rinltaboil, th?n
rou tan sinplu collect norc unrt
beh.c boiting ot add u:atat to adi^l
the spet:rli!: {rruuitu alter th? hoil.'

BtJ th. ua!, u.c harc a ncu
npttlirutot colunnist. StaN Bader lle
aturaUs tetunnp .ls topping up b 5.5
uoUons in the lcnne lct. thich bettcl
ag.ees atth lto f.omnenls,

Keg Tip: Cut the Tube
Id lilc to add 0 e tip to Thom

CanDells "Sa!c a Xeg arliclc
(Stptenber 2OO1). lhc shorr "gas-io"
dip lubc exrcnds about an inch or so
into the kcg. This can .au!v] a problon
il yoxr keg js retrlly full. IfyoD hook up
a CO2 line and thr keg prcssuro is
highcr tha| that in.hc line, you will gcl
becr backflowing nrto thc line. Nor
good! An easy ivry Lr, reducc this pos-
sihiliry is 1r, ruL lhc dip tubo so Lhat rho
cnd isjust flllsh with the rop ofthe kcg.

'fony Uerh lst
Tewksb ry Mussochusetts

100 Degrees Too Low. Oh, No!
In the Scprcmbcr 2{J{)1 issue, on pagc
32. thc lempfaLffe lbr siceping th(:
specialty grains in the "Corling rhe
Mosl (aDd BcsO Out ofYrr S(oeprng
(irain sidebu should road 170'to
l8O" l: rather rhsn 70'10 lll)'l:,

John Slika
Dckinson. Nonh Dakota

oops! lltlt uhetc uere you uhcn
uc |tc pfoolfcading that pag(?

N0vunbfr 20ol Btru\ Yo![ 0r\
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MatL
Yeast Starter

In ll.mebrew Univorsiry on pagc
it:t (Septenfter 2O0l), rlrc alulhor sug-
gcsts using a lwo-lllcr I'Qisr startcr for
a fivo-gallon betrh. ls lhis cofe{t?

Jerry Jenki s
lbntuna. CaliJbmia

Tcchniqrcs author Chris (.i,lby

r?sponds: 'A rule-o!-thut bfor pit.hins
rctes of alc ltcsst is to pitd enough

ltcast so thnt Uk! onll haDc to diride
threc tines h rcad le tentation den-
silg { Wu usc a geasl-starkr uort
that is lhc samc SG ns yor.. nain urort
and l/{th the rolune o! !ou. nain
uorl it shorl.l txlttuiti ltis amolnt o!
ltea,t aI high krat.scn. tlipo pitching
lo thc main uoft, th? rtrst gclrst dili-
sion utilt rcsult in tuice ds manA geast
t ls. This ui be cnough to fermnl
I/ath .tf you batch. 'fhc second gcast
.lbiskn uill tt!.adrupk th? origin
amovnt oI geast. c oush for hd$ you.
batch. Tho third geast dioision oi pro-
ti.le cnoush for gout cntire hatch.)

Tu'o liters oI lleast stn er is rough-
ts l/toth the tuIanc o! a frrc-lta on
botch of bcct ?hL. is a liftlc snaller
dxtn the oplimal t/3. but not l,u much-

Most hom?hreuc6 pitch lar less
than ah. optinrat amotnt oI ltcast an.l
roulcl bcncfrI b!! vlcoating pitching
rutes. Using ttb litcrs os roughu the
rclun? that rcsuhsin thrce gcast diti-
sions, gol fttt su that a onc-liter
sturlt u,otld meon Mt th. ycd\t
u'oukl haoe to diuide .nn nes. A
5(nml. stader botld m?an he lteast
had to dit'ide loe tin6. and so on.
'lhis ussunes your stdrt aort k tho
sane as sour moin &ort. t uoa.
startcr uort is lrcatcd dilldontlg
(highc. gtatiitU or tcrutcd u'ith norc
oayg?n lhan gou. moin aort), gou nay
ot need su!:h laryp lolume.

Early lrish Moss Addition
In th. Sephmber issuc otAyO, the

Hcplicalor's rocipe ftrr ltarpoon tpA
.allcd ntr Lhe rddiiion ol lrish moss al
thc b.ginning of thc boil. I havc ncver

snrn o recjpe thrr .allcd lor Ifish r)oss
ro be sddod so carly. A moro typnia.l

tirne is to add il with twenlv nunutes
lcft in lhc boil. Why lhc 60 minrles?

ttrucc Muftog
Reat Branth, Indiana

Stcue Batur. th( mosl honordblc
Raplicator replies: "l suggest adding
thc moss ot the bcginning oI lhc boil, ct
the same tine as thclirst hop addition,
tr)r sinplicitg: Whitc 6(t Dtinutes ma! be
mo.e time than is nc?ded to make I*h
noss l/jork, I .h nol knou' oI ang prob-
l?ns aith adding it at rltis me.-

Praise tor the New Look
Ili obvious you lblks d'dn 1 spcnd

vour sommcr vd.aton lounging b! rhe
pool. You wom hard sr worl linc-
tuning lhc lppoaranrc oflhe magazinr
aDd tho \\'€bsttc. Your new look is
(lean &nd attractilc and mrkes rhc
publi.ation evetr morc cDjo}?bte_ I

Mk:huct A. Satcmo
Mahopac. Ncu yo.k

鷺J職憮[爛1濡r9
1-800-999-2440

Nov.hb.r 2001 Bft\ loLtr 0$\



Ho*"orr*
Nadon

tloppin' Mad Whsat Ale
{5 sEllom, all s6ln)
oG = r.055 FG = 1.012 tAU = 38
I lind most summer wheor bcors
blond o d udnspirirg. So I sct our
h, brew a wheal baer that com-
bincd my lovc ofhoppt palc olos
with thc crisp spi(incss ofwhpal
'lhis onc was A winncr - cast ro
make. quick to Iormcrt ard tu$ty.

Christophe. Jon l\tcl
Nnnaza, Jdpan

Ingr€dionl3
5.5 lbs. lsgff malt

l0 oz. cryshl rrsll {10" tlvibond)
3 AAU lbrln{n8cr hops

l{).75 oz. ol 4% alpha acid)
4.25 MU Coscodo hops

{0.75 oz.0f5.7% rlpha acid)

10.75 oz. of 3.6% alphu acid)
2.7 A.AU Sstrz

{{t.75 oz. o1 3.6% alpho ircidl
Stanor of British sle ye&s!

