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Build a Burner igniter

CLEAR YOUR BEER!
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Summerti
and憮

IS CX洒りL..
Brewing a wide range of auttЮ nt:cbeeF薇霞動

"雌
6e a labOr ofiovQ

Especially when theret betterttrings to do outdoors.
Beer lover Roger Bacon explains..,

nece$ariry ro@ haking rhe darn stuff,

love everythinq about beert I tove the
way lr l@ks, I lov€ the way attaster,love
thew.y it rmellt. I lovetheway it maket
mereel. I love rhewhote hittory behind
tE.r and beemaking. ttoweve., I don,t

'!edrunk beets in plbr c ub!, iheds, tents,
lront roomt cel:ts, besememt garagos,
motek...Ivedfunk liqht beets, dark bee4,
warh be€6, cold bee6, fong bee6, weak
bee6, frLit beeB, h..b beets. . Burrhe truth i5
the b€e6llike ben a/e th.thc iimple beeR,
prepar€d trom funda menta I in9 fed ients
quallty mal! hop!, yeatr and wateL Andthat,s
exa.t y what you g.t whh. Muntons kit
Thefe 5aaruallyrod ffcrence between whar
yo! dowhen you mathtowhar Muntonsdo
on a rarger<ate Depcnding on the bee. styte,
theyselectthe appropriatc m.k (from over 90
difierent kindt and rhey ma3h just aryou
would. The only ditferenrc i5 rhey rhen
evaporate otithe surplur water and se.t rhe

Whenyou ure a Muntonskit, attyou do G
add backthe water add the premrum qrad€
brewrnq yeasr to make deti( ou5 authentic
bee6 - just as good asyourown ful grain

Thecomhon mistake
breweB make when they

inqredientr Thar may be

you do Baddwarcfnnd

IntheP.em um Gold ranqe M!ntonrhave
a 50 worked close y with reat-tte breweriesto
prodlce a.curate kit eq!ivalents ro Enqt sh

9rarn marh brewa9ainn an equivatenr
Muntofi brew made a5 Muntons rc(onmend.
Be honei. ll the grain hash brcwtaetes
b€trerlhanthe Muntons k tyou tknow
you're doing il righr fs more i kety you won t
be abre ro te lrhem apaft (after atl, rhey

about Munrons rfyou're
stil convin.edthatiu I

wh, not puryo!rtheory

Muntonskitandtryfor
you6elt. Compare your

-rhe 
rea5on i, thar tfe isjusr roo sho.t to be

n!.k in a roon nea mier than a Chine5e
laundrygrapplngwth a ful gra n mash boit
Every tihe ldo it th.ve to gee mytetf up with
thobcleithat am crcating a hane.pece In
the b:ck ofmymind m tc ting hyreti that
the brew lah mak nqwtttbesomerhing very
veryrpecial.l ikenmyself toan llth.entury
monk aslstn the mrsh allveryevocatve-
bur it doe5n t get the lawn<url

Andthar'sthe point. Al thetime t'm
couped up in that room preparinq and
boilinq, I'h waning va uab e time. Fine ifthe
resurt nq brcw was 9oin9 ro change the
<ou6eofbrcw ng hBloryt Bu! darc rrdy, it 5

onlybeer l'm making Someiimei thnk
we've all become Lr too obse$ed with
.rearinq somclhrng unique We get too
involv€d in ciealing a reatspeciatty. Byadding
thisandtharwe ultimatety tosc sight oi what
should be a rimple, pleasurab e pasrime. t,m
surcthose monkJjun.hucked jn at the
ing redient! and got on with rhen ive5 | | bet
theyhated boingnlck nside brewing when
o!tside rhe bird3 were sinq in9 ..

50 what is my point? catthea phitistinc (l
am a rrcerdrinkeraftera l) bur tjustdon,t
need ar theg.eioiful gfain mash brewirg,
especially when lca. getrhe beer rwant from
.simplc, no.boilkit.Ive dru.k a totof bccr n
my timc I l've sa mpled brews the wortd ovcr

。
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amountto rhe same th n9) rh nk
ot'al thet meand eflort you coutd
save byu5 ng a MLntonskil A tthe
nmeyou.ould be dorng olher
thrngs Ailrhe grassyou could cut.
Allrhc oddjobsyou (outd do
arolnd rhe houic. att lhe qrocery
ihopping you <o! d do..,

Second thoughts. . Ler3a teri.k

yeast.nd get on w rh your fcl
The r.nqe ot beer sty er rh.t M!ntons

ofler is amaz nq. Everythingfrom pilsene6,
Indiap.leales,tradiiional Engti5hbitter.nd
lr6h nout in the aonnoireeurs r.nge through
to dark, nrong a l€r luch a! otd (onkeMood

why nat atk fat a kit at you, la.at blcw stote and
d6.ovet wh.t Muhtons ... .ta for yotr brcwihg?

ilt&M
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Foast and Brew At Home and Enroy

Now you can cuslom-roast and custom blend your own

coflee beans right al home and cul your collee cosls by

up 10 65o/bl Thai's because un'roasted green beans are
always available at least hall the price ol roasted 8y
roastrng only as needed your coiiee will smell and laste
remarkably fiesher. With a roaster, you can create your
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・Iludget Set - $99.99
I ) lleanh$'rre Rorslcr
l) BodLrIr "Br.zrl- l"rerrch Press

i)Bodum Brc$ ing Tirr!r
l) I hrce l"ree Pourrdr ofColl.c

T')lrl \ rluc (h cr $lllt:
\ou \i\f O\u \18

Deluxe Set - llil99.99
ll ( ili. Rosro ltolster
l) Itca l\$xre t][ (irifd.r
3) Uoiiour Slrinlcss Fr(nch Prcs\
.l)Bo(lunr lirc\\ ing Iiner
5 )Se\ rn Frcc Pounds ot Collie
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the Best Coffee You've Ever Had!

own unique. personal. 'signature blends tor every oc'
casion. and share lhem wilh friends. These reasons are

whv home cotfee roasting is one of lhe newesl and last
est-growing consumerlrends in the U.S. and Europe Ten

minutes of roasting lime is all it takes. Select a starler set

with free green beans and order now. Shipping is Freel

わ
ｉ

¨一ψ
才
Standard Set - $149.99

l)CalTe Rosto Rc'3srcr Sll9.99
:, Hnd nr t rhreJk.lhle lrenih lrcr\ (10 ')'l
l)Bodun Bru\\irg linrcr 59.9S
.1) l.ile Frec PoLrnds ol Collc\j
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.{) SaIlos \/ircLrLrnr Blt\.1
5) IlonioLrr I CLrp Frcrtch Prcs\
6) llodom llre$ ing Timcl
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Buying from know|':dgeoble, experienccd
home roosters doesn't (osr more - lT pAyst
Che<k us out on the internct ot
www,CoffeeBeonCa,rrol.(onl
Roosting equipment, 60+ differeni (offees,
Honre Roosting odvi(e & nrore.

TAKE l0% 0FF your firsl
(use coupon code BYO78)

order。



Visit the

online home
of Brew

Your Own!

byo.com

ノ online Guides tol
. Hops
. Yeast Stlains
. Grains arld Othei

Iteredients
. Retsilerg

Question of the We€k
with Mr. Wizard

Recipe of the wcck
from the BYo Archivcg

Complete BYO Srory
lndex

S€alch the BYO Drtabas€

Lsbel Cont€sr Gallery

Downloadabl€ Brewtng
Spresd6heet

Irarn How to Brew

Onlin€ Subscription
Sclvices for:
. Trial Issu€s
. Renewals. Cift Subscriptions
. Ch.nge of Address
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Fruit Handling
I cnjoy portor end r.{:enlly found the
Itlsckbcrry Portor recipe in you.
October 2001 issu{:. If I uso fresh
blacknenie$, do I need 10 muke any
special considcrations for sanihlion?
or will a b&,tn: weh be suniciont?

nm Cftham
qrldndo, I"ktrida

You don t. heoP b do angthing
asidc Imn uashing the iesh lruit. II
lou cdd the bcdes in the scmndary
the beer Dill al.codg contain alcohol
and the pH urill bc ln the 4.(H.6 nnrle.
Ihder these conditions, uild lJea$ts or
bacteria gene.ollu .lon t become a
problem. (Ft morc M uains ltuit. see
' lachniques' on page 47.)

Why LME snd DME?
I ofton scc alc rccipes, inttuding

some in Ar?u Youl O0r, thar oAll for 3n

amormt of mall cxFact syrup ond an

trddilioftl omount of dried malt
citract. OfleD, bofi cnracts callsd for
arc tne sAm€ type {light, a bcr or
somesuch). why boih t'?es ofcr|foct?

