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Featurss
Shelf Life blt steft Ba.tel
To make geat bccr. you nced frcsh ingredierls. Hcrct how
ro store md pres6rv. your hops. yca6r, grains, matr cxtracr
snd olher brewiDg nrsrerids-

GrOw Your GrAinS os to" ona D"nni" tl"n",
Therc s nothing quit0 likc huding someonc o beer snd
sa!,lng "l erew ih6 grain mysclt" lhc,y(, boginnor's $ride
k,.aisin8 a bil olba.ley in your own backyard. l,lus: stmple
step-by st€p malling iDslruclioDs.

34 Simplify Your Brewing bs Ma.ts Na(:h.r
stroamline you brew day and nake beer (hs no-hosslc way
wilh these slick tri.ks and simple rechniquas. ptus: Sixtoen
llo'boil beers you can make in 30 miDutcs ea{:h, and a
collccfon of e8y brcwing tips from homcbrcw shop owncrs
rrcund the courrlfy.

44 Skip the Sparge! bv.tohn patne,
Use more $ain &nd simply drain: Ille "ro-sparge" merhod
of mashiq and lautcring makes brcwins olrsi{jr snd
produces a.ich. smoorh. pl l-stablc worr.Departments

llmits, a flal batch ofAvalanchc md Dini mead

Homebrew Nation
So(iril brcw besh and a tirst-tirn€ bAach of... 0,Douls?

l'ips from the Pros
Sl&kc your summ€r thirst wil} s lrwnmowe. bee.r

Help Mo, Mr. Wizard!
Hol-sidc acrstion, hdvestinS ye&$r, sktring hops and
baldng you. becr bottl€s in the ovon.

'l he Replicator
Wisdo r Crcrm Ale and lrcd€ri{rk$bnrg Porre.

Style Profile
P&lo ak:. from lTth-cenlury lingl{nd ro you.arboy_

Techniques
Big'batch brcwing: How to male mo.e beer!

Homebrew Science
Wort boll'ng: What really happcns in lhc brewlot?

Proj€cts
Smitiz(, your bollles wilh this sasy-to-build spray€r

ln Memoriam
A tribute 10 Dr. George Fi\: t rofesso., nathematician,
duthor rnd homeb.ewer boyond comparc.
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John P!1ln?r is author oJ "Hotu to
Brcb. Tha ltst ednior of this book
is atlildbla to redd on th( lrternet
(for lt?P!) dt Dau.hout ohr?ubtu.
A hdtd .rplt oI the hook, tPddted
and .erisc.l, ads tuhlished in
2oo1. ,lohn shares his protvdure

lor nosparyte nashing on pase 44.

Honcbteu'- shop ower Steue Rddet
u.ntcs Th. nepli.otr' cohmn in
exetlJ hrw of BYo. For this issu..
hc aLo .ontrihbte.l dn a i.le on

hoa to \tore homehrctltin(t inqcdi-
ent$ lpngc 26) and t1 sclcction of
earg io-hoil retiqe$ (Pngc :t7).

Martlt Nd.hd is th? nLthor oJ
"ttont hreuins for thdnics" dl.t
"Rcct ltr Dumnies" (lD| Books).
tn this itsue. he gites hE insight
into hou to simplillt lour breuing
Ptoc!.hrcs. vou d be a dLnns nol
to rcad his story uhich stdrts oI

Malι

Limat...orGoal?
A buddy dt mine sa$ thal rh. 

^ll:limi.s thc amount of becr and rli c you

can nalc !! hornc fitr pers,trdl use 10

200 galbns psr year I say tho limii is

Janci Arthur
Cond .5 lth (.orolina

lle thcckctJ uith the l.esal
ltt-fornotnt lnstitute (dJfrliarcd urith

thc (.:omcll ltn ,arcit! Ldt School) at
utuv.taa.cornclLcdu. L'ndar n t 26.

S(tion 5053, thc Icderdl legal limit is
2tn) ltattons oI b"cr per ll"or lor any
eduh. ptorid?d thcre drc at laast tuo
adults in tha household. .1 lutc ndull
mag p.oda.c onllJ lM gauons oJ b?er
pt year Put iI percpectirc. iI you

nade afr.e-salh,tt bett::h of hccr lo out
oJ the 52 ua?k?nds in n llcm youd
hdta 2oo sallons oJ bcet U ltuu boulcd
this bccr ir l2"ounce bottles, 9ou'.1
hare 2,1:J:t htrttl?: (roughly tt9.6es)
o! b?er Yo( coutd enjov toush\t 5.8

honebrcus pct ddlt at thdt Nttc, 2.9 il
thp othet ad lt in yotr hoLsohold is
dinLing bet at the sc''le td( os qou-

Whcthet sou tuke this lau: as an
qt ont Io llour pc.sonal frccdons or a
godl to be achicttcd is up to ltott.

Avalanche Ale Error
t havc had a lbw cusiomcrs makc

the ,lvalenchc ,\lc recipc iu your
.lanuary-|cbnruy 2002 irsne. 'lhe

ro{ipc calls lbr 12 cup ofcorn sugar lbr
priming rnd thcse custonlcrs havc
(x,me ba{rl tunpldining of nat bQ,.
\ormall]'. mosl rc.ipes call for 3/1-7ls

ol a cup. Is this o rJpo?
.htcl()1rrd

llalden Ldk?,lndiana

I ep, ir's a rlrpo. It shoultl hc :t/! t:up

q rcn sxllar lor priming. ll\'t) r?grets

A Fishy Solution
I read "(:hill out! (iool \\'cather

Ilroiving Tips,- by Glenn Burnsilvcr. in
thc Janunry-fobruery issu! of arcr

Yow ODn Ltlrl lhorght l d sh{nr a

nrerhod l.hat l s. in kccp my ibr-
monrcr warDr. I usc an aqu.rr.iunr

hcatorl The heate. I use is a .luni('r
lleate. Its a small aquarium hcator
from $hlllarl (S7)thrt's tor aqu&riun$
two to live gallons rnd only rses 7.5

wslrs. Ih€re isno tomperaturc control.
ils completeb submorsible rnd nrade

of plustic. lvr_ bascm.nl shys al about
58-6{)' I during tho winter and my

livc-gallon lffDrcnlor stays al68 70' F
with no insulation. Ihe tenrperarure
slrys very slabl.. lf ]ou necd moF
heai. jrst wap rhc lbrmcntcr in a

hoodcd swedbllirt or blankcl. I h8ven (

lried (xnlrolling tha unit using a rheo.
stal, so I don't know whcthcr you can
gcr less heat fron $e heater

-li' 
usc this hcsk'r,I_ou need r,r drill

a sc.ond hole through your stoppor

and makc a slil 1!0n l.he holo lo Lho

sido ol the srr4rpcf Lo itrserl the 
'rrfd.'I he heat€rneeds to hc sanidzed bclhre

usc. Placc thc hcatcr ncar lhc boltom
of your fermenler of lhe tempe.al"re
gcls loo stratifiod. llgnorc thc walor-
lcvcl markon lhc houlcr: it! for aquar
iuuN.) I would fe(lt'l.rend usn'g a
(;|(:l oullel {,hencler you re L'sing

elcctricil!_ in or around water.
Mike Schu'urrz

Ilro )n Deer Wilttrnsin

The R6ptilian Remedy
I enj,,yed (;k,nn llurnSilter'sarlir:le

on mld-wcather browinS. as I had

lbccd snnilar problcms whilc livilrg iD

southeasl Alaska ffom l9')il-20(X).
hrrely by cbance t lbund a lvondprlitl
hcating uit in a Sc lle pcl storc that
sold lizdds aDd sn.kes. lhe Zool{ed
(leramic lleat limlttff Dnit is ntggcd,
snalt, ratcd al 100 or 150 watts, docs

nol put ou1 dny hop'dcgrading visiblc
liglL and 

's 
nearlv indeslru.lible.

(;lonn! idca for using a timer to conlrol
thc lemperalurc is ingcnious, horvolcr.
I inilislly used an indxpensivo rhe('sLd
and lator L,pgradcd ro a digilal th.rmal
cunlrollcr Bolh of l]lcse conlrollcrs
workcd flawlessly wilh thc ZooMed

nil, I moled to southeast'lex{s two
yoars ago and now havc a diflhrAni
thornrd brcwing dtallcngc: thc rcm

perarurc oloLrr tap warcr durirg su|}
mer can rcach 90e l:!

