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time for his other great-
passion in life.

This man is passionate about brewing. And he loves to fish.

He was finding more and more that his brewing was keeping him at home when he wanted to

be down at the lake. Then he discovered Smugglers Special Premium Ale, Old Conkerwood
Black Ale and Midas Touch Colden Ale - the Premium Gold range of brewkits from Muntons.

Because we use only the finest Fnglish 2-row barley and water, our kits give the

same result you expect from full grain mashing. Only ours comes in a can and is
could be so good a whole lot more convenient and casy to use.

Since switching to kits our man has never looked back. He's still proudly
brewing quality beers that taste every bit as good as his full mash brews.
But Premium Gold allows him to pursue his other liquid pleasure.

It you've been a slave to full grain mashing, don't be! Try Premium Cold
and get hooked on the taste of Muntons,

Muntons

A WoORLD OF DIFFERENCE

Ask for Muntons Premium Gold at your nearest brew store.

Www. munlons.com prcmiumﬂuld

GRAIN MALTS ¢ LiQuip MaLTs < Spray DRIED MALTS * BREwW KITS PLAIN & HOPrED MALT EXTRACTS



Summerti
and the
brewing

is easy...

Brewing a wide range of authentic beers\’&ﬂt be a labor of love.
Especially when there’s better things to do outdoors.
Beer lover Roger Bacon explains...

love everything about beer! | love the
way it looks. | love the way it tastes. | love
the way it smells. | love the way it makes
me feel. | love the whole history behind
beer and beermaking. However, | don't
necessarily love making the darn stuff.

The reason is that life is just too short to be
stuck in a room steamier than a Chinese
laundry grappling with a full grain mash boil.
Every time | do it | have to gee myself up with
the belief that | am creating a masterpiece. In
the back of my mind I'm telling myself that
the brew | am making will be something very
very special. | liken myself to an 11th century
monk as | stir the mash - all very evocative -
but it doesn’t get the lawn cut!

And that's the point. All the time I'm
couped up in that room preparing and
boiling, I'm wasting valuable time. Fine if the
resulting brew was going to change the
course of brewing history! But, dare | say, it is
only beer I'm making. Sometimes | think
we've all become far too obsessed with
creating something unigue. We get too
involved in creating a real specialty. By adding
this and that we ultimately lose sight of what
should be a simple, pleasurable pastime. I'm
sure those monks just chucked in all the
ingredients and got on with their lives! | bet
they hated being stuck inside brewing when
outside the birds were singing...

So what is my point? Call me a philistine (I
am a beer drinker after all) but | just don’t
need all the grief of full grain mash brewing,
especially when | can get the beer | want from
asimple, no-boil kit. I've drunk a lot of beer in
my time! I've sampled brews the world over.

I've drunk beers in pubs, clubs, sheds, tents,
front rooms, cellars, basements, garages,
motels... I've drunk light beers, dark beers,
warm beers, cold beers, strong beers, weak
beers, fruit beers, herb beers... But the truth is
the beers i like best are the the simple beers,
prepared from fundamental ingredients -
quality malt, hops, yeast and water. And that’s
exactly what you get with a Muntons kit.
There is actually no difference between what
you do when you mash to what Muntons do
on a larger scale. Depending on the beer style,
they select the appropriate malt (from over 90
different kinds) and they mash just as you
would. The only difference is they then
evaporate off the surplus water and seal the
mix in a can!

When you use a Muntons kit, all you do is
add back the water, add the premium grade
brewing yeast to make delicious authentic
beers - just as good as your own full grain ‘
mash brews - but
without the grief!

The common mistake
brewers make when they
use a kit is to believe
they have to add extra
ingredients. That may be
true of inferior barley
syrup kits but with the
premium Muntons all
you do is add water and
yeast and get on with your life! ‘

The range of beer styles that Muntons
offer is amazing. Everything from pilseners, ‘

India pale ales, traditional English bitter and
Irish stout in the Connoisseurs range through
to dark, strong ales such as Old Conkerwood

The Woodfordes range is based on the
woriginal brewery recipes

in the Premium Gold range. Muntons have
also worked closely with real-life breweries to
produce accurate kit equivalents to English
pub beers such as the
award winning
Woodfordes range.

Next time you're in
your brew store ask
about Muntons. If you're
still convinced that full
mash is the only way
why not put your theory
to the test? Buy a
Muntons kit and try for
yourself. Compare your
grain mash brew against an equivalent
Muntons brew made as Muntons recommend.
Be honest. If the grain mash brew tastes
better than the Muntons kit you'll know
you're doing it right. It's more likely you won't
be able to tell them apart (after all, they
amount to the same thing). Think
of all the time and effort you could
save by using a Muntons kit. All the
time you could be doing other
things. All the grass you could cut.
All the odd jobs you could do
around the house. All the grocery
shopping you could do...

Second thoughts... Let’s all stick
to full grain mashing!!

Muntons Premium Gold Range

Why not ask for a kit at your local brew store and
discover what Muntons can do for your brewing?

Munions

Cedars Maltings, Stowmarket, Suffolk, IP14 2AG England Tel (+44) (0) 1449 618333 Fax (+44) (0) 1449 618332 email sales@muntons.com

website www.muntons.com



Cut Your Coffee Costs by Over 50%

Roast and Brew At Home and Enjoy the Best Coffee You've Ever Had!

Now you can custom-roast and custom blend your own
coffee beans right at home and cut your coffee costs by
up to 65%! That's because un-roasted green beans are
always available at least half the price of roasted. By
roasting only as needed your coffee will smell and taste
remarkably fresher. With a roaster, you can create your

own unique, personal, “signature blends” for every oc-
casion, and share them with friends. These reasons are
why home coffee roasting is one of the newest and fast-
est-growing consumer trends in the U.S. and Europe. Ten
minutes of roasting time is all it takes. Select a starter set
with free green beans and order now. Shipping is Free!