1-rl4.ups (average carbonationt or
l-ll2 ctrps {stroDg crrbonoai(trrl
d.y nlall cxlrs{:t ftr priming

Sr€p by Stop
Stort wilh Lhitk nrash (1 q/gal).

l)(, a pmbjn resr al 122. F lbr 30
mln. llaisc tctrrporatufir ri) l5(t" rrt
154" F tor4Sriin. n'sr. sparg. wirh
168" kr 172'ljwAr.r to collccl 6 !o
7 grllons. lbtal boil is 90 nrnr. Add
tcttnlngcr a|ld CusQ .' biucring
hops trlfirsl hoil.

lloll lb. 80 min. ond add first
addit'on of Suaz l0ps. Ar end of
boil, add se(ond idditlon ol Saaz
hops. (itrrl l.o 08' lj to pi(ch yo&,r[
stArler ljcrnrcnr at 6!l. t(, 68" tr

unil doDc(4l{,5 dsys). ltaok tosec-
ondsry fof a fcw days ro condiriorl
and clcar Primc aDd b0uh.

6revrrewer piofilE
Hobby Overboard .

tu)nchrpu.cr Dd.c pulk hinso[ d Iresh
pint lron hi$ built.i't tqp.

David HouBeman . Choster Springs, Pennsylvania
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hil! br0rirt{ nr! fi fst
b8t':I r'f bo.r in lr)91. I

madc lhr sanrc orislokrl
lhul prl,btrbll c\erl nro-

salirh, both m! tcchnical sidc and nrl

Onc (un g0 o!.rbr,afli wilh A

h'l,bl, and I m pr.n! much otrr thcrc at
lho momcnt. I\c go c lronr nukin,{
cxaracl brcws rtrr tle kiLr:hcn sr^d tr)

haling .nough oquipmcnt to rakc up
halt of lhc gafagu. part o[ thc ptrnlft.
onc b{thrutrn trnrltr 

'tood 
tx,rrion orlhc

brsunent. Vl bre\{ng s.!- p al |his
titrr' .onsists ol modilicd Sankcr ko*
as a konlc. Cutl rutrl\ ftr' a !rr$I-
luutrr' tun and hot liq or ranks. and
r\vo propano burrc|s. onc lbr rho kc(lc
rnd onc to hoat hot wtrt(.r nnd to drl

'icrcul 
nxLshes and dc.d.tions. I do L'so

a lllNls, bur not lbr clcrl.barch. I\rl
nradc a brcwilg pluttor! o \tleels tr)

{llu1r $xr r(, s!rr. ir rnrr ol lhc \(a!: I

ulso htr!e twr bc.r-d.di.al.d rcliigcra-
rors. a tampcrarurFcontrollod dn:sl
licczcr and o b(rllnrister

I hrct! one n mdnrh o. avcragc.
ll.rtvocn brcw slssior$ l'll nNolycd
with jud8in,{, sradinA or prfr.ring
tir.f .ludsr! (:.rrili.a1i.nr I'rogranl
lll.r(:ll cxams. paflicipariDg as a rrcnr-
b.r ol rhc:\Hr$ burrd 0fsd\isrtrs {nd
rcadi|lA ulld (onrrihnling ro !arl.us on-
linr' ft,nrms. I a(ruallt brc$ Doro rhorl
tro (an drink. so I r t,.r !trri(nrs rxrm-

Itrorving is.hallc'nging Eyco if !ou
don l compct.. tlx r.\ rh!trts thnr s.lt-
iDpuscd cont|nriLion to makc th. nc)ir
lrtrrt.h .v.n h.u.r llro\ling co ipl!)i
lanhi.s has prolcd lo bu (hallrrl,{ilg
aDd rc$ardilg.lruL lnrrsl adnrit l.njo]-
br\^!ir|{ lif[|l'r s.ssi.'rr b.crs. such as
drt stouts. on a rcgular bosni. I retrlly
lorc 10 nlil a srtl rnd b.r\! a br!'r rhar
sLrnds up r0 th+ bec! .dmmorcial
rMnrpk.s. I ot.n br.\! on a roDrufs
noti.e. l)th.r timcs I plat| ill sdvunce
and invitc !r.w bftrlfrs. 'lh(t hrtp m.
bre\! ard lesfn about thr alf$ai'r
hp\ling procass in rclurD. I ar 0.ull
glad I gol involvcd it| honn.l)rewinH_

phrlr: htrs mad.: I pour.d liqlid malr
cstr8ct inld a po1 of boiliog Nald. onh
1o hAvo it srick and burn tu llx! borLrtrn

of thc pot. Likr! l|rurr lntrrehr.\!.rs. I

l{d fitl st8fr al rlxt kiti.h.n sto}c. ?\licr
a t'!ar ofclcflning up rho gunrr l nlss
that lurkcd u dcr Lh. l:n.gpsr hurnpr I

dqrid(ld t0 Drtrf r(l a propan. burnor in
our garag.. llL lsrill brcwod \!iLh
cxtratt. kits ard sprfirltt r{nrins.

I nr&le lh( l'ap ld all-grai allcr
rfprcnli.lng silh {n cxpcr'{'nled
hrewer budd\: This cnliglrrcDi s srs-
sion took aw!! ull tlx.rnr_s!'rt and fear
of dl-{rrin hre\ling ll.}. thjs !\'r$
easr_l 

^s 
an cngirc$ rrrd r(,|nrol(',{isl

lilr a nrujur eotrrpute. s+rrn1's .onlpa-
ry. I qunklt catrx' rd undrrsrand drc
le(l'nnal slde ol br.$ing. Lik. llrr
Amoriran Ilomcbr$! .{ssociurilxl
{All,\) sa)s. "l1s l|ol rock.t sri|n.e
unl.ss )ou $1rnl iL l0 b.." I gor lnto thc
Lrlhnir:al aspo.rs .l brc\!illg i'r a bjr{
waJ. I lik. thc Nn) ut br{!win,{ fan

Ini( \nL r Or\ \nrdr'lu ?r0r
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Dunedin Brewers Gu‖ d.Dunedh曰 onda

、ome 、rew ca en(

'the nenberc o! thc Du|cdi,t Brcw.\ Gtild lO
d cltp to celcbnt? tho hobhtJ.

Thc uldmatc goal of thc DIIG

is t0 cdur:ntc Llr pulrlic alrout
th. benellrs ol the rcsponsiblc
ronsu[rption of tiesh homc-
hnd (rtrft-brcwrd bccrs. Sincc

w. hAve such greal lvra er
hcrc in Florida lvc can bost

nan! r'uldoor fcstiyals a d
e!.nls. lle ollpn pul rn honre

brewing dcmonslralions ar
rbNti olcrts. During .\merican
lnq ilrrtrrlh. trtr example, wr
organizcd an cxrra.l hom+

brcwirrg (lrhibititr) ir thc parking lDt of
rhc l)rnedin llrow{tr} and signed up
lbur nciv mcnb.rs as a resnh.