Rnt.? lloss
SPrins. Tcxcls

E \!a\..,un.2002 B{b\ rir R o\r\





lho. ks .for the itls tt\ olualts
intrftstitll ta src hol, hot pht"L'qs
in.!pp(ndc tIlt soltP hr(r'ing Frobl(rls.
Il !to( rc icr ta tcxas. lour next ptc.e
ol h.cu ing cquipmet sltu thca prc-

.hiLl.r" Thut uill solt. lJo r haL tuP'
dttpr pnhlPms lchcck oul \ktk( llc
\ucal itt the Srnoner 2l)l)1 Blt) Jor
othct uuus to dP(l n:ith x a/r, atulhcr
btprinlt. tts nrailable on lin( at
nn. blJ o..o ttt (cut ttr c/ 1. t. h t n t. 1

RIMS question
ln youf Dcc(xrbef 21101 issu.. the

nlUS a i.lr bt lhon Ca ncll $as
greal and lplan orr buildiDl{5urh a sys_

..m. Uv orlr qu.sln,r is, did hc us. a

file-grllor ,tr 1(lgalLm cooh f? For a

standrrd lllc'gallon Lr{\\ is H ltr
gallon cool,,r D(rr'!sarrl'

{:hiP lntn
Jacksh, \Pu' tPrsPll

lllc-inision ,ttash approxiDtutelu
t2 DouKls t[ grdi't in a .lit-!](llon
coolc. lhis is cnoush h natz 4 Jil\'
ga on b&tth uith a spc(ifr.qraritlt up
to uhott 1.070. dcp.,I.lnq on ltour

If |ou Peat,rn stPP ntash(s. ar
brlu hilth-graltitg bcts. go ulth a

1l-ltdllon rca|.. Tha onlg d utha.t to
d larucr coolat is sLrr?r h?atitlg tints

I Call lt . . . Mini Mead
In rhc U.rrch April issuc yot' p!-b_

lishud a \er! g,rd arlitlc on rerd.I'\e
ne\.r madc mcad ard \{as \!ondering
ifit is possiblc t,r red0(,e rh. si/e ol thc

refip.s trom lilc giLllons lo on'r or
2.5 j{allons. I can do th, trralh but

mosrll l lras $ond{iring il,'rhcr subllc

chaoges w0uld nocd to b. mrdc.
RoMld Hjttltes

St. l\'lcinrdd, Indtana

Kilncoffee Killed
In rour N,Nrmh.r 2000 issue Iott

Lad a rp(ipc lirr a Bclgia,r bc(! ,:allerl
( {rrsend.nk voDks bi,^!n ri. l'n
having ttuubl. finding th. kilrrcolTe(l

n{lt lis(fd in thc r.cipe. Ole supplier
rells me lhat no onc io tltis connlri has

.arricd rlat (rai lif rwo or thcc
r_cars. Cr! loo.ell nrc 1lhlre 1o gcr ir
0f I suirabl. subslilutc?

,lh'n llotovski
.ktksontiUa. Fbritkl

KitnftJJi\' .as u altlrDn lr'wu!'
(:asws. Dallilf r\ts bou(lht out bll
anDthpr naltinll coDryan$ an.l their
lin? rc.?ntl! has Llar disntutinued
'thta rlllt still be son" kilncn|l?c in
stor.'s dsir rah_ d s/.trs?llor Kil,ttofrc(
aas nliqht.horclat( nall (17a'L). nat

o dnrk tystsl like Spet:hl lt. It tas (
drlt-kihtd ntllt that uias th.n rcdsted
h rhotulatp nalt (3iA'L)is dn uccepl'
drh srbsritui.,. To krep lh" dnor .rt'
stant. rcPlaca thP kilrollcc r:ith 1/!

thc aD\rutt oJ (hotnldtc m11tt. a

Ih.m ^(l a lic'rpllo &akr hr \nu should bc (blt to i:aL! th'
his projctt. but lou t:tu nnkc eith?r a tc.ipcs bll si:a uithout r"! sercndarll

.lik ot l(rlglkfl Nrsibn r'au can sitt cousntPtnttrns

A billion dollar pharmaceutical company uses our fermenta'ion tanks fbr blood pla'sma scpamtion'

Their lormei matcrial lvas stainlcss steel! Need we say morc aboul our plastic or bacteria?

MiniⅣlash Lauter.llln

Why MiniBrew?
Primary & Secondary - All ln One

No Morc Hatd to Clean C|rboys
No Siphons - Move Dcad Ycasl Not

The Bccr
Closcd System Reduces ExPosure

I r) ttllctenll
Extract or GraiD Ferment I.ike a Pro!

ljses up 1{) 35 pds oI grain

Flat fxlse boltom !vill nol
l'lort or lcak. Sigbt glass &
RIM5 lhreads. DesiSned
for nashing nlld lautcring

Call 9O9-616-233'l or c-mailjohn@ntinibrcw.com or www minibrew com for a free catalog

5 sires -2Brands
6.5 gal fti I barrol

Allirrdablc Conic:rl
-- MiniBrew --

Fermenters

!i\ i n! 2' L'l | \n li
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ltohc.t pu.s a betr.fron tlrc tidg" at
his KanlJu'ood ht?u ?ru.

I ', 
SrFrq,,bcr lq'r8. rhp l,'ar I l Irpd

| +r' I ien i\rJ i homcbr.s kil rr,'m

f m\ lathcr \r liN. lrh"uxlr Lr.sing
I $t,uld b. lind nl tbn s,,,'? | l,xd
al$r\s likfd bcor HoNclcr I had no
id.n of the pn,,roritl rhaL tlis hobby

\11 frst lun.brc\ing book slartcd
o'c soaring. lL was llocr lbr Dummios'
by \lartr Na.hcl. | .ead i1 (o\cr to
co\cr, thcn sttrrtcd oler l,low - rcr'lt
irur tears la1{rr ho cbro$ing
cngul!s th. grealer part,'l\har I oucr
kncw {s ,Dy sparc tinc

Vt firsl br$! $as a clcnbrci!
Iralarian l,ilsier, I kiL b{rrr fronr rho
UK. I brcs.d the be.r lvilh *ncwhar
limjtcd cquiproe.l and t strictl! tbl-
lowcd tho inrl!ded itrsLru.riurs. tr rlas
l'erncnkd nr an or).n pail $ilh ,,nly I
tea torrl for .r cov.L Tho dnt' rh. bce.
rlrs n ady, I irriv,,d hom, tionr work
and fan nruigh. ro ihp tt'd{,,. I dcfnDt
cd iL slorvly into a Pilsncr gl.ss, war.h-
ii{ it sparklc. How djd i! lur so brighr
and .lPar? Nl! Nile rnd soo looked rr
nc likc rho fnls who ate rh,, ransff. I

1(nrk a llsrc. -fhe [a\or $as lamc. bul il
rall! l,r,kp(l ,{ood. Ilcn rl|\ so. \tikc,
1,1 yrars old ai ihc liii,.,, ,itrrlesserl. He
had lakcn a bolrl. ol O t)otrls. pouroii il
ilro oDc ofnry bottlos an{i ,,appcd i!l

Alier bfllwhg ill thf lilchon a cou-
ple ol years, the lvhecls srnft.d ro tum.
$hnl ilI had an a..€ rvherc sverylhing
had its pldr. lnd crcnrlrillg rloutd b.

t )ert hrrrts nun! di$qu btcts.Ijul
Scouislt dl.s arc nnor! hisJdtbrites.

The Kennywood Brewing Co. . qoo"n n HFinrein, crown point.Indi.na

withh arms r.a.h every limc I
hr.t!ed? l\tdl it I had an area llal I

could .all my l,onre brew.r]. l 0 r
llousc is on a hill. so l salkout brsc-
he.l\ould bc th. n.rrral .I',i,ts- But
thar moNnt thin) would bo an uppor
lcvcl - {hat woukl we do with rat?
our lousc was nlrcadl hig pnou8h. {Or
was it? rt did l hvo u br${oryl)

.\rlcr a )oar of planning trnd con-
st'u.innr, it was fitrnllv complcte: In
odobrr 2(X)1, the Kcnrlwood lh.tring
Lompan! iras boflr. Kcnn)$ood is
nnmcd atlcr { dc.r-hnnting ca|l)p,
tlhn:I was ir lun ancd ater an
nnnrsempnt prrk. ole of rhe bcers I

xlakc ol KcnDywood ls mv (:lffm,,|lL
s.,,(1ish Alp. {Str. LIrr rccipc {t rigbr l

Cnnstru.ti(in di(ir'l g,' quire ds
surootl)l) ai it Drighi sonnd. $h.n th.
.ontra,,Lor aslod me why I ivns puning
an addirn,n ,,r Iny lousc, I told Nm jl
$ns going ro be m! bn\rtsn. Hc didl'l
tlilk I was scr'iousl,!so. rhe hascment
had 10 b,, smiller thr I hld plaDncd
brcausc lhc contractors coxldn t dig rrxl
rlose t,' rhc house. lhanks 10 a local
ornamcnlal irtr'w,,rker nlDrrd ljrilz. I
h.d a spa..'saving scr ol spifal stairs

\l! nrw bre$er\ i\ l5 \ lS and I
halc an npstairs bonus rortrn' on L0p

ot il. Wbats lb. roonr lbr'r t)rinking
hon'cbrew, uf f(rrscl ,\ld rvho tnows
whcro it might al1 go hrtrn heft'?
Ihe.e's aD c!|)p\ lol Ibr salc nc\r door

Clermont Scottish Ale
{5 gallons, all-srain}
OC - 1.032 FG = l.OOa lBUs = 23
This Scotish b6* is ntrrnd aftuf
t}e Clermont Sportsmen (llub. of
whk'h I an a nxxnbcr Thc club ls
locatcd ln lh6 mountrins ot
(llcnnont, Pennsylvania.