Itob (:o lin
rio ?mail

ManA brcwels do not Danl k) slo.c
partiatta [uII cdns oI liqutd mau
c ruct (LMIi) until th?i. nert brcuing
liession- So thcu onl! add LMIi h thcir
bee.s in 3.:lpound increments, the :rize

o! o standard.an. T hen thcs usc dried
nolt ertncl (DMII) uhit:h is easll to
storc - to lill out dtet r.riPcs.

H€t€woiz€n Ye6sl
I sm just bcginning n' keg nY

homebrows nnd |rtlle a qucstion about
wh€a1 becrs. I liko a helcwcizc -slyle

whesl becr boltcr than the Ante.icM_
style whesl bc{jrs. but am .on(:ffned
rhat all tbo yeasl will bc suckcd our of
lhe keg in thc flrst couple of glassas- ls

there somctl rg Lhal must be donc

when dispcnsing lo prcvenl this? ls jl
sonelhing I need &) wo[Y &bout?

Kslc Kuttuke.
:tonal, lllinois

M$t ueizen gcast suains a.e not
utlt Jklx:ulent, neaning thc| tend k)
stag tn s6pension. So lou should gat
somc ltcast in eDery glass uithour hao-

inlt to do angthing special. Sme b.eu-
er,€8 store thet kess o! heletoeizen
upside-down until the keg is tapped.

Thi.s prcuents the feast Jrom settling to

tha bottom o! the keg during storuqe.

Fast Fermont
I ve ftrllowed iBliucrions to the lel-

ter on my fi.st and ss(nrd brew But

stiu, oftcr thee days. my fermenl just
sbps. My lermcntcr is located in an
ma thrt avereges 75' F:. I've tri6d
yeast cnorgiz$s and doubling up on

the yelst, bua so far no luck. Ilelp!
Dauid Hankins

Ant:lu'ruse. Alaskd

wo ies abo lcrmcntations end'
ing pmnatu.elg drc Ll,nmon dtumg
neu honebreue.s. ln Aour Lae. ltour
beers wlg haue NmplctclV Iermented
ovet the thrce dags. At 75" F, ftrmen-
tation can 90 fairlv quickllt You men'
tion 'd.,ubling up a. tha yeast.- e you
nay haue pitthed enough geast. IJ vou
don'l abeadg do so, gou should nako a
geust stdttet ercrv tim? you breu. (see

the Ma :h-April issuc oI BYO lor hour to
makc a leBt statten) You Llso men'

lionul geast nuticnts- ye8l nutnertb
a.e tu.cly the solution to Iermen\olion
problcms be.ause nosl uons are nol
lacking in nutrients.

t laou pitch enough Veost. arate
yotr tnrt atuquatcl!! and maintain
rc.onmcnded fme tation tanpe.o-
turcs (68 72' F for most alc strains),
gour lernentations uill be fine.

Just 36y "No" to NO2
In thc Merch-Aprll issue, oft ot

Mr. wizardh suppliconts claimed h(:

kegged his sto t with a mixture ol C(12

and N{)2. Shouldnl thai b€ N2?

71m 'ChenBog" Steaart
u4hlanLs Ranch, Colordltt,

Ycs, it should. haoe heen N2
Nittog?n gas (Nd is a gas used alons
bith CO2 in heer ttrps. NO2, also knou
as itrogcn diotidc. ilt a poisonous gas

(dnd. dcrtn elv should not be ed to
push bee AYO rcg.ets the tqqo.a

E .ruly.AugGt 2oo2 l{m's YouR o{N



hrewer profiIe
The Trail to Oregon . MichaerNeuman . crooked Friver Fanch, oreson
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tti.haol bui.Ip his tli|e tio hrcunq
st]stcn that ha @d his nci|hbo. buih.

| | l)"'.rrrlFr 2l)01. I L"\, d rn ' 
.,rl l

I o.' r",, Ir^nr r.Jlld ir I suul l,rrnd

| , r",."1"- {,rc in R,Jrxrrd. lhu
I trc.r N,,1"..iri.- ,r,,,rjrh rh. tul|s
al thc suppll shop,Inrer a lillD$ brp$'
cr uld nojghb.,r l\':,rd Nl,n!of. I wa!
irrIr'ss.(i rvitl' his honr(: brclvcr'1.
rvhich hc fr ls llosd\ lr)g LlrNrcn,
aller his yollo\\ Lrb. Nard li$ builr tr

llrrpe-licr lrre$ing ttsrcnt and has d

h[ ari(l a dfrll slslenr ir hi\ bn\v( f\.
\\rni .nd 11,!!e.iusr rinirln{ buil.l'

ilg tri\ orvn tlue.-ti.r bff$ (!sr. .

*r'i.h \\hrd rlesigncd {trd Ihelpod tulr
ri( ate IL f')stjust und.f Sso0 \\'ilhrh.
kcxs ii placr it is. ghl loct. t$0 jnch.s

rall. I ordcred I lol ol Lh h dwrre
IroDr Dr, r rl.cr ard Il,'re ll..i i&lud-
irg Iri, hurufs. hpar slnlds. sighl
gau3.- 8as \ah.s a,rd slrinlcss sl(rl
.ouphrrs nn th. Ilrpwpois. NIost ol lh.
hsL ul lhe supplif\ - strch as tlxi c.p
prr tL'blig ud grs pip. - rven'lur
,r'a.cd lionr rhc ocal )ra.drLafc srorc.

'llte Lrgs *ere r)onh{sed fi1n n

disrribnror and $e had the lilr arnl
pl.asum ol .lcannrg tl,etr, rrp. fut|i|{
th. rops ,)fl rDd tlrillins thf ldcs in
th( D tur rhc couplings. Ihis tool n colr-
plf oi 

'l^!s. \t hrd a lo.rl $eid shop
d,, rhc wfldilgon rhc lcgs \1^rd wcld-
pd thc srdn,l hidn,ll lL L)ok us {bour .r
d{}s - an.l I dOn l fenru r.f ho*
.rrr\ hdnrcDrr$s (allfr tl,e iob. ul
{rrrNe) tr) ro pl.l( Lh. ihr('. ti( r

slsLem. once we had nll llie nrtcrirl.
l\. usedjusr rrndcf 60l.cr ot'angl', iron
and 20li'ct ol llal onP-inch iron.

|(irl mosl ,,l lhc ug|,s. Whdr jt
*as al done. rhc reL(rrl riFr cndud |l)
b.itrg lr!) qnall- rrid ihf boLronr r)l dr.
le{ $ouidll lir. \\'ad frearivel} wcld-
.d.i (oul'lr olpicfrs,)l angl. iro0 inr.
tlt( serond ti.r' sh,ll. naliir)g il a llrt
shrll. \.ty dn.t.s slid.s on rnd oll d)c
shpll. r!iLh no .iur lilir'{ inlohul.
'lhis lurns our ro b,, orp ol Or, b$t mis-
trkfs lro.\(r' tr,rLd.r. sitr( lhat is thf
hcaticsr pol whcr) i1's filtcd idlh spl
grairrs. \\p al lerrnpd thal puLrils ihr
$lr gas hose al,nrg 11,, rklal llrunc.
rvr\ loo rl(rse ro lhr hr , is nor rou l'ot

Nll llrst br$ on tl)c s\sr. got
nan[d rh. Crook.d Rirf. stucl i\Iash
I'a|..!c. 11 h lps ro pur I lew dils jll rl,,:
coppfr lnbing 0r rh. picl,up !al\.
rrs,rmbh urirler rhe rralnl.ss-stc(il
scr..tr. I had rh. pleasur. ol ttki|,.{ rh.
llbole rnrqh ouL dnd .utriog the slirs

I br.$ irt lcasl onc. r nrnrh, sor)e-
ljm.{ Dor.. I lo\. tD lnN cor.othiii{
diili'fcDl ole'.! liDc I hr.$ arrd feflrenl
rltr harchcs Nirh l\ro dilliie|r kinds of
Ieast. so l,jrt a dillderr ilalor p nilr
in.ofl bar.h lbr($. lr.nd 10 du Lgers
tu rl! wint.r ar',] al.s dufilg rhe spling
and nunx!!i lI lillorit, hn\\'woulll
ha\c n) he mt durrkel. rhouXl] I lik.
th(lrn ail .lrotlcr n$ard ol liilg iI
oreAon is hr\ing nr) osl.iunip.r tftcs.
soh.ritrr' soon I ph ro nukr lrtrrp
snl'Li, tl,f rDighLt l,iDn b.ff lcalur.d
nr rhe l)c.cDrh.r 2001 issu. ol r)?.
usnrg iunitr.f lwigs u,d herd{!.