$'c aiso participare h tun.lraising
rvents i'r lx:d ronprcfirs aod lry to
stay involvcd with arfa p{,li|nrs tun-
ccrdns berr laws. $t rccontly joined

fr)r('s wilh 1'l.hcr honcbrew tlubs
th.oughout the slatP and li,nned a
grassroots campaign ro pusuade the

star','ll;1,tri(la to lpprolc a la* alloiy-
jng b..r 10 he sold in _,)lT'si/e .onrain-
ors." Prior to lhis, becr cotrld onll br
sold h 8, t2. 16 aDd 32 ounces- \'hi.b
limned lh. *le r)f nan) out-ofstate
mirrobrcws and varlots imp')r(s.

$t) also ruuko timc to havc iun itiih
many oulsido arxi!iiies in(ludirg bict'
clc pub crawls, cnnoc lrips. theme par-
ljes dtrd lcllivrrl hopping. $'c .o'hosl
the St{rc |rir honrbrcw cotrrpctilior.
onc ol th. statc s larg.sl rrrDpeliliorN,
\lhere t{c won thc trophr_ for rhe Besl

llom.lJrew (:lul, iD Florida i 2000. \\'c
hopc lo rvin ir ba.L in 20{)2. I

lti.h Qtrtin

Meln. E !rs,l F.dval

'lhe tJlh annusl testi\ol in cele
brslior of Msine microb.ews is pro'
senrcd by critry lvcDt fs. The new6t
and mosl popul.r craft beers from
sroud the sLotc wil bo featued,
6loDg with 8!est food and n8ic.
Admission is $20 at the door visit
w.nainobrowcom or call (207)
77 t-7571.

Hcld s( Lurry! Brewing Supply.
thc Novcm.becrfest is touted 6 te
"oldcsl md most respected home-
brcw compctilion in rhe Pacific
Norlhwoct." All homebrew entdes
musr bc submiucd by O.rober 31.
\iisil ww,browsbrothers.org or call
(425) 821-9388.

Strong AL Homlbbw Competition
S.n Ol.go, C.lrorni.

At Lhis unique compelilioq all
corries nrust hsve I oriSinal gadty
of l.OC0 or ubovc. Enlrics are accept
cd ro|n oobber 29th mtil Novcnber
9th nd should bc scnl to SAIrc, c/o

^]esDidr 
Brcwing. 93(,8 cabot Dr,

San nicgo, Califomia 92126- Enter
online al w1@,softbrPr.com6.{Hc or
.all(760) 419n2()4.

Nov.mbr 30 to D.c.mbs 2
Slxth Annu.l Holiday Ale Festival

'this celebraLion of holiday arcs
|!on 24 sclcltcd P.cific Norlhs.st
brewpubs is hold in doMlown
Portland. Tho lostiva! is outdooN
urder ! l.r8o. h.ated tent below |Ie
giant dccoratod Ch.istmas t ee- Somc
miclobrcwd.s on the .oster in.lude
Alamcda,  laskan Brewing, Anchor.
Ilalos Al.s And lrll tull. adnission is
fr6e bur rh. purch{se ol a souvenir
mug ls requircd t beer lastin8s.
vislt tras.holidryale,com or .all
(50:l) 22li-:ll l{),
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hc Dunodln llrewers (;uild

hcld its lirst ntccting in
Novcnrbr)f 1I)(r7. lt beCu ivilh
n hw dcdifat.d hon'ebrew-

crs, ircludi g Davo Morgnn (the cur-
rcnt l)ll(; presid(xrt), Michacl and

Kandi Bryanr. lhe wnors ot I\'Dedin
Bre$cry', and r lcw othcrs with a lision
of promoting lo.nebrewir,{ orouod.hc
ccDtrafscsr coasr of |lrrida.

DBC sLrrted $iih liltccn mcmbers

and now has trl !,st 80 rncn$crs. Ou
group includes pikns, sea caplains,
profossional browors, rvrilcrs aid
mrsn:ia s. Otlo of our most rcccnll]_

cclcbrated mrmbers, Vifgil \\'alkcr.
won r gold orcdal in thc 2(X)1 Nati(rtal
llomebr,w (1,)firpr)litiorr tof bis Blotrd

Alo. Tho ci1! ofl\rnedin has a s(r)llish
hoilagc aDd its sist.r .iry is Stcrling,
S(x,rlaDd. As r rosull. lltc DIG has a
dcfinite srollisl rhctrx.. M!trt of our
Dembcrs havc kilh and hav. been

kno$I t,' bring bagpipcs 10 becr fesri_

rals. {\\'e donr dafc rsk $hal thc}
wcar undcr tbeir kllts.)

Most browing instructions lbf beginneF (and cvcn e lot tbr oxperi€n.€d
brewers) wArrr olloul boilovcrs when adding p€llot hops Ar q$y way aroud
this is to din a smftll smounl of boiling wort out of thc br€wpol wilh a small
sauccp&fl (makc surc its cleanl), dissolve thc polet hops in tho saucepan, and
then pour il burk into lhe won. No tuss. no muss, and mos( of all. no boilover
Any pa.rirulslc sdded 1{, boiling water will causo lba.mirg, but evertually the
compounds rhat.ause ftraming will get spent and not foam agaln. lk'p pellels
have morc smoll picccs thsn cone hops ud the.oforo causc more foaming
problems. Wcftrg tho polct ptior to sddition rcduccs this p.oblom

Christophq Poel
Numozu. JaDon

.hin the ltt)nchtcu 
^"ationls.nd llour honchrPuing storics.

tips, f?.tp.s and cttnts k)
cdit@blto.com. Iu,? puhlish ltov talc.

ualll scnd lJou orr croo.lJ neu,
Iitro-stltl( Bl'O bunpq sti.ker

\o\Pn'b.! 2ir0l ll'L | \rr r).\



Honey Mead
Turning liquid gold into a tasty libation

ar€wsr: Godon Hull ls presid€nl and
moadmaker ai Heidrun Nloadsry in
Arcata, California. He compleled th€
Ameican &ewe.s Guild apprcntic€ship
program and started Heidrun in 1997.

Getting Started. A g.od hegjn-
ner bai.h is 1-o U.S. gallons of tradi-
tional scni'swecl slill rctrd wi u lor-
,act ul(i,ln'l (onrenl ol 16 pen:cnr by
volumo. Ihis size balch nccds two
quarts (4 pouds) of ambcr hoDcl

Choosing Your Honey: llonPy
(1,lor is a reasonable indicaror of llavor
intcnsity. Thc 'lloral sourcc" of ihe
houcy is nol crilical tor novkics, though
it sln,uld be noted for future rc|?roncc.

ll the honey h&s a pleasanr aroma and
[ayo., it should wurk fitrc. To oblaiD
honeX, contar:| a heckr{'F r. Iarm.r's
market or o.ganic lbod sloro. llo su€
to select unlillcrcd. unhfoted and
mpaslcuized honey. ss lhcsc prtxtss-
es .ob honey ot cssontial y.asl nutri-
cnts and othcr {ldvor courporcnts.