Iohert R. Hcinlcin

Ingredi6nts

5 lbs. palo alc mAh
I lb. nalcd wheal
0.5 lb...vslal mrk (120'L)
0.5 lb. crystal malr (60" l.)
1.5 AAU Trrlhang hops

{0.:}8 oz. of 4"1, aiphtr &iid)
3.5 ,{ U Northcrn llrori'or hops

(0.1J9 oz. of9% ulpho ncid)
:| A,^U |.erhsng hops

(0.75 or of 4'l. alpha tu:id)
1.5 AAU Touna g hops

{0.:18 oz. of 4ol, $lphs scid)

Wy€dst ll)56 (Ann,rican Alo) yeosl
110o0 ml, srarhr at 78. I)

Step by Step
Mash ftc basi' grahs ut 1.19' F

Ior 90 mlnutes. sperge wirh lhree
gollons oi water ot 168" |. Add 2.5
gall,rrs wster t0 b.ew kc||tc. In
separatespa.ge btgs, add the crys-
ldl malts. ltlow thcso grains 1{l
sohk, wilhour applling hcat. wNlc
you condu(t thr nrash. Retu)vc
spccialty grains belbre lhe tlorl
Irom thc m6h is addcd. Itoil the
wo.t lor 90 mhures. Add the firsl
'lhttnang hops al lhe begi ing of
lbe boil. i\dd tho Norrhern Brerver
hops hslfway through thc boil. Add
th{ final lwo additions of Tethsng
wlth :10 and 15 minulcs lcft h thti
boil. rcspoctively. ltimary |ermcn-
lotion lasls lbr ihrcc days at 67. 1,.

Rack bccr 1o scco darl for 11 days
at 45" Ir. Kcg, farbonale snd sdvo.

lr{ Y,r tr0r\ \lr\ Jtr,I 2o0?
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honie6rew FstivSl
Southern California Homebrewers Festival.Temecuほ CJrornは

i`χ器猟オノ麻″筋移b'″″311:「

brings {l l.asr 10 b!tch,,s oih0mebrow
to sharc a( tlrcif exppnse. I'ating cus'
r.lrcrs {rr a hsring glass and a ser:ufi'
1r land. lh. orgartjzirtg (rrtrrmitlse

solirirs rvorkcrs tirDn' thc ch'bs lo gi\.
t$o hours oi work in rcturn jor fr(rl
tr{lmission. and $csl speakers g.t aU

th.ir lra\cl and l(rdLinr rxppnsl]s paid.
,\Ir|r fi!c tears, thc icsti\a1 oul-

gres rhe (:ilLrrzo wilr+ a (l Btrcd
dosn thc rcad L0 Lake Sli
loir and counLt,:adpgro'rnd idcall!
sui|cd ntr drc expandcd c\utt. Lnkc

skinncr lus antplc spu,ie fi,r the two
huge (stering lmLs, lhod rcndors. .10

Utrta-potics. and pafkitrg. llr trddil.i,trr,

rh.rc arc rh.ce ldrge fad'p8Toun.ls
witb ho0k ups atrd showersl S.tcrnl
!,,!.$ rg,r, a grou! ol brcw.rs troxt
nor.hern Caliibnia \rho parlil il,arts in

tho lcslival bcgun lhi,ir osn lestival.
\hi, h (r1u.s in the lhll.

I his ycrr, thc 12d' ldirsl
Sourhcru Crlil{nia llomPbretvcrs
Irrslirdl will alrracl abour 1.i00 visi_

hrs:26 clubs liou fuur sLrlles will
s.fl. orurc thur 4{}0 (lillcrpnt be.ri.
dispdrsirrg lw'lounce trsl|s llom
l)r!'ths the clubs harc datttd ond!rud_
illcd in thc lasl selor lcars. S'trno ol'

(h,j boolls an, designcd 10 look likc
hars, orhcrs rcsembl! liki iruLs or ll'e
sct oi ll.r\s.H. All ol lheln hale inter-
csLing bpers lhaL the bre$crs cratcd
jrsl lhr the feslival. I nn a nxrnbcr of
lh. llnrlcy Baodils. und 0ur h!'th
rcplicatcs d snxrll, w.sLern snloon. btrt

rtrr lhr side we serlc moad 0w conusl

Ihring ftc coursc uf thu le\ri!al. {
shuttlc will rurr cvcry half hour liom
rhr ft$tivalgroonds to hotcls iu the [it)
ol Tcmccula. l5 mirlurcs a*{! lr'tn
l-ukc Skiruen S(,nie df lhe pdti.ipants
('r rheir spor,ses will \isil th. goll
dnrrses, wincrics and n!)lique slores iI
T.m.cula. But Lhe bP!1 lPtrture lrr
0ran! ofus is the irhan.c 1o camp,lbosr
an{t gpt logcthfr oDcc a Icar il| a s.rlc

and supportirc cn\irotr.renr. lle) - ir s

bcer hoalenl (sec rli,, llomebrow
C endnr sidebsr for rnore inlbrmalion
on this r".ar's lhstival.I

-sant I'4t

ffiEEeucaancF

Zymurgist aorealis National
Hom€brew oay Calebration

llcld al lhe lirirbbnkx (iraft
and Homcbrew supply. Enail
siihlef uDils(dmosquitoDel,rom lor

Hom.br€wera Feslival
Iem€cula, Cslifornia

The 12th annnal Souihern
Calin)rnia llomebrcwols !_cslival
will bo held at Lakc Skimcr, near
'tamccula, 0r Msy 41h. 'lickels
are S30 iD advancc and S50 at the
door 'lhis ycar's f€atured speak_
i.rs ar€ Chorlie PapaziN and
Chds Whitc. Fo. nx,re infi,, sec
the stofy on this page or go to
wwwrialhomebrcwcrs.org.

MAY t8-19

Hom.bEw Comp.iltion
Washlngton, DC

Thc Brcwcrs Uoiled trrr Reel
Porablcs (BtlltP) snnounoe that
the loth annua.l Spint ol Frec
Beer homebrow compelili{u will
bc held al rhe Old Dominion
Brewcry. Ilomobrow entries, in
au llJcP categorics. will be
accopted April 27th th.ou$ MaY

11d'. A minimum of lwo BJCI'
judgcs will evaluatc oach cntrY.
|or mo.e intbrmation visil iho
BURP wcbsile al www.bu.p.org

lunebnrw .lubs corrld gct togothcr
share id.as. sham bccr and share a

s,) nemb.rs iron thc Mallc'se

l;alcons. Barlc! Budits, llrlan(l I 
jtr'r)iru

Brdlos rnd lhflr' ,'rher .lubs o.g.t-
nir.d the firsl Sorthem Calito ria

llob.browc$ F.s1nal. Thc liA1 fcsli_

vrl was held at fte (:ilurz,) winery in
'lemc(:!la, (:alilbmia. Cilurzo \\-incrt
was choson bocousc Vitxrr Cilufzo, s,rl
utlhe {iucry's f,'undPf srrd o{ner, $as

tr wond(trful homebrwcr and donalcd

thc silc. (I say "was" siua' vinrr!

lurned p.u selerdl r_edrs agoll
Six i,lubs participatcd thal lirsl

) .a. l hc lcstiaal auraclcd 300 pa.ti( i

panls aDd Llroc food !cnd(B. lh0r(l

were itrrr fealrred spcaker. incloding
rieorgc lrii r$c. pagc 611 nNI Fr.ttt

Eckharl. Thc Valtosc I rl(1tr's lal/
Band !r,,rntr{l rnlPnainmcnt and

homebra{ storcs gavc itdns to raiflc
-lhar tirsi lcar cstnblishud d p!L_

tcrn that has prcv.d ver! su(x:cssf'rl

Tlre firsl Satrrla) in Nlay eA.h .l b

wclvr and a hall lAars ago.

sone southom Cnliforlid
lrcwcrs got ! life{t idea, Whr
nor hn\P a lcslilal wh.rc

.loin the llotnebrca )i-cttion!
sen.l lJon homebrcurinq stories,

tips..ecipcs dnd ere ts to
?.ti!@h(o..oDt. If be Publish llort t&ta

u,P u sancl lou our qtootill
t:nro-slltt? BfO bumqet sticker and

a sp?.ialneu bthitc Ldbs llcast
tton?brc r Notioi basebsLl hat!

Nlar-hinP 2002 xr \ Y i r[\



Lawnmower Beer
Thirst-quenching beers for summer drinking

tf the thonohl a.f lnou,ne thc tau\ tnakcs tJou mo h tatt lor a d,ttt L.cu,.
thcn itls prohahlu tine kr hrcak out tc *ctttcs and make son. -tau,nmor\a
baar" 1l|picnuy ttclined as Annu:as lisht.ltodi!<1, todcsUx hopp<,(l. z.ass.
uppeal bfcrs. lherc are ptunly oJ oth?r tt aditiut-tit:lt bc?r stttcs thut casa thc
h.ut t'Jsunner This nturth\ "ftpslron the pros- prorid?s manr qtu!! brcu.ing
id?as an.l some !rcat rer4"s for sur ncr!

Brewen Aan Taylor rs the brewmaster at
Spanish Peaks Browing Company, in
lheir Monte€y Counly, Calilornia brew
ery He Valned and studied In Bedin,
Gefmany, wher€ he r6c€ ved his
Braumeister, VLB degree tn 1998.

rc 'larirmowcr b..i bill, in.luding
ri wcizcn. Bcrlircr rlcissc and lhc

be|r I trcler ,nr a h'l suDnnu dry

Ki'lsch las I crisp Dah and hop
llav{r. It hrs an Sll\.1 r)1 3.5 5 with a
so|l. roundrd palar.. tigh. hop fruiri-
ness ond a dclicarc dryncss in rh. tn-
ish. lhe a trna sh,,ws lighL noblc hops

- Gcrman noblc or (lze.h saa/ -leatirg a ligl)t fruiliD.ss. \lahincss is
noro l{, l,N!. lt is quilc Ilr.shirr,{ willi-
otrt bcing anylhing.lo$r 1o bofinF.