)ll npxl nrqior projcct will bc.,'n
\erting rnr shop inlr) a lo[c bre\rch
r!ilh a b.r. I Dlnn 0n ralling i1 the
(:rook.d ni\er l|rc$cr\. rller drc rner
and rnn,rl' delolopnriln !h.r, I li!o. ln
thr nrpanritu'. dr\ r.waRl is rnj.:iing
,{o,nj brcwi"g ,rrnla.r: ffl rring r)c$
u,ill's atrd brpwiDg a..(tr,ked ltner Al,,

Ho^"arr*
Nation
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Historio Homebrew

I siartcd bPwing {gail abont twu
)cars ago. I sav _agairi be.nusc I_b.cwcd 

dry own'ba(t in rho tuid-
li tus \lhile l {as iI thp.\rnr}. s1a-
liou:d in Kansas. I dont lhirrk it
was legal ro brci! lhen. so I won r
sign my r.al runrc to lhis lert:r,
ju5t in ,:ase thr F(!ls wanr to ,1mo
allcr ft , soor'r 50 y,ars lalel

The lo.al gurerl si.orrs used to
sdl lrhi. Riblon malt cxrrscl in
ldrgo .ans. I think vou coukl makc
l)n'rd. cakcs o. cookir)s with il.
lvhilo IoDe ,,n lcalc- I neighbof
ga!. Drc r reripc I'or hrtrnebrow. I
bouglt ! r:an of l1'o ertrad and
garc it r lrlr'lh. ru:ipo thsl fol-
lo*s will 

'nakc 
lltr, itr|(lcrn da)

honrbr)wer .riD8o, lr trscs labl)
sugar. brcad lcast. no hld.on)el(n

WilI a prilntrts pal at S72 a
ro.lI, hom.bftwing madc hrving

r lew b.crs oll,fdablc. ThP becr
l$lod prclly g(!)d, brt jrol as Uood
us lhe bccr $dl:{ made thcse dalt
1he pricc was figh1, howoler.

I hnnb I c I I om. bra u so k! icr
Muskrlto, l'lisc2,lsin

Blue Ribbon Home Brew
{5 gallons, exrract only)

I crn ltinc liibbon n{ll cxtrarx
I hr.dful o{rlisins.r ap.i(!)ts
3 lbs. sugnr
2 t,edh'n spuds,'r 1 rup fn:e
l/2 crk. baking ted\l

St€p by St6p

Mir nrali rliih I r/, gallo s ol hot
sarer, add sugar and di.so|!e
(Bluc llibboD null r\lract isn l sold
antn'r)re, so sulatill'lc uDhot,ped
pulc nralt.xrra(t srnrp llirisl llll-
nrg .ri)ck wilh lukptlarD $ater.
dissolvc Joasr, pnl il ri.{r or
ruistrs. (lorcr\ilh a dish tureland
lor sel lbr 72 l!)urs or unril th.
'\vorl quls tlsc l/a |sp. of sugar
lbr earl}l qnart when hortl.d.

,".'rr,^* .,t',U'** r,r,, E
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A Blue Ribbon Brew Club.Pasadena,c“ bnほ
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,x,Lboll lans krow P$ad(n'{ as

the silri ul tlrc lt6{r B.rsl lnrL

lo (hels trnd gorrmands. thc
r:irt is b.rk. knosn hr Lll.

l.o Cordon Blcu has taughl ils l,t'g_
.pl.brslcd .nlindrt radiliorrs rhile
adatring lo modern sttl$ and irrflu
pnces. \o\!, wiih s.hoDls rn Iirc .onli
nenls, Lc CordiD lllcu (u'litrucs to

Lrach the rihcfs of r,murfoN irs liurc
rcsted li..nch uulinar! t,! hdqucs

At rho l'asrdcnn inslilutiod. l,e
(lord,D Blcu studetrts ar. ollercd a

rarr opPl uniiy ro del!{r dc.per into
rh,) Lulinar) uts and e\plorc an

rDcn'nt r.cl iqu,, b.tord thal ol its
owd 2{r6.year-old .ooking t!ldidons.
Al this s.hool, sludenls nlso .trn l.nrn

( hcf.,olT Znhnis.r or "(:h.i 1,"
as h. is known to stndenls uxli|ssrx:i-
ar,\ - |.ads l.{, (i,rdon llr.tr Socict!,

a rohrnlr!r!.lub li,r ir)l.rosled stu
(ltxrrs. I have bccr brewing lor xhoul
llr rears. sats l:h.tZ. and Ilo\c to
pass {l'tr'g ltl knot!ledgr 1o oag',r slu
d(Its rdlllng tr) tuk. rhe tinn) lo lcarn a

n,:$ con0.pt in udcrn.nisine.'
A,rrrrdhg to (:h.l l. lcarning drc

un.n'nt arl ol brcrlirg is a laluablc
l{!rl lhat can bc usod in r'{.v war_s bl
snrd.nrs h tin nrN $o d ol (l'P (uli-
urt nrts. h'ith thc r,\olution ol lh,i
mi,r)brc{cry,,r,rr)binod wilh r li'rc
F..nrh .uisilx' edu.rliuD. the sludcrt
caD add a trcw di!.rsil,! bcyoDd thrr ot
lh0 old bornilarics.'

ll'. aft otbrewnrg isjusl now ovcl
thc lasr 10 ycars. cni,'rirg a nnais-
sad(e in th. culin.rn rforld. Stud.nls
arf cngu to leail how 10 nlaki! bccr
sar.os, bdt(crs or mafiuadcs. as \!cll
as l)orv to rppr.cinte tlu as ar
a..,rDpanting be\eftrg.' Firh an! lltcal
Knowing 1hc lppr'opriat' bc.r !o nhlch

gilr'n aly dish is r skill lhnt cad be as

import.nl in thc restrurants ol today

as lreing a fin{r wiuc connoisscur
In thc clob, sludcnK learn n

rpprocjar. tlc fino qualilics ofa hatrd_

(rtrfLcd bccr "l lake ftc club vor] seri-
ously, rnd am srfe t0 tcocn mof{r |han

.iust p.op.,r brrwing r,rlrniquc." says
(lllcf Z. I als,, rliscuss tho illustri.xs
hisr{,ry ol ihis e\trdordinary inlurtion.
as uoll as iodustrl t {'Ids dnd how ltro
cw novors (:dn bc marki,trd todal.

\\h br.w cvclt kind i,llrc.r. tionr rlcs
dnd trg.rs ro Pjlsn.rs. portcrs and

slrtrrts. I ld the srud.uls gor hnrds-on
o,ip,,rieuce ir hos lo l|lvc a su,r$shrl
}'idd ol hotrxrbrcw '

Lo (:ordon Brr$ (llr'b trxrcls once u

m0nrh.,\r 0a.h gdthcring. u n.lv
rccipe, .irhcf anrienl or mod.rD, is
l,lslrd. \ll r.sults and pr,lr)durcs ak
wfll{l{{iuncnied b} stud.rl browor
turd) l.arsp||. add rhe In'lious montl' s

brcw is hotrl(\l dr)d lahel(:d. A! o rc.r,nl
nreetirg. fi. shll,lts b.grd Llh pnF
.css ol ltuki'rg a Xruit. an rncicDt
rrcdi.jnal brN thar re(lui'cd dfln:a!c
p()ftdu-cs and the addiri',D ol herhs

throughout thc p' o(:css.

Ch.fl also rfrangps li,f tlx.chl, to
go otr bcbjnd-rhr-sccucs tours ol som.
ol Soulhcrn Calililflrias lo.dlrg bt.s'
.dcs. llertrItlt: n pasL Cordon llr\!
sLudcul landdl a Lop-notlrlr posilion N
a brclre.s apprpDLjfc Al tlarha\tk
Brcwcrr" ir) lNjne. (:alilornin. This
p(trcs thar a finc Fronch (,trUDnq P(l!_

cation. bl.ndcd $i1h a bil ol brcs'ing
skill. .rn lrc lhc key l,' succ.ss in tho

nclv culinary world. I
- (:hris \ll?n

む
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(llliforDja s.hDol of Culinarr ,\{s lhe
s.h,x'l proudly ler.hcs th. skills of lo
Cordon rrl.u to .ag.r slud.nG lront nU

0!.f the w0 d and il nor'incluhs
brp\lirg i. ils t!id. ranging cutinar)

Originally, Le (:or(hrt Bhu tlhrr
lllxe Rjbbon) tlas bcstowcd rDd iyorn
by only thc high.sl nrctr .N of knigll-
hood. l:ordrc d. (ihc\aln,rs dtr saint-
lisprir. lhis g.oup $as insritutcd b!
KinS ll(xr.i lll oflndn(cin 1t78.IItlhc
Did'l8l)0s, th. lorm l.{i Cordon Bl(.u

wrs associatcd wjlh lhe highest a..o'
lad.s thal a culina.f a.risl could
rchi.vo. Sircc 1895, when ir hogdn us

r culiuary trragar'nc and subs.qr'enll)
.xpaldcd 1o bf a ,loking instilurion,

Wort Chlller Water Cons€rvatlon
When usillg an imnreBion chiller lor ilort coolilrg. you getrcrat a lol ol

hol walcr Commercial breivem dircct this wato t() lheir hot liquor turrk, bur
mosr horrebrcwer$ just scnd it dow the d.sin. hEt.ad of lellirrg it all go !o
wlstc, vou .m put th. hol walff l,' Sood use (lemirtg dirty brr)wing eqtrip_
Dre,rt. l:tl' two containers wilh th. hot wal.r rtrnotf, oDo lbr soap! watcr and
one for cl.an rinsr watrr l he containers tan bc ol{:n i( coolcrs. brewil)g buck-
crs, .mD!t mash luns or kerllos, or th. tlro sidcs ol ulilily sink. lhe strcam of
watcr exiliDg liom a rhillcr can rlso bc uscd ft,f a linal rinsc.