Our Procedure. ljitr two galklns
ol mead, add 7 qrarts of nnn-chlori-
natcd rvatcr to a 3-gallon (minimum)

kctde. Briog t0 s boil, lh€ll rcnrove
lrom lhe burner slos4r stir fie hone!_

into thc hot watcr Oncc thc honcl is
dissolved, pul thc kcltlc rrr high hcal
and cover. Slir occasionally.

A qhilo lbrm will oppclr before
boiling comncns)s. This is prolein and
beesw i from thc honay. skim it off
witb a slraincr and contiru. skimming
uoughoul thc boil urril lln fr)am

srops lbrming. lhis takos |:ss Lhan 15

minutes. Bv boiling. rou havo killcd the
wild ycast or nricroorgunisms that
mighl harm yoor linal ltroduct. You

also hale rcmovcd mosrol th. colloidal
maierial thal. crcotcs lroz(|. R.movc the

Vps'frlnyos

by Thomas J. Miller

kcttlc liom thc buncr aud covcr. Cool

to lerulcnrour)rr tempcralur€ (70" ti)

72" l:) as qui.klv as possiblc Onc. \'ol'
halc hil rhc right lernperalue. r.ck ro

Add I gram6 ofdiammonium phoe
phalc (D,{P)ycost nulricnl a d 4 lng. ot
vilunin B'l (!itunin lJl labl,lts aa\
availablc at homobr.w shops). or add
a dosagc ol prc mixed wine ycrst
nulricnt likc Fcrnr id'K. r\erate lol'r
mus( bcfuro pil.hina your leasl I rcc-
ommcnd a champagne lcast, likc Red

Stsr's Prcn or Cuv"e. one small pack-

el wrrks grcat. 'lry to maintain a
srcady tcmpcratur. ol 70' F through-
out prirrury fi)fl rennrlkrn.

llinr{rv lormenia on takcs a wcck
io sovcral monlhs. Oncc tho yeast IloG
rulstcs u d th. ntcad js tairly ,:lcar,
ra,ik n' r se('nd vossel, then pla.e iu a
cool locadon. Clarily lbr tqo months.
.hcn rack onl:o nrore bcfore boltling. lf
the inead is I 

' 
dtt add honcy accord-

ing to tasic bclorc bouling. ]\llo$ onc
Donth h err drlo,:kcd fermenlff 1,,

aloid 3 scrrrdrry lermenta.ion.
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B6wen Bob Sorenson ol Native Wines
in MoLrnt Ple6ant, Utah, Bob underlook
"lots ot study and expsimenlalion in ths
arl of wine and meadmaking' before
op6ning Native Wines n 1996.

Natlve Honey. we prclhr strong-
ly nrvorod honeys. unlikc thosc that
como liom planls likc (lovcf, whni

nakc very mild, swoet rnd onirdimeD-
sional meads. \\b prclcr honey gath
or.d ftom Dalilc nowors, bushes or
trees. Wc end up wilh vrry (x,mplex

h0net that is filled wirh nurl.nts.
About Boiling. Ihcrc sre two

mclhods of handliDg trrcy: lo boil or
ol to boil. Iloth methods ar. lalid and

professionals do it oilhcr way. Bul. I
nclcr b0il. By nor boiling, l.ruale
trrrc (mplex mcadilou (an sme[ the
noctar in thc Ii sbcd product. Boiling
takcs the high noles ofllh{ rread.

Our Method. l\rr honel is rav
and neve. heatcd. \!i mix ir with cold
watcr, always mcasu rirg sugur co enl
undl se gcl a rerdiDg ol 21' llrix
tl.090 rp€cific gravilyl. $o novcr add
chemicals. Oncc wc roaeh 2l'Bri\, we
{dd y.ast. Our yc$l is tr strrir thal I

cullivated l(xially whilo I w$ making
.n clde.berry sino. I simply cnltivated

the wild yoast liom thc bcry skins.
Our nrord is dry, meaning we lel it

fernrent down tr) t)' llrix (1.()00 SG).
'lhe onlt way to makc a slablc swcet
noad is b."" addirg preservalilcs likc
sullltes or sorbht s. lhese cut olT fer-
mentation and loalc rcsidual swcc(-
ncss bchnid.-Ihe averagc mead re(ipe
calls f{r' 3 lr) :J.5 pounds of honey pcr
gallon ol tlnishcd mcad. depending on
thc sugumtcnt ol lhe honey. lhis
ntakcs strong mead in thc .ange oI 14

percont alcohol. Sincc wc dotr't boil or
liltcr tbc nroad. clarity usuall! {rrn}s
bctwcc 9 lnd l? nnrrrhs. tlc mature
lhe nrcad in old lrrench casks. so thcy
don a impa.l much oak irlo thc mead.

Time in a Bottle. Aging is the
nr)sl itrrporLant step lb. dry mcads. 1

re(r)mmend al lonsl lwD yoars olegirg.
but l prctbr lbuf or iivc y.ars, it lr,ssi-
ble, lo tuko i'n tlc ,{recn edge.

BrFrrtor r O\\ Nuunrb.f2001



f ipsli! FoS
Brewer: Jon Hamilton s presrdenl a.d
head me.dmaker ol Whiie W.lcr Wincry

trr lron Fvef. Wiscons. (io!fded n
1996) Jon started as a homebrewer and
beekeeper and rs now presrdoil oi tlre
local beekeep ng assoc aion.

About the Honey. t,rnu( r
hiith{llrlil\ horf\: l pr, lii r $|ir, ('f
$rri F$hit. honc\ ror !n $r,rr rnd
,lr\ Ir'rds. Tlis liorfr usurlh h15
.li\fr. li hll. barsNrrnl 1)f \{)I! rli ri,r
sirDihf as r n.rcLnr sour,, if.l l\ rlsr-
rlL\ frfh-$ anxr lton{}. Ir {r,(f{1.
.r !-*'a()n hontsi is ligl'l, f ri ,,,1,)r

rrd lL\or. $hil. hicr i.rsoD h,nr'\ ir
,lrfkfr rl l!.a\n f. \nu .tigl,L Lf lufk\
.n,r'!h llnd a \arirla \r.h r\ {'r ,j.{r

l)l'^sonr. Thes.r.an in\r)rrr \ubr le.
i!,rfittriIg \arirriors lu \uuf ri,.rrl

L sts l.; lo j prrro(l{ r)1 l!'Ir'\ per

s!ll,r'. d.p.ndnrg on touf lrfg,,l rbr
ftsirlLrrl s$tr'trbss tr!d rl(!r,,,1 (o.
lffr. Ih. nrorf hon,,\, Lh, trri'r, r\i(l
unl srfetr.ss ud rhf gf,,rl,,f !,n.n-
rlrl li'f I hish li!al-ai(i,l!,lf(!r1,,i1.