Vps'i!,!n pr oS

by Thomas J. l,4iller

l hc basic tiils.b refipe us.s
l'il*npr urnll {s i1s bas. rlitb up lo 20
per.enl nalt,xl wl'erl. I uionlnond
using (;cDran lradilion. l,erl' or
N{,rlhtsrtr Brtrlcr $ a bill.fng hop.
lrse llAfshru(k,rf or lhlli |1ruor hops

Kiils(:lt )easl st.airN sucb as

\easfs 2565 (Kiilsi) )c{sr,tr t{hilr)
Lrbs WLP029 (Gcrdan Ale/Kijl{.h)
Fasr - produrr good rcsulls. Pri a{
tcrmcnliltirtrr trNdiri{r allt rakes pluft
{br thro0 ro tbnr dfl:/s al 57-tr4'1,, r h.n
rhe bf.r is coohd ro 15 50. F d.grccs
b.for. heing r{|lrd irrr a sef,nxlary
lermc'lcr It is lagcrcd lhr two h tile
\letsls nt 32 34' F.

I lonrtrre$'n.s sl"rll kcep tcnrp(x-
aturcs aroud 60' l,unrll yon hir linal
gra\ir!. thcn add lou pfiurirg sugarc
and bortle. lfrer about a w.fk at 60" ri
tuss somc Dotrl.s iD th. Iridgc lbr a lhw
$ce|| for (mdiri(Dnng.

he avprag. lnrefnidl rsrcll
thinks of a Crrman bA)r as a.la\l nrlsu lecr." Ilowcvcr.
m{ny (;e.mar brews con fill

Brewer: Tom Abercrombie is one of two
brewers lor Sebago Brewing Company,s
lhree Malne-based b€wpubs, He pined
Sea Dog Brewing Company in Camden.
Mane n 199s and later movsd ro Sea
Dog\ Bafgorlocaton rrom r998 to 1999.
He became head brewer tor Sebago
B€wing Company in 2000.

nons. r,erm.ntatio. t.mperaLunls aro
kcpL b.1we.tr 68 70' Ir.

ouf Nurth)fn l.i8hL Alc is a (risp.
all.mall. slraw{Dlorod br:cr llal is
cspocialll appcaltug in rh. atrmm.r
n!)rtls. Tltis r|l) un)s ull rwo row patc
mall with onh abi)It li!e fen.enl
Nh'nich nall lbr a slighl incr.asc in
color ud b0d!. The eolor conlrs ir

'Ih. on.-hour boil g.rs rhrpc hop
rdditions ofborh nnpoftcd a d donres
tn, h,,ps. lhrl beer is billcfe{i rvilh
(:2..h SaaT and tinish.{t \iirh (i..ades
and Moun Hood lops. Thc bitr.rncss
levcl is 2{} llJl.s.

(he of our t\!o s mmer seasonals,
th. Sha Whonr is a untih.rcd whcat
ale thar is rinr8hl! rrdeled uft(r. a
lcfcwciren, lltrv.v.r. there are no
spi.es o. langt .sr..s ro be found, due
to our housc alo yoasl. This bocr has a
to\! hop phlil) Lhar fonr)s fror cqual
additnrnr ol domcsri. ttaltcrlau, r0rat-
ingl'rsl undor I I Irtllr 't h. grajn bilt is
Iall t{o-ro$ snd hall Draltcd whcar.
TIto bccr cnds up at afourd 3 SRIU.

'lhe sc(!)rxl scaso.al lhar $. pro-
duc. is our onh tnrit ollering.
Rass,\okwards BcrlBluc i\lc us(,s i
l,,trl ol2,10 po!lds ol Mlnrc blutber,
ries per 10 barr.l\ 'l his is rquivdt.nr
lo 3.9 pouds ofbcrdcs por i galhns.

lh', grair bill is a two-row pulc
malr hasc s h about t]\p perr.nr
vunicb ud scvoD pcrccDr crystal mall
160' I.). BassA,:kwuds l]crryBlur is
rclalilel\ lightlr' l'oppcd al l6 tUtis. tt',
.lo not odd lirishinghops us that lvould
inredcr'r) wilh th(l fi uiL arrna.

\\e lighrll mash mosr o| thp bturt
bc ics by hand nd th.n {dd rhom 10

th. f,,r'lnurlor nr dr!-ln,p bugs. Ihc
llnal:ll) pounds 0lbpr.ies arp addod l.
rh. s.fvjnglcss.l pior to carboDadm.
lire r0lor wilds up arrund t3 SIiM,
nol .ountjnlj drc col{rr lhaL deri\es
liom rhr bhtebmrics.

$b($ tho boo. is lirs! scr.!0d. tlc
hrad has a \u slishi purplc huc. -thc

purplr' .ok,r dihinishfs, howxfr, as
rh. b..r clariiies in the s.Ring rnnks
.\ iiui.-shlc b.or such as ihis is bcsr
whcn it is serlcd culd.

unmcr br..s shoukl be lighr
nr bod!. rolicshing and loss
h('prD tha ,rthef tr{Fnund
stll.s \nllhing go.s in th.

suinnef Ltcr spo(L.uor. bul rton. and
rrrld is lhI r{r'al. Notling shnrld liDgel
in lhe llalor trofil(' r,thcr thaD subrt0
hints of nralriness and hoppinpss.

h our bf.whousc n. prodtrcc prc,
dontha.dr- ADnrrnrlsrr-L b,r:rs usirrg
singl,$tcp infusirtrr nrash{s, Aft,ri(an
lso-ros malK and (;aliforl)lfl Ate yeast
lion $'birc LaIs. Vost ofour bccrs arc
builcd lor un hou NiLh rhrco hop addf

llri{ \'or 1O\\ \tar-J'nre 2002



Tips';P proS

BEwer: Daiion W€lch began homebrcw-

ng in 1987 and start€d brewing proles'

sionally in 1995. He is now lhe head

brewer al lhe Pelican Plb & Brewery n

Pac fic Cty, Oregon. The Pe can Plb &

Brcwery has won seven medals at the

GABF in lhe Last rour yearc.

n thr) surrnrer rlif,r's nothing like a

.nsp. snapp! bcor.,1mong m! slan_

dard linc-up is Kjwandtr i:rert'  le.

a p.c-|rn,ibirii,n {iyle dcam al.

rhal hN $1tr' Lr',ld and hr)nzc ncdrls
al lhr l;.\llli in rh. gDldcn alc car.g0r!.
,\nd ovory suDnne. | lln { an

Anrfrirrrn-slyl', wjt bocr cnllcd
lleifhrwoizcn. s thcrc .rrc a h)t ol

da'.ics near Pa(:ific (;i1$ orcSon.

| flrx)mmend lsing \{ouDl Huod.

l.ibcrt\, LJltra or alnost a!) ol tlre

nuD) Hrllertauu'scedlitr,{,\meri.in_
uonru hols t(rr rhe Kiwanda Crcam

Ale. lh.s. bops ha!. !ffl' nicc nord,
periuDrc likc ffonras. clerrr and sndp-

pX n$,ns and l^v (rhrrnnlon. con-

renl I0r { smoolh bittcrnrss.
'lh. simplc mah bill i! d .crlfal

backdr,)p litr yrr. hop aronras and lla-
lors, proliding a smooth. cl.a. swrcl-
ncss to iDtdplal with all th(' l(^el) l!'p
charr(t{r'isri,s- lhe n'alr,'d $heal in

lhis ft!,ipe should be soll. tvhitc whcal.
Nlalt.d rcd shcat is rrxtli likcl! l,)

t so thc sa'n. ycasr $lrain oD rltc
ll.ili rilcizcn as lir. tho .rc{D trI,i.

Dont hger thp wii, snr.. thnl lvill
rhusr thc lrast and chill haz. to p.c
.ililalf out. \bu wut this becf t0 sta.r_

hazl. For lhe sarx rehson, skil thc
Irish moss 6r otho k.ttlc linirtgs on

lhis bccr llso. Lsc rnlled red wlreal
rd nak(l fPrl whcal in rhe nnsh.

\1ast llnvor is nlso an inrportant
.ompon.nl IDsrcad uf lagcrit,g thc
becr. givc llo b(*r sf\en l,) lo drts 1'l

.rrbrnraL. at l,(t (,5'I and lhcn bcgin

spNing tiJ lo storc n.d sr,!. lhis
bcl)r a1 .10 45" F. Thf (ll), lrrget is I
littlr l,^ver lhan ii lh{ r,ream ale. ai
? 2-2.:l loh'mcs of gas.