Free Green
Beans With
Every Starter
Set. Choose
From the Fol-
lowing Types:

* Columbian

* Guatemalan
* Costa Rican
* Mexican

* Kenyan

* New Guinea
* Ethiopian

* Sumatra

* Decaffinated
Sumatra
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Budget Set - $99.99
1) Hearthware Roaster £79.99
2) Bodum “Brazil” French Press $14.99
3) Bodum Brewing Timer $9.99

4) Three Free Pounds of Coffee
Total Value Over $118!
You Save Over $18

Deluxe Set - $199.99
1) Caffe Rosto Roaster $149.99
2) Hearthware Burr Grinder $39.99
3) Bonjour Stainless French Press $29.99
4) Bodum Brewing Timer $9.99

5) Seven Free Pounds of Coffee
Total Value Over $250!
You Save Over $50

* Ho

ifee Roasters  » Coffee Accessories
» Green Unroasted Beans  » Collee Bean Storage
* Colfee Bean Grinders
* French Press Brewers
« Santos Vacuum Brewers

» Hot Coffee Dispensers
* Coffee Cups & Mugs
+ Coffee Gifts

* How 1o Info & Supporn

* Grape Crushers

* Online Ordering = Equipment & Parts

* Wine Concentrate Kits  » Ingredicnts & Supples

ts * Storge & Dispensing

» Custom Welding Shop * Testing Equipment

* Chennclas

* Custom Wine Labels

* How to Info & Support

* Wine Presses & Tanks

-

Standard Set - $149.99

1) Caffe Rosto Roaster $149.99
2) Bodum Unbreakable French Press ~ $19.99
3) Bodum Brewing Timer $9.99

4) Five Free Pounds of Coffee
Total Value Over $180!
You Save Over $30

Super Deluxe Set - $399.99

1) Swiss Mar Alpenoster Roaster $299.99
2) Bodum Burr Grinder $74.99
3) Bonjour Insulated French Press $49.99
4) Santos Vacuum Brewer $39.99
5) Bonjour 3 Cup French Press £9.99
6) Bodum Brewing Timer $9.99

7) Ten Free Pounds of Coffee
Total Value Over $500!
You Save Over $100!

« Brewing Kits & Systems  Draft Beer Dispesing

* Equipment & Parts » Kegerators/refrig
* Ingredients & Supplies
* All-Grain Systems

* Accessonies & A

» Glassware & Barware
» Reer Gifis & Apparel
= Largest Selection

+ How to Info & Suppori

* Complete Bar Equipme

Worldwide Supplier of Absolutely Everything!™ for Home Coffee Roasting, Beer Making, & Wine Making
Regional Stores » Huge Website Selection » Huge Free Color Catalog * Free Shipping Pollicy

1-800-306-0838 » www.morebeer.com
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%~ HOME COFFEE ROA

you get
- satisfaction from brewing
your own beer — and from
~ being able to control the
quality, freshness and

flavor of the beers you

make. Now you can enjoy the

same satisfaction and control over

your coffee ... with home coffee

~ roasting! All it takes is a home

~coffee roaster and a few pounds Support Family Farms & Fair Trade

of green coffee beans, and you're

on your way to enjoying fresh, ;

 gourmet coffeo every morning — ISR eeROMANUCCTS ot coll

- for less than it costs you at the

- store! Check out these home coffee

: I'OﬂStng SUPPHBI’S to start m&kmg Learn how to roast your own coffee at

a different kind of home brew. RoastYourOwn.com
: or phone us 1.888.307.6278

Save Money

Buying from knowledgeable, experienced
home roasters doesn't cost more - IT PAYS! BENEFITS OF HOME BREWED BEER
Check us out on the internet at Coffee, too!

www.CoffeeBeanCorral.com o fresher

Roasting equipment, 60+ different coffees, o fastes betfer
Home Roasting advice & more. « bigger selection of ingredients

¢ .h' . . N
TAKE 10% OFF your first order. S ol gl

» you control the process
(use coupon code BYO78) eif's fun

o costs less than store bought
Coffee, too!

Life's too short to
drink crappy coffee.

Coffee Bean Gﬁrrai it




Visit the

online home

of Brew
Your Own!

¢/ Online Guides to:
* Hops
® Yeast Strains
e Grains and Other
Ingredients
® Retailers

Question of the Week
with Mr. Wizard

Recipe of the Week
from the BYO Archives

Complete BYO Story
Index

Label Contest Gallery

Downloadable Brewing
Spreadsheet

Learn How to Brew

T LK S8 8K

Online Subscription
Services for:

e Trial Issues

¢ Renewals

e Gift Subscriptions
® Change of Address
s Account Questions

v Links to BYO advertisers

Search the BYO Database
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Fermenting fruit, extract confusion and hefe yeast,

Homebrew Nation
The trail to Oregon and a blue-ribbon brew club.

Tips from the Pros
Try rye: a spicy grain for zesty, malty beers,

Help Me, Mr. Wizard!
Wood-chip tips, adjusting gravity and putrid old yeast.

The Replicator

Vanilla Creme Ale and Sprecher Special Amber Lager.

Style Profile

Bavarian helles, an elegant beer style [rom Munich.
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Fruit cup: How to pick the right fruit for your brew,
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The why and how of cooling hot wort.
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Light my fire! A simple electrode to spark your burner.
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How Clear is Your Beer? by Colin Kaminski
Is your beer hazy or sparkling bright? If vou want your
homebrew to be crystal clear, you have to focus on clarity
during every step of the brewing process. So here’s a handy
guide to clear beer for homebrewers who prefer to see
through their pints.

The World’s Best Labels

Artistic talent! Stunning creativity! Truly strange humor!
Six colorful pages, jam-packed with prize-winning entries
from the seventh annual Brew Your Own label Contest:
Captain IPA, the Steam of Wheat Guy, Buzz Face Beer, (o
Helles und Bock and bevond.

Great American Beer Collection

Brew your way from sea to shining sea with this
collection of terrific regional recipes from homebrew shops
across the country. Maple barleywine from New England,
peach wheat ale [rom Georgia, milk stoul from Wisconsin
dairyland. chokecherry beer from the Rockies, steam beer
from San Francisco, a super-hoppy Sealttle IPA and more!

Barw Your Owx  July-August 2002 B
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Fruit Handling
| enjoy porters and recently found the
Blackberry Porter recipe in your
October 2001 issue. I[ 1 use [resh
blackberries, do | need to make any
special considerations for sanitation?
Or will a basic wash be sufficient?
Tim Graham
Orlando, Florida

You don’t have lo do anything
aside from washing the fresh fruil. If
you add the berries in the secondary,
the beer will already contain alcohol
and the pH will be in the 4.0-4.6 range.
Under these conditions, wild yeasts or
bacteria generally don’t become a
problem. (For more on using [ruil. see
“Techniques” on page 47.)

Why LME and DME?

1 ofien see ale recipes, including
some in Brew Your Own. that call for an
amount of mall extract syrup and an
additional amount of dried malt
extract. Often, both extracts called for
are the same type (light, amber or
somesuch). Why both types ol extract?

Rob Conlin
via email

Many brewers do not want to store
partially full cans of liquid malt
extract (LME) until their next brewing
session. So they only add I.MF o their
beers in 3.3-pound increments, the size
of a standard can. Then they use dried
malt extract (DMIF) — which is easy to
store — (o fill out their recipes.

Hefeweizen Yeast

I am just beginning to keg my
homebrews and have a question about
wheat beers. 1 like a hefeweizen-style
wheal beer better than the American-
style wheat beers, but am concerned
that all the yeast will be sucked out of
the keg in the first couple of glasses. Is
there something that must be done
when dispensing to prevent this? Is it

something | need Lo worry about?
Kyle Karraker
Normal, Illinois

Most weizen yeast strains are not
very flocculent, meaning they tend (o
stay in suspension. So you should get
some yeast in every glass without hav-
ing to do anything special. Some brew-
eries store lheir kegs of hefeweizen
upside-down until the keg is tapped.
This prevents the yeast from settling to
the bottom of the keg during storage.

Fast Ferment

I've followed instructions to the let-
ter on my first and second brew. But
still, after three days, my ferment just
stops. My fermenter is located in an
arca that averages 75° F. I've tried
yeast energizers and doubling up on

the yeast, but so far no luck. Help!
David Hankins
Anchorage, Alaska

Waorries about fermentations end-
ing prematurely are common among
new homebrewers. In your case, your
beers may have completely fermented
over the three days. Al 75° F, fermen-
tation can go fairly quickly. You men-
tion “doubling up on the yeast,” so you
may have pitched enough yeast. If you
don’t already do so, you should make a
yeast starter every time you brew. (See
the March-April issue of BYO for how Lo
make a yeast starter) You also men-
tioned yeast nutrients. Yeast nutrients
are rarely the solution to fermentation
problems because mosl worts are nol
lacking in nutrients.

If you pitch enough yeast, aerate
your wort adequately and mainlain
recommended fermentation tempera-
lures (68-72° F for mast ale strains),
your fermentations will be fine.

Just say “No” to NO,
In the March-April issue, one of
Mr. Wizard's supplicants claimed he
kegged his stout with a mixture of COy
and NO,. Shouldn't that be N,?
Tim “ChemBoy" Stewart
Highlands Ranch. Colorado

Yes, it should have been Ny
Nitrogen gas (N») is a gas used along
with CO» in beer taps. NOp_also known
as nitrogen dioxide, is @ poisonous gas
(and definitely should not be used to
push beer). BYO regrets the typo. B
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Michael beside his three-tier brewing
system that he and his neighbor built.

n December 2001, I moved to central
Oregon from California. 1 soon found
a homebrew store in Redmond, The
Beer Neceessities, Through the folks
at the supply shop, I met a fellow brew-
er and neighbor, Ward Monroe. | was
impressed with his home brewery,
which he calls Rowdy Dog Brewery,
after his yellow Lab. Ward has built a
three-tier brewing system and has a
bar and a draft system in his brewery.
Ward and 1 have just finished build-
ing my own three-tier brew syvsiem,
which Ward designed and I helped [ab-
ricate. It cost just under S800. With the
kegs in place it is eight feet, two inches
tall. 1 ordered a lot of the hardware
from Beer, Beer and More Beer, includ-
ing the burners, heat shields, sight
gauge, gas valves and stainless-steel
couplings for the brewpots, Most of the
rest of the supplies — such as the cop-
per tubing and gas pipe — were pur-
chased from the local hardware store.
The kegs were purchased [rom a
distributor and we had the fun and
pleasure of cleaning them up. cutting
the tops off and drilling the holes in
them for the couplings. This took a cou-
ple of days. We had a local weld shop
do the welding on the kegs. Ward weld-
ed the stand himself. It took us about 4
days — and I don’t remember how

many homebrews (after the job, of

course) — lo complete the three-tier

N ation

system, once we had all the material. rﬁadﬂLteclpe

We used just under 60 feet of angle iron
and 20 feet of flat one-inch iron.

I cut most of the angles. When it
was all done, the second tier ended up
being too small, and the bottom of the
keg wouldn’t fit. Ward creatively weld-
ed a couple of pieces of angle iron into
the second-tier shelf, making it a flat
shell. Now the keg slides on and off the
shelf, with no extra lifting involved.
This turns out to be one of the best mis-
takes I've ever made, since that is the
heaviest pot when it’s filled with wet
grains. We also learned that putting the
soft gas hosc along the metal frame,
way too close to the heat, is not too hot
of an idea.

My first brew on the system got
named the Crooked River Stuck Mash
Pale Ale, It helps to put a few slits in the
copper tubing on the pick-up valve
assembly under the stainless-steel
screen. | had the pleasure of taking the
whole mash out and cutting the slits.

| brew at least once a month, some-
limes more. | love to brew something
different every time | brew and ferment
the batches with two different kinds of
veast, so I get a dillerent flavor profile
in each baich I brew. 1 tend to do lagers
in the winter and ales during the spring
and summer. My favorile brew would
have to be my dunkel, though I like
them all. Another reward of living in
Oregon is having my own juniper trees,
Sometime soon I plan to make some
sahti, the "mighty Finn beer” leatured
in the December 2001 issue of BYO,
using juniper twigs and berries.

My next major project will be con-
verting my shop into a home brewery
with a bar. |1 plan on calling it the
Crooked River Brewery, after the river
and ranch development where [ live. In
the meantime, my reward is enjoying
good brewing company, creating new
recipes and brewing Crooked River Ale
on my new three-tier system.

Historic Homebrew

I started brewing again about two
years ago. | say “again” because |
“brewed my own” back in the mid-
Fifties while 1 was in the Army, sta-
tioned in Kansas. | don’t think it
was legal to brew then, so I won't
sign my real name to this letter,
just in case the Feds want to come
after me, some 50 years later.

The local grocery stores used to
sell Blue Ribbon malt extract in
large cans. I think vou could make
bread, cakes or cookies with it.
While home on leave, a neighbor
gave me a recipe for homebrew. 1
bought a can of the extract and
gave it a (ry. The recipe that [ol-
lows will make the modern day
homebrewer cringe. It uses table
sugar, bread yeast, no hydrometer
and not much else.

With a private’s pay at $72 a
month, homebrewing made having
a few beers affordable. The beer
tasted pretty good, but not as good
as the beer that's made these days.
The price was right, however.

Humble Homebrew Soldier

Muskego, Wisconsin

Blue Ribbon Home Brew
(5 gallons, extract only)

Ingredients

1 can Blue Ribbon malt extraet
1 handful of raisins or apricots
3 Ibs. sugar

2 medium spuds or 1 cup rice
I/2 cake baking yeast

Step by Step

Mix malt with 1-1/2 gallons of hot
water, add sugar and dissolve.
(Blue Ribbon malt extract isn't sold
anymore, so subsiitute unhopped
pale malt extract syrup.) Finish fill-
ing crock with lukewarm water,
dissolve yeast, put in rice or
raisins. Cover with a dish towel and
let sel for 72 hours or until the
“worl” quits. Use /4 tsp. of sugar
for each quart when bottled,

Brew Youn Own July-August 2002
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homebrew club

A Blue Ribbon Brew Club . rasadena, caiifornia
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ootball fans know Pasadena as

the site of the Rose Bowl. Bul

Lo chefs und gourmands. the

city is better known for the
California School of Culinary Arts. The
school proudly teaches the skills of Le
Cordon Bleu to eager students from all
over the world — and it now includes
brewing in its wide-ranging culinary
arts curriculum.

Originally, Le Cordon Bleu (the
Blue Ribbon) was bestowed and worn
by only the highest members of knight-
hood, 1'Ordre de Chevaliers du Saint-
Lisprit. This group was instituted by
King Henri Il of France in 1578. In the
mid-1800s, the term Le Cordon Bleu
was associaled with the highest acco-
lades that a culinary artist could
achieve, Since 1895, when it began us
a culinary magazine and subsequently
expanded to be a cooking institution,

reader tip

l.e Cordon Bleu has taught its long-
celebrated culinary traditions while
adapting (o modern styles and influ-
ences. Now, with schools on five conii-
nents, Le Cordon Bleu continues to
teach the chefs of tomorrow its time-
tested French culinary techniques.

Al the Pasadena institution, Le
Cordon Bleu studenis are olfered a
rare opportunity to delve deeper into
the culinary arts and explore an
ancient technique heyond that of its
own 206-year-old cooking traditions.
At this school, students also can learn
the art of brewing,.

Chefl Jeff Zahniser — or “Chel Z,”
as he is known Lo students and associ-
ates — heads Le Cordon Brew Society,
a voluntary club for interested stu-
dents. “I have been brewing for about
10 years,” says Chel Z, "and [ love to
pass along my knowledge to eager stu-
dents willing to take the time to learn a
new concept in modern cuisine.”

According to Chel Z, learning the
ancient art of brewing is “a valuable
tool that can be used in many ways by
students in the new world of the culi-
nary arts. With the revolution of the
microbrewery, combined with a fine
French cuisine education. the student
can add a new diversity beyond that of
the old boundaries.”

The art of brewing is just now, over
the last 10 years, enjoying a renais-
sance in the culinary world. Studenls
are eager to learn how to make beer
sauces, batters or marinades. as well
as how to appreciate beer as an
accompanying beverage with any meal.
Knowing the appropriate beer to match

Wort Chiller Water Conservation

When using an immersion chiller for wort cooling, you generate a lot of
hot water. Commercial hrewers direct this water to their hot liquor tank, but
most homebrewers just send it down the drain. Instead of letting it all go to
waste, you can pui the hot water to good use cleaning dirty brewing equip-
ment. Fill two containers with the hot water runoff, one for soapy water and
one for clean rinse water, The containers can be picnic coolers, brewing buck-
ets, empty mash tuns or ketiles, or the two sides of utility sink. The stream of
water exiting from a chiller can also be used for a final rinse.

Paul Manzo
Beverly, Massachusells

E July-August 2002 Baew Youn Owx

given any dish is a skill that can be as
important. in the restaurants of today
as being a fine wine connoisseur.

In the club, students learn to
appreciate the fine qualities of a hand-
crafted beer. “1 take the club very seri-
ously, and am sure {o (ecach more than

just proper brewing technique,” says

Chef Z. “I also discuss the illustrious
history of this extraordinary invention,
as well as industry trends and how the
new [lavors can be marketed today.
We brew every kind of beer. from ales
and lagers (o Pilsners, porters and
stouts. [ let the students get hands-on
experience in how to have a successful
yield of homebrew.”

Le Cordon Brew Club meets once a
month. At ecach gathering, a new
recipe, either ancient or modern, is
tested. All results and procedures are
well-documented by student brewer
Andy Larsen. and the previous month’s
brew is bottled and labeled. At a recent
meeting, the students began the pro-
cess of making a gruit, an ancient
medicinal brew that required delicate
procedures and the addition of herbs
throughout the process.

Chef 7 also arranges for the club Lo
¢o on behind-the-scenes tours ol some
of Southern California’s leading brew-
eries. Recently, a past Cordon Brew
student landed a top-noteh position as
a brewer’s apprentice al Bayhawk
Brewery in Irvine, Calilornia, This
proves that a fine French culinary edu-
cation, blended with a bit ol brewing
skill, can be the key o success in the
new culinary world. Bl

— Chris Allen

Join the Homebrew Nation!
Send your homebrewing stories,
tips, recipes and events to
edit@byo.com. If we publish your tale,
we'll send you our groovy
Euro-style BYO bumper sticker and
a special new White Labs yeast
Homebrew Nation baseball hat!



Try Rye

A spicy grain for zesty, malty beers

Rye adds a distinctive character to beer often described as crisp, refreshing,
slightly spicy and sublle. Its primary downfall is its reputation for causing stuck
mashes. Even many advanced brewers can share stories about rye brews that
ended in catastrophe. Homebrewers should remain undaunted, however, for this
issue’s professionals offer great ideas and tips on successfully brewing with rye.

Real Ale

Brewing Company

3 F

Brewer: Erik Ogershok joined the Real
Ale Brewing Company in Blanco, Texas in
April 2001. Prior to this position, he was
the assistant brewer at the Common-
wealth Brewing Company in New York
City in 1996 and later at Poor Henry's
Brewing Company in Philadelphia in
1997. In 1998, he served as a brewer at
the Victory Brewing Company in
Downingtown, Pennsylvania.

WORID
BEFR

oup

Brewer: R. James Ray, shown here (at
left) standing next to Michael Jackson,
began homebrewing in 1991. He has
brewed for Treaty Grounds Brewpub in
Moscow, Idaho and the Hammerheads
Sharkbite Brewery in Key West, Florida.
From 1996 to 1998 he brewed for The
Clevelander Hotel Brewery in Miami
Beach, Florida. Since 1999, he has been
the brewer at Titanic Brewery and
Restaurant in Miami.

v version of an American
rye beer is brewed in a way
that is similar to a German
altbier. I like it to be a full-

hile we use rye to make

a hoppy pale ale, rye
W works and tastes just as

good in & malt-accented
beer. Rye adds a fullness or richness to
the malt character and imparts a nice
spicy zest to a beer. Rye malt also com-
plements the citrusy hop character and
adds silkiness to the body. It's not quite
as snappy as wheat, though,

A pale rye ale would contain some-
thing like 80% pale ale malt, 15% rve
malt and 5% crystal malt (40-60°
Lovibond). The small amount of crystal
malt adds color, lavor and texture.

A step mash works well with rye
beer. This is because the enzymes that

Tips " proS

by Thomas J. Miller

break down the beta-glucans — and
hence reduce the gumminess of your
mash — are active in the lower tem-
perature range (98-113° F). You can
take your choice of mash schedules,
Many types of hops can be used to
make a rye pale ale. We recommend
the spicier varieties, to complement
the spiciness that rye adds to the beer.
It's a good idea to make your first
few batches with a clean yeast, one
that doesn't impart too much yeasty
flavor to the beer. This helps accentu-
ale the rye and brings out the hops as
well. You can always try different
yeasts later and experiment with how
they change the flavor of your beer.
Wyeast 1056 American Ale veast is a
good strain to start with.
Homebrewers may want to use
rice or barley hulls in their grist, to
prevent a stuck mash. Between 1.5-3%
of the total malt bill should do the trick.

bodied beer that accentuates (he
unique malt character of the rye. I like
a firm hop bitterness that accentuates
the rye flavor. | have found that any
form of finishing hop detracts from the
character of the rye, as well as the
caramel flavors of erysial malt. So |
don’t use late-addition hops.

I think a rye beer needs to have a
significant rye Navor, Rye has a sharp,
spicy character. I make mine to be a
[ull-bodied amber ale that is dry and
refreshing, but not hoppy.

I like to use malted rve. It is near-
ly. il not fully, modified and T do not
have to worry about conversion. There
are other choices available, including
flaked rye (which is probably the easi-
est for homebrewers) and whole rye
(which requires cooking and gela-
tinization), Malted rye falls somewhere
in between and adds a very distinctive
flavor. Since rye has no hull, I feel that
the type of crush is not that important,
although it is a smaller grain and will
require readjusting a roller mill to pre-
vent the grains from passing through

whole. A basic Corona mill is probably
the easiest way for homebrewers (o
crush the rye malt.

Rice or oat hulls in the mash are a
big help. For a five-gallon batch, Lry
about eight ounces. I have done many
batches with no hulls, but have always
had problems with stuck mashes.

I have used both ale and lager malt
in my rye beers. I think a lager malt
base accentuales and adds sharpness
to the rye flavor, while pale malt
rounds out the flavor. Lager malt has
better resulis if the amount of rye is
small. Either will work well if rye
makes up over 10% of the grain bill.

My yeast of choice is German ale
yeast because it brings out the rye fla-
vor the most. A lager yeast would also
do very nicely. T have also done very
well with American ale yeast. I would
avoid any yeast that is very fruity
because it may hide the rye {lavor.

I use German Perle and Spall hops
for my rye. I calculate for 40 IBUs and
do not use any hops in the last 15 min-
utes, so I don't cover up the rye.
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Brewer: Michael Altman spent 12 years
as a professional chef. He got involved in
the brewing scene in the late 1980s and
then spent eight years brewing for

McMenamin's at the company’s locations
in Portland and the surrounding area. He
joined Mountain Sun Pub and Brewery in
Boulder, Colorado as head brewer in
September 1997. The company is work-
ing to open a second brewpub with a
10-barrel brew house in South Boulder.

y approach to brewing rye

ale is 1o make a beer that

is well-balanced and deli-

cate on the palate. T leel
the beer should taste just as good on
your third or fourth pint as it does on
the first.

Our Chazz Cat Rye is made from a
single-infusion mash with a strike tem-
perature of 152° F. We start with a bed
of rice or barley hulls to prevent the
mash from sticking, due to the high
percentage of rye that we use. We use
55% Crisp Maris Otter pale malt, 32%
Briess ryve mall, 5% Munich malt, 3%
crystal malt and 5% CaraPils. The 0G
of this beer is 1.060. The FG is 1.008.
We do a standard 90-minute boil with
three hop additions.

On the homebrewing side, making
rye beer should be no different than
producing it on a commercial level. Use
a small amount of rice or barley hulls
to cover the bottom of your lauter tun.

This will improve the sparge. If you are
concerned that you might have sparg-
ing problems, a lower percentage of
rye is warranted. When you add the
rye to the mash, do so only after you
have mashed-in all the other malts, as
this also will help prevent the mash
from getting gummed up.

Although it has a lighter flavor,
homebrewers may find flaked rye cas-
jer to use. For this reason I would rec-
ommend experimenting with Briess
flaked rye, if only to see if it works well
in vour homebrewing system and to
find out il you get the desired flavor
from it.

We have received lots of great
feedback from customers when the rye
beer is poured from a nitrogen tap.
This is probably because nitro, with its
smaller bubbles, makes the beer more
creamy and improves the taste. It also
makes the head look better. which
improves the beer's appearance. Wl

Mexican Cerveza
Am. Premium Lager
Cream Ale

IPA

Pilsner

Pale Ale

Stout

Munich Dark Lager

Simply Great Beer!

' \%' All-Grain Wort Kits from RJ Spagnols

No Sugar

¢ 100% All-Grain High Gravity
Micro-Brewery Worts
Ready to Ferment. No Cooking!

No Extracts or Concentrates

Very 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

Distributed in the US by:

(wholesale inquiries and retailer refarrals only)

CROSBY & BAKER LTD
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“Help Je,
Mr. Wizard

Wood Chip Tips

Plus: Adjusting your gravity and putrid old yeast

Aging with Wood Chips

If | wanted to use oak or beech-
wood chips in brewing a 5.5 gallon
batch of beer, how would | go about it?
How many ounces would | use and
how would they be handled in the
mash or fermentation containers?
How long would they be left there? |
realize that they would have to be

steamed for 15 minutes before using.
Paul A. Borowski
via email

ou have really asked two dif-
ferent questions here: How
to add oak for flavor and
how to add beechwood for
aging. Beechwood does not not add Ma-
vor. Adding oak chips — which is done
in the fermenter, not the mash tun —
can add some interesting flavors to
your homebrew as well as acting as a
surface area o accelerate aging.

Whether using oak for flavor or
beechwood to help with aging, the
weight of the wood chip is not the
most important consideration.
Rather, the surface area is the
key factor to consider. The
flavor from the chip is
released into the beer only
where the beer and the
chip are in contact. You
could have a bag of thin
oak chips and a bag of
thick oak chips that hoth
weigh (he same, but the
thin chips would have a
greater surface-area-to-
weight ratio. So the thin
chips would add more fla-
vor than the same weighi
of thick chips.

I recently made
some oak-aged hard cider
and got an incredible
aroma from the wood dur-
ing the aging process. The
barrels 1 used are about
three feet in diameter,

four feet long and contain 50 gallons of
liquid. To put this in beer-geek terms,
the barrels have about 149 square
inches of oak area per gallon of con-
tents, This stalistic is the barrel's sur-
face-to-volume ratio. That's a good
number to keep in mind, since most
barrels used for aging wine are in this
size range. As the capacity of a barrel
inereases, its surface-to-volume ratio
decreases and the lime required for
the oak to Mavor the contents of the
barrel increases,

When 1 decided to do an oak-aged
cider, I had to make a few decisions. To
begin with, | had to choose between
new and used barrels. 1 wanted to Na-
vor my cider with oak and nothing
more, so | chose new barrels. I then
had to choose among several different
levels of “toast.” Toast refers to the fir-

ing the inside of the barrel
receives  during  the
manufacturing process,
similar to the toasting or
/ roasting of malt during
, Kilning. I also had an option
of interior surface rough-
ness and could buy American
or French oak.
I chose American
:"‘ oak, with a medi-
4%-"" um  toast and a
“normal™ surface
roughnoss. According (o
the Dbarrel maker, this
would give me nice vanilla
notes from the toast level,
an aroma consistent with
American oak. The rough-
ness of the interior would
result in a faster release of
oak flavors than a barrel
with a more polished finish.
To be honest, | felt pretty
ignorant when [aced with all
these options. So [ asked, “What
barrels are used by winemakers
producing aggressively-oaked
Chardonnays?” “Most of our

customers use American oak with
medium-plus toast with a normal
roughness,” was the reply. “Very well,”
I said, “I'll buy two of those!”

Most of these same options are
available when buying oak chips that
are added to the aging vessel. You may
also choose used barrels because used
barrels may add more than oak Ma-
vors, There are many stouts available
these days. for example, that have
been aged in used bourbon barrels. As
a4 result, these bourbon stouts have
complex bourbon Mavors. Sam Adams
uses port and sherry barrels to age
their triple bock family of beers. Used
barrels open up a whole world of
options that can be explored to create
new and interesting beers. Il the barrel
contained whiskey. most brewers don’t
worry aboul sanitation. Used wine bar-
rels, however, can pose problems and
must be sanitized prior o use.

Right now it's summer, a good time
to brew a big beer for the winter.
Imagine a strong ale with assertive bit-
terness, low hop aroma and a full and
clean malt backbone. This beer has
just finished primary fermentation and
the plan is to age it on oak to add fur-
ther complexity to its flavor. A bag of
oak chips with the desired toast has
been purchased and the question is
how much to add. If the chips are two
inches wide, [our inches long and
0.25 inches thick they will each provide
19 square inches of surface area (two
sides at eight square inches, two edges
at one square inch and two edges at
0.5 square inch). Fight of these chips
per gallon of beer will give about the
same surface-to-volume ratio (149) as
an oak barrel. So set aside 43 of these
chips for the 5.5-gallon batch of beer.

Chips will float and it is important
to keep the entire surface of the chip in
contact with the beer during aging. A
hop bag weighted with some siainless
steel bolts (or some other inert weight)
will do the trick. Sterilize the bag, chips
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and weight with either steam or hot
water. I chose to fill my barrels with
195° I walter and let the barrels sit for
several hours prior to use. Either
method will work for sterilization.
Some sanitizing solutions will damage
the wood and perhaps flavor the beer.
Burning sulfur is one method of sani-
tizing barrels used by winemakers,
while using a dilute solution of KMS or
Campden tablets is another. | like hot
water because there is nothing added
to the barrel other than walter.

The next step is to place the chip
bag into a vessel for the aging process.
This poses a dilemma since the chip
bag won't [it into a carboy and a plas-
tic secondary allows oxygen into the
beer. The ideal container is a five-
gallon Cornelius keg. Place the chips in
the keg and rack the beer from the pri-
mary into the keg for aging. Try to min-
imize the amount of yeast carried into
the secondary as excessive veast will
impart autolyzed [lavors [rom yeast
death over the aging period. The beer

can be primed at this time or you can
waitl until later. Priming at this stage
will be easy since the yeast viability is
still excellent. If primed later, more
veast will most likely need to be added.
Now it's time (o wait. This is the
most important step to oak aging. It is
tempting to place the keg in a cool cor-
ner and to forget about it for several
months. After all, if you pay attention
to the beer during aging, the tempta-
tion to drink it early may get to you and
vou will have no beer lefl after nipping
on it for several months. However, il
you store the keg where it is too cool,
the flavor takes longer to extract. Too
warm and the beer suffers because of
yveast autolysis. Cellar temperature
(55° F¥) works well for the aging step.
Vigilance and
required during aging. Sample the
beer on a regular basis -

restraint  are

say once
every three weeks — to keep tabs on its
progression. The purpose is to prevent
the beer from becoming excessively
oaky. The oak should add complexity to

WHEN YOUR READY TO TAKE [~ o~
YOUR BREWING TO THE NEXT | |! ii

LEVEL LARRY'S IS HERE WITH |

CUSTOM BUILT ALL STAINLESS)

STEEL SYSTEMS FROM

10 TO 500 GALLONS.

the beer, but not dominate its favor.
Once the flavor reaches the intensity
you desire, you can rack the beer into
a second keg or bottle it

Another variation is to not worry
about the oak intensity during aging
and to blend the oak-aged beer with a
batch of non-oaked beer to produce the
desired oak intensity. This is how |
treated my cider, which became so
oaky after three months in a new bar-
rel that it was hard to smell or taste
anything else but oak!

You also mentioned beechwood in
your question. Beechwood aging has
absolutely nothing to do with wood fla-
vor. The wood gives the yeasl more
surface area to cling to and helps the
beer age. The one brewery I know thal
still uses beechwood aging goes Lo a lot
of effort to cook all the wood flavor out
of the chips prior to use. This process
also renders the chips non-buoyant so
that they lay on the bottom of the chip
tanks during the lagering process.
These long, curly chips add a tremen-

BE YOUR OWN REAL MICRO

BREWERY WITH A TRUE
CONICAL UNI-TANK.

| STARTING AT 15 GALLONS YOU
|CAN FERMENT, HARVEST YEAST,
| CARBONATE AND SERVE YOUR

BEER WITH JUST ONE TANK.
WWW.LARRYSBREWING.COM

QUALITY CUSTOM EQUIPMENT AND SUPPLIES
FOR THE HOBBIEST AND PROFESSIONAL BREWER.
REMEMBER, "LARRY'S" IS YOUR

ONE STOP BEER SHOP KENT WA.
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dous amount of surface area that yeast
settles on during lagering. Diacetyl and
acetaldehyde reduction during aging
requires yeast and beer to interact,
and that is precisely what the beech-
wood chips do for the brewer. This
reaclive surface area is similar to the
enormous surface area in the human
intestine across which we absorb
nutrients from food. Il the intestine
were smooth it would have a much
lower surtace area than it does with its
microscopic convolusions. Beechwood
chips give yeast a large surface area
where they can hang around and inter-
acl with the aging boer.,

Although T have no data to support
my opinion, T bet any benefit to this
practice would be very hard to quanti-
fy in a 5-gallon batch of beer. Most chip
tanks in the United States are horizon-
tal tanks containing about 60,000 gal-
lons of beer. That's a lot of beer!

A Question of Gravity

In the January-February issue,
there was a question from John “Mick”
Barns concerning mashing efficiency
and undershooting the target gravity
given in the recipe. | have also experi-
enced this same problem and have
adjusted the specific gravity using the
ProMash software. | am now ending up
close to the OG | want by adjusting the
amount of base malt in my recipes.
The question | have is, should | also
increase the amounts of crystal and
other non-base malts? it seems that |
am getting the colors and flavors |
desire from the crystal and dextrin

malts, but | would like some advice.
James Stewart
Riverside, California

This is one of those questions that
raise issues extending much further
than simply hitting the target original
gravity. In your case, vou like the color
and flavor intensity of the special
malts, but you have had problems hit-
ting the target gravity. Increasing the
weight of the base malt is certainly the
most direct way to deal with the issuc
and is the method that most commer-
cial brewers use (o hit their specified
original gravity. If you are not too lar
off target, then this is the way to go,

Base malts are used for a number
of reasons, yet the most important fea-
ture of base malts is their contribution
to fermentable extract. If wort did not
contain fermentable extract, there
would be no beer, For this reason, one
could argue that base malt is the single
most important ingredient in beer. The
point here is that, il you need more
exiract, adding more base mall is the
most logical response. In doing so,

however, questions arise about the
similarity of the wort produced and the
worl described by the recipe.

I have always figured that if | am
not getting what I want from the base
mall, I may be missing something from
the specialty malts as well. Base malts
change because of seasonal fluctua-
tions in the barley crop and in the
specifications used amongst maltsters.
It the malt used has a lower laboratory

NEXT TIME SHE ASKS YOU TO
BREW SOMETHING FOR HER.. ..

DO YOU REALLY THINK SHE WANTS A STOUT?

_—

SURPRISE HER WITH A WHITE ZINFANDEL . ..
OR A CABERNET ... OR A CHARDONNAY . ..

START YOUR OWN WINE TODAY WITH ONE OF
BREW KING'S PREMIUM WINEMAKING PRODUCTS.

CONTACT ONE OF BREW KING'S EXCLUSIVE
DISTRIBUTORS FOR THE DEALER NEAREST YOU.,

1-800-321-0315
WWW.LDCARLSON.COM

Wan
(]

_ HOLESALE
1-800-735-8793
WWWMAKEWINENOW.COM
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yield than the base malt originally used
in the recipe. then the weight of base
malt should be increased Lo adjust for

the difference. On the other hand. if

the lab yields are the same, but the
worl gravilies are not, the difference
most likely has to do with something in
the brewing process. That could be
milling, mashing, lautering or a combi-
nation of these steps. If this is the case,
then it's likely that the special malt

color and flavor intensity is dilferent
from the original recipe as well. If I'm

not getting all I am supposed Lo out of

my base malt, | may not be getting it
from my specialty malts, either.

Some brewers find this all very
esoteric and only care about the quali-
ties of the beer in their glass. If the
color, lavor and alcohol level are salis-
factory, they are happy with that par-
ticular batch of beer and this question

COMPANY

* Bierkeller
* Briess

e Coopers

e Edme

* Dingemans
e John Bull

* Laaglander
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e Schreier
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» Weissheimer Malz

Visit our website at www.ldcarison.com
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is & moot point. Other brewers wanl Lo
produce that same glass of beer indef-
initely and the gquestion becomes much
more pertinent. These brewers will not
only chart original gravity. but also
wortbeer color and special malt-relat-
ed beer flavors using highly trained
taste panels, This data can then be
used to determine which malt weights
need to be adjusted to keep the beer
within the defined specifications.

Most homebrewers or small crafi-
brewers do not go that far with [ine-
tuning their recipes. When | think of
recipes in this manner, it reminds me
of what a recipe really is to most brew-
ers and cooks. A recipe is simply a way
of describing something that was pre-
viously made. T routinely brew an
American-style unfillered wheat that
contains three pounds pale malt, 2.5
pounds wheat malt and 0.75 pounds
unmalted wheat per five-gallon batch
to give an original gravity of 11.25°
Plato (1.045 SG). T hop this beer with
Perle hops to about 18 bitlering units
and use Liberty hops for aroma. This is
my recipe and it merely defines the
ingredients used in the beer. That's all
any recipe does. 1 would be surprised il
another brewer used this recipe and
made a beer that tasted just like mine.

In my opinion, il a brewer or a
cook uses another person’s recipe, they
should think of the recipe as a general
description. The most important quali-
ty of the finished product to most
homebrewers is how good the beer
tastes. not how similar the beer is to
that described by the recipe. Unless
vou have tasted the beer the recipe is
based on, you have no idea how close
you have gotlen to the target. Il you are
more challenged by hitting your larget
than just making a great glass of beer,
then you will need to invest in some lab
equipment and recruit your [riends
and family to participate in your
numerous taste panels.

Like all brewers, | grapple with
this same issue. | personally prefer to
“tweak” the weight of base malt if | am
trying to stay focused on my target spe-
cific gravity. After all, that’s what the
base malt primarily contributes to the
wort. If, on the other hand, my color is
off target or the flavor of the beer lacks



the intensity of a particular mali, |
change my focus. Color and MNavor vari-
ances are best addressed by fine-
tuning the specialty malt portion of the
recipe. It is most important o remem-
ber that the brewer is not the only per-
son faced with the challenge of consis-
tency. Specialty malts are typically
described with rather large ranges.
For example, 1 use a crystal malt called
“Crystal 135-165° Lovibond.” That's
one heck of a range ol color, IT'| brew a
beer today and the malt is on the lower
end of that range, and the same beer is
brewed later and the malt falls toward
the upper range, then the finished
beers will not be the same color unless
the recipe is tweaked.

This is one doozy of a question. In
my own opinion, you can't really [ine-
tune the special malts unless you know
what the target is. For these grains, [
would view recipes as the historic log
that they are. Specific gravity is a tar-
get, however, and I do adjust my hase
malls to hone in on that variable.

Putrid Pilsner

The other day | brewed an all-grain
Pilsner beer and everything went fine. |
hit my OG right on the nose and fer-
mented with Wyeast 2565 (Kolsch
yeast) at a steady 62° F for two weeks.
When it came time to keg, | noticed
that my FG was still high (1.030) and
the beer was darker than the day |
brewed it. | also noticed a funky smell;
my beer smelled rancid! | went back to
the pitchable yeast tube | had saved
and read the date . . . it was dated
seven months ago. | am currently
lagering it at 40° F in the hopes it will
improve. What do you think went
wrong? What about the darker color?

Dan Martich
Fairfield, Connecticut

This is a question | get tired of see-
ing. but never getting tired of answer-
ing. The most important thing a brew-
er can do to increase his chances of
brewing really great beer is to use
healthy veast. The converse of this
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statement is, the casiest way 1o waste a
lot of time and energy while brewing is
Lo ignore your yeast. Yeast are needy
little guys and they become angry
when they are ignored!

Your description sounds like a clas-
sic case in which an old yeast tube was
added and you ended up with wild
yeasl or bacteria in your worl. Yeasl
labs are not perfect and, at times, their
starters contain bacteria and the bac-
teria really set to sail when yeast begin
to die. Alternately, il one pitches a
bunch of dead or dying yeast, bacteria
coming from your equipment can take
hold of the These
unwanted guests are very hard to com-
pletely exclude from a batch of heer
even with excellent sanitation prac-
tices. The change in wort appearance
is a tell-tale sign of wild yeast and bac-
teria. Wort color does not actually
increase, but the concentration of non-
flocculent organisms in the beer
increases turbidity. This appears as an
apparent increase in color.

fermentation.

Custom Printed Coasters
Highest Quality Heavy 50pt./1.2mil Coasterboard
4 color process — 1 or both sides
Quantities from 1,000 to 50,000+

PHONE: 1-800-663-4720
CALGARY, CANADA

ww.coasters-direct.com
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“Help pe,
Mr. Wizard”

Aging this beer will do nothing but
prolong the inevitable. Your spoiled
beer will taste as bad as it does today
in a month; there is no good reason Lo
wait (o dump it if it is indeed contami-
nated. Some young beers have aromas
that mellow in time, such as hydrogen
sulfide (rotten egg). diacetyl (butter)
and acetaldehyde (green apple). Yeasty
aromas will fade when yeast cells set-
te out. However, when a beer fails to
ferment and the turbidity increases,
there is no hope. In your case, your
final gravity reading indicates you fer-
mented only 20 percent of the wort
extract, only a quarter of the norm for
this type of beer.

I always make a starter with my
yeast two to three days prior o brew
day. If the starter does not behave nor-
mally, I will not use it and will re-
schedule my brewing. To use abnormal
yeast is almost to guarantee failure. A
normal starter should show signs of
active fermentation, should smell nor-
mal for the strain being propagated

and should look normal. If it acts like
bad yeast, smells like bad veast and
looks like bad yeast . . . it's bad yeast!

Yeast will lose viability during stor-
age. Eventually, the entire starter will
die and there is no point in trying to
revive it. The bad thing about partially
dead yeast (say 50% dead) is that they
decay and spill their guts into the test
tube. Bacteria do very well in the pres-
ence of decaying yeast because the
concentration of amino acids in the
bulk slurry increases, and most beer-
spoilage bacteria have a high demand
for amino acids. In other words, a
decaying yeasl culture is a great prop-
agation medium for growing bacteria.
Although the yeast sold by yeast labs
are usually very clean, it only takes one
or two bacterial cells per starter to
cause problems during prolonged stor-
age. This may seem exaggerated, but

— given sufficient time — a bottle of

beer can spoil if only a couple dozen
lactic-acid bacteria are present when il
is bottled.

The small batch equipment company

In the future, use fresh yeast. make

a starter and thoroughly sanitize
evervthing coming into contact with
wort after cooling. A poorly-sanitized
wort chiller can cause the same sorls
of problems as you have described.
However, given the age ol your yeast
and the poor fermentation, | think the
yeast was the culprit in this brew. I

Do you have a

. question for Mister

[ Wizard? Write (o him
/o Brew Your Ohwn,
5053 Main Street, Suite
A, Manchester Cenler,

. VT 05255 or send
= your e-mail to
wiz@byo.com. If you
submit your question
by e-mail, please
include your full nume

i cvery issue, the Wizard
i will select a few ques-

8 tions for publication.

L Unfortunately, he can’t

| respond to questions
personally. Sorry!

A billion dollar pharmaceutical company uses our fermentation tanks for blood plasma separation.
Their former material was stainless steel! Need we say more about our plastic or bacteria?

Fermenters

5 sizes - 2 Brands
6.5 gal to 1 barrel
Affordable Conical
---- MiniBrew ----

Why MiniBrew?

e Primary & Secondary — All In One

* No More Hard to Clean Carboys

» No Siphons — Move Dead Yeast Not
The Beer

* Closed System Reduces Exposure
To Bacteria

* Extract or Grain — Ferment Like a Pro!

EVERYTHING INCLUDED

READY TO BREW

MiniMash Lauter Tun

Uses up to 35 pds of grain,
Flat false bottom will not
float or leak. Sight glass &
RIMs threads. Designed
for mashing and lautering.

Call 909-676-2337 or e-mail john@minibrew.com or www.minibrew.com for a free catalog
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