Paul )lutzo
ReouIV MassachttsctIs

Join the llon?btur' ,\'atiott!
S.nd goLr horrhrPu ing stories,

tips, rc.iqcs anl.r.nls ht
r.lit(thlto.onL IJ & Ublislt !o'D tal..

u'c ll scnd uou jut (lroorll
Eun-stglP Rt'q hrnps stit:k?r ard

4 spetiul d(u' rrhite L(bs ll"nst
IlhneLft:u Natiu has(bdll hut!

,ulJ_-.\ug,sr 2or)2 tri I Y.:1Or\



Try Rye
A spicy grain for zesty, malty beers

llg. adds a.listi't.tit\, .tnm.tpr to h"pr rnln d6ctib.d ns tisp. .p.lrpshi|!t.
slilhtrJ st)it lj nnd subtlc. ILs prinatr do ,nJau is its ratutttiut .1it. causin n snn:tt
Dtrrshcs. tiaD mon| nthautc.t bftar.ft tar shdt? stori?s nhort r!t( bre.s that
cndc.l ir &tastroph. ttor ,t'r.r,prs shoukt nlnai,t un(tau t.d, hou\!.pa Ior ntis
issuus pn1[cssitrltls o.l]cr !rcat i.tcts and tits on succtss[uttu brcu]ing hith rut

Brewer: Erik Ogershok joined the Beal
Ale Brew ng Company tn Btanco. Texas in
Apnl 2001. Pror to lhis position, he was
the assistant brewer at the Common
wealh Brewnq Company n New york
Clty in 1996 afd tater at poor Henry's
Brewing Conrpany n phitadeiphra in
19S7. In 1994, he s€rued as a br€wer at
lhe Viclory Brewiig Company In
Downingtown, pennsytvanra.

hilo \. nse r\e l0 rnakc
a |opp) palc alc, rvr
$'trrs ald llsl.s just ns
g.od in N rrrlL a(cnrr,d

ircei Rro adds a lirtln.ss or ri{ ljress t0
lhp nrrll charud.r and irnpars a Di.e
spi.! ?.sr ro a beer tllf trratt also coru
plentcrls rb..it.us) hop chara.ter rnd
ad,ls silkio{iss to rlrc bodl lr s Do! quilc
as sna!pi' as rvhr , tlj0!Kh.

.\palc rrc alo \vor,kt .onrain sonr-
thi'rg lil(, E0% pali,rl(.rnjr. ti'r; Nc
malt and 5qt, ,,rrsrrl nrrtL t40 60"
Loribond) lh.s alt nnrounr of ,.n\trl
xrdL adds col{l: llu\of rDil rcrlrrre

,\ sr.lr trrrsh w fks \|U $irh r\.c
bcor This is bccausc the en/!m.s ral

Tps\lnproS

by Thomas J. Miiler

0rrak do\n thc hela-Hlucnns and
herl(r rcducc th. gumminess r)f tour
mash - arf ar:Li\e nr thc lorvcr i.m-
pcranu.. range (i)lt lt3' Fl. lbu caD
lakr) youf c|oi.o ol mash $h(rt!1es.

uanr rypes ollops can bc uscd ro
n)akc a ,r. pal. rle. Wi,rc,xnnurnd
rrrc spi{icr \aridics, to fomplemanL
Ibe spir.iiess rhar rtc {dds Lo lhc b.cr.

ftt r good ide. ro rrake rrrrr lir.sL
ft$ IaLuhcs rilh a clcan )east, onu
thar d,r.snl iDpafl too nrLich lclstl
tlavor to tho hecr 'lhis hotps dn,enlu-
atc tlre ric xd lrirgs our thc hops as
$ell. You .an rl\urs tfl diffcro|tl
r"easts latcr itnd .xpcfimonr wi[r how
lher ,txurge thc Ualor of IollI bccr
wy.ast 1056 Anrorn?r Alp !e$t is a
good str{in 10 srarr wjrh

H0nrclrrofcrs .rl) sanr to usc
ri(c or hafler hulls in LIr,ir Hrist, Lo
pr.!.Di:r stuck mash. tr.ilvecn t.;-jl%
,,1 lle roL{l nrrI bi]l shoutd do tlc tf irk

Brewer: B. James Ray, shown here (al
lett) slandng nexl io [,4 chaet Jackson,
began homebrewng n 1991 He has
brewed ior Treary crolnds Brewpub tn
Moscow, tdaho and the Hammerheads
Sharkbite Brewery n Key W6st. Ftonda
From 1996 to 1998 he brewed for The
Clevelander Holei Brewery rn Miami
Beach. Fofda. Since i999. he has been
the brewer ar Tiranic Brewery and

bo.li.d heer rhar rr.enlrates lle
miquc D)alt cluract.r oflhc rv.. I likc
{ lirD hop birtcfl.ss lhal dcccolualcs
the l.'e lhlor I hrlp ft,rnrt lhrl r .l

lo.nr ol linishing hop.l.rarts liom ih.
,Jrafr,:ter ol lhe rtu. as $cU us thc
faumeJ ilalors ol'rr!{tal hall. Sr} |

donl ruc la&, addiion hops
I Llnnk a r'\c Lccr lccds ro ha,. a

sigrifiranl |}r nar,)r n).e hns a shafp,
spi.\' charachr I nrati. minc l, bc I
lull'bDdjcd alrbiif {lf rhat is drr. and
rcftesIi g, brt nr)t h0pt)t.

I lik. ro us. malred ne h is near
Ir. ii not lii\. mD{titjnl and r do not
la!ts l(r $,r'rl all,lr r,trr\eNnD. Ttrrr{)
are othcr .hoi.cs r\ailabtr. inclditrr
ilakod N0 h\Iich js probabt! lh. .asi-
$t for horD.t rc$,rrs) {Dd $hol! rle
($hicli reqxires,lxrtinX tro{t geh-
lrn'/alionJ \tatlcd rte th s sonelrherc
rD D.t\rc.n a,rd dds a \oA disdncfi.c
Ilalor. Sn)cc rrI Lrs no irull. I fefl rhur
rhr tir"pt offrush is nor rhnr jrnll|t1aIt,
alrhough ir is a snailer giajn and {itl
rcquirc r0adiushg a roltcf rrill ro prc-
\ent rhe grains h,,ri prssilg tltulgh

$hole. A basic Co.oDr uil is pfobablJ
the casnlst rlay ftrr honrcbrcwers h
cruslr dr'11matl

Bi(r, or ouL huLls ill rhe urastr arc a
big help l,or Ltve-Ea r)n bsr,tr, lr]-
aDour .ighr ounc.s I hara don0 manl
lrat'1ps wiLh no hulls. buL travc uhvnls
had probhtrrs iLirtr srri,k nrastrcs.

I harc us('d both ain aDd tagor mntt
irt rD! rtc L,lcrs. I rlitIk a lago. orah
bas. arr! nruarp\ aid adds +arprcss
ro lhc rle ltivor. ilhite pale m,rl
rou|ds oul thc llo\or l.ag.f Drfltt has
bprt.r r,'sults if rle anxtrrnt of ne is
snalt lithrj. $ill work wcl it ff.
nukcs up oyor t0.t; of rh grui0 bill.