\Iakc surc ro usi) Slcrling hops in
this bcer tr) gct thal subtle sticy .har_
ar:t|r I think thal th. intcryla) of thc
drl grainincss ol rht llaked Nhlut and

barlct with lhe spi(ry aspe,1 i)l thc

slerling hol)'\ does a good job ol giving

th. .r.rall i'npr.ssion ol { !crt lightll
rpiccd bccr with, l rrludlly using 3n!
spi,,cs in rlx, beer I

■
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ロ

ロ
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Taylor K6lsch
(5 gallons, all-grain)
oG 1.044 FG 1.010
tBU 20 ABV 4-5%

5 AAU Gerrnan Trad lion hops (bittenng)

{1 oz. ol5% alPha acid)
3 AAU Geman Hallertauef hops (t avor)

(rD oz. or 6% a pha acd)
3 AAU German Ha ertauer hoPs (aroma)

l1/2 oz. al 6'/. alPt\a eid)

wh re Labs wLP029 yeast

5i6p by Stsp
Mash n at 145' F for 30 mrnules,

ra6e to 160'F for 30 m nutes, lhen .arse

to 170' F and stad lautering. Boilwort lor
one hour Add biitering hops with 45 mn
utes lelt in the bo . Add flavor hops wrth

10 minutes left and add arcma hops al

Cool wort, aerate and Pitch Yeasl
Fefmenl ior one week ai 60' E Rack to
seondary and et clear for one wek
Bottle, condition and s6rue

Beplace grarns wllh:
4 bs. Norlhwestern Gold dry malt extracl

0 75 lbs. I4untons dry wheat extfact

Welch Kiwanda Cream Ale
(5 gallons, all-grain)
oG 1.048-1.050 FG T.009-1.011
rBU 25-30 ABV 4.9-5.1%

6.5 lbs. two-rcw malt (2" L or lrghter)

0 5 lbs. CaraPils (2' L or lighte4
05 bs malted wheal (2.s 1or ghle.)
3 AAU Mounl Hood hops (rlavor)

(0 6 oz at 5% alpha acid)
8 AAU l,4t Hood hops (aroma)

(1.6 oz. at 5% a pha acrd)

White Labs WLP001 yeast

St€p by Step
lvash at 150' F lor 90 m nlles Be

c rc!late until bnqht, then sparge ar
170" F. stopping when run-off gravity
drops beow 1010 SG. Bo for 90 min
ules, Add lLavor hops asl 15 mLnlles

wh.lpoolthe ketlle. add aroma hops
and let stand for 20-30 minutes to sepa

rate hol break and most ot the hop trag
menis. The whir poo ng and stand lme
will allow some oi lhe alpha acids in lh€
aroma hopsto isomenze. and shoud give

you adequate btterness. Chill, aerate
we , and lermeni at 6s' F

Carbonate to 2.4-2.5 lolumes or catr
bon dioxide Lager the beer lor two

Wdch Heiferweizen
(5 gallons, all-grain)
oG 1.044 1.046 FG 1.008 1.010
lBU:20-25 ABv 4.54.7%

2.7lbs. €d wheat malt

14 oz. flaked rad wheal
1 2 AAU $ening hops (biltering)

(0.18 oz. at 7% alpha acid)
2.5 AAU Sienins hops (lravod

(0 35 oz. at 7% alpha acid)
4.2 AAU Steding hops (a.oma)

(0.60 oz. al7% alPha acrd)

While Labs WLP001 yeast

St p by St€p
You want io mash lhis beer with a

water ralio of 1.25 quarts ol water per
pound oi graln. Mash al 152" F for 90

minutes. lt shou d siill altanuaie v6ry well,

even with a higher mash temperarure
than the Kiwanda Crcam ALe.

Boillho wort for 90 minltes. Boilthe
biltaring hops lor the last 60 minut6s: boil
th6 llavor hops lor the last 30 minutes
Add lhe aroma hops at knock out

coolthe worl, aerateand plcn yeasr,

F6ment ai 68" F tor one wek, then rack

io secondary. Bottle after one weok with

lhree quaners c!p ol corn sugar

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



Hot-Side Aeration
Re-using yeast, storing hops and sanitizing bottles

When do you n.€d to worry about
hot-side aoEtion (HSAI? | roaliz€ lhat
after the boil one needs to b€ carerul
not to aerato th. wort until il is coot,
but do you need lo b€ conc€rned white
mashing your grains? tt .o, st what
temparaturo does HSA becomo an

cr?gory I'rottst
Minooktt.lllinoi!

ol sidc acrAtion is a l(xrsrl
tcnn refcrring 10 ox! gen
pi,:kxf h the "hot sid.
op.rali{'ns ofbrewing_ l hcso

En/)mcs aro presrrl in lighlll
kilned malls tbat oridizc llpids and
lorD staijng compoun(ls rvhun o\vgcn
rnd lipids arc !r('scnr. (l.ipirxl.g{ruosc
enzynres arc onu .xomplA ol these
en7.mcs.l ll'ere has abo bce. dald
prcscntcd dnmonslrating tlnj prcscn.c
r'f Dor{rur-rnalic lipid oxidali,trt dur
ingmashing. lhis r)xidarion lorms slat-
irg compounds and lroe radicals thai
(xtrl'l oD Utis cyclc of tat oridsri(n,
.ommonll knowtr as rar)cidit):

Hot'sidr aeration crn bc deDon
slralcd ir nr.dium and largc rorrnrer
i,iri brcweri{rs trccausc rbo bresing
cqu'pmenr is so bi8 rlar sploshing is .
rcoily draDnric olcnt. lhink r,l liquid
llowin,{ thn'ugh o six ioch pipe ar ,100

galons per minntc anrl (iN.lding 12
l!1 through tho air brlbre hirrinA r.trc

bollun 0l a ranl. rits Dor ronghh
stirrinA a fiv{rgrllon mash

tirred ti) 1be ltrurer tu, ir ..brs righr
rt thn lhlse hotLorn l)!(l iisrcad of
b{ing droppcd in lion rhc r0t, i,l thc
voss.l. as was (xnu)o,r somo 25 years
agD. Kcltles are als,, boLLrxn-nlhd lbr

lrr r ho n)browff. rhc mosr Iikrty
ItDc Ibr a.rrlion 1,, oc(ur during
nrrshing is whilo vou are nhhirg iL
Orc pro,r{lurc r) addrcss rlris (on..m
is thc Iollowing: r\dd 2.5 quu|s of
$.arrr oul oI I0 to lhe nrash firn, rleD
fLtf.lirll,v ad(l rw,, tr)und$ ofnr r oul of
cigl( ard gonrll nix mstl inLr, $arcr

^d(1 
2.5 nrorc qunrts ol water ard

rhrcc pouDds ol Drulr nnd gcntty mix.
lhcD 2.5 quar$ tlalu a d thfce
p'rnds ralt rnd nlix_ and fin.tt) sdd
thc last 2.5 rtlarls ol $rru 

^s 
this

pmccss nay rak. lon80r Lhrn !r)ur
rs al urush-il. ir is irDpol.tant to makp
lure rhar you. aaL.r stays hot onough
duriDg this suggest,al pro.pdunr.

ll lou usc a sclararc vassct ft,r
lyort .oll.r:tirtrr a.d ranslcr !-'our Drash
1i0m thr nrash hnr h a t.ulcr tun,
d.\elop a proccdurc lo ninimize
splashing. 'lhis is ol rlwats (!!sl and
thc solurioD ro lhis con.crn may bp tr)
nrash rnd l.rutcr i,r rhc sdn0 vosscl.
l\omclinrrs the srlu1i,trr is found by
sublracring sleps and pirr.s Dt equip-
nriDL rirthcr Lban alsavs adding ihal

I ll)ink rhc rhing h f0t|rctrrber
abotrl hol-sid(! acrilliorr is rlul ir is not
thrl hard to |voirl al lrtrnc.'lho rcrl
qucstion thar rvillprobabty spdrk hear
ed debrtos li,r Jcars to conr. is this:
lkN g'!d is s00d enougtr *Lcn i1
concs 1o warding olTpolcnLial risks of
h,,L-sid. rcrarioo? Th.rc arr somo
(rrmnefl id br.wcrs r0 havc
addr.sscd all th0 dbrious issucs d
now are loDkiDg at purg'ng rhcir mils
ar(J bf{'$housc vcsscls wilh nhrogon. I
am anxrous 1(, heaf illh.se a8grcssive
nrfthods improle rhc bR)r

" Hstp trte,
MnWizard."

ineludc mashnrg. lauroring. wo.l hril-
ing rnd hop s.pararion at tcmpcra-
lucs rdging liom abour 12O 2IZ" F.
{)!er abour lh. lasl l5 ynars,
rcs,lnr(t'crs have prcscorcd cvid.n.e
$ar hor-side eeratiiD - espocially
prior to won botling - dcr:re.rscs tho
shel ile ofbecr by incroaslng thc (jon.
ccnrration ol oxidized futry acids.
Thesc coNpounds are carried tor-
ward in1i, the bed and imparr
.lassirl stah navr'$ such as thc
n hmous _wct eardb.a '

$ilh a wrx'den spoutr
is shal comm{(rial

brervers uc tryirg ro

So.ro of thc lhings
rrr m0nriat b.o{crs arc

doing !o miDimirc splashiDg
includc lni\ing malt 3nd

n'rsll !vrt.. in r

纂Γ‖」̈滞i
I rft a skcpric by

natur4, but | find th.rr lhc
data dcmonsraring rhe
negalitc rtlccrs of hot-
s'de rernlion dufing
Dtashing arld laurering
trer (rr!nr(:irg. I am stitl
skcpn:al !Iar dclcterious
llsA o.cDrs in Lhc boit,
howcvcr Thc tenpera-
rure rmg0 dui]lg mosh
ing and laurcring is l,w

into the h,)lt,rtrr ol thr)
Inash ni\.r This repla.es
lhe prarLirc ol blonding
ihe tivo irgrednrrLs lo8rdr
or in a grisr hrdrar,tr rnd
allowi'r8 $. hldramd mah
lo (asftde intr) rLe nrasll
mixcr Kcy picces of{lquip-
nnxn might also be intio-

dur:ed. Nrs xri ng paddlcs
a.e k)w-shea., lot!-spl&sh ugila-
tors |h.r ivork wnll &ilhour haf-
flcs ir| rc tu,rk. Thcsc paddtcs
tr'iiitrrire sphshilg durhg rhc
sri.red, hfared sreps oI lhc
mash. Uhon fi. mash is rrris

cnough thal oxySen can
ntdecd dissolvc into ihc
liqujd and causo oxidarion.
In mntrast, boiling wort
tand wort immediately
ollrr boiliDg) is so hor thar
!er\ litlle oxygon coD be