Yeast Choice. r 
'ts 

n \eisr $irl, r
''killcr-licLof r{),^.nrh.lnr nrh.r n L(l

lfasts lson!, rlrsts arf (r!sr r\
''kill* ).ans l).,:rrsc rhpi {rU)r,s\
tho gro*Lh ofoll!.r rcrns I lf) lnl\in
I ( -lll8 r)f llrsL, rf (l|arrlrrilrip.

Fermentation. Kccf lernrrnrr-
rion 1.!np,!nlur.s up auurd ;0' .l
/ i l. l .rnr.rtlr1i,'l sl'uuld lasl
b.tr\pen llr r,r 2o rhi\ 5lop lhr' li.f-
nifrtnliL,r $lr.r) lh. d.sir.d l$fl ,il
sNepldfs\ r,rl rlt1)['n is n.rdLd. Du

ihis ht p ling rlrr lfrnrfnlfr irr n

l,..rt! .r,,rDigh1 rnd addirg 2 rfr-
sprrnrs rn l!rlussirrf \,!irt( rnd r/1

r.isf oon oJ trorrssiunr rnellhinrlllrr.
Potential Problems. Th. n,rl

roDn'or' pr)LltrIs lbat oreuf $ilh
hnnrpbn\\(l n!,a,1\ arc l,^\ afi,l n,,d
high rliohol f,Drrnr I rrr trinrarl g.rL
1s r,, bahnf,,tl,f ill(!rnl rirL reidll\
and residrrrL ssr,frrrp\i slr!rLing li'r r
hlgh al.ohd drnt(rt is linc. hrr lriL'
dDfri ir !,i 1r i\ dfilkubh. ,\ l,jgl, alul
hol ,,'nr.nr iri rriil ,,i il\ell ,1,,tss ,r,l
makc x good nrfrd c.n.ralL! qtc.k

i,L!. rl! I'igl'ef rht.ns urlssf,{,!\s.
rlr, lri{lr,f Lhr' lirril rlitr N, nl s|r)uld
l)L \ t$fft Dicrd .Du d b,' :L\ |]lFh r\
l).\i tr'rrpI1. of S i grrIr5 t)r,f liru-
wltilf I dN mcldnfL is rs los fq (r.rr

p,,11,Dl- of 6 grurs p.r li1,.f Y,,tr.an
trrfflrrsf nr a|irl lrrr kit at \ouf l(r rl

lrrdiln)oal .r,ads hd. r.r\ In\r
r, (l lr\els l)efn,ite l,,rx\ lus \u\ l,trl
:r.in l.\.ls. lhis .an hp .,,fnr'rqt l)\
tr(ldiDg i.kl bl(,nd p.$d.r or l,'nron or
I | {. rna l,) ftsa, }, lh,N{ rckl lc\(ils
trr.flion.d ab.r. lhp jun!, i\ |r)l as

, r\\ 1o,r,,asurc ns th. nt:id bl,'nd. hnl
llil,, llrr flr\r)f r|Irt)lf\ilJ it iDputs.
Vl.l juj.c.r..id hrrd 

')rir)f 
l,) tlx

r,,rn lb,i adjNl lirll hrh,r.r rl rh.
,,, 1'r f' rnrrnarn .

I hf rn hfr !fobIrr\ li'f li,,n!,lrf.\

' 
rs rF hck of rurridrr\ rr.l rDdpr

lril,lLirg ,,1' \ra\l. Borl' ol tlifs| eaD

lrrn ro rlr(k lprmfrilili rs I fr\1rx-
nrffd 1 to 2 ghms 1il nrfirrrl tpf llLfr
,rl rrust ud t0 g xrs ol (|t\ lcrsl pfl
i !r {,-Ar l)rr liaLrI I

Gadget Challenged?
Before you pull your hair out, consider an

affordable solution from Zymico.

Weld-B-Gone'"

Add a dr.in valve to any
brewpot rr mrnutes

Bazooka Screen'"

1" diameter, 12 ength,
P€rf€.t for your boiler

Products designed lor homebrewers by homebreweE.
Available at a homebrew retailer near you.

check out allof our products online
at hft p: // ||tu. zyn i ca. cotu
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Sntr that work5'"

D.alet inqttnies welcahe F.\ an ihlotmatton requesl
to 562 377-429a, at rn,dtl 5ales@4nico con
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Clear Beer
Steeping times, fermentation and recipes

I am abour to br6w a batch of psre

alr, but first I would like to know the
be8t way to s.parate the ale from the
yeasl before I transfor thr b€er to the
kog. I warl to do this to cut down on
any otf-flavoB thar fts dead yeast
might add ro tho beei lm hoping thst
thi3 will give me a bettor brew to .nt€r

Mau Storv
Ch ld tista, Calilonio

rleAr be')r ur il may do \€ry lillle li'

A morc aclirc appr"arh 1o yeosl
ronr)lal is 1o use a fining agcn(, srtih
as lsinglass. lsn'glass nrdngs arc a lcry
purc tbrm of eollagon and are dorived
lrom fish swnD bhddcrs. When hydral-
.d in an ar:irl bufer solution. thc cola-
gcn protoin bc(rnns posilively
,lrurged. Wltcn you add this solulii)n k)
bfrlr, rc rx,llsgenwill act like a bigner
10 bind yeast.ells snd drag rhon ro lhc
bottom ol thc t-er cntcr 'lhere are
somo jsingl&ss preporalions availablc
today thar are reak'd wirh thc &id
bulTcr and thon driod.'lhey ftn simpl!
Ite rc-hydrotcd in woiar belbr. nse to
make p.oparrlkrn c&sir)r Ihavc alwats
wondered how rhis pra{ticc firsr gol

'lhe last o)mmon r)p1ion irvoiloblc
is liltration. Few home-

rosl othcr stylcs are ttpi(rll! filtffed-
Whelhi,r lou rcly on cold srorsge,

isinglass or llllrstion. you cuD rcduco
your teast load. llt redur:iDg lhe
amounl ofycast iI bofi you can worry
loss abonr rrtolysis (ye$r doolh) and
will dlso havc a cloaror beerrhatbetter
dlsplays Lhc rr,lors ot thr malts uscd in
thc brov One lb.tr)r thalrou shouldbc
indful ol is thal bottle conditioning

b,rr'mes dimcdr whcn too litrlc yeast
isprcseni and 

'mpossiblc 
whrxr thcrc is

rronel So c brewors who bottlc (x,ndi-

don adually filter thcir becrs bright"
nnd thon add a snall dose of healthy
ycast aloog with priming fugar just

In loollng thmugh all your uronder-
tul exlract recipeq lv6 notic.d a wid6
range of temperatues and st€€ping
Umos lor lho sp€clElty qrains, li rhere
some formula rhar w herp th. horn6-
br€wsr dstormine how long a psnbu-
lar typ6 of grain should bo sts€ped? I
am beginning to dev€rop my ow6
€xiract recipes, and sleeping tim€s is
one ot th6 f6w vari€bl$ lhst | 3tilldon't