\h \pasr 0l .Ioi.p is (;erdrrn rl,
v.asl befanso ir bfings Dur rhe ryp Un_
ror the osr. .\ lng.r !cas! would al$o
du \.rl nic.l\: I Ia\. atsu dorc rol
well wirh Amprnrn at,r r''easr. lworkt

Dcc usc i! lroy hi&, dre ,re fla\or.
I lsc (ieflnan t,edc aDd sprlr h0ps

lor nrr r\.c. | .akr'tate tbr.{t) tltt s an.l
do Dot usc any hops in thc lqst t5 min_
nies, sr' I dD l ro!fr up ihe rlc,

I rrrsion ol rn \nrriran
rlc b.cr is b.r\v.d in n Na\
tlal is sillLilaf ro a Cuman
alibipr llikp ir r{} hr a ftr -

Urr,, ,,". ,U..,,*",,n,a E
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Brew€r': Michael altman spent 12 vesrs

as a proiessiona chef. He got involved in

the brewins scene in the Iate 1980s and

then spent eight yea6 bfewrng lor

l,lcMenamin's al the company's ocatrons

in Ponland and lhe sutounding arca He

joined Mouniain Sun Pub and Brewery in

Bouder, Colorado as head b.ew6r ln

September 1997 The companv is work

ing to open a second brewpub wnh a

1o'baflel brew house in South Bouldor

I rppn)a.h to brcsdrg ryo

slc is to nakc a bcer tlta(

is well-baian(:ed and doli_
(:are on thc palalc- I leel

This willimptove thc spu.rgc llyou are

(1)nccrned thut you mi8hl have sparg_

itrg problerns. a lowcr puccnlagc ot

rye is warranled. When You add th{
ryc to thc mash, do so only aftcr You

holc uEshed-in all tho olhcr malts, as

l.his dtso wlu hclp PrcvcDl thc Inash

from gettirE gulDmcd uP

AlthouSb iL has a lightor llavor.

homehrewers may tind llakod rvo c8s_

i.r to Dso. For this ffasor I would rcF
ommcnd oxporimertliDg with llriess

flaked ryc, ifonlyto scc il it wo.ks wcu

in your homcbrcwing systdn and lo
Itnd out il you 8et l}e desired llavor

Wr hnve re.civcd lots ol grcar

fcedba.k lrom cuslomers wh r thr) ryt)

bcer is poucd f.o a nilrogdt tnp

This is probably becauso nilro. with its

smallov bubblcs, makes thc beer ltroro

crcamy and irnprovcs the rilsl}- lr lso

trukcs thc hesd k,ok betler, whlih
n proves the hecr's appodance. I

rhc b(!rr should tastc iust as good on

votrr third or tourlh pirl as it does on

{)I. (;ha72 Cat Rtc is made trom a

slnglc-intu$ion Nh witlt a stake tcm'

loraturc o1 152'li. We siart whh a bed

of .n!' or barley hulls to prcvcnl the

mash liont stickir,{, due 1,' thc high

pcrcrotagr) i,f rye thal wl) uso l\rc usc

i5% (:risp Nlaris Ottcr pale ttrall :tz"l'

llricss rl'o rnalt 5% Muniltr mall, :J'l"

cNstal D.lt and 5% (iaral'ils. -l-hc OG

ol Lhis b{!or is 1.060- lhc FC is l0OE.

\\h do a slandord 90r llulc boil wilh

rhrec hop odditit'ns
or tha homebrowing sidc. makltg

rt. bccr should bo no diffcrcnl lhan

producitrgi!on! tnmer{:ial letel llse

a strxrll amount of rl.e or bnrlex hulls

ft coror thc bottom o[ vour lautcr lun,

Simply Great Beer!
Al卜Grain WOlt K■sfrom RJ Spagn。 :S

lOo% All-Grain High Gravity
Micro-Brewery Worts
Ready to Ferm€nt. No Cooking!
No Sugar
No Extracts or Concentrates
Verv True to Style
Great for Summer Brews and All Year Long

Great for Wine Kit Users and Wine-on-

Premise Operations as a Way to Easily

Add Beer to their Operations.

Want More Info?

www.theBrewHouse.com' www'Crosby-Baker'com
e'mail: CBLtd@att'net

D3tHluぃIh■e US by:
(‐ ●`●●・・ ●■
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Wood Chip Tips
Plus: Adjusting your gravity and putrid old yeast

lf I wanted to use oak or be6ch-
wood chips in brewing a 5.5 gatton
batch of beer, how would I go abour it?
How many ounces woutd I use and
how would they be handt€d in the
mash or termenlation oontainers?
How long would ihey be len th€re? |
realize that they woutd hsve to be
steamed ror 15 minutes bsfore using.

Paul L BorcnJski
ria ctndit

ou have rcally askcd lwo dil:
fcrenl qucslnnrs horc: Ilo{
tr) add oak for navor and
ho$ to add bccchsood for

aging. llccch\ood does nol not add na-
\oL lddltg oak chios - qhich is donc
h drc lcrmenrer nor thc Draslt tur
can {dd somc htcreslilg flnvos ro
your honcbrcw as \!ell as acti.g as a
surfdce area 10 af.eleratc aging.

wherher using oak for nalur or
bce.bRood ro help wnh a,{ilg, thc
wcighl of lho rood itip is nol rhc
rIlosr r|nporrant considcration.
llathcr, rhc sutacc arca is rhe
licy l-aclor ro considE 'lhe
Ihvor from .he chip is
released into thc beer only
where rlc beer md the
chip are h (rnrrad. You
could have a bag of thin
oak .bips and a bag ot
thick oal drips that both
wcigh the san.. brl tlc
thin chips would hrve a
grcatcr surfa{ie-drea-io-
wcigll ra1i0. So rbc rhin
ririps would add more Ila-
vor than tho sanc weighl

* 
Hstp r4e,

Mr.Wizard"

tor.leer long and cotrr.ri 50,{stt(nrs i)l
liqnid. lb pul Lhis i hrrtr-gi$k rerns,
Uxr brfels hav. aboLrr lil9 squarc
in(hes ol oak arca pof gdlloD ol (rrr"
lonts. This stutislif is the bffrals sur,
laco-trlvolutrrc r{rio. 'lhals a good
numbcr ro kc('p ir) r)rj[d. sirxr) nl)sr
harrds uscd for uSi g wirn anr in rhis
sizc rrDgr!. As lh0 (aplitiy ot a btmcl
!xre$cs, iis surftcc.to-lolunro fati(r
deoeasos aDd Lho rirnc requircd tbr
tlc oak |o nsvrtr lhe conh ls of thc

lvhcn I dc{idrd r(, {lo an ork-ag.d
cido.l had 1,, trrako a lerv dc.isions. To
begiit wilh, I had rn (hoosc bd\r,ccn
rrcw and nsod barrcls. t tlunt(d tr) na-
ror lnJ cidcr rvill oak and norhing
mor,,, so I .hos. n$v barrcls. I th{r
hdd to .hoosc anrolg s(\.rrrl difTerpnt
l.vcls ol "lousr. 'ti'{sr n,fprs lo iho tir-

in( rhc insidc of thc barr{t

,\tnerican oak with
mcdiu 'plus roast lvith a normal
(Dghne$, lvas thc rcply. Vcry wcll,"
I said, l ll btry filo of thoscl '

Ilosl ol thesc sane oprions arc
rvrilable when buying oak chips t}al
arc add.d to tho aging v€ssel. y,,u mav
also choosc usrid barrels be.aus. uscd
b&rr(rs.ray add morc rhm oak Il[-
v,,rs. lher. a.c manJ stouts alaitsblo
thcsc days. tor examplc, thar halc
b(:eD aged in used bourboD barrels. As
r rosulr. thcso boubon slouls have
co'nplcx bourhD navors. sad ,tdans
uscs porl and sherrt barrcls to ago
,'cir triple bock l.mil! of becrs. t.sed
Darrcls opcn up a whol: Eorld ot
oprnnrs that ran be explorcd to crealo
n,'w and intcrcsting bees. Ifrlc barrcl
containcd rvlnsk{r}., m"st breqers dotrl
ryorrr_ aboul sanitntion Lsed r$joc bar-
rers, nowelor can pose probtems .nd
must be sanilizcd prn'r h use.

Right nos il s summ.r. a good timc
tr) hrcw a big bcu for the \!inre.
Inaginc a slroDgalc wilb assartive bt,
lcrncss, low hop aroma and a lull and
iicrn nr.lt backbonc. Ttns beer tras
just frnishcd primary fermenraiion and
lhe plan is t,, agc it on oak lo add fur
ther rxrnDlcxily to its llavor A bag of
oak .hips wilh thc dosired hast has
DecD purch$'rd and rhe quostion is
how murrr 10 add li thc chips are lwo
inchcs wido. Iour ir(,hes tong and
0.25 irchcs thnrl thcywilloach prolid{l
19 square inches of surlhcc arca (rwo
tides at.ight squarc irrtrcs, iwo edgos
at ono squuc inrJr and two cdgcs al
0.5 squ re in(ih). rlight ol Llxjse ,iips
lFr gallon of nco will gile abour rhc
samc surlbcclo-volurnc ra.io (l.r9l as
rn oak lrnrrel. so sel asidc 43 ofrhcso
chips for rhe 5.5 gallon barch orbcei

(lhips will loal and n is important
to kccp the cnlire surtiacc ofthc chip iI
conud witlr the b..r duing aging. A
Itop bag weightcd ivith some staintess
slecl bolls {or sorre olher inerr rveighrl
sill dorhelrick. Sterilizprhe bag. chips

rcccivcs durinr{ thc
rrunuft(.trrinf procoss.

snnihr to the loasdng or
roasting oI Dalr durinF

I rhoso Amcricar

Lilnin,{.I als0 hrd sn option
of int.trn)r srrrlhcc rough

ness and could bu! AJnern,an

'{.

some oak-agcd hard cider
and got an incrediblc
aroma from lhe srnd dL,r-
ing the aging p.o..ss. Thc
barrcls I uscd are aboul
rhrcc fcot in diameter,

I .ecently madc

nnrghncss. Accodirg t{)

thc borr(,] nrrkcr, rhis
wouIl giv0 ma nlco vanilia
noLas I?om th() loast lcvi)j,
an or)10 consisr(xrt wilh
ADrornr'r 0rk. lhc roLrgh-
rrcss of tho in('rior wouid
resrll in o l'nslor rclcase 0l
oak llav0fs lhu I bdrrel

witlr u nr'trr |l'lish0d Unhh.
T0 be honpst. I Iblr prcuy

ignorant whon liccd wiL[ ntl
th.sc optiorN. $' I sskrd. \!hat
barrcls !.e trsod bl rvinemakcrs
produi:inA agg..ssi!cly-oakcd
(:hhrdonn,lvs?" 'Mosr of our

BnL\ \',QR Os\ h'lr lnausr zo02
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and $cighr wilh rnh.r shrnr {'f lrot

$rrrr lcl,osc tt' lill .rr, bffrrls \!irh
lrr:i'lj\!rt,,r and ! t th Lrrf.ls sit hr
sc\.fal honrs pri(,r ro 

'rs, 
. l:ill" l

nrrlh,nl $ill \rofl lit st(r'ili/irion
Sonr. srniriTinx s,,lrrli{,rh Nill drt'rg.
rln.\!ood ind pffhips lla\,tr lh.l,'(f.
liurrirr,{ suUitr is ooe nrQthdd ol srii_
tiTiig bairr'ls usfd 1r\ $iDcnta*.rs.
shilc r$nrg a dih'1. s,'lori't' ol K)15 of
(inrupdrrr lubl.ls is rnorl!'r I lik. h{'l

\(aft{ b..rus. tht. is rothirtg addf.l
to 1hc barrrl .lhfr drNfl $rl.r.

'Ux, )rcrt stt'P is t. pla.t rh. fhil
h^g inr,' a \.s{ l i,r rhc rging pro..ss.
'Ihis poscs n dil.nrnrr \in.. lhf (hiP

bag $oirl lit irrr0 i .arhol rn(l a lrlrs'
tn vrrrrlur ullo$s o\lgon inro 

'hfb.or Ih. id.hl flnrair! r G I lit.
g{ll,)rr CDnr.lius \.9. l'latr rh. fhil'\ i!
tlk k.{ arrl hck rlx brrf lioD tlr Dri'
nurt nrl(' lh. li.glltrni.airrg.'lr\ to rdin'

inri/r'tl( onlun ol'l4sr .rfi,!l irl"
rhr wrrrrhf\ us r\rrssirf \ sr $rll
nrp.rr rrr,)ll/,!l llu,)l\ ri'nr 1.r\i
druLh.\.r thr ignrg trrrl,il. lh bffr

(rn lr. pr'ir)( d .t lhis rim
$ril until hl, r. l'fitrrirrg lt rhis iag.
sill br.rs\ sinr. rh. tr{st \irbilitl i'
slill .\..ll.nl lt nrinrr.l hr'r, rr'11
\rr\t sill In,'st ljkrl) ..fd to b. rdd,{l

\oN ir's ri , r{' $rir. lhG n rl!'
orust inU(,llnl sr.lJ lo orl rfiri,r. l1 is

!, urpti!8 to pla..1l).1.3 in r .ool (,rr
n.r rnd r,' f'rglt oboul iL li! sfrofrl
ru(rnhs \lrir rll, il \,'rr t)rl rlltlrtnrr
r, th, brfr durir)g rgnrg. Ih. r.nil)rr-
rnrn ro dflrl ir lrrl! ora\ Net t') I r)u lnd

tou \ill hlri. no h,! r l, tr rlr.f Dippn'g
(!t il Ii,f sf\rral nronths ll(tr\,\I r i{

t,nr \r,n rh. krg $hrR il is trn'.ool.
th,, lli\or hkf\ l,ngrf l(' { \U{fl. l,r'
sr.nr r d rbc h..r slrli r. |!-au* t,l

\r'r\L lurohsis (:.lhr l.nrD.rrlrrr'
li;" lrl \,'rls $.11 tur 1l,f r,liDg n.p

\ig'lan(. rn.l r"\lfarrl rrr
n!trind duri,rg aging srnrlrlf rlr"
b..r on r nArrlar br\is sri 'fi1
f\crl tIn\'\rf.ls - ro kfrI rrl)s {',' rr\

Itr1,J.lr\snnr. 
'l h. pull),,sf is rr) ptr\"rl

rh. l!rf firr brcorring .\f.\\i\.h
,)ak\ l |1. oal sh,rrlrt rd,l (,tr.pli \itl ro

tlr b.or. but n,,t d.,rrinrrr ir\ nn\,'f
(rr.f rl! lhror r[.hfs tll inl.nsil\
\{'u d.inr'. \,rr cari fr.l thf lrcff nrr('

r sf(,'nd k.g or borrl. n

\.{'rl!r \rfi{tiur is t,' r)ol $1rN
rb,{n rh. onk inrfn\i1i (lufn'g tgi')g
rr(l 1,, b1,.D(llh",'il.rgcrl hr{t $rllr I
hrt.lt,,t!o! oll'fd b..r to prodo( rlir
d.\ir.d ,'nl irlrr:it\. 'lhis is h,11 I

tl rr({1 Dr\ .idd. $l|ifh l!a trf n)

ork\ aft( lhF untrrhs in r n.$ |nr
rfl rIir ir Nrs hrfd to snr.ll of rr(lr
nnlrhirF.ls. h'rr oarl

You riso m nrior.d b.,! lr$'!d !r
\{'rf rlr!stiur. &a\'ls\ood rgnrg ha\
rhs.lur'L! nolhin* 1,, d. \\ill) $ood llr-
\or.-lhf $,rtr1 fi\.s lh. \"n\t lxif.
\urlicf rF r t', .liDg r,r rrrl lt, lt,\ 1|r'

bf.r rgr. llr 'rr bt! $rrl I kn,n\ rhrl
still r\rs b...h\orrl a'.Iirig grn s k' a l{n

,,1 flToft l(, cook all1hr \r,x,d l]l\,r'('ut
ol lhr rlijp\ tni,'r l. u!.-lhis Pnnds
aho tDdrr\ rho.hil\ 

'r"r_1,u,)\o'rt 
so

tlnr llx.t ht oD thr bortonr,n iL .!iP
rrrl,s rlurnrs t1( lag.rin,l pr'r1\\.
llr.sf nnr*. furl\ .hiDs ldd a rn'm.n'

hLr\ lrjll{:t()2 Iru\ \, ,r'n\



dous rnronnt oIs rJi.e frparhar yrrst
scfik's on dufirg hg.r'iDg. Diac.ri.l nnd
acf rrldch\df rcdurtiou during agirrg
requir's r.asr arnl Ixr'r ro inI racr.
an.r rh.l is prcrisfh $irt rhc b0\h
woo(l flips do i(r.tlI bn]$crl'tIs
fl a, | !f surii(, dfr'r is simil ro rhc
.nofnrols su lcc rff{ iD thc hnDran
ilr.sUnf rcross $hicl, sc rbsorb
nutfnnts 1r'rrn lirod. l1 lIe iJrlestlle
$.i! sn'rrnh it \!rnrld hr\e x nrlr.h
ldrd rulir.. afca than i1do.s $ith i(!
n'nr1)sf,,pn (rn\olusi, s. Beecl$rx!l
rhijr\ Ai\f !pa{t r rrAc srrl'a.p rr.a
wnr'f. lh.r crn hang nrorurd aDd iIria.
oct with rhri agirLg L(!l

r\llhorgh I ha!,, [0 rlalt lo suttorr
nr\ .finnm. I b.t in\ bcnctjr lo rhis
lncrnr' $r)uld L. \r'h Infd ro qrar(j.
lt nr r i-gall(n but(iI| 0l beei \lo\t rtjip
laIks ii lhr Llfitrd Sl:rLtss rfe hofi2on-
I,al links coDtaiting rbout 60.000 grl
lons 0fh! r '1har \ I t,,r ,)lhee.l

In rhe January-F€bruary issue,
rherewas a question trom John,,Mick"
garns concerning mashing efliciency
and undershooring the target gravaty
given an lhe recipe.l have atso exp6rn
encad lhis same problem and have
adiusted the specitic gravity using ihe
ProMash software- lam now endins up
close io the OG I want by adiusting rhe
amount ot base matt in my recip€s.
The question I have is, shoutd I atso
increase the amounts of crystat and
other non-base malis? lt seems that I

am getting the colors and ftavors I

desire lrom the crystat and dextrin
malts, but lwould like some advice.

J(Dll's 5|L'L\lrl
ll t trr:i tlp. (.0 I i.lttnti o

l his is of. ol' th,)sc qucsrionr tlj{t
raB. rssucs e\rfr Irg ltu{rh lirnhr,r
thu sirrlrh lrirr g tlr,ra.g.r originsl
3ra\rl\: In rotrr..<.. \r\r likc rh. .{,1,r
aDd lh\or inlflsill ol thf spr,f]rt
nralls. buL \ru hrrr' Ir(l t)l)hl,or{ hir,
rIra 1rri, lnfgrl gn!il!. Increasi.A lh.
$eiahr ol lh. bas. nlr I is ccrtaiih ll!,
Dr.sr nirrct $a! lo drnl r\iLh tlf issu(,
and ii thr'rncthud lI{r nrosr rr,I|!,r-
ddl lrfr,$tsrs u\f l1) lril lhcif sfe.jlt{l
orjginr gfrvit\. ll !o1r ar. nor l.o Jif
oll rargr'l, tlcn LLis is thf $a\ lr) gr'

l,rs. nralrs.frj Lrwl tbr a nnmh.r
olr.asons, \d !lf nrost ilrprir1nnr i(id
tu. ol b{se ntalts i\ tl! lI ro.r.iburiul
l" l1'rnr{lrbl. e\rra.r ll son did not
coDtriu lifmcnhb|l . fa.i. th.rf
would l)c no becr lirr tIis fcrsrrr, rrr,
(nrld 

^rgn. 
lhal basr rrill is rh. .irgLc

nosl rr)poflnDl ilgrfdiur( i. bcer'tI(
punrl lorf is LhaL. il \r)! n.r'd dnrp
e\rrrrl. arlding nror. hr\r malt is lh.
mosr loFcal rcsP(Dsc tD rloing so.

ho!!.!.r. quesrions nrjs. abour lh.
si.rilarilt ol thr wo{ p.odu(:od urd LLc

$!rL desfribcd br dre m ipe.
I hdP ahrars liglrr.d that if I Am

nor gcui|lg $hnr I rvanL llon) thc b!s.
hall, I Irr,r Ir ,rissi g s rir:thinA fntrn
thc spf.iall} malls as $oll. Lhsc mdls
cttangc b((ruse ot sr{sond llucLu{
Liurs in the barle\ rn,l, and ir th.
specitir{rnrns nscd anrdngsr malrsrers.
Ifth. Dlalr uscd has o lowcr laboralorv
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"Hetp Me,
MrW izard"
yicld lhan lhc base mall ,,riSinall! rsPd

in thc r'c.ip., thon 1bc w.igIr of basc

nrall sl,nrld be iturirsf(l t,) r4iust lirr
thc ditl.ren.e. on rhp orher hand. il
drc lab \i.lds arc lhc samo. Dut thr
woft gr'rritirs arc not, Lht difliirtrcr
most llk.ly has io do lvil h somclhing in

thc brcsirrg proccss. lhnl rould bc

nrilling. nrhs]ling, lauLefirrg or r,r,nl)i_
nation ol lhesc {eps. lfrhiq is lbc .ase.
thcn ir! lik.\ that thc sPccial mall

.olor and ilav,tr inlensil! is dillprent
lioD thc original !..ip. as \!cll Il'l Dr

n0L gottirg rll |trrr) tuppr)sed tr) ouL ol'

nt brse mall- | mrt not bc liplljng il
liom ml spccialt lahs. cithcr.

Somc brc\e$ find dns nll \frl
Isor{ri( and onll cire abrrl lhrl qlrall-

tics ol th. b.cf ir tl).ir glass. II thc
f,)lor, llar,r'{nd trli!l!n lerel ar'srlis
l,! ror!. thel ar. hnpp! sith lhrr par
ricular barch ol bcfr and lhis qt.srion

is a noor poini. other hrpwers wdnt lrl
producc tha( san)c glass ol bccr indct:
nitclt unl lle queslion be(x)rn,'s much
morr pdLincnr. l bese brtsw.rs $illn,'t
onll chn( original gratill: bul ako
worL4rcu culor and spccial nrrlt rclal
ed bcer flav('rs using hiAhll lrri.ed
tasrc t rols. Tlris dafu c{n thon b.
uscd to d.L(nnirll $hi( h nrult \lcighls
nr.ii t,, b. adjusrcd 1,, kr.p thts beef
$hhh rh. d.lincd sp..illcar'ons.

\tost homobro$.rs or snall craft
br)s1r's d,' nol 8o thtrL lur wilh finc
hning lheir reiipes. Nhrn I Llrinl ol

r{ipcs irr tbis nanncr. it rominds me

ol\rhrt o rlrip() rcall! is l.o nrost br$t
prs and crrrks. A reriF. is sinrl,l! a $al'
of dcscfibing sDmcthing thal tlas pre-

vn)uslr urud.. I rcutitioll brc{ an
Amfrifan.sltl' unfillcrcd !theat llrdl
conlains !hr.. pounds pAlP mrlt- 2 5

pounds $ll.ai Dah and O.7t Pounds
unmall{,d !!h,idl p{ir fi\c-gallon bakh
to gilp rn origrnal graril! ol 11 25'
Plaro 11.045 scl. I hop this bo$ ivilh
l'erle hot)s l0 about 18 bitLofnrg unils
and Dse I ibcrt! hops lhr aronr{. lhis is

n] rccipc aDd il mcrLl) d.lines ihc
ingrrdicnls uscd ill rc bccr. Thati all

ant recipc (I'cs. t$rrrld b. sufpriscdil
anorh.r hr.w.r nsed this re(,iP', ai{l
dad. o bccr thal tast.djust liko mine

In trrt oti.n,n, it r irnrwcr or 3
.oot trsps a.olhetper!'n s ro(ripe, Lhe!

should think ollbc r..ipc as a gcncral

dcsrritllirtrr, lhe Ntsl i poltonl quax

ty of the finished Produ(rl lo most

hoFobmwors is how good the b{,e.

rastes. nDt holv similar the bfor is 10

rhai {lpseribpd b! thf r(r'ipe. L.lcss

)ou halr lasled lhe bepr th. .c(ipe is
b$cd on. rou h8!c .o idca ho$ tloso
you h.vir Arntcr |o Lhe lrrg(lt. Ilyou arc

moro chall.rged by hjlling y'rr tbrget

thar jus rukilg a grcal Slass of beer,

ftdr \ou $ill ntcd lo lnosr ir) sornc lab

equiprnenl dnd r.(f,lir lour trictlds
and t.nilY io ParliciDate in tor,r
numcrous lostc ptrncls.

Liko rll brPs*s, lgrupPlc wilh
this samt isstrc. I pcrsonrll.v prtlcr 1r)

'tr\cak- thc wcight olbaso malr itl am

lrtir,{ t0 sut! lo(:us{id otr o't tnrgct spc

cill. gr|!lry. Alirr all, lhrl s whal llic
bas. mall lrina lv (rnlribules 1i,1he

wort If. oD ih. othcr hand. my (rtor rs

olTtargc( or thc lhvor oI lhc bccr lacks

r'l\'\'a,nr' r:l l' \,i0\



lhs intcnsity of a paniculor malr. I
charge my fo{us. Color trnd navor vari-
onces afe besr addre$od by line-
tuning lhe spccialty mdt porlior of the
r€cipc. It is most imporhnr |I| rsm6m-
be. that thc brcwer is not the only per,
son faced with the challongo of consis-
lsncy. Specialty malts orc lypic&lly
d€Fcribed with rslher lsrgc rengos.
For €xmple,I us€ a crystal malr cslled
"cryslal 135,165o Lovibond." t.hets
on6 heck ofa range olcolor lf I br€w a
bcer today and the maltls on tho lowc!
cd of rhst range, and rho samo bocr is
b.ewed later md lhc malt falls lowa.d
the upper rmge, then the finished
beers will not be the same color u-olcss
the redpe is twealed.

This is one doozy of n q €6tjon. ln
my own opinion, yoo can'r ro8[y rnc-
tun6 tbe special malts unl{,ss you know
what the targel is. lor th€A€ gralns, I
would view r€clp€s as tho historic log
thal they aro. Sp€clffc groviry is rl rsr-
get, however, md I do u4ju$t my baso
mdts ro bone in on that vario-blo.

The olher day I bEwrd an all-grain
Pilsn€r be€r rnd e€rylhing wer fine.I
hit nry OO rlght on th. no:e .nd Lr-
mented wirh Vyylr.t 2565 {Kolsoh
ye€sq at a .t.l.!y 6e F ior two weeke
When it en tme to k€9, I notic€d
that ny FG was 3tlll hlgh {1.030) and
the beer w53 dlrlor lh6n the day I

br€wod lL I al6o notlced € tunky smstt!
my beer smell€d runcldt I w€nt back to
the pitchabl€ ylad tub6 | had saved
and t€ad tho .lat. . . . tt was dat€d
seven honth3 .go. I sm cunonrly
lagslr|g it st 4O' F in th. hoo€6 h will
improvr, Whrl do you think went
wrong? what about ths da*.r coto?

Dan Martich
l.bblie td. C onn e c I i c u t

This is a queslion I get tir6d ofs€e-
in8. but never g€itlng iirod of onswer-
ing. Tho most irnporton( thing o brew-
I can do to inorooso hls {tnnccs of
brewing really groat be6r ls to use
healthy yeast- 'lho convorse of this

statomont is. tho oosicst woy 1o wsste a
lot of limo and cnerg), while brewing is
!o ignor. your. ycast. Yc&sl are n€edy
littlc guys und lhey become angry
whcn lhey ara ignorod!

Your desc.iption soundi like a clas-
sic caso in whioh ar old yesst tube was
addcd ond you ended up with wild
yea$t or badffia in your wort. Y€asr
labs aro nor porfoot and, at limes, their
slorrcrs conldn baderla and rhe bac-
teria really setlo sail whcn yeasr b€gin
to dic. Alicmatoly. if one pirches a
buch of doud or dying yeast, bacreda
coming from your cquipment cd rake
hold ot the fcrmcototion. lhese
unwdrted gucsrs src vcry hard Lo com-
pletely exrludc trom a batch ot becr
even \{.ith oxccllcnt sanihli{,n prac-
tices. TIc chotlgo jn worl appcarance
is a lclflsle sign ofwlld ycasr and bac-
leri&. Wora color docs nol acrually
increase, but thc concontr&tion ofnon-
flocculonl orguDisms in the bccr
iouc&ses turbidity.'lhls appees as an
epparent incroase in colox

of C. n.d e Mourts L td.

Original
and Still
Number Orrc
. Great Sel€clion of

B€€r, Win€. and
Other Labels

. Expanded

Shipping

. Norlh Ame ceb Lerg€6t
SupDli€r ol Culiomlzable t bels

vヽlne.com

n* " "u.n 
utn ,r'r-no*r, rnu, E



" Hllp Me,
Mr. Wizard"

.\giDg lNs bcer sill {to n"lhing but
pu'l,trrg thc irc\irablc. \'our slhil.d
bc.r s'ill rasre as bad as il do.s todn)
ir ,r nronlhr thcrc is no grxtrl fers,,rr lo
sair ro rlunrp it itit is iDdocd conlami-
nal.d. Som. yorng b(r,fs hrvc ruonras

lhnl rxllow h timc. sl'.h rs htdn)g.n
snlUdo {(r1t(xr cgg). diacotr_l lbrne0
rDd n..taldph!de tFreer applel. YcaslJ

aron)as Nill lhde $hen leasl t,,lls scl
r|'rtrrl. How$cr, whcn a b.er lails lrt
lcrm.nl and lhe lufbidit) i cr.as.s.
Lhoro is no hope. ln voulrLsf. touf
lln{l ,{nrvity ruading indicates yr,rr ler
nor)l.d dnly 20 pcrccnt of thc wort
cxt|oc!, only a qnart,r of rr, oorrtr lbr

I alwar_s nrakc a slan.r lvilh mr

Jrasa r*o to thrcc dar_s p.id tu brcs
rhrr lfllrr slarto do.s not hha\. rrr.
mally, l$ill nor usc ii and will .r'
sch.dul. mI bre{irg. lb usr olnounnl
yeatt is olmost to 8uaranlu, lirilu(r'.\
nortrrl stulcf shouid sh.w signs,'l
a.tivo ll rrrenhlion, should nncll nor-

Nnl lbr thc slrair beii8 propagatcd

and should l.o\ normal rl il r,1s likr
bnd lcasl. srrrt'lls likc bnd:easr nl(l
kxrks lilr bad \.ast . . . iLi bad !c{st!

\iasr i{ill l,is} \'iabilil\ durirtg stor
a{e. Erutuallt. lhc urlirf srarter \ill
di. and rherl ls nr) poirL iu lilnrg to

re!ivc ir Tho bad thing ab{,ul ParLiall)
dcad )c{st (sot 50% d.idl is ihal rhc\
decar ard srill tbcir gurs iDto th. rosr

trbc. lla.leria do 1rr\ $ell ir lhc pros

.trcc ot d.cflring t.ast b..ause Llx'

.onc.nlraliitrr ul {nriDo acids in lhc
buli slufy in.n'as, s. and most b..r
spoihgc bact(yia halp t higri dcDand
hr iiio rLcidr ln olhcf words, r
dc.aling r'.fdsl (rrlluri is {jr.ar prop-

agatior mcdium lhr gf{r$irg bd.tcrir.
Alrloush Lhe tcast sold bt ie.sr lahs

are usualh \er!.lo{D. il odl} tatcs oD.
or rI!0 bacterixl .flls 

'rer 
srutcf 10

cdus{i prol}k'Ns during prok,nged sr'n

age. lhis nrtrr sr\ior oroggcralcll. bnt

gilcn nriil'i',nl tiix, a lotLl|il
bdir cu spoil if orlly a (nrpl,l d,,7(lr)

la,1if r,,id barl(!io,uc prcscntwhen il

Il1 th.lirnrre, xsr fresh \msl. ntaLc

a st{rlc. and thor.ughlt sanitizr
.!r'r\rIing .onrilg into (onra.r rrilh
!!o( aiter .ooliog. 

^ 
uoorlv-saDitjTed

w,tr1 drillc. caD fauq. rh,l sanrc sorrs

ol ti le s rs lou hrtc d.s.rib.d.
Ilordor. gilen (h,l rgri ,'f touf yoast

Ard thc poor lirrm.Dlaliorr, I thi* th.
lersl wrs thc culprir ir lhis hr.*: I

qr.stion Jor rlist"l
lli.Ird:' ltiitc kr hnn

50i:] ]kth1 ,\itt"ct. Srite
.1..\fan.h4t.r I i n t cr,

:告力IF:TII'ド
″

u,i:@btih nnl. tl ltxu
sutir\t llour qrcstrnt

i|tctu.t. tJour lnu nane'

atla isslrc, thP tli.otd
oiU stlttL 4Jt qrcs-
thns.for Wbliccttion.
I r4l)rt urutt,lt/, h( (nn t
rev\rtu to ttu(suans

% ご
´ ″ %

A hillion dollar pharma(euli{:al company uscs our fermentation lanks lbr blood plasma scpanttion.
'I'heir former matcrial $as stainlcss stccl! Necd \['e sav more nbout our plastic or bactcria?

Fermcnters Minilヽlash l´autcr Tun

Why MiniBrew?
Primiry & Soooudiiry - A11 In One

No Morc Hard to Clcan (larbovs

No Siphons - Movc Dcad Yeast Not
The Bccr
Closcd Systcnr Rcduccs Exposure
To Bacteria
Extracl or Ciaain - Fennent Like ii Prol

5sizcs -2 Brands
f).5 gal to I banel
Allbrdable Conical

-- MiniBrcw

Uscs up to 35 pds of gnur.
Flal [r]sc bottonl will not
floal of leak. Sight glass &
RIMs thrcad\. l)csigned
for ma\h;ng and lauteing.

Call 909-676-233? or e mail john@minibrcw-cont or wrvw.minibrew.com lbr a lrcc catalog
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