11 nn6l b. r.nt.mb.red ihat
gen picl up ollcr lcrDcDiatioh {

R$i\?tr iO\\ \tar,June 2002
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" Hatp Mo,
Mr.Wizerd"

fronr rd(king, Eltcring and hottling)
also causes oxidalir)n snd stolil,a of
becr. In fad. the eficcts ofoxtgen pick-

up After fc.mertatiin are morc appar'
en! lnd severe than Lhc cllecls of hol-
sidc aeration. This is psril! be.altsc
th€r. arc a widor vrri€ty ofcompounds
in beer susceptible 10 oxrdation than
the.c arc in wori. Tho poinl herc is

that. if you a.c thirking aboul chang

ing your brewing proccdure to aloid
oxidation. you should begin addressing

oxygen pick-up from ihe cnd oI thc
process std wo.k your way fon8rd

lhe lrermcntap syslcm of formcn-
htion is simihr rr) the !all. skinny
cylirdronx,ni'jal fermcntimg lanks ussd

bt most commcrcisl brcwers thcsc
days. lnd, tiko ever]'thing elsc sbout
brewinS,lhere Arc many wur_s l,resers
use lhe conc on thc lonk, One mclhod

- nol nccessarily rhe most comon
one - goos a bil liko this: Ycosl and

lvorr are added to thc ferrnenlcr and

fermontation bogins. When this hap-
p€ns, ye&st b€gin zoomnrg round in
thc fc.nenter: somc l.rub solkls renaln
on thc lermcnler bollom and somc

rru-b solids de suspended bI the lor_

mentrli r. (Tnrb is the prolei nreorrs

pre.ipitaic thal forms in the wort. llot
irub pre{ipitales during wori boihrg.
Cold rrub Feclpilatcs whcr lhc worl is

ooled.) Sorne brcwcrs brieny opcn tho
valvc lo removc the trub solids on Ure

bolLrm of the lbrmcnter ot tlis lnne.
'lhe! may repoal this slep 3 ,ew timcs

during tbrnenluhon
The ncxt phase of thc opcralior

happens whcn lcmcntatioD sl('ws and

lhe leastbcgins 10 norlulate antl |allto
the borton oI lhc lermenlcr Brcwc.s
hold oIT or purging trub duitrg this
phasc beca$e a lol ol the slull in the
(r'ne ls good yeon. llthey.ool thc fcr_

menlcr for seirndary lbrme tolioD,

they do so belbro harveslirlg l.he yeesl

bccatrse rnore ycast will sealle otrt
when the boer is (:oohd.

Whcn t harves{ ycasl. I usualiy
havc mulaiple clcdred and s&nitized

.ontairc$ handy. The fi.s..ontainer is

used to {r)nlain tho tru-bladcD bil
intendcd for tho sink. This Porton
looks like hummus with tiny chunks of
chocolate- Thc sccond container is for
the good yeNt I Plan on usnt* The

third, ifnocdod, is usod for the l$L bil
of yeast, aftcr sboul 500 ml- of good

yeast is colleclcd. Good ycast looks liko
phnr hummus (witiout dlc chunks).

Lisually my seco d coolaincr has plen"

iy ofycast for anolher batch.

Tlpically I cnd up Pouringthc coD-

tenls of .ontaincr onc end tueo over

mv hands. I observc the unor of the

I am an all-graln brswer who will
start using rhs F€ EntEP system (the

uFids-down carboy wlth racking cans

'3 
tns CO2 erit). At what point 3hould I

remove the trub and tha Y€ast? Should
| 3trrt rlmovlng th6 yeast as il Ialls or
wali untll after fermentaiion?

.luan Carlos Gutiencz
ocedn Reach, Calilonia

aROSBY & BAKER LrD

P*:r"bx{.x,:k"H.?}'' k sm tuwt"z"orar a um nwe'

l-80()-999-2++O
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\! r\L r!(l rli..!rL),rrr ol rirb u,l\,,d iu

$ r| lrts \t is I ils,, r,!r.ll and 1tr\lp

llif \ra!r 1l) )\i,rurir. tlLi5 \.r!1 i' nf1
,({l lirr l)n $L,L! ari(,, | \f I0uL lrf(L i{ I

fr,.[ \']r:1 \ni,rl!!\pr\ biLnrl llkr rrd
tLL, \ nol lrr\L .ll rrL)rrias | tradl
li, rlr snIllidr \rasL lirrl i! lrLrh l| e

rrr e \ut,'h/!(l lrarl i\ rNrLa \ Lhf( \'
rrrL ir'rf !irluid il, lhrn f.rll\ lrctiL

\\hr'1 | rnr !),r\ li, r, rl i rrI nf' l)r'

ii!fs ol \,,r\L i,L, o \ii5. trlii.L , ar, lt
rl.l r'r,.1 Jr,nr \!r .iLLr,, ,'r \, :,j'il,'-
r\ rr, , , riL\ l1 I l,n l i D,Ltrr1l\r,al rfl,
,rL,Lr L\t.! hll) i1 rlrr ,'r)nrr is t)rf
{nr i" hlrl, 1,rrraiu,\ 1b,,.,!,i,,
.orrl.rnNl tbour rlrf qurli \ r'1 Llrr

\frsr ir lhr s, (,irr.l .rrlrl..r ll Ihf
\.rsl iri Ih,. lir(1 \r rl)1. is \ igl h
rLrLol\/fd ar ,l rlr. Lli nl si'nLp,, ra! rr,
(le,{rilll(. rtr1,,1\\i\. I Lr\Lir it rl,).1
$.u\ lh,,\,!\ hr)t1!rr |l r (rrlr'1)o1

r!!ri l!-nfrrl, r d,,1s fr'I ril1r lal, iLrrrl

lir' ll!'!r,al..t lik.Liirutnl ,,i hiLrl!,r
f: a srii I rrd,,'rf' ,'1 (lts.rtnig \,4:1.

I | | r, rs ini,!i(1,{1 lir pir,lrin!
sl'r)! 1l bLr r.rrtrLS s'!). rs t)',\( bl' r r
fir, nt i br'ul ri,rlrl ,,arrfr\ ,'1'\P.rsl I l

ll\,,! L,,D\ o (,n1 ll \,,tr lLr\r'1,, \1,,r,
rlr. \,,.1\1. L",,p Lr ii li'c r.1fitt,,r M'rf l.r

I trn lr" 'tor ir t r r'\, r.i irt r qlr s\.,'.
r'irr, r $ tl frr '\ \ \ f- ri|1,,.k

I rL-' lil, ll [!,^\ rlr' rj\lL,( ]L

tlr.rf,Ln I ! ",Ll\ rlri lik, !\lrrgr(its
tl ,i ri, irr r,!rL h, l!lr^\irrg prr,_

l'|,! I r!,J 1, r\ slr, LrIl L!. I is llrrr
rr\riir !f r'.r r' i( ,rIlr ,idL\ r r,i irr

u,rrn.l !r?\ir\ lir i,rrtiL1i,,rr.ir! !rlrt'
\!f1\: lrr{1i1,!lli in r a{l!,rrirfrrLl
!,.n!Llr Irirrrr \ lr !lirrr.rn, I ris'riLh
sL \r.I lr ll llr\sr. ar silLi,,rl
d,.rl lrlJl ,nl llrr|,x lr| rifr' \|ir.
l!,rrr! r lr' l)r c\| r\ r L.l lh!' ra 1! \1

(Lr\ nrirl.l h n )1. !\5 Llrar llrf, e

$,1,1\ lLe rl, r,,r\l tL,lii, l\ siu i| .

,,\r cl)l rlr I I ui Lrn r | \prjl ul, I'i r!'ir

AfrL.rrlifirs I rr D,,frra ririL \tir I ii!
pfLririr\ ii r,ffn1.LL ,,rr r , ir lrl h, llLrt+
L ) llLLrr t|L\\ r id h, stii ' bL t\1r!'n
1,r,,$ (1,,\ in.ll,r,\.'rj '! \r,,{,1(l l,, l..s
i r L'r tr\,i $, r'l\ 'lrt.s,. fr .IL f' $ I I'
l, rf ir rir\ lif,.rl)rlr L' uthf.r\.r\
,Lr, ,,(\ i,1,,\ r,, 1,s,, \,,i \r ri , lrri\

riL r\ q,irr ritri,r1r \iDLlr| !!..r!\. I r
lf,!tu, ,r, \ ,l Lrrptrii ! i\ ' :L nll\ L*. r

f,)rre. .\., J)r ' | \'rr (u\\ {i!) r)frr
ttrii I r rirfrtlr 1i rrrLr r {!rrl

U\ lrsl uiin\i1, (l | ,frirL i r, hres
tLi snliLr llr. I u ir,flrLp .\i ri s r
rrrr s\sr.nr. hur li, i\ nrr\ rJlrr t)ffr,,t
s' f,. r,li,,f \rl!f l1 l\ r,,,s\il)lp ti! 11,,,

grs r\ I lulr'1,, |,1,tri!r Ll,r'kt.l drLrinI
li -nio rr o. rn,L i r LlLp tr.ss!re 1L

hIi (l rL!) lr\(r rlr,, L iLr lin\ \\li,1r tlris
hrpl)eri5 i! rir rIri,rl r,!trL,r\. rlr. nir-
lo, L nsurll\ hurL L,( oll lir r!p lirp r

fri\sil, l'c, aue rh. sr,'D|o sitps rr\
b.lLrf,.drf.afl0\ hrfrl\. l, rhf
l1i,nr!tur) ststLiIr. Ihc ass.,nl)l| is
,lr nr)ti r. I|. ,rrl t .J h, {rb,,! au(l
.riL,!'L i,f,.rl tir. his is o.c.ssrr)
sn! P rl! , arb,,\ i\ iD\"fltsd rDrl Ihc

r\s,arlrl\ 1)f.\firr\ l( uls rl'^1c\e': ll'
rlrc r rr Lir! rrn! rrll.\irir{ grs t,,

fs0rIr ).111rIier .lL,!g.d iL i( |orsiIk
fur nris $.1-Lip t,, ltrrr flo a lirrk
h.n,I i,jti,fru,,rr,,h tl,enr i\ fo sa)

Fast. Easg. Reliable.
And delicious.

Barons Premium beer kits.
Available only in Canada.

( hrcli oul r. rD ril{r d1 www.brewking.com for"

the .luthoti.ul lt t hins Dtulu netxest ltou!
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AFreshNew lttmrup`
Barons 7.5 litre bag-in-box concenftated {,ort gets your b€er batd
going in a snap, with results that ar€ lip-smacklry good. Now

Barons brings in a new line-up of {avourltes to cboose from:

Barons North A-merican
American l,ite
Canadian Draught
canadian Lager

Canadian coldcn Ale

Canadian lligh Tcst

Canadian Pilsncr
llexican Cencza t

I

Blown Ale
Plle -\le
Duteh Lager

Rednood,\lr
Arnericnn Stcam Laget

Cnnadim \{hrat,\1.



to ryuip this sr_slem $irh a rflipl !alv.
bccats. lh. nlicl \nl!c n.cds ti) bc
kxrtcd in thc hcadsp&,x) ol rho lcr-
ncnlef and gltrss.arb.!s carnot he (u!
into litr: a plasri( or meLol conl.dincr
((:hfis Grlhaln lronr Fcrm,!nLap p,,ints

o ( lhtrt lhc i:arlroy .onrs \rilh a spts'
(irl titling: it a.ls $ a srrccn k, h.lp
J.0cp tlo !'rt hrho lion' gr ing
clogg{. Snn! takhg,tr$ thr .umpa-
n) in.p.Icars ago. llt.rr harc born no
reponrd (rrscs of rhis." h. odds "Nor
a'n I owafe ol rnv nr(iidcnts bclbre $c
bought thc (omt,anll_)

I have b66n brewing lor a litile over
a year and usu€lly buy my ingredienle
by the batch, meanins I only buy what
l'm going to brew for ev6ry batch I

nake. I have been thinking about buy-
ang ingr€dients in gEater qoantlv and
storing thom. I know that hop pellets
don't age as fast as whole hops, but
can orshould you frceze hop pellets to
edond their life? lf you can or should,
how long would they k6p?

Scan l uircs
Srri,tdickl. litu)is

This is a good queslion Nith a \eA
straighlforwrfll.rnswor strnrgh('fs
rL licehr lcmpef.rlures doos extcnd
th.ir liir an{l wil .ol danaKi tlo hops.
IkNv ,jaD I bP so defiDilife, ot|c m{t
ask? ItH,:ruso whon hr,p pro.,rssors
sl(!1r hops, rhoy strtro $cnr al t.nrpur-
antrrs rrruint{ Irom 20 30'I aud keep
tltcfi in this tntrrpcraturc ran,{e until
th) are sold. lf thc hop varjel) has
good slorage propcrrios, and if i1 is

pu.ka8':d propfrll. hops will r(rnnin
liesh ior lwo ro threo y.ars. Mosr pcf
l.ts arc lai:uuu pa(kd n' Diiinize
o{tg.n ir thc lrat'kagc. lhis is kr) sin..
,'xvgcn is lhc p.itrrarJ ,x)ttccrn during
h('p slor4c. Tnc i)thcr rwo con,Irns
alc liNo and tcmpefolur.. StoraSr:
lnn. cAn bc nlaxirriz.d rlhcnclorcxpo.
suii) to o\)gun and (.mperalur. {rr

'lhef! anr I lcw poiurc I wnnr I0
||uliL'aboul lhis qu.stirnr. For slartrrs,
Iops arc nol lrczen dulins (old sLorage
bcrirusc hop pcllcls aDd ronrpr'lsscd
.ones havc lcry lirlle nroislurc. lhr
sxtall qurDtil\'ol watilr in prorcssed

W糧∽J∞怠赫
Nonhun llrewat 1150 Sa"′ 物′ MN 5Dア 05

It's a Matter of Taste

AEXANDER'S
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TRY OUR PALE「嗜ALT EXTRACT
AFTER 25 YEARS IT'S

STILL THE I′ IGHTEST EXTRACT EVER SOI′ D!

SUPERIOR QUALITY MALT EXTRACTS
‐ cusToM BLEND MAI∬ EXTRACIS ANAILABLE

(:ALIFORNIA CONCENTRATE(〕 0
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hop5 is calc{t boud Narcr and dDcs

not irc.zr or otstalliz{i likf fr{\' $at(xr
ll:trr'$rtPr is mnnpd liom lhP hops
$i.n rhc\ uc kilD {tricd.) This is aD

irrportant distirr:tirD bf.ausr) lf(r'lf.
hlIr orlurs rvhcn liolpn lipp rralcr
sohlimes .hangcs slar. l'rom sr)lid to
grs \lilhour passing lbrough thc aque
ous state. l.rpcref l)ufn is a real pr{rlr
l,rn lvhcn lbods coniaining iiee rvalff
rn' slorcd nr licc2crs frcozcr bun)
r{n h triiirxizrd Lr usnrg \rappnrAs
$ilh exrrll rnl harr rr pn)f.fti.s {nd
h! elinriniling gas lparfs bclqlcD th.
\lfappin,j ud tllc lbod. This cu Lri r
rirl clii,llergc, bul wc don t hav( t,)
worrl ahour lhis issn. wirh hr)p!

'' hc othcf poiDl is thal conln||eirl
lr, /(fs {r,i nuoli dimrent Lhri rl,e
r!pPs rxrsl 0l I\ hare ai home lhc
nraii diJlfrcnce js rhat rhc! don t barrl
I n'lrilcutor tull of lncll.r fr[d nrar
int llre sann ai. ll hops aft'nol \lorpd
in rn nif righr .onrain.f somcthing
rhat docs nor alk^\ gas trrigrarion- lik.
gl{ss or r t(ril brg rl'e l,ot,\ fa,i r)i, k

,,r, na\ors fiom orher ir.ms sror.d iD

\.'rr r.liigeraror or lic.z.i Il \ou hap

P.n to I'r\c onc ot lhun \a.uuor !crl'
{ rs l{tirs .in,rd. rou .orld sph up
\nrr hnps int0 !mall bags olsoDr. con
\cnicDr $.iglrt ore{u!(f pafts. li,l
, \rrnplp rrrrlrr n a thp bags. and
rhrr plr.. rh.m in a hig ghss jar wirll
r nr.ral id Thc jaf $ill pl\cur ut1
stnrk liorr toucltrg Llr) hop l)a{s rnd
llr' \r rrr-pa,l,!l ho|s \tonld hn\.
lirr e oxlltc'n to danag. tbcnr

Il you do!'t hNf a \r(:uun, s, alfl
\r)u .rn j{e lrar(l! ii)il bags liom ..11i.
shr)ps lhrl af. till..l rLiLh a 2ipp.f lock
rril .h..1 \ahr..rusL fill it up rirll
tr)!f h,t)\. /ir) rhe bag r:o!,d rnd
s(tLra 1{ hr rir rut ihroUgh rhc chc.k
\.rh? I anr {rff lhal if\t u lbur r rof
Jir shop $itl Lhis tlp. ol bri]. lh.\
\!ould n.ll ll,e bags r,) \on lbr a r.i-

I Noukl , rf on tL. \ali, snle r,,,1 rrl
lliis lJrg nrlt, n iu. iusr in ra{c sonr.
prrlrrulrrh t)eBisrenr Dnle.nles.r.
.rnrnrrin{ lionr lhe li.shh-slic.d
onron sr.r.d in rh. Dcighbo.ilg rffrig
ffrlor Il lle hops rrnair sealal in
t|,if ,r'isirial Iaftag.- rhe!canjusr b.
sr'trrrl in rhp lrklg. of licc2cr Thc bag
slr.'rld l..p o\\g.n ard odoE 0ut.

I have a queslion conce.nins sterilizing
botiles. I wastold bya homebrswshop
owner that as long as the botiles were
clean and lree ol residua they colld be
sierilized in th€ oven. His m€thod was
to slack the bottles in a cold oven,
bring it to near 500 degrees and then
let it cool gradually, rsmoving the bol-
tles when complelely cool. Have you

ever heard of this method and does ii

produce have good resulls? | have
tried it onc€ with no spoiled beer but
wante.l anorher opinion.

lltlLr Rass4
(,ranstan. Ilho.lc lskln.l

l)r) bfrl. like that of an o\dr, is not
as efleclire a\ rr{ris1 lr:al whfn it
conr.s ro Iil]ing microorgxnisms.
SlrfiliziDg dfri(s. likr aut,rlar.s dDd

pfcssurc r1!rkers. !sr: st{ am lar hcrr'

BREW SOMETHING FOR HER.…
DO YOU R[ALtγ THINK;HE WANT∫ A STOup

SURPRISE HERヽへ/TH Aヽへ′HITE ZINFANDEL
OR A CABERNET … OR A(HARDONNAY

START VOUR OWN WiNETOpAY WITH ONE OF
BREW КIN`',PREMlυ M wiNE“ AКINC PRO,uCT,

こONTAcT oNE OFBREW К:N`,EXCLuSiV【
OISTR:Bυ TOR,FOR THE DEALER NEAREST YOu
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"Help lte,
Mr-W izard"
nrg and are renrpd during lhp Ipalrrp
plas. ro .hninatc air. .\iI acts as rn
i,,\xhl,'r i'r srcam sluiliTrfs dnd sl$\s
doNn hcal oansfer fionr rhe sream 10

lhc iren leirg slc.ilir{id l\l.n{ n)itr

nles in a pBrssure c{xrkrr r)r aulrx la\r
h.ld ar li Fi is sL'llici.nr l. frnd.r
it(ins suc| ns surgicll iDstludurls
0r lab $asle srefile.

'lh. merhod votr des(ribP .rn hf
usrd. bu1 th. slcrilizatidr linlc

nrttrinll is l.rs,'r lhan il !otr usrd
sr.{'n l. nlorunal,'l!. I rrnnor llnd rnt'
solid outrrill.s fuf 1'o\! lurg ol d lnnr is
rfltuin!1, siir. all .l nr\ n'ir, n(.s
rclalcd 1o hcar st!ilizltion arf bnsfd
upon rnisl l(ut. I Nruld su.ss that
il0-+5 ilrut.s .l drv herr r\posun,
world bc Drclry rfii\1ilr rl kiLling b..f
spoih{. buft,,ri.r uld tersl.

ll,ln is I ttrrir,irl pru|lelr l,l
hcnrjng b.',f bolrl.s - Slns{ iiriSu. \r

rnrc linre iD rll\ br.$in'j rarrer I saeril-
i/.d boltlcsin a stcrm cabincl (basi.aF

h u! uDprcssurizcd stcaorn,x d.licc
sitrrilar t,' a big seaixd slean'erl. Allor
s.!.ral ctclcs rhc bolll.s b.camc scak
aDd one d!J, $hilc (ouolcf Prcssurc
lillirg botlles, sc!eral explod'rd.
l-!.kil!. I rLas ${irring a lh.e shield.
.\licr thal .\p.riurc. I quit using h.at

Nly adli.e aboul hortlp,:l,,aring
aDd sloilization is to bcgin xirh clcan
l]otllcs. If you reusc lour lolll.s.
nrak. sur. t,' rhoroughly rinsr Ur{rx

imncdiaLcly altcr ose. lhis mak.s
cleannrg muclt easier $hcn r'.ou tlccd
t,' {lear a bal,}. s{,me dislnvddus
arc dcsigncd to casily a..ommodat.l
boulcs !.d do n good .io! ol clcrniig
thriD. An nl1ertra1r) rnnhod is to soak
rhe botles in a hol, dilut{r sr'loii(n ula
Ica!-1-duty clcancr such as sodiun'
htdn)tid{} or sodiun uctasjlicalc. If
rhe bortlcs arp prcttl .lea. i,) bogitt

Nirh. ho1 dish soap rvill $ork nnc. lhe
idca trith clcrning is to .cmovc organ_

if {,ils sir.e thp\ i.referp sirh Lh.

acrn ir) ol mosr sanitiTers.

.\f!cr clea.n,g and riNiDg. I pr.fer
usiDg a liquid sa.irirfr irsrcad ol heat
one $at r{r do rhis is r, soak Lhe boltlcs
in rour sanilizcr ol cholce. (.hlrrine

bl,)r.h aDd bdinc soludons arc t(o
popular sannizing soltrli,Ds ntr hone
br.$.N. If soaking is 1oo much ol a

hasslc, llis noDlh's "Proiocls" col mn
(,,1 pagc 55) exphins hot! lo build a
qimtl. me.hani.al deln,e l" strrat san

irircr into bor es.I

queniqt.lbt i\risLcr
Nlizard? Wrilt Lo hnn

505,7 tlain Shq.l, Snit.
A. Manchaslar Ccntcr

aiz@bta..:oDt. IJ !!ou
slbDtit uour qLcstion

itu:lurl! lour hll natn.

c..r!J issu., thc llitord
u.iU sclc.t n J:cui qucs-
tions Jb. pLhli.atidt.
(iibtttotitclV he (an1
r.spond to ttr?snons

Itr'1. r!01 lnPs \lur O\n



Beers Cloned
Wisdom Cream Ale & Fredericksburg Porter

/L4L

Wc have a lop-nolch brewery in
ttelgrade. Monlana ([ll,d l,ig Ilole
llrewing. They nuke my Iavoritc bcf
ofall, Wisdo (lream  lc. I would sure
bc interesled in a cJono rccipc ror rhis
becr, as I hale hrd slim lu.k browing

KeL'in LtuanLe
IrrzPman, Montana

OG = 1,0511

Ingr€dbnts
6.0 lbs. (ioopers lighl dry

4.0 AAU Telhrnge. hops

{birtcring)
(0.9 oz. o1 4.5% olphr acid)

7-4 A U Saa, hops ts.oma)
(2.1 oz. {rf:1.5% alpha acid)

White Lsbs WLP002 (llngllsh Alc)
yeast or Wye6t I 968 (Speciul

O.75 cup ofcorn suga. ror p.iming

5L9 by Step
Sin(:c Lhere aro no groins in this

rc(:ipe, it is simple 10 mako. Add the
m&li oxtract 10 thre. gallons of hot
waler and b.ing to a boil. Add the
Tottnsng€r (blttering) hops rnd
hish moss and boil for 6{l minut€s.

I tallcd ro thP hcad b(wrr at Big

f H.,lF. l)oug Frur. rh,nrt Wisdom.

I 'lhis crcaur ale i\ a rFl^tilcly nrw
! udditi,'n ft,r thcm. !nrh prndurtiun

slarling hcl fall, so Ic wi$ ple3sctl to
heLr tbal you love it. lb. namc
-wlsdom" rcnsxs lhe Nalilc ,Amorican

thcnlc thet all th6ir bccrs shrre.
l)i'ug said thcy produ,:cd lhis bcer

for iho "ligh1cr" crowd and descdbed

this ule a$ an oasy drinlu: lh,ry usc

only two-row palo mrlt in the SraiD bill
and *oep the hopping le!.| low b givc

tho bccr r bolunre that tills loward lhs
nralty sidr!- lf lhis worc a hgcr bect
]ou would probobly rx)mparo it ro r
Gcrman'slvle l,ils.cr

This is a grcal bftr t{, makc lbr
warm-wcathc. drinkntg. lho crcam-

Wisdom Cream Ale
(5 gallons, extractl

FG = 1.014 lBUs = 1#16 ABV = 5.1%

alc stylc is a light-colo.cd bcef ivilh
subdufd mallinoss und l'rw hop bittcr-
ness to givc it a light, balanccd navor

Doug srggcstod kecpirs l| closc

eyc o lPrm.ntatiol temporaturcs. You
want 10 avoid Letrrperalurcs obove
70" F to kcep down th. Iiunincss ln'm
cs!0rs. He also nontionod lhfll th.y
hav.' fairly hard !rulr:r in llelgradc, so

ifyou havc soli wdter yotl moy wrnl ti)

add sonrr gypsm or'Burk,n" stylc

t suggcst that vou usc drt mall
cx ac|, siture the dry mdl cxtrail
tcrds to giye you a lighlcr br:er color
l}an liqLrid malt oxlrar{s.

You tan lct nore i4tormation
abod Dilt Ilok'Brcui,q and thetr bee/s

at 11(16) 388 7953.

71e Rθ pLicatoR

by Steve Bader
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:ri:i.F

Add ihe Soe (uoma) hops for the
lasr lwo rlnutes ofthc boil.

When you are done boillng,
strsin out the hops. Add thc worl to
lwo gallons of cool water h a sani-
tizcd fermontor and top offwilh cool
warer ro 5.5 Sollons- (:ool fie wort
to 80' F, rerato the boer 6nd pilch
your yee.t. Allow thc bee. lo cool

ovor tho ncxt fcw h0urs to 68-70" F

and fcrmoal for 1(Ll4 days. Botile
your beer, age Ibr a minimum ol lwo
to lhree wock ond eqjoyl

All-grain opton
Rephr:e tho light malr cxtracl

wilh 10 lbs. of two-row palo mall
(2" l,). Marh all your grains a( 155'
F for :t5 minrt66 Colleot 0nough
wort loboilfor 90minutes and hl|vo

a 5.5-gallon yicld.

I)eccasc thc amo nr of bitter-
inglops 10 0.75 oz. of tcthuuger 10

accout|l ftrr i.dcascd hop exlrac-
1i{rn ellicioncy h a lull-wort boil.
Chill the wo.r, adatc and pikh
yeasl. I]ottle and condiiion as

oxphined in thc cxr.arl recipa-
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