^"ils 
Hedglin

Satanento. (:ulifonia

As difiicull s i( is to adnit. b.ew-
ing is a whole krt like cooking and
thcrc are many ways to gct rhc job
&(xomplished. Steilping is oDo of thesc
tasks when using malls as {rrlo. and
llavor addilivcs lo cxtract brows, there
rc{ll-r_ is no cxa.ts(iionce. For cxamplc.
grains like.rvstal, chocolate and blark
r 4la do oor changc when th.y ar.
tnrshed, lhc way pole, Munich. whcal
flnd pilsn',r malls dr). Mo$l spccialrr-
malts contain either fcmenrablc suA-
&rs (cryslol malls) or roasrcd starchcs
(ihocolste m&ll) uod neither lypc is
cnztanatlcally altered ivhen soaki,d in
hol watcr. This is as rruc lbr brctlcrs

" Hslp IvIe,
Mr.Wizard"

sir)r will flo0oulaie" or drop 1o the
bo(om of tbc fernrctrler.
Chiling your bee. rvill rlso
help l(, pfr)ru0tc a rcoction
between prolciDs and lul

nc of the hesl wsys lbr
honrcbrcwc$ lo.larity beer
is lo simply t|rolc the carboy
to a relri$'rrl|tr and hold ir

(i{,ld (38" F is idcal, bui anything ix,ld-
er than th{. lintrl scrlinta lcmpcraturc
should work) for at l.ast a week.

Chilins your boor will ac.omplish
s€vfrl inru,rlsnl tl rgs. Thc mosl
obviour effect of cbilling is rhat u big
portion of lhc tolal yeast in snspcn-

brewcrs lilter tholr beer
because fi llration cquip

mchr is rsually on the
oxpcnsivc sidc and, if

drDe impfoperly. filtoring
.an quicklv ruin grctrt be€r

Howcvcr. whcn rhe process
ot fillrati,trr is cffcfully and

properly pe.trtrmed,
thc resulr cAn be
vqry gralifying. I

hrve h€ard count-
loss brcwers. both rom-
mercial and hobbyist,
bash fillration. Dclftrdors
ol lillration claim that ii
srips nuvor and color
from becr and makes bee.
taste watcry. While this can
hsppen if ccrtain typas of
filtcrs arc used, espccially

mombrane liliers. iL h the
exccplion. Yost commercial
beers a.e lilt0rcd to producc a
brilllani beer s0me stylcs, I'ke
hefowoizen, cask ale a.d bonle-
coDditioncd boors, arc unnl-

nins or polyphcnols thar
rosulls in chill haze. Thc
gretrt tarl oflaling chill
hazo a. this slagc of the
gonrc is that it will seltlc
nr lhe botlrm 0l rh{r irr-
montcr In a commen,ial
brcwcrrr thc scttling limc
ukcs weeks, bul, Iuckily
lbr honehrawers, lhe
bccr dcpth in a carboy is
nDoul rwo tocl dld drc
srlllinS ti tc is mou-
surcd in da!s, ralher rlan

I)ep€nding on thc lloc-
culhtlon chrruler'slics of
th. v.asr strain, lhis
mcthod ma) producc vory ItsrPd, but !,'u $iI lurd rhdt

BnB! Y([R (h\\ Novenber 2LvJl



" Help Me,
Mr.Wizarcl"
rhtrl. steef lhese mahs n. il is l)f
ln$ers $ho lDash" th rD.

lD p.actical t|r.rs. lhis nr.ans tbnt
s1lrparg ledrpfrrmrc is no1 tcrribh
impofiant in tl). grarrl sfhrlmc oi
br.rviDg. .\ grxxl f,r)king analoi+ is

t('a. s,trnc rca lugs imrndcd fir' i.,rl
rea gg.sl u5n'g hor $nrr'r lo errf0.t
tho lhvor rnd nntrna tio'n thr tca bug
$liil" others s'rggcsl usin[ rold Nrrpr
In.n.asiDg dr *at.r lenrt!.rarurc ns.d
lo bfr$ |e{ nrrl rxfa.l nMro toa eolof
did ll^i'or lcr LrDn wciglr ol Ler leilrs

bur .ol trruclt nhre. \\hen r.a i{
brf\,,d usirtj lort hoi lrrrr. orc.ssi\r
knnins arc crilra.tcd ud ,u |cr INs

an NLrirgurt. Iar\h .l,ara.re.
Ihe snmp holds ltu. n) brc$nlg

$iih s'.cping grains tor crL,rrl bfcrs.
B..rs riadc tuu rleepiig Aftrins in rhr
tlnipefaturr nge lion lbout l20'LD
l60! |r (ill tasr. \er! sirnihf. Sleet)ing

turprhrur,s grerler lhan la0' lrwill
j,i,illrfe hc.rs i!ilh progressi\el! xx)rr'
asringcDct. but tltis diiT(ran e 

',r 
fli-

lor *ill likch br arrjin^l \ll-grain

brewos ne.d 10 Lc nru{rl Inore.iu
lious rbouL ri{shing lr.np.r tur|
bc(rxse Pnz!m.s arc in\01\ed and
llrcsP .nz:imcs arl ine\er\lblr de

rri!trred a1 lerftrrf^hrr.s abolc thcif

ll l $cre br,rling a heff m{d.
liolr r\rfa.ls and sp..irltt Dalts. I

\rrull stpep my grdns nl 150't,) 1r,{r"

I tor :lll to 60 nrirure\ an(l \parge nr
rins.ll'c grdil l,r'.{ \!irh $ar.r al abDul
Lhe srnrc tempoutur.. lhis nrilh(tr1
$ill $ork as n \r\ suod slarling loinr.
Onh it Lll'.psulling beq h.d odd lh-
\rfs rrlributahln lo slc.pin{ |cnpefr-
n'r. .f tim. would I (!'si(hr fhangnrg
th, l(up{rl!fc. llappt bn\\ingl

: '' .::::*'

My latest batch of beer hasn't
sroppod lermentang after I racked it
into secondary sbout a month ago. The
fermentation ha6 ilowed down to the
point that the water column in the t6.-
mentation lock always ris€s up but il

does not seem to bubble aft€r I press
on th€ cover lo exp€l aii This takes
about an hour to occur. Tho tragrance
smells okaywh€n I dothis.l'm wonied
thai if I bottle, the continued lermenta-
tion willincrease pressure andthe bot.
tles wall elploclo. Can you give me
some rscomm€ndations of what to do

l).tn QtnJlo
|trooksidc..\i\r Jost!

TIis qucsLi,n i5 a (r)nmon onc lbr
lLc t\rr. ,'l homrbr.rrcr I call bubllc
$at,:hcB" llubbl,' rvrtchcrs use d'e
l'crm0ntcr airl .k rs a bafometer for
hos t[eir t rftAnrarions progross.
,\lrho'rAh bubblc \farhing d0tis pu
!id. g.D.ral irlo|ludLnD rl!rul whal is
goiDg on itr lhe {i'fmentcr. ir .an bc

In th. pcal, uf ftirnrPnlali{,r, a

largc lolume ot (afhon dioxid. is pn-
du.pri \lhcn this o.curs. lhe drlock
d.n..s up aDd do\!o al a rhlLhnr irl
sync lrirh drc rrle,,1 Lnn.nlalion.

billion dollar lharmacculical company Lrses

Thcir lbmlcr nraterial was stainless steell
our fefnrentation lanks lbr hl(xxl pl.tsma sep ?non.
Need \\'c say r )rc aboul our plastic or bactefra.'

Fcrmenters
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MiniHop Jack MiniMash Lauter Tun

5 sizes -2lirands
6.5 gal lo 1 l)rncl
A lli)fdablc (it)ical

-- MiniBrc$ --

Thc lUiniHop Jack seasons yout bccr as

scpnfatcs hops & other seasonings fronr

\\'orl. There's a cooling cone insidc to
cool hol \ort. lt's a grant fbr usc Nhcn
pumping or laulcring and with RIMs.

Uses up to 35 pds o, gntin.
llat thlsc bollom will not
lloal or lcak. Sight glass &
RlMs thrcads. Designed
li]r nrashing and lautering.
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TI(f. coDrcs r toinr al which thc rar.
ol li rmcn|tti'D aDd lhe n1r^ene.Lirr
rhp airl{x l in no long.r r.larcd.

'lhis.an d{r'ur nn r u)uplc ofrca-
srnrs. b(r rLf rrrosl comm('n rers,n Ll!)

rirl(r'k conririr, s to IuLbl. \Lhcn there
is lirLc ro no hrnxtlalirrt is rha! th.
br!! ir tho li fm.nt.r conrains f|
.rrl|,)r 11i0\idf ian Ih. rm,)url
rll{trred b\ lh. fquilibfjunr coDdiiion '
'Ihc cquilihfi! rondili,nr is r furtc!ion
,)f lJolh t,inpffarurc and piissure. ll'
Ih. rcmferrrrf. and rtmosph.ri.
pr(ssurc ron'rin abs,,lull,l'! constu,rL

rluriDg lcrtrcntalior anrl r{init, \ou
Nill llnd rhar rh r\ccss cnrbon dio\ide
in rhc lirrm. rpf $ill sl,)*h rol.as.
rlurirg rgirg lurd th. airlo,ll will fl,iD

In rc.lil\. lenrpcralurc and pr{'s-

sLrfc do chango \ qui,r ltsfrnentcr lrnl
hrr$nre r(xivc'rvhdr th. room tr'rf-
p..anrre is itr, reased a li,$ dcg:r.os
lhi5 do.sDl Dr.an rhrr lirnentaliur
hN n -srrfr{.di rath.t. tho inrpasr i|
r.mp,lrarun r h{nged tl!, cqrilibfirm
0ondilion and lhe l)cts. ruust .cl.as.
,:arlro. dtu\idc ro adjnsl. r'le sa.il
rhinia ran or(ur \I.D rh.re is r
dfl r.asc in rrriost)hern: pressu...

So what h,rttcns whfr thc tur
llfftr1ure dr!i((s.s or lbr haronlprri(
pnssure in.r'a\es? This nc$ condi-
tiotr alldls d!,h.cr ro hi)ld i',tre su\
rrd tlni grsrs nr thc rlnrosfherc rlill
nigrale iIrrJ rl( lcr eDl.f il allo$ed
Gl.ss ternrenllrs a.d slai,,lcss slccl
$da k.gs ph.ni gas inAfes\, $hil,
nrari! pla\ri,, I r cnt.rs have poor
barrlcr prnDoll,ls ar(l rlk^\ grs to
fDl(T Tltis is onr r.aron lhr beer
in,hrsrrr has bccn \cri slo$ ro us.
tlastic lhr pN.kr{jDs. RrffIt dclclop
nrcrls in borll. l).llmrrs lretrnil brcs-
rrs to usr plnsri. as an slrernsii\. rr
gli\s. bur rhari r \hol. dillcr. issuo.

ll thc ltrmrnrrr has an hlrl(lrl ard fef-
nriiILati(rr hrs sro!pd. lhis .ondilir)n
\Lill aln',,aLr!, 1l'. liquid lu b. fkod
lrack nno th.lirmfnl.r

It souDdt lo mo lik. \oI harc r
lrrtr'h ui Lruortcd b.or rhat is bnikl-
inA sumrierr pressurri irt thc lcrhdl.r
r. raisp rM pnslif dool,nkc\ n! l).
ridock. Pushifg on rhe lid ,'f a phtLn'
li frrenlcf of bu.pi'rg" il liIf a lhod
{r.r.ge .onlrl|er do,,s,rot d.r your'

h.er an! A{ril. l-suallt when ^ 
ii.r-

cDtcf lid is pnsh l n buD(h 01 btb
bl,rs cnnryc Iiom lh. rirl(xk. \\lur
rhe prf\srr'1s ftDo\,{tliom the lirl a

hugc slurp li)l|nvs dnil rhc coDi.nts ol

lhts aido.k afc su.kfd brck irl{, lh(l

Chc.k th. Te.ili{ {favit! sith a

hldrornrcf. lct thc h.fr sir a lcw ux)!e
da\s r|ld (hcn grr rQdv io b,,lllc.
\\'hen ln ha\e lhe lnDc lo botll.. gi(c

ir rr s,{ond ch(k sith th. h!'lfomctcr'.
lf lhi' spe.ifi. gfa\il) has n.r.hanged,
$tich I am gu.s\irs $ill bf th. case.

rou shoukljusr g.r on ivill il r[d thcn

-1 .:- "

I was given a reti.ed commercial
recipe for a black ale called Black
Horse. The recipe calls for a c€rtain

|,、、 ●ヽ11で 、、| ●ヽ、 ,   ′)



" Help i'te,
My. y,1i7srd"

amount ot sugar to make up th€ origi-
nal sravity. I don't like using sugar so I

increasod the amount or malt by the
requned ratio until I Eached th€ cor-
recl specific s.avity. The problem is
that | 6nded up using 1.2 kilograms

{2.64 pounds) black patent and 3.25
kilosrams (7.1s pounds) two-row pale

and rormenting began to slow al 1.022
instead ol about 1.015, I used Wyeast
B.itish t09a in a starler and got a r€c-

ing f€rmentallon. Rousing djd not
roactivate the yeast crop and, although
il is still fem€nting, it is very slow and
has not droppod below 1.019 aner two
w6oks. ls rhis a yeast prcblem or a

badly balanced rocipewith a high level
ol deirins? Should I have just
replaced the sugar with rics? | was
given the rocip. by the head brewer
and I would doarly love to rssufect
ihia now-dead beeras itwas a favorito

ol mine more than 20 y.rrs ago. Onco
l'v€ noned out the bumps I'd b€glad to
shaE this recipe wilh the world, but a
bad recipe will alwayB b6 Emembar6d

CItin Tienuut
ria c-nail

li .an iro !or! rew djng lo brew t
8r.at Dc.r {t honP lh{t was on..
brc$cd cofirurcu:iallt: .\..ording to thc
\!cigh1 ,,f nrilr us.d in lhis brc$. lhc
orirlinal gravir) is sofirdlh..e r(trrnrl
l.l)72. Iror u avfaE(' rle llvould
roughlt Psllnrte a 7; to 80 pcftuxl
reducrion in lhis.uulll during n.r
nl.ntation ord 1b{r lh0 llnal gralily
would be h.lween l.(11,1nD.l 1.018.01
rx)ur* mashing 1.ch.iquo aDd Lctr'l'cr
a1',rc(s). sor-t rcrdti(n. trast pitrhing
ra... relst slrain and t?rm.ntnlioD
tonpefrlun, 11l inlluuloo eilhcf thc
limc taten 1o r.ach iirralgfarilt or lhc
llnal gr.|rjt\ irself. lhe "dropping_

t,r:hnirrr. (anorhcr Darr). li'r rousillg
or .ough rncknrg) is r ri,xxl n'elhod
that hclps sl{rs Lr!fiiish Iermentalions
euuscd bl \.f! lloccnl.nr vcast slrair$-
lile rh. ll)98 tou uscd ir) rhis brcw.

I donl li|ld your brief dcs(fiplion
ofthis fcrnlarlarion ro hc a lign ofar)
ntrj,tr id'balan.c in hrnn'rtable ycrsu.
non-fermcntablc sug s io l}e n'ash.
Th. I]'rd gr$itt ,'lIour bren. 1 019. is

pfclty,:l,,sa ro my gorcfic gucss of
l.{)1.{ to 1.01S. tlo!v(\cr. this qop\lion
docs raisr soDtc orln.r rhough6 abn r

tnu dafld.d to bstilute rull fi)r
sugar in this rccipo. Subsrituling irSrp-
dicnts is ollcn a ne.cssilt bccaus. a

.fflain ingrodicnt lislcd itr a r(!ripc
mal tro1bc locall! avrlhhh or you may

or wut Lo xsc a parriflrlar ing.cdirnt.
'llte Ie! i,,lc io making subslitutioos is
k' nse a similar replacruonl. h soun{ls
lion tou. d(|sririp(i{rn lhat r'.ou modi-
fi.d b,,lh thi, rmounls ol pnlc and block
tr'llrs. ll lou siDplt krpL Lhe ralio "fpalc malt 1o blaft d'all ((in$ant $h.n
l0u nnrlifird th..ccipc. thcD X,ru

For cxanrple- the i)riginal i{rripc
na! hn\c (llled f,tr 1 kg (2.21 lbs.l
sugar, 1..t6 k,t {it.2:J lbs.lpalo mali and
0.5:r lg (1.2 poundsl bltrck mall. Tl'o
ralio ofpnlo to black rrult in rlris ersnr-
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ple is 2.7 parts pali, ro 1 pirr bla.l. ll
you ivaDl lo usc aU mrlt rnd no susar
,De possiblc trltl,|.|xrtr) (xiip(i would bc
to usc :l kg l(, 6 ponndsl pal,r nralt (sub-

srituting I 5 kg or i|.:l ponnds malt tbr
I kg sugu) rr)d 0.54 kg fl 2 pounds)

blafk nrall. 'lh. nrli0 r'f pdr Lo blr(k
mall in th{] altornHt. versi('n is no{
5-55 parLs pale 10 I pa( black. but this
rc(ipe $ill !(!luce trhrrl dre s{Dre
color as lh. r.r$i,,n .ontaining srgar
b.caus. 1l bla(k mah pro\idcs about
99 ptirrerrt ol thr col,n ir n bkck bc{
'Ihe rario ol pa|'malt lo bla.k malt is
rcallr noi rhar criii(nli .nrhc.. il is thc
anrount uf dark nralL uscd pc. volutrrc
oi bcer lhar is trxrsl inrporl{nl.

11 lbo origlnal rocipe lbr lllack
Ilorsc nl(i Lullod ior 1.2 kilo,{r'ur$ ol
blel:k trralt, lhcr tor dirl rol nrakc an!
subsrinrlior .lTors. llowcvcr, if ihe
rccipc roally callM lbr r 2 kilogrrms ol
bhck mall lor a fffc-snllon brtch, I
$1tr'ld bc hesiranr ro foll{tr! lh. ix ipe.
$hcn I look a. o fc(ipc. I try 10 inagirc
ho$ th(! spefiul$ralts lisl({ rvill taslt in
the finnl bc.n (,r. \ri\ lo do lhis is t{}
con!..r ingr.di.rt t!.ighls inro per.cnl
of lolal oxtfacl. Itr tln rofipo lou used
rherp is utrrgllt 2.2 kg (:l.S; poundsl
e\ra.i lionr rh. pal. 

'nalt 
and 0.7 kg

(1.54 poundsl (xrfa.t liorn th. roastcd
malL. In ppr(rx)LDrif ninns, this is 2;
pefl1,nr blai,k n'alt. In ny cxperien(e,
this is say too mudr black n&lt and thc
rosulLirtg be,,f i$ likcll lo L$tc lery
trun'l and acrid Mosl stoulsarr:about
I2 p.rconr ar an original gravity
bcl$cen 1.040 und 1.044. lDyuurcbc,
r bigh-gru\il,! hrcf is bpinH bre$ed. As
the original gratir! Dl boer increascs.
thc pcr(cntrgr ol cxt,.acl prorjdcd br
sp'r'irl nrdls t,1rds lo rle.reasc sirrts
tho addirional .\ra.l reqni.ed fo.
high.r-$aliit brcrs is ttlricalll sup
plied bI prl{, rtalt ur sonrc othcr good

sounrs ol lermrDL{blp$. snch as rice.
,\noll.r Drcthod thnl br.r'c6 nsc

Lo e\aluaLr a freipu is lo look rr the
r!{rigltl "l ur in,{r:rlicrl ir \leiglr-per-
b.cr vitumc l.rtrrs. (i'mmcrf'al brew-
.N lioqtroDllt spi,{k nboul hops ir
llrcsc tern$ Onf pound 0t finishirg
h0ps pcr brfr,l l:J1 Frll, s ,tr 117
liLert produ..s a !.rt hoplv aroma,
Ior.\a'nplc Ono ol Drr" lirroritc bccrs
tbat I bfcw rugLrl f\ is I nitrogctraled
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