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Conni6p,toRs

.ommunill sttrys Lruc to its Ccrmar
hcrilago and pvcn hosts iis o$n rcrsion
ofUuni( h s 0kiobcrtesl.

stev. began honrebrerving in 1989
rvhcn hc r€ceilcd (lbarlic Papozians
"Thc Complele Joy of Homebrewing'
as d (:hrisinas 8ift. He began baching
hom.brcw classcs in 1990 atrd ha!
raught s,)!eral hrndrcd sessi(rrs in the
last l2 lears In 1992, Src\e op.nad his
own honcbrew shop, ljader Becr and

icve Bador Sret{ up in thc
''sorious heer-drinking town"
0l Ne{ l.oipzig, ),,lor!h l)skom.
lhis ruf. , whcat-lhrming

Wine- in lle P0rlhnd suburb of
vancoulcr. ltashin$nn Ile has I rhii:k
filc of lloncd- bccr r{:ipes in his
shop's filos, a d he ndds to iho srock
6ach nlo lh xhen hc !rilcs the
"Rcplicalor" colmr li,r tYO.

0n pAgc .10 of this issue. Stelc
describcs.rn inrovarivo method ol
malt extrtr(x homcbrcwing that has
proven succosslul in his shop. llis ncw
metbod irvohes boiling lhc hops bul
not boiliu8 Lhe nalt cxtracL. lhis
alloss ertra.i breivcrs tir brerv lightcr
(1'lo.ed bccrs with trxtrc hop birtcrncss
thar stardtrftl te.hniqucs nliow

ark Henrr has bcen dr
alnl homcbrcwur sir(e
1985. Iu thal time be has
gonc through thc various

on his rcsponsibilitiers as tle co{wncr
of Cascrrlis lmporlcrs, rhe Norrh
Arnerican imporlcr fttr (l)opers.llc lus
wrtten nunordus arliclcs lbr rfo,

lark s mosr mcnorable pxperi-
cncc wilh homcbrcwnr! $as his vcrt
llrsl. I brcwcd my firsi batch 01 bi)er
whcn I wos liting lilh a bmch ol {xt-
lcgc bDddics. I brcw({l on Sarurda}
h'ltled on Frida\i and w0nt awa) t(,r
rhe weekoud. llig mistnkc. $'heD I 8or
back Dy prls had drur)k all the bccr.
Their.esponsc? $ell, ir didnl rlrsre
verv good und ir was tla( but lhey
wcnt ahunl &nd drank it all anywayl"

I'r his.ontinuing qucst to brcw aDy
stlle of bccr as quii:klj and casily as
possible, Muk sharcs hls insights on
supplcnendng extrad beers wilh o
parrial mash on page lJ5.

homobrcwing pl'ases, fron 'Doyice
withouldclue,' to'intcrmeditrlc bres-
er wil.hout a cluc {boul how to usc
hops in modcrafitrr, ro cxpcfr alt-
grain gu!: He rcn rronr tull cirlle, rry
ing 1o b.ew a quick bar.h ol nxiracl
beer dnrlng lhc frce mon.nts of rhe
neekcnd thar $ilN Kirnbertr- o d rheir
tilo girls sould allow ltm.

In 1992. hc f0unded livorgreen
llrewing Supply.l)rring 199,1. h0 and a
grotrp uf cusiomcrs slarled ihc
Cascde ll.etlcrs Cuild and held rhe
lrrsl annual Sl. Patick s Da!.
Ilonobrow Conpetition iD S{xrtLle In
1999. he sold tivcrgrecn to con.ontrale

slarl.cd brewing ab0ul 10 years ago
when Anlh's co-{orker poucd rhtim a
pinl of hoDebret{ liom his ktj,{eraror.$'c ldsled thc honebrsw and
oxclnnnc{i, $Jor', y'ru made tlis?"'
Anila says. $'o were hooked. Bfotling
becamc a passi,n t,r borh ot us."

Ha\ir)g passed through rhc high-
alcohol, high-bittcrnoss slagc of brcw-
rng! hpr current quesr is lowlrr-oldnrol
beers rvith loas of tlaloa surh as

nila .lohDson lilcs ir1

hdianapolis, Indiana rvitr
ber husbdnd .lim. rwo bovs
and a dog. rtila snd lim

Ki'lsch, (:lassi. ,^Deri.an I'ilsners dnd
pale alcs. turita brews both exlra{r and
aU-grain rc.ipcs on a rhreel'e.ed con,
vcned xeg syslem. llcr basomenl lour-
dry rooD wds i:onlerlcd into thc brew-
ery. compl€Lc wirh a cusk)m-made cop,
pcr exhs st hood, balbroom aud
ke,{eraio. Her favorite lools arc u .lcl
( rrboy washe. bard,pluDitd inri) h.r
watcr line And hcl siphon sraner

On pag.38. Aoira sha.es hrlr
iIlsijlhrs inlo brewing lighr-colofod
be.rs rvirh ull exfa{t. Shc derchpcd
lhc rccipes at crcrt lrcrmeniations,
hor bomebrcs shop. !

lRmvrn'n rr!\ octob,qr 20112
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The Fining Print
On the "Moil" page of your

Scprcmber 2002 issue, Colin Kaminski
ssys, "... cask-conditioned ales usual-

ly omii frnlng ogonts.' In lhe Unllcd
Statcs. somo of the so-coUed "ca..k-

conditioned" alos are s{xually prc-
carbon&t€d (and often ftltered) beers

thal are simply servcd with a beff
engine or exposed to air duing dis-
ponslng. Thes€ beers, whlch need no
finings, are diff€renl |han iypical
kela8ed beer but sre no( cask_condl
tioned in the traclrtional sense. Bdtish
cask-condition€d a.les almost always

h&v€ some linings added - a.long wiih
sugar, yeast lrnd som€times hops -
beforo being sent 10 the pubs. Sincc

cask-condition€d ale is & "living" b€er,

the linings aro ne€ded t{r cldify tho

I'gnne O Connor
A/stin. Tetas

There are traditional cdsk'
conditioned ales and lhere are a/"s
that Just happen to be condiUonecl in
bottles, kess or costs. CoUn tuas rele.-
nng b the lattcr, a comnon pactaging

optlon anons honebftuarc. we should
haoe drd n th& distinction

Cloaring up a Filtor Detail
ln colin Kaminski! ariicle, "llow

clear is Yotn lleer" a./zry-Ausust). yon

show a pictu.rc of an ir-line frlter con'
rccled to your C02 systom. Is this just
an "under tho slnk woter pudlicatlon
system thai you would buy at WalMart
or is it specilii'slly desig!6d for beer?

Phil Sande

aia emdil

Kaninskt repnes: 'The frlter hous'
ing is the same as one !!ou might see

lor lkenq uater It is a standard 10"

housins, uhich neans it hotds d 10'
fiher The fitteft arc spLtn polwroqs'
Iene. Thesre often sold as 'sediment

lilters' Md arc graded bV particlc size

Note: When frlteing beeti it is inpor'
tant to not use d charcoal uttt"'r'frne.
elament inside the howing."

'120, 220 . . . Whatevor it Takes
I hove be€n buildingo RIMSsyslem

using thc "Cordon Brew" syst€m as

descrlbed in lhc Decembcr 2001 issuo.

I nood some information on poworing

th6 device. tulj you using regular 120

household cur.enl? Did you have lo
.u a separare drcuil? I hcard liom
somcone that this system requires ils
own 220 or 240 {:ircuit.

Matt Grubb

ODosso, Michisan

Authot Thom Cannell rasponds:
'Ihe'Co on D.eu' slstcn is designed

for lrritish nash tuns, so it 'regaies'
240. Thdt said, I uircd the inlet lor
|2oVAC stindald house cwierrt tn

futu.e, I DiIl run 24oV to lhe ssstenlor
better heat input. But lor nolL seuing
the dimmer suntuh niduas seems k]
pmhlce 153" F in short order"

Ta6tgs Gr€at, Less Flatulence
t)idn'l you PDblish !n artlcl{i

rocentlJ, or moybe nor so recenuy.

abour brewlng a 'lile" bocf?
Doug Brortn

Blain., Washingtan

The March 2ool issue of Bvo Ica'
turcd an afticln bg Ashton I etois callod
'Beano beu.' ltt it. he dcscribed hou
to nuke lou-carbohgdrate beers Bing
the enzvmes lound in Beano tabtets

Tho Makings ot Munich Molt
I wish to know it Munich malt is

made \rilh six-row barley.
Pe.bo Gimenez

I'a Panqo. Argentina

Sifioa barles is on\t grourn in the

Uniled States, dlthough mahsters else'
uhc.e maV imqott . ln Am$tcan
Idgers, the high prctein content o! sit'
roa mdlt is nunte.balanced bY lou'
pmtein adjuncts such tts com an.I ri.e

Munich nah mdde in Euroqe ts

made ftom tuo-rou barleA Munich
naLs Md other spetial nalts ndde in
the U.S. a.e Irequenttu made lmn 9ilj'
rou malL Rriess, a maktng conpanV

ftom lllsconsin, actuall! Iabels heit
specialrV malts that are nade I.on
two-rou This hau, customefs can

make sn inlomed dectston about uhat
tspc o! malt theg .e buging. a

octobor 20oz BRlwYoun ow
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The Members of Barleyment . onawa, ontario

I t al slhrtcd wirh a 
'r,€ssage 

ro ! loral

I homFbrclainfl c-mall Li5r: "cuys. atrv,

I ono wunt t,, gcr to,{cr}Nr and brcw
a somc bPer for a wcdding?-

For F.ve.al years, 011awa hom.-
brewe. Alan Mr:Kay had lnt|inlalnod a
small e-mail list to ellow local home,
b.ewers to keep in lou.h. It was nevcr
vcry acaivc - a tew mcssagcs a monrh,
us aly ill the fa , whcn one brower
would make thc trip 1r) Montrcs] !r, buy
bulk malt. and a few oihers would pitch
in io buy o $aok or two.

And |hen in the wintcr of 2002
sonrolhins intcrcsring happcrcd. A fcw
new browers shrted joinnrg thc lisi.
And th€n a few more. And rhen slill
morc - and fte m€ssagos slarr€d
bemning Inorc hequcnr as rhc lisr
roached {:ritical m&ss. lhe tist all{)wed
browers from 4round thc olllwa mcrro
region - including the suburbs oI
Ahonte, (;atinoau4lull, Ashron und
Merdckvill. - k) sharc idoas, lo.al
sources for equipment and ingredienrs,
and pla0 group puchases. And evur a
tbw "outlyers," brewers from Monlreal,
Win.ipeg atrd |redericlon, joined up.
Now more than a dozen posts a day
llew across thc e-mail list, urd some
dsys it had mo.e content Lban tlrc

John Scimo's request ibr help
brewing bccr for his f.iend\ w€dding
turnsd hto our llrst big event. Elcven
locnl brcwors showcd up carly
Satu.day morning in A.latr's backyard
and brewed 45 SolloE 0fhomebrew on
lhrcc sysrerns the first all grin
expcriencc lbr some br6we.s, and thc
tust 'club cvcnl" fo. us all. We namcd
ou.local brew " Big StrsngeBrcw" sfic.
the cvenl.'s sponsor (StrangeBrew
recipc-formulation software, dcvelopod
by MeDickvlllc homcbrewer Drow
Avis). The cvent lnspired al teast rlrce
exbact brewers to rry their hand ar rll-
Stair bre{,ing, whch m6ant rlrcre was
a rccd for ncw equipmcnl...

I'alrick Broi:hu impressod us all
wilh his homemAde digiral lcmpcrarue
probe - a dcvice that allows h's
Paltnl'ikn .o rccord thc tempe.aturc
redings ofs m3sh. llc soo improssed

with his countcrllow
chillcr d€sie!, afecti(,nat€ly ndncd rho
'Chillywilly." 'lhis made f('r a pcrfccl
ex.use nr. ox. sccond club evcrt, a
gtoup chillor-building party that rcsull,
ed in thrce no.e'Willics" for club
members k' tako honm,

Soon aftea ,lohn Scimo hosled a
'Bi{ Strange K€g (:onversii,n' work
pariy. whcrc sAveral mombors convort-
ed stainless Sankcy kegs lbr usc as
brc\anrg vcssels. Al1 abis new equip
ment mcoll.s tha( thcrc wjll be muny
s]stcrns up and running at our fall big
br{}w - l}ig StungeBrcw Il.

At onc poinawc dccided w6 necded
a calchy ndmo, os 011awa Brewers'
was gelting tedious, and didr't reflccr
lhe fact thrt al least holl ot rhe mcln-
bers werc trom outside Ottawa prope.
A largc n'rmber ofposslbl
debaied on the list. ond narrowod
down to "Nlcmbors df Barleymcnt
{MOB)" and the "llulyotiawa Zymurgic
EDtsrp.iscs and Rcsoarch Socidy'
(HOZERS). Alter a close vote, Merobcrs
ot Barleyment woD ou[. l0trawa is atto
home 1o Canadal fedcral politicians.
who namcd themsclvcs rh€ Mcmb€rs of
Pelirment tn dcfcrencc to our home-

W[ilc w€'re not a Lraditional club
wirh tuonlhly meotings. wc have a tor,
lnat Lhat socms 10 suit ihe geographi
r:ally dive.sc nahrrc of the chb. Those
worling in Ottawo gel rogerher for an
occsional lunch sr somc of drc beflcr
puns in ihc ciay, $ev€ral newer moln-
bers have paired up wirh expcdeni:ed
bnwcrc 10 brew rheir li.st ull-gr&ln
batchcs, and we all koep in rouch on
the emailforum. (lhock ou( our W€bsito
o1 hnp//www.bodensstz.con/gallery/

MOBsto Patrick B.och helps buitd
sonc Wlicsfor his club .nmpatriots.

Happg .arbous all in a /ou: thc rcsults
oJ thc ltu annusl Ris strunseBrcuJ.

Brochu andA drcu Pemn o,crsee the
solderi 0 during thc WU! session.

are Yrr'n oL\N o.toh^.2002
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The BUSineSS Of Homebfew . an interview wirh HwBrA presidenr Roser savov

I| this time oJ aconomic turnoil, hor is
the honebeuJ hobblt holding up? Fot
insight into tha busincss sicle o[ home-

breroing, ue Laked b noger sdtio! oJ

'I.os, Ncu, York. Sdvo! oulns lhrce
honeb.cu supply shops and is the neu
prcsidont o! thc Honc hthc and lteer

Thcrc was 
^ 

slump for sevoral yoars.

Rut lhe hobby sceos to be rebouding
One of the rnost significanl t.ends

is the rspid growth in wincmaking.
Wiucnaking kils nos are exfcmcly
sophisti.atcd. onabling unyone to trke

a supedlr p.oduct. Ihis has tuol.d a

rapid grosth in wlrcmakina Kls. as

well as rradidonal frcsh-gYape $ine
making. Our business is hallwi.e now,

up liofl almos! nothing 5 tears agd.

Salcs sccln lr) be growing (ronsidcr_

ably this year. Wholcsalers indii:ate
thut salos are up about 15o/' olcrall.
Sonre slorcs l !e hlkcd lvith rcporr
growlh of over 4{}%.'lhc biggest rfcnd
seoms to be l0wards pre rium ivine_

msking }its and products.

Good hoDobre$ slores k.ow the

imporlan(c of promoting the hobby.

Thnl starts wilh a clcan str).e, conve_

nient houls and a ltide selecti(n or
products. A lruly good storc lvill also

kn(Nr hon id promote the hobby
rhrough poblictiy and locuscd adlertis
ing. -\ Sood srorc shorld focus on the

lhe industry seoms lo be some-

whar counier-clcli.al: Thc induslry
arruauy improves during cconomir
downturus.  lso, wo ltav€ seen Inare
intcresl, I think. due Lo peoplc looking

to find something conne{1cd ro tbei.
home and pasl, perhlps drhen iu Part
by the cvents of last Seprembcr Rul.

from Dur expcriencc, the lll&in isstre is

simply gctting thc infornation aboul
oor indusry ro the public. uhile some

slores were dosing In la!, 1990s, mY

shop wos growine 40% Pcr Yoor bY

ag$essilely bringing 10 thc pubh: thc

mcssago thal dnyono ra'l nuko gr€el

bcer or wine ar homc.

one l.rond to w{tch ls wi||c on-

prcmisc shops. eherc nruch ol thc

homcmode wine in Cantda is P.o_
.lur:ed. A few hale opcned in thc tiSA.

Another inlcmsiin'! ircm is ihe Brew

Houso becr. TIns is four gdlons .r no-

h'il conccnFsled worl. Add watcr and

ycastsndtilno. \\'e !e had good roports

October 14, Novembor 2i|
24th Annual calilornia sbte
Hom€br.w Competiiion
San F.ancl6co, Calrornia

A sialewide comPclitioD hosied

by lhe San And!€ss M. ts bonebrow
club, rjnry deadline is O.tobc. 14,
jrdglng at Lhc Storn Grove clubhouse

on NolEmber 23, Fo. 
'nlomaton 

go

to htlp:/tulv.sanMdroasmalts org

october 4, 17-19
lgth Annual Dixi6 Cup

An annual competilion ho$ed bt
ihe Foam Rangers. Entry dcudline ls

Odober 4. Thi6ycart lhotne is Nigbi
of rhe Lilin8 Fred" and lhe hlShirghl

is a beer lssting with |red Eckhardt

TIe 2002 "speciai" conpetilion catc-

gory is Monsler l\'tash; bcers rnust bu

ovc! SG 1.070 and contain Houoween

csndy. For more lnto: Kuyler !,r,yle bY

enall al dixi€cup@fo@angc.s-.ont
or phon€ (713) 798'391Ii.

Octobsr 4, 2€
Hoppy Hallows€n challenge
Fargo, North D€kota
Hosled iy ihe Prairie Homebrering
CompaDions. Dcadline is oclobcr 4,

Chullenge is on thc 26th. Conlact:

Katl Gu erson at t701) 282-4966

or go to l.he Wcb alwwlinknp.neu
-drsutmtrnn!h..btml.

purpose is to promote, devel(,p and

grolv homebrewinS, wincmakins and

Al its peak there wero 1,000 storcs

offe ng homcbrow products In rlc
tjniled siarcs. somc ol them we.e
srnall portdme slorcs or oflered brcw'
ing supplies as a sidelino. Now Derc
are rloser 10 700 stores fhc numbcr ot
homebrcwors is morc difficull10 gucss

There ar€ no reliablc siatistics.
listimatcs range as high as 1 milljon

'lhe hobby hos chang€d scveral

times in thc USA.'tbirty Yeam ago.

betbro the bgahzatio ol hornebrew_

ina. wino was lhe Primary focns-

Brcwing camc inn) voguc in rhe early

1980s, growing relalivety rapidl!'. Most

brewers usod all-grain methods, sin.e
really good exracl producls were not
genorally av&ilable. whor good cxlract
producl be{rme available the markel
grew again, pealnrg in the mid 199(,s

he lhme Winc and Bcer Trade
Association, founded ir 1976.

is a nonprolll association of
retailers ond associatcs. Ihe

Tho IIWBTA bcnefils thc av€ruge

honrebreivcr b.v educating rchilcrs \\t
slross lha! it's a ncw climate fi,r lhc
irdus.ry and thar sxcccsslul rc|!il
sn'rcs noed rr) bc more prutcssnnal

l\.!any curlomers mar_ rcrnenb€r stores

bcgnn br a hobbyist, wirh variable

hours and okl product. Yisit some 01

thc morc progressilc stores no$ and

you ll scu thom opor s.vetr doYs a

wcck, with frcsh p.oducl and a clcan

environncnt. Fur more illlbrmalior
lisit our lkbsite al sMi.hwbta org.l

ociibrr 2002 tlrR YoLnoNN



Wort Aeration
How to give your yeast some gas

Oassen is an cncns aJ hepr t ,4 this gas find it1] tr.t! into ltow finished bftu
and - clck! - ltout entire audrd-uinning batth.dn quic*lu gu state. Hou,errpr,
th.rc is a me uhen otlga is u l)rcuer'sInend. ybdst cclls ncel otygen to make
coDtponents oJtheir cell nenbrcncs a'hen thql grou_ So gou ncpd to aerate ltout
uo.t oficr x is coolctl but heLft Jementanon. Hcte s hou.
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Brewer: Ashlon L6wls began homeb.€w-
ing in high school and decided ro pufs!6
brewing as a c€reer. He studied Food
Science at V€inla Polrt6chnic tmtilut6,
complering his BS in Food Sci€nc€ n
1991. Latsr that year, L6wis moved to
Dav6, California to study beer in gradu-
ate school with Dr. Michael L6wis lno
relalion). While working on his IVS n
Br€wlng Science at UC Dalis, Ashron
compsted tho 

^4as1$ 
Brewer's Progrsm

and passed the prestigiols, nns-hour
Asso€iaio MembeEhip Examination ot
th€ Instilute ol Brcwing in London. Sinc6
comp et ng his gladuale work in 1994, h€
has b€€n involved ln many aspects otthe
cran-brewing induslry. H€ was a brewing
science instructor at UC Oavis, was a
parher in a bEwing cons![ing tum and
serv€d as technical edito.lor a. industry
maga:he. Today, h€ is [,4aster Brewer oi
lhe Springtield Br€wing Company in
Springfield, Missouri. In his spare time,
Ashton s€rves as technical editor lor
AY) His [4aEen won a siver medat at
last yeafs GABF in Denver.

Basicolly, brewers managc three things
in selting the srage for fermentatton.
Firsl, $cy mako the wo.t. Then thay
cool it ro a certain tempcrature. A)d
finally, they aerarc.

What I rarely see rlrenri0ned is ihat
browors can manipulare the levci ol
aeretbn in order lo gel direrent
resuhs ln their bee. I wo.ked with a
brewcry in JapaD and on6 oI their flog-
ship boors wds going ro be d weizen.
The brewers sanlcd ro 8et a fruilier
naro. in rhal beer, so less aera.ion was
workcd iDto the rccipc. Thc lact is thar
limiling aoration produces morc
esters, so what you end up with is o
tiuiiier beer. Its possible. thcn, trt
intcntidtally under-aerale if you wana
more eslcr characreristir:s in aparticu-
larbccr. Conversely, its alsopossiblc 10

reduce csL€r production throuSh good

In high-grali1y beers. rhc
incrcosed wort conccnlralion decreas-
€s oxygcn solubility. In something liftc
a doppclbock, for instenco, you rcdll,
nccd to rDale the eilbrt to get nore
oxygen inro tho Eort to rpduce esters,

Therct a good (han.e you tl hale
less oxlgen in a homcbrewcd be€r
thal's .iust 'splashed' ogainsr the sidc
ol a termcn|er, or maybe shak€n up &
bit, compored 1l} aeration methods thal
acuvcly i je',[ air or oxygen inro thc
wort s1.eam. One opti0n fo. homc-
brewffs is thc Oxynaler " This is an
oxygcnatiDg sysiem that consisls of &
small tank of pDrc oxlgcn and a hose
equipped with a srsinless-steel acra-
tion stonc. The hose and sbne are
inscrtcd ilno your chillcd wort end
then the oxygon lalvc o the tank is

hen I think of aeratior,
whal comes ro mind is

lhal I'm serling th€ stage
for a good fermcntation.

by Thomas J. Miller

open€d. The oxygcn p€rcolaros
through the delice, sarurating the
worr. Homobrewers mighr also opr tur
a syslem that uses an squ&rium pump
conncctcd ro 3n aeration stone.

Idcul 0xygen levels ore bctween
eighi 10 ren parts pcr million (ppm).

Howeler. whcn you usc pure oxygen
you can get orygen lcvels cxceeding 20
ppm. This moans lhalyou (sn oledo it
iI you doDt have dre t{xrls io measurc
oxygen now and oxygcn contcnl. Since
mosl homebrowe$ lack rhese instru-
meD6. I rccomend aaking good nores
when using pure oxygen and derermin-
ins by trlal and eror whrt works well.

Ju$as toolitiie oxygon canbe bad,
too much oxygen can also have a neg-
alile impa.t on the bcer - cspecially if
you also pilch 1oo mu(h y6ast. Whar
could happen, ess€ntiaUy. is you'll end
up with beer ihat has vcry lillle cha.-
acter 'lhcre are navors produced
when ye&st is growing, but if you slarr
with a large qudtily 0f yest and
excessive oxygen, the ycast will not
need to sfuggle and mulriply 10 fer-
ment out rhc sugars in tllc worr. In rhis
case, lhey will not impart imponanr
flarors and sroma to thc bcer.

Homeb.€wen can'r ovcrdo it, how-
e!er, when they use air 'lhis is because
tbe oxygen soturation in worr is only
a.bout eighr parts p€I millilD when ai.
(as opposed to oxygcn) is used for aer-
ation. Ai full speed with an aqua.iun)
pump, you i:hn add air lbr lon minutes.
Nexi limc, maybe run it fitr 15-20 min-
ules as an ompfical tesr. lf you fnd no
change nr fe.meniatiou rale or
chang8s ln taste, thcn lou k.ow rer
minurcs is probably snough rime to
satuatc the wo.t wiih oxygcn.

A1 Springtrotd Bruwinr! Company.
we us€ an ln.linc dev'ce for wort aera-
tion called thc "Turbo ,\ir" 6ee photu).
This mit uses dry' comprcssed air rhal
is frltered through a slcrile fitlcr tlhcn
this thingis in useirh&s this realty cool
humming sound, and tho worr resen-
bles milk ss it passes ihruugh a sight
glass at the lar end oflhc unii.
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Brswer: t\,liks Snyder started homebr€w-

ing in 1991 afler takng a lwo-nghl
colrse on homebrewing ai Krkwood
Community Col69e in Cedaf Fapds,
lows. He sta(ed an online mail order

homebrcw shop in 1992, ono or only lour

on the Intsrn€l at the 1im6. Snydor wd
rhe presidenr of the c€dar RaPids

Association ol Zymurgy and Yeastology

(CBAZ/) hom€brcw club for two yers.
In 1996, he appli6d at C€dar Brewing

Company and he has b€6n thsir brcw-

tr) nale iinulliply andfcrmcnl qL,nrk-

Ly. \{ilhour aerdri(nr, the lag timc the

rirrrc from pitcbinS h the slsrt of ler
menralim - $ill bc extendod and the

risk ofbad barlefia ialiogolcr thc tcr'
ruxrrtolion ivill bo mu.h hi,{her.

Whcn I rlos a homcbrcsfi, I used

a 7.5-gallo plustio buckct as m.t'' Ier-
nrcnte .\s soon as I pilc[ed tlic ]cast
in the buckct. I $hippcd up thp worl
with a sanirized sltridess slccl whisk.
TIe whilping oal.lses oxygon in the

surfl)unding ail to bc intro{lufcd inlo
thc sorr. l1 is lcrt importanr to make

surc lhc wbisk is clcan and sanilizcd. I

ntrrtilucd ivhipping unril lhe lfr)LII was

np t{r lhe 10p ol the bu.kal, then
pitchcd the yedsl snd pu1 thc lid and

shlock on. vanr homebret!(ys lhint
it s cnough just lo splash rh. bpor jnto

thc buckel. ln ft)s1 cases. l[is is lrue.
You'll stillgct lbrmentarion, bul proba_

hc only tim€ you wunl to
inlrrducc oxlgcn intit boer is

whe. r"ou pitch the Jcast. Thc

leasl n.eds plent) of oxlgcn

bly wlth a lorger hg lime. So 1ho more
oxygcn you inlrodure dL'ring pilching,

At (:edar Ilrelving,I irjco modical-
gradc oxygen direitly inro rhc worl as

iL is transtcrrcd iiom the br€w koltlc to

ftc fcrmenter. lhis is oiter it is chlllcd
llrough the heat cx(ianSer This is

acrrnnplished drough a small sifltered
statnless slofie, which is insido a si8h1
glass. Since wc rfe r snrll brcwprlb, I
do no1 have thl) eqrlpmenl lo dctct-
mine the exact conccnration ofoxwen
(in ppm) that is injeded. I simply go by

tho prcssure on lhc ga ge a|ld urne.
My rdvico to homcbrewers on

achicving "good' mfalion lelols ls this:

arything is better (han nolhing. lf you

hale r (arboy and can i $hip up lhc
chilled wort, nlako surc yo splash lhc
ivort ogSressivell rs i1 goes in10 the
rorbo!. Or shako tr all up onrie you arc
done lransfed4 10 lhe .arboy. Do

your bcsl to inl.oduce as much oiygen
as possible into your sorl. In this casc.

8r.w6r: Will Gilson has b€€n lhe head

blewel at Most ltounlain Smokehouse

and Brewing Company In Nodh Conway,

New Hampshire since 1999. He was an

avid hom€brower in lhe 1980s beiore tak-

ing a brewing Position at Salt Lake

Brcwing Company/Squait6r's Pub in Salt

Lake City, Utah lrom 1993-1994. He

worked as an assisiani brewer at Snake

Biv€l B€wing Company in Jackson Hol6,

vvyohinq frcm 1995-1998 Gilson aiso

did cours€wo* at Weihenst6phan, the

world famous Bavarian b€wng schoor,

frcm 1998-1999.

\!ori in thc fernrcorcr as qul.kl! as

possiblc. $ith q, nran] nutricnts in the
rlorl, that rcolly isn'l hdfd lo do. You
just need ro givc thenl tho'r basi( ele_

nrcDt - oxJ_gen - so thel call p.rform
Lhcirjob-

One wa) to liDnt lag tinte is 10

ruakc a ycast slflrler and pilch it when
rhe sldlcr is a1 a full kflleuscn. To

make a tcss! startcr. boil onc .Dp oI
d+ malr exlr8rL trnd chill ir lo pit.hing
teDrperaturc. kecping it sLorilc. Pitch
your ycast itno thc srarter orrr) ifs
obliously tbrtrrcnting strongl). yon (:an

t,i1ch that into Ionr five'gallun batcb

l\irholr good ae.a.ion, ho\!c\er,
yonr teast srill rnight halo a hard time
ttrking Dtt lhere are two ll)i')gs 10 con-

sidcr abour acration. |irsl, ils impor'
€nl lbr lhc rcrolion to be on the "cold

sidc.- In oiber \!ords- !ou rlant to aer_

ltc Dncc th. wort has coolcd to fer-
Drcnruton lcDrporatrrf ,

xlrgcDlsaneccsstrrlcre
menl li'r loast to melabo-
lizo lhe brcwer's g0al is to
gcr drc yeastto lakc oler the

Ily aeratiou sct up consists oI a

busic lish'rank pump, connocled to a

length of stcrile hosc, which goes iulo a

skrlle nlter. Anotlror length of rlerile
hosc comes out the othcr end. M1h a
esrbonaling stono attached on thc cnd.
'lhis inighi b{r o plastic stone lroln a

lish shop, but these lcnd to hAve big

holcs so thc oxygon thal cones out ofit
doPsn r go inro sohtion so wcll. A
ccrami. stonc wilh smalter hol€s usu-

olly works b0linr Y,'1, might also wanl
a weighl lo hold thc srone beneolh the

SaniriTe the hoscs, put thc end of
the hosc in the chillcd $orl,lul.n onth€
pump and let it ga lbr 1(1 15 r'ittutcs
You should g€1 an iDch or two of lirsm

tJ^!-Lei:h oeration can bP r0 nng
lnorc ihan swifling thc sort with e

spoun or poudng Lhc wort back and

lorlh from brl.k.rt Lo bucket.
Ilompmber thu( homcbres'ittt{ is as

complirared as you ntake it. lt's up ro

tou 10 decjde wherc lou lvanl to PaY

spe(:ial oltctrdon to delall. I
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Fruity Haze
Aluminum kettles and all about attenuation

Strawbenl!! sr€ in s€ on and I'm
about to make my llrst trult alo. I'm a
d€vote.l exkacl brewer, but the addi-
tlon of tlir is new to me. Scsnning rh€
l|ltom.t, I've lound a tew r.clD€ that
look good, so I'n going to formulate a
r6cip. bas6d o. wh€t I'v6 road.
Ho|,€vsr. l'm a llttl6 cortus.d as to ttE
purpoa€ ot psclic enzyme. How much
do I us€? | undsrstsnd it comss as s
powcl.r as well as a liquid. Do I add it
to the prhary or seconclary tor-
msntsr? Also, how is the y€6sr going
to r.!ct to th€ Bugars in th6 b€rriss? A
fiend lold me to run a blow-ofl tub6
because there will be so much action
in th€ p.imary form€ntgr thst my 6.5-
gallon termont.r wlll ov€rnow. My n5xt
volnure will b€ with blueb€rri€s - we
havs s plb in B3r Hsrbor that mskes a
wlok.d bluobeny slo. Will I n€.d p€cuc
enzyme with blu6benie6 aa w6ll?

KcL'in Buck
tyman, Main.

safesl mcthod is ao lcnnont rhe boer in
r plasti( bur:kelwilh u large lid ond an
ajrlock. A blow-of 1ub. on a i:Brboy
can abo bo used, but it too can clog
ud UIis cun be dmgcrous.

The last iwo issuos 0f ryo - thc
July-August 2002 issuo and the
Seplembcr 2002 issuc - conraincd a
two-parl arllcle on |.uit beers. Che{:k
thcsa out lbr information on fo.mul&t-
iDg and brcwingfruit boors.I will iack-
lc t}€ queslnrn regardirrg pectin hcrc.

Poctin is a t!?o of ca.bohydrare
found in ffuirs thar oct as a srrucrural

'nember 
ot ihe fruil, kind of like bcra

glDcan in .€real gralns. In cooking,
pcctiD is usolul tor its abiliry ro form a
gel wh€r hctrled in s sugar solurion
wllh a 1('w p . This i$ why jams a'rd
jclties arc thick and sray on your toasi
or bagol inslcad 0l running off.

cloud', but wheat bee.s 3.c rypically
cloudy and thc cloud lookod cool in
thal bcer cloudi oss, theso days. is in
faqhlon and somc ol lhose wimpy mal,
lernativos, Ukc Smirnoff lco and Miket
Hurd Lemonadc, ecrually includc
ingredl€nts tu' mrko th€m permanenrly
clou.ll A frieDd of mine was in a brew-
ery rhat wN muking - I darc nol usc
rh€ lerm 'brcwing" - sone of rhess
things and he saw a big container of
solnelhing calcd "cloud." This was the
spe(:ial in$€dien( to mske irftn,k inrer-
€sting. When you make a thril beer ai
homo, you can omil the "cloud."

'lhc other lhingabout pe{tin is thar
nlrafio. becomes very, very dlfhdlr.
Thc reason for this is again ihe large
size ol the nrclerul€ and iLs geiling

Foporties. I make a bard cider elery
year A couple ol yeds ago I sot up rhc
fille., sent the cide. ro it as I had done
in the past and whaml - the flow
immcdiately slowcd to a stop in a mat-
l€r otscconds. When the filr'rr w&s bro-
lon doM, th.re was a dtstinctivo
orangc litm on tho fflt€r dthough rhe
fihn wss thin, il wos so nght thsl cidcr
sirnply rould nor psss rh.ough tr.

Thc solution to this problcm was to
buy ! liquid prxjlinase thut I then
add6d 10 th€ .idor. 1'€clinas6 enzym€s
.cducc the sizc of the pectin noiecura
and slso Plevuri the fragmenls from
gelling. Abour a week later, filrrarion
was a broezc. Whot I should have donc
wirs to perlornr un esy resr for pccri!
befi,.e filtrali{,n.'lb check fi,r t'he prcs-
onco or peciin. simply add onc parr of
thc woi, beer of wine ao onc porr 70%
aldrhol. lilhanol and iso-p.opanoi bolh
wort. I use iso-propanol {.ubbing atco
holl lrccause ir! cleap. This rcsr will
cousl) pcctin to gd. Uhen tlis occurs,
thc srmple be{r'mcs .loud! and the
pectin begins to prccipirarc and will
evontually sctdc on ihe bo[o of ahc

Alibough this method is not quan-
titativc. you can gct a fecl for rhc pecrin

^ Help Me,
Mr.Wizard"

Allhough dll fruils co rain

his quostioD rerninds me
or one 0l lhe gdoiiest

somo poctin. many do
nor contuin enough lbr

making j'rms and jellics
and many fruit sproads
usc peclitt trom olhcr

sources lhrn the f.uil being
used. Certain varieries of
applcs. such as cranny

SfliLh, are well-
, known lbr th€ir

cspocially hieh

Stfdwbcrry Iiields I10r
.Al6ver. It was a wheai
bccr with strawb$ries
addcd nfier primsry fer-
meniation lvas complere,
and it had an intcrcsting
pink. cloudy appcuance
wilh r njce, f.uity nose. I

like sdding fnrlr ro be6r
atcr pdmary lcrfircllta,
li(nr bc(&usc of Lhe good
rolontion ol |resh fruit
aromas and colors. If
fruir is odded lo thc pri'

When it comes io
brcwing aDd winemeking,
pecth lolcls are usuully
tept krw ft'r two main rca-
sons tho firsl is rh6 haze
pectin call cause: pcctin
hazes are duc 1o lhc very
large size of tho pecun mol-
ccule and thc teDdency lor

Urc molci'uh lo form gcls.
'Ihis is ansl'gous to slrri,h
hllzcs. -lhis is a cosmetic isste
lhal somc ol us dont worry too
ntuln) about, depending on thc
b00r siyle bding msde. My
.trawbcrry shcar boor was

mar!, special .urc must be
uscd k) p.ev{:nl potenrial
carboy bon-bs. Tho lbrmen-
talion lock {,an gct plugg{rd
dnd t,ressurf |rn buil.l up
i.side tho fcrmanr.r 'th.
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"Help e,
Mr.Wizartl"

coDcenradon- Iflh€ hszc is detectablc,
bu1 very slighl, you mal d€cide not to
worry. lf th6 sampl€ looks liko o.ange
juico aftcr addiDg thc oloohol, you

probsbly will choose to deal with the
pectin- |orhnatcly. its simple to
addr€ss lhis probleD. The eLsieslthing
to do is t0 edd som€ p€ctinase to the

fruit mush bcfore adding the ftuii io
your beer. You can uso dry or liquid
pectinuse - follow lhe .ecommends-
tions with the enzyme regarding Dsagc

ratc. Thc other approach !o la.ke, espe-

cis.Iy if you dont like adding slutl
unn€cs$iarlly to your beer, is to do a
test aficr fcrmentation is coorplere and

rhe ftuit has been addcd. Ifthe $mple
indtcates a pectin Foblem. then add
your onzymo at tbis stagc,

As I sraled eaxlicr, ell fruils coniain
som€ pectin. According to my handy-

dandy book entitled "PreserYing"
(1981, Time-Life Books). t8rl apples,

citr s fruits, cranberrios. currants,
gooseberrles and sour plums aI have
''high" poctin levels. lnlerestingly, alt of

drcsc fruirs Also rank high in naturar
acid lovels and thcse fruits m&ko greal
jans and jcllios withoul reqL'iring an

cxogenous {r'utsid€) source of poctin.

Srrawbcrries. pcaches. pear, pileap-
plc. apricols and rhubarb all have a

low pectin content chcrrics. blucber
rios. btackbcrrics and raspbcrrios all
heve a ncdium lcvel ofpeclin. I lhink I

sce a pattern her€ - it seems llko
b.ewers itpically make liuit becrs wilh
fruits ihal havc a low-lo-mcdium
pedin levcl. Mskcs sense to me!

My cur€ni 3trlnless-3t..1 brsw
pot ls only tlvo gallonB and has d€veF

oped a €rack In the rim. I n€€d to
replace it with somgthing brger that
wlll not br€ak my bank account and

aand my wlto Into a frenry. I know that
3tainle* is highly r€comm.nd.d for
u8e as a brDw k.ttl. and I und66tand
why, bur are lh6ra any cheap€r ahema-
tives? | have r6€d articl$, including
ons by you, th.l lay lhal ualng alu-

min{rm can be OK. ls thi3 tru€? Also,
what sbour rhe ceramlc canning kor-
tl€8 that ar€ readily available?

Phil l\)illiaDts
l.ock tlatq,IA

A pot real\. onlJ nceds Lo salisll !
few snDple requirempnt$ to become a
qualitled bres por. For startor's. i1

ought nol to leak d looky kcrllc is o
ptublolu. A sood .andidste for rhe jolr

should also be la.ge .nough rc hold a
qhole batch ofwort. Ll your case, that
mcans 5.5 1o 6 gailxrs ol worl beforl)

boilirg. plus about 2{r perent extrtl
spac€ to prelent boilovers. Using this
formula. you need sb0ul a seven-
gallrnr kcllle. Ifyou cAn, iLis much ber-

ter to boil Lhe wholc volumc of *ort
instcod oI doing a corcoDlrarcd wort
boil. A roncenlraled boil affecls }op
utilizrtion, aroma cbangos to wort dur-
ing boiling and color dcvelopmcnr
much dinerenllt llsr doing a full
wo(-lolume boil. lhe ketrle should

also be conslructcd lionl a matorial

A billion dollar pharmaceutical company uses our fementation tanks for blood plasma separation.

Their former material was stalnless steel! Need we say more about our plastic or bacteria?

Mi」Mash Lauter■un
Whv MiniBrew?

Primary & Secondary - All ln One

No More Hard to Clean Carboys
No Siphons - Move Dead Yeast Not
Thc Beer
Closcd System Reduces Exposure
To Bacteria
Extract or Grain - Ferment Like a Prol

Uses up to 35 pds of grain.

FIat false bottom will not
lloat 0r 1eak. Sighl glass &
RIMS threads. Dcsigned
for mashing and lautenng.

Call 9O9-6'16-233'7 or e-mail john@minibtcw.com or www.minibrcw.com for a tiee catalog

5 sizes - 2 Bralds
6.5 gal to I baoel
Affordable Conical

-- MiniBrew --

Fermenters
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rIi ] frl r.lrqIalfh ..n(lo(l l'frt 1].r) l

'h 
li,,Lr irur!.r,,1h, \,'r'r. lhisisonc

t) lftir\ 0 srainlesr {11,1 dral is lcss
ll n, :r, lrr 'lh, liral q!rlifi.f li,r llrf
r,fr I i\ ihxl ir slrould r!)r hafm rhr
s,'fl l)\ 1,.!(lirig r0 rl! ir.ls inr. it.

\rriliIq\ sttstsl is .,,rkiDl\ LLr d)sl
n),,Iri,,r nrrcIjal 1oJ L,'1|, fr'r\rnr.
ri, I n!^\rdn\s. srnill's\ \rp.l is in.r.
i\, rsih i,,f,,,,t rnd (.1d,{L and cu br
lrnr,!r .irh,.r hr di,f.r lL,,,e or snh
rrrlr LLs| ol st( atrr .iar krl( ...1 .oils
sL,.,Li,, ,s ,,s.,1 bl rn'nnrfrial bfc$.fs
l,{i!v. ir d..s nnr fcsulr iI $'u Iir!
I r frrfrl.l\. slaijrl,,ss \rcf kprrhs
ar . P, ! r1\ \pf!(l\ \ {r!.n 8rllon
s(ri,,1,,\\ \Lf, Lt.r.ar rrsii\ r!sL n)0fts

( L.rdhil l nrn nt \f{sfls. also
Lrrtr\rL r\ r frb or Lnh\t,,f p,)rs. (.rrajr-
l\ rllr,l rlir, brsic irt!if,,rl.ri \ hr a
kf| | (-rnnlrg \.s\pl\ rn, Isralti

r.Lf 0l LiI \i1h a rhjn .nrr.lcoalirLg.
lIr!,\.sscls.r. incr1. Iu\t r liiArr
lrfr .or)dtr.tili1\ ard rlir,\ rre lcss
.\l)r,r\i\r thdn slrin fss lrots. 0rrl
dfrslrr li ro cFramn_ p,,Ls is thrl rIu
fafr,'r $r'ld. \al\f rr' 1|r'rf hF.aLrs.
rh'. 

' '! rri( ( 0ari ,r .hi|s I'r'l ln addi.
ln,'. il LIe\ !.l.hiIl)r(loi.r freked,lhe
or( lrL urrl.r lh. ..ramit is r!rr i efl. If
l,L, rm , rr.tul \riLh L^v t.u handtc
ih.(f p.ts trnd ri,if L mind noi ha\irg
ru 0ul fl \rhe. rhcD 1hi\ G ore \iable
0l)rirr' \ miriof drusbrfk ic rhal thc
handLt s ol r anning t.l{ rr. ot \d\
\1(xrg rrid ron sh.lkl nol auelipl tn
lilr r tr{ lL, ol Dcar boillrig $,fi. l his
s.rrng.rous rcgafdltss\ ol rhc hardlcs
rDd ralh r)|ghr tlr hF aroidfd.

\l0rrinnD pors ar, f|rdih aiail
ahl,, in all softs 0l \i/,s rr. r.alh

'rf\pfrsi\ts.rd lra\e a r.nillc tlnrnal
rondurl \nr \n ondfL \rl\e I a. b.
$fldrd Io a| nluNifIii t)or. bui il)u
iri lpr,Ddbl! lra\p r dii]t,.(Ltt iiuro find,
!rg r'r\rrrrf \rh..nD $(.Ld a \rrirless
srr,fl r,fnilr. ro a! rluninum por
hf.r s. rluruilulr srl(lin* is r hifh
slx,.irli/rd LprhJrirtup thr, .llxr jssue

\i1li riurr nnnr is thal it r\ Jlit incrl
lle irrif Ir.Ilcn $itl lhis tiaturc.
psD.. rllr itr Llmdrtsrrhl rIplir.atioDs,
r rlrr( rLuruirLrrr i\ rpadlh (li\suh1{l l)\
lrliu,,, l,\dnJ\idc irohnlnrl\ Iroqn
rs , rLr\rr'r rDd causLi(.1)ii\r{l .learcrs
an. rh,,\!rkh0r\c I prn.B 

'l r|c foud

rf.l b0cragc ir!lu\rf r\ lnr clean.r
.,r,taiDing qdjrinr h\dro\ido $il1 ha\.
ir ,'n rhe lab.l bc(ru\r stxliunr lr\dro\'
idf is prclt\ !asl\ l)frinri rnd l.iis! rlif
both ro!ldiJr q)dinnr l)!dtu{idc. lhf
bf\t dl\lfe is 10 rfad thf hLcl.

\1,'nrinuD has rLvi lrr'r asso.ial
,rd *ith.\lzhpitrr'rq {lirrin and sohc
hr\i sujjllfsled thrl lh,.f, Iru! be srtrre
frLr(c and'cilicl r,hriIIshirr $iih lhc
llvl). bul I hr!tsn t sfrn of rcad a !-

lhi'rg \erl .flri\in.ing on thar idca.
K,r,p in mind that alunrilunr is d \ert
.onnnonlr usfd rfral li)r making nll
sofLs oi (xr)kinA ,irrn.is. If lou dox t
Jreerl an ourl.l \rh. and dor'r !n,
..rsllcs. an aluruirlurn lc1rlts is tin..

The gran,l,la,l{lics of all k.ul.s rr I
d,,tss nadp ifonr (,)pper Thcs. durlr\
l,roL grcar. hn\f 1h, l,ighpsr rhprmrl
coDducririrt 0i all nieraLs and ar. lfu
,1il ,'naL. Ilo$.vcf. copper is exppfsiv,l.
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" Hrlp e,
Mr,V'!izard"

dilfi.ulr ro wtld (soldcriog is typicaul
used on copper and ris is easy) and is

nol irri(. Copp$ not commonly usod

anymorc lbr making bi'{ p0Ls. I hopo

tou didn'! havc your h.art spl ,n (x,p'
pe.l lhosc uc some idcas on koldes.

one dptior ny ho robfc$crs
take is to convcrt an old trrrr leg irlo
a lellle. lhr)sc makc good kcllles, bul I

Iecl oblig led l,) remind r)verr_oDc th.t
slaidcss-slccl boer kegs are lhc prop-
ertl ol bnNcrics. Thc paltrl Sl0
dcposii is only 6 small htrrtion of thc
lrue {r)sl ota bccr log. llyolr ose a kcg

for a loulc, Drkc surc you buy the keg

tiom ils hrc o{ner ard hclp pr.lcnr
keg noal shrint(age! ( lrro\re.ies rcler to
kegs ruL ot lhc brcwcr) as a _keg

fioat._ Shrtnkage felefs t,, thcft. $hal
I'm lfyiDg tu politaly say is, gilc brew_

c.ics a brcak and don'lslcal kcgs!)

I would appreciate lf you could
explaln tho meaning of attenuation and

the way to calculate lt aE well s3 its

Eldtion to alcohol content I havs b€en

browing lor s6vorrl years and so tar I

do nol undersland those issu€s.

lorq( ll/asin
l\,1 on t ct i d co. I' I u u u u !

Atk{rualirxr urprcsscs lhc rrdu.-
tion in worr ntrrrent'rrnn durjrg thc

rnursc otlbrmcntnlion and is lllri'l{u)
reporl'al {s u prf(ertag.. ln oihpr
ivords. it tells d bre$e. ho$ Dt!.h lhc
spiaific graritt $ill drop dnrirf lir

Thcrc ar. r.lunlly iw{r nuasu.us of
trtrururtion uscd by brewers. lh'nrosl
romnnD is appa.|nl atlcrmalion anrl is

properh callcd "lpparenr d.gf.r of
tcrmoniation." or Al)l; litr shu(. lhc
apparent dt)groc of lbrm.ntrli,)n is

cqual 10 rhe oriAinal worl derrsit! (in

dcgrccs Phlo) loss lhe appan,ll lirt
densilr_ dirid({ bt thc oilji.nl \!orr
dcnsiltl .\ htdntrncL{r is usrd 10 m.a-
suro \yort dcnsil! lgra\illl n)f bolh thc

itriginal and firral mc$uremenls. lhis
is casv io undersLurd il w0 turn il intt)

rn rqurLiorr:.\DF = (lX;l:(;Y(X;. Iin'
c\ampl". a lper wilh u woft dcisily oI
l2'P rr)d a linal gravily r'ljj" r' has 

'rt)
A1)| 0l (l.7rl or 75 pcrccnl.

So $hl do br$ofs cue aboul
\DFl' li' slartcrs, \l)ljis relaled tu a
bePr\ lr'xh nnd mouihlo.l. \er! dr!
b.ers ($hii h exhibiL ! Iigh .\DIr) rend

Lo br) light,x hr hod! r||rn bccrs that
l,rrf r l(trrcr ,^ll[. trliLsh temDcf.turu

Drorll, . rhc grains os,id in Drashing anrl

t.asr srrin al1 ha\r'an ptt(r:t oo \Dli.
Ii,f ,xumplc. a long nrash in.'rpordt-
ing urri,,us resrs will pruducc a monl
lifDronliibl. lort lhal r short. high-
tuDpfruturc mash slrDilarl!, a \tort
!u!lurrd c\rlusi!.lt ltonr mall will bo

more lirrrenlable Llun a \rorr madr
usiuit spcciahti Srains. bf,raustj spccial_

ly gfnins (rnrrdn n hig[or per.entag(:
of unlcrmentrbl{'sugtrrs. Civctr a con-

stanl Rorl. dillir-.nl \.asl slrahs o)at
ha\ e \trqirg frnn.ntnri.tr chara.te.is-
ri.s and nxrsi !cast strpplicrs xse Al)lr
as ono of the pafrnr(itcrs usod to
d,is(iribr lbc[ ycast srr'rins.

o.roud 2oo2 Rirs \in r o{\



It v,rr goal is r0 produce i, dr\
irerf, lik.  sahi "Supor DrI" lrom
.rapan.:iou wnnltd tbcus (rr lhos. vari-
abl.s thrl tond io increasc .{Dl,. I

would fhoosc a lrtrrg mftsb pr,'lllf IsiDg
t+mpcralure rmts lior 1:l{F160" l. I

would usc lew. ifrny, sl,rrial malls and
prubab\'$ould trr to hnd a ligh-
atr'ybsc rc larialy. r\ntlosp is a lype
ol starcl n,sulring ir a I'igh puccnlaHrl
01 lerinAntablc srgars iD mashing.
lriinlly, I {oul(l selnct a "hiFlly arrcnu-

This slralcsX ol,!i(nrsl! woukl lailif
lh. goal werp ro producc a big, chow!
scottisl rle with ! lusfions cou)ple,
nre L ot unltrDrcor{ble sugrrs. lhesc
lr_pfs ol becrs t$icallr" use a high.
singlc lcrrpera.urc Drsh. coDlair a
sulsta.tial dose of special rrdlrs and
uso ycast known lbf lo$, dllFnnalion.

I'r a trutshc[. thari Al)l:. lbu rray
be wondoriitg rlhy i1 cafries ihc
monikcr "al,pareDt.' Hldromct.rs
sork as casurhg delir?s by llkirg
ad!trntag. oL thc linnar co cl tion
bcn!.cn bu l,dnc\' and lkrtrid dcnsi\:
As liquid (lensily in0reasos, so docs fi,1
buoralncl oI lloaling objccts and lh.t
phtsi.al propertl can bu uspd to cali
bratc drc s.alo ol a hr_dromctci For
rxanple. lilo liqoirt samples Ere prc-
par.d h u liLi'r lolurnctr'n: llask The
lirst one-lircr santple contaits 25
grtrr's oi sugar and salcr. 'rl){) tedind
one-lircr sanrl,le .ontai'$ 25 grams of
sugaf. a jth'g of todta and rvaler
Sanrpl.: onc js n'easurcd 1rsing a
hldromclcr at 20'C and the hydro rc-
r.f r'cnds 1.010. This (!,rrcspoDds t,) a
dissoherl sol'ds (urlpnl o{ approxi
flal.l! 2.5i Pltrt,). Sincl. tLis measurc
mcnl is n'rde nsnrg a hrllromcr.r, I r|ll
gont,{ l,' r.lcr LD Dis mading $ a0par'
(xrL 

"x.Iacl. 
L.sing this rc.Dinr)log], thc

solnion has an apparent exrracl uf
2.5' Plal',. llic sc(x)Id sanplc rpa.ls
1.0(17 with thc hldrdmctcr; rhis.orrc
sponds t0 an apprrcrrl e\1ract ol
rFp.oxnnarelr" 1.75' I)laio. Bor! srrn-
ples coDlain tho sanre .onccDhdLn of
diss,)lved solids, brt thc alrr)hol iD
samplo N4o derreasrs rl( lbrld deDsi-
ty and lhe buoyAnc! olLha htdronrcl.r

I he lorDr "at,parrDl cxlra.r-
iDplios rhol thcrp musl olso be an
r.nlalcaara.l.'l-hcrc is, rrd ils called

rtal exlrad llcal crtra.ris dcicrDiDrd
bt rer!)!ing the aknhol iiun r s{mplo
of bc.r or \Line br disLillarion, odiusl-
ir)g the sanrplc rolutrx' back !o lle pr.'
disLiUalioD lolLrm. witl) wrLcr and thcu
m.asurilg lhe dcnsit\ ol the snnrple.
It.d c\lracl is us,il"l be.{us. iL iidi-
cales holr nrurl' of rhc llorl o\ra(r
was icr'ux,r.d br drc !pasl during fcr!
nrcuttrtion. -Ihis nutr'her is dife{:ll}
rflatpd to aleoholconlont aod is r brr'

tr irrdnrrLor of bodl than ]\DF: l4len
thc .legrcc of fPrmfnluft or rcal
altcnurtior is caleulal,,d using reai
rrlnfl. thc rr'or '-ltcal D.'{ree of
liermcntrli,D or nDF is nsid. V{rr}
li\r 1'oDphre$crs or srnillscale (m-
rr'el,ial hf.wc$ halr lh,i tools
fequircd to rlr|ermhe feal .xtrac1.
Inslcrd, llp! rcl! or apparcDt cxf{ct
and Al)lrlbr rrilin. nronll0ring of

Strike Rea:Goid at the end of the Rainbow!

Make Your own Spirits and Liqueurs From Scratch*

SlllSpi ls producrs can be used v thouttlrc need to distilat h0m€
fom0 disti alion olalcoh0 s nor currcnty reoalin lhe U.S

For a dealer neal you go to:
www.stillspi.its.comlusa.htm
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"Hdp Jte,
Mr,Wizard"

ilcohol content Is anolhfr Iacror
mosl brewers wml10 tnow aboul lhcir
bcer ]hc alcohol ('nterr oI bce. ,1!ll

be cstimaled using the worl original

$alily ond ils apparcrr cxrra'1. It is
imporlan! lo rccognize thtrl lbc alcohol

rontoni of beef car onll h6 knowr lbr
ce ain by moasuring alcohol direcl\:
usually bl dislillation, beriuusc calcultr-

tions relating rlcohol conlenl to o g_

nal gralily and appsrenl cxfa.t malc

uany assDniptions aboul the lalc of
.arbohydrates during icrm.nlaliru-

In simplistic tcrms, one nolc.ule,,1
,ducosc is rr)n!.r!ed to tw,, molccules

eadr ot carbon dioxide and ethanol
duing fermentatio.. llr_ \'cighl. fer-
nrenlation yiclds 0illl grar s Dl
cthanol lor crer) graD 01 glucose fer-
ncnied. lr reality, ihere is ntoro going

on during fermcrtation. \cast cclls are
lnoessi g in nunrber und a lvholc host

of mchboli. inlemedjatos {re bcing
spuD oll troft fernrenlation and fi)llow
diilcrent bnrclemical pathilaF, manl
ol which r€sul1 ir the ibrmalnxr ol ila-
lor acLive comtounds. \thal lhis
mcans iD trlclical lerns is lhal there
is less than {).illl $ams ot ethanol

being produ(cd per gfarn ol glurlse.
Based,'n unpirical 11atr. brewers
knoiy that aboul ili por.enr ol lhc ter-
nenlod cxtra.1 trcal, not appamtrll is
conr?rltsd ro edranol.

Ouc romNJnly citcd equtrlion Lrsed

m calrulat. al.ohol conccnrraln,r) bl_

wcight usirg apparrnt extacl ard
,,riginal exrrad is thc lblknvntg:

rlcoholb! wcighl = ()1, -,\E)
X J0.391,61 + 10.0017091 X 0E) +
().0000107uri x oliz)t

(OE = original extract ln degrces ll3l,'
and AE = linalexrrad h dcgri:es Plarc)

For exatnplc. a b.Pr h{s atr Oli ol
12'Pluio and an AE ol3'Plal{,. Aluohol

by ireight is c$alto Ll2-3) X ll{}.:197)a
(0.00171 X '12) a {0.0000108 X l2rll or
:1.77 perccnr 'lhis .an bc convertcd to
4.77 per(xrr alrohol b) volun'e by
di\iding:].77 porccnl by 0.79.

Thc mrltiplier in tiis cqurtion is

caued Ballirg's lador and relarcs a

widc ranSc of ompirl.al dtrla to esli_

nariug alcohol corrcnr bas0d on

apparcnl oxaaci. I hope I hale helped

resoivc youf quostion. I

question lor Misrcr
l+lzard? wtite to hin

5053 Main .ttrcet. Suitc
A, Manftestr Center,

uiz@)hvo.con. Il yau
sabmit lou question

includ. lour.fu ndnc

ctcr! issue, the I\ti.ud
uil! sclc.t t1lcu .tuPs-
tions lor puhlication.
tinlortun nt ellt. he can t
ftsPand n' qucsaon!)
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Beers Cloned
Hennepin and Eastside Dark Lager

opcnod Browcry Ouxr0gung with the
assistancc ot t}c nrrkcrs of l)uv€l and
Sraldjs. ltl sn authenric lJclgiatr brew
cr) in upstate N"oty Yurk.

I spoke wilh liandy 'lhiel, bead
brerver at Ommegang. about this beer.
liandy is a fan of8rc.r, your Ou'n maA-
azine snd wss hsppt t0 gile us help in
repliftdng this bocr

Itand} told nc !hat. as tr farm-
house becr, HcrDepin is rsde in an
dlistic slyle, rathor rhan an induslrial
slyle. lhis mcalrs thcy conceltlralc
more on making rn inLeresLing bcef ro
drinl than on making a stylo that is
commercially acccptablo. Tho Soison
srlte is lypicslly u lruill, hoppy,
modcralely-strong and rclrosbing ale.
Hennepin is a complcx bccr with an
initialmalt swcc!rcss ft)lli^vcd bt sdry

1 lsp. Irish moss
1 oz. dried ginger root
1 oz. biller orange pecl
white t-abs wl.P550 (Belgian Ale)

or wyeast 1214 (Belsian Abbey)

o.75 cups corn sugar (lbr p.imi[g)

Stsp by step
Heai three gallons ot water to

boiling- Remove from hcar and stir
in ihe malt sylup, powder snd catrdi
sugd. Resuno h€atlng and bring the
worr to a boil. Add Sryrian coldinS
(bittering) hops, Irish moss ond boil
tbr 60 minutes. Add the ging6. root
and bitter orang€ p€6lfor th€ l&s! 15
minures ofihe boil. Add 0.5 ounce of
Saaz (&oma) hops for rho lest rwo

Iie RsPL;gr1.P

by Steve Bader

finish. Thi' {r}lor is lighl and lh€ beer
has ex.ellent foam rotonlion. A secrel
blend ofspiccs hclps ti, givc il a unique
flavor Randy did sd'nit l.r) using ginger
rool in lhis beer, sin.6 that is a pro-
nounccd flaror whcn Hcnncpin is

JoDg. Thc gingcf nsvo., however,
fades ss it ages. lb round out the spice
blend, I havo suggestcd thst home'
brewcrs Nc sone onnge peel.

H€nnepin is a beor with a high
original gravity and a low ending $av-
ily - wilh s rcsulling 80,6 alcoholl
omm€gang achlevos ihis by using
approxjmatcly 20% canc sugor ir this
beer, bua they suggcsl lha( hom€bre.w-
ers try using ll€lglan candl sugar. For
yeasi, liandy suggcstcd thot you use a
Belgian slrain with li high att€nuation
and a nild est6r and phcnolic flavor

For mote inlormation about
Breuerg Ommegang, uisit hen Website
ot hup://uuu,belgidnctperts.com/
omnegang/ or ca (8O0 656.1212.

I am fairlt ne$ to lhc homabre{
ing sccnc. $hat rcally goi Drc cxciled
about homebrcwing wLs trrt desire n)
creale tr (iDe of n'y au-lime favorirc
beer, Ilenncpin Alo liom Brcwcry
Ornrncgarg oul ol Coopomtown, New
York. Hennepin is a Srison.style larm-
house Belgian alo with a spicy char&-
ter that is lrdy rd,trill(e t. trr lessr |o
me. I &m hoping you rian help guide mc

Douglas Srclson
LouieU,ohio

Ingrediorts
6.6lbs. Muntons lighl mall

0.5lbs. Munlons ll8hi malt

? lbs. lighi candi suger
6.5 AAU Styrian Colding hop!

Oitlerinfi hop)
(1.25 oz. or 5.25% alpha acid)

1 .75 AAU Saaz hops (biltering hop)
(0.5 oz. of3.5% Blpha add)

hat a uDiquc bcerl I ca
urtdorslur)d why !ou l{,vc
it. In 1997,l)on l,einborg
and $crdy Lntlclield

Brewery Ommegang Hennepin
(5 gellons, sxtract only)

OG = '1.070 FG = 1.008 lBUs = 24 ABV = 8.0%

When dono bolllng. straln our
hops, add wo to two gallons of cool
water in a sanitary fe.m6nter, and
top olTMth cool wator to 5.5 gallons.

Cool rhe wort to 80' F, serate tbo
beer atrd pilch you. ye&rt. Allow tho
beer !o cool over the n6xr few hou$
to 68-70" F, and formonr lor 10-14
days. Bottle your beea &ge for two to
rhee weeks and enjoyl

AlFgrain optionl
Replac€ the llghtsyrup and pow-

der with s€ven poun& Belgian
Pilsner malr and two pounds Belgian
pale malt. Brewery Omm€gang usos
a multiple-step mash startirg al
122" F snd endlng st 152. F.

Decreas€ tho amount of Styrlan bol|.
itrg hops to one ounce.

B(af Yora Os\ Oclobe.2002
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Bsing from the Brewlown me|Io-
polilan arca (Milwauk€e, Wtsconstn)

- whsr€ the beer is cerlainly much
b€tt€r ihan ihe baseball - I ertoy
favorit€s from one of the local br€w-
eries, Ls.|.eftont Brcwery I espccialy
€njoy Lakofron.'s Esstside Dork.
Athough thoir Wobsito oflers some
informarion concerning this hcw. I

n€ed a bll more help in developing a
clone. Would you please hslp? I even

esk€d Lokcftont for their blosstng.
Jerry Marcusk|
Miluaukae, W

astsidc Dark and basoball?
Sounds lik{j tr grcal combho'
tion to me. lt would ce.lainly
makc wolching the Brewers

exclusivelyin this boar'l here are three
oddrtionsr and here a8ain. lhc intontion
is nol. to overpower rhe msll flsvor, but
to be in balancewith the malt. Smooth,
but wilh a small bile at rhc ond - kind
r'llike e good curveb&ll.

l,akeside uses Whitc l,abs Wl.l'830
Cerman Lager for this bccr and fe.-
m€nt3 at 50o l- for two wecls, then
lagers the beer at 36' l; for two more
woaks befo.e seniDg- This ye&st also
Iends to thc smooth flavors of lhis b€sr

[or more inlornation on the
Lakefront Rrcber!1, uisit their Website

at httpl/uvu.Lakefronl-Brcuery. com

or call them at (41,t) 372-8800.

wator in a sanitary fermcnter, and
top olT wilh cool wat€r 10 5.5 8a.llons.
Cool the won io 70' F, aorats ths b€er
f,nd pikh you yeast. Leav€ the lr€e.
!t 65-7ff F deSreos ulrjl fermonta-
tion bsgins, and th€n drop the tem-
p€feturo to sff F and fermsnt for 1{
day!. Wlen f€rm€nlatlon is complete,

cool the beer to 36' F and leg€r for
lwo weeks. Botde youl boer, let ti
carbonde at 50' F or hther for two
to thloo we€ts rnd swlnS . . . or swig!

Al trein oprion:
Rsplacs the llght Byrup and pow-

der with 10.5 lbs. two-row pal€ mrlt.
Mash the pale ma.lt and spsclatiy
gralm at 155' F for 60 mlnutos.

Coll€ct sdough wort lo bol for 75

ninutes and hayo a s.s-gdlon yield.
t.ow€r th€ amount of tho Mt. Hood

bolllng hops to one ourc6, I

Lakefront Brewery Eastside Dark
159a‖ons,oxtract w"h grain31

0G=1.000 FG=1010 :Bus=2o ABV=68%

inedhtB
6 6 1bs BneSS hght malt

ex,actsPI
l lb Brbss nght drv lllalt eoltract

10 oz BIless Mlnch nlalt

4o2Brless cllocolate malt

2 oz Br1888 rOaSted berley

5125A4U Mt Hood hops
O■鰤 g hOpl

(125o20141%alpha acid)
205 AAU Mt H∞ d llops rflavor hOp)

I talkod ao ltuss Kltsch, br€w€. and
one of thc lbundcrs of Lak€liont
Brewery, and 3sked him 10 reveal thc
seEets of this wondertul beer Russ

said mosl Amcriclrns think that dark
beer is bil{ea lhi{:k. high in alcohol md
generally hard to drink. Lakefrona's
intentions with lhis boer aro lo mak6 a
dark beer thal bresks this stereotyp€
and is ploasant to drlnk.

Eastside Dark is a beor with a rich,
mally bodr and bulanced flavors. It is
based oD th€ (;€rman schwarzbier
sly'e. While it is a dark boor lakerront
uses conservdivc rmouts of the more
haBhly-tlavorsd grains like .oasted
barley. Instead, lt relies on chocolale
malt, which is o mellower-flavorod
da.k mallsdbs.ley, for most ofits color
and dark beer flavors.

Lakefronr usos Ml. Hood hops

(0.50 oz. of 4.1% alpha acid)
1.0 AAU Mt. Hood hops teoma hop)

(0.25 oz. of 4.r% alpha acid)

white L&bs WtP830 (Celman rigor)
or Wsast 2206 (Bavarian

l,sger) yeast

o.75 cups corn sugar (for priming)

Srep by rl€p
Ste€p crushed mslts in threo ga.l-

loB of watsr at 15ff F fo. 30 min-
ut€s. ReDovo $atn6 ftom $or! add

malt sFup and powder and bring lo
a boil. Add 1.25 oz, Mt, Hood Oitlo!-
ing) hops, Irlsh mo3s and boil for 60
minutes. Add 0.5 oz. Mt. Hood (flavor

hops) fo. ldrl 15 minules of the boil.
Add 0.25 oz. of Mt. Hood (aroEt)
hops for the last two minutes of lho
boil. Whea don€ bolllng, strain oui
hops, rdd wori to trvo galloc cool

Want your favorite
commerical begr

clon€d?
Email you Equ63t to:

edit@byo,com
or mell to!

Rreu YoN Oun
5053 Main St.s€l. Sulle A

Manch$tor C6ntea VT 05255
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Brown Ale
The British beer that changed American history

BROWN ALE bythe numbers

erc is a leSilimate qu€stion. If I
b.ewed a bcer with lop-
formenting yeafl and made

surc that il was b.own, would the beer

be a brown alo? As any suvly home-

brower knows, the answer is _noi noc-

cssttrny." I could just as wel have

msde a Bclgian trappist alc, a dunkel'
w€izcn, an alt or cven o bi6re de garde.

Thcse are atl ales Nnd thcy arc all
blown. So when does en ule thal is

browr be{x,me e brown ale?

Th! FiBt Brown Ae3
Brown sle, llke most ofihe world s

al€s, is British in origin. we don'l rc3.l-

ly Inow whcn thc Brilish slsrted brcw-
iry. but they were dcffnitely naking
ales wh€n Julius Caesar's legions

invaded the Brilish Islcs in 54 B.C. But

unlil aboul five cenlurtes ago, all the

ates the British nadc difcred from
nodorn bce.s in one key r€speci -
ihey were sll brewed without hops

Although there is ovidcnce rhar wild
hops had reachcd Bri|3i! al lcasl 5 

'OOO
yesrs ago. they weren t us€d in br€w'

ing until much later
Dutch-speaking farme.s tron

nanders (in present'day Belgium)

were p.obably the first to introduce

British brcwers 1o hops. In ue earlv

1400s, these Iil€mish immigrants
cr0sssd the Channel 8nd settled in
Kent, ah€re ihcy cultivalcd hops 6
thcy had done bock home. Today, Kenl

is stil the hone of what is pe.haps the

most famous ol linglish ale hops, East

Kent Goldlngs. Evidence suggests oat
hops became s common beer ingredi-

enl oo ihe continent by the lote Middlo

Agcs, and that ltritain was among the

1040い 1048(1●■2・ P}

101B1012●‐●・Pl
10・22

¨

4140%

timo, which involvod kilniDg dle 8ri5r
over open coal or wood fires, virtually
all brewing gains were somowhat
dark, smoky and roasted. Pale ma.lt

w&e simply [ot availoble lhen The

color of beer mad€ Fom 6uch medicval
malt would invarlably have been some

Onc€ hops were inlroduced Into

this beer loward the end of the Middle

Ages, the brew thal cmeryed was lhe

original brown ale. the foundanon style

for all other Brltlsh alcs. The lower'
grar,ity broMs eveduslly evolved into

mild atesi the darle. browns. hto
sbursi blends of stouts and bro\4ns

into portorsr and thc Pa.ler, hoppier

browrs, into IPAS, bitters and Psle
olec. Todry, th€ tlpical brolvn alc is
dark amber, with a slighl copper hue o.
ruDy tingc.

Brown A6 Vor3us gsgr
ln Briuti4 rhe irlroductlon of hops

ws oppa.enlly not without controver-
sy. As wo kno$, ftom a ma scriPt

written in 1440, the new (tloPP€O are

became known er'beer" to dlstinguish
ii from tho traditional unlopped ales-

In thcl. whilc hops were bsing leglslat-

ed inio b€6r on lhe liutopoan contr-

nent, it ssems that, at teast initiallt
hops we.e being legislsied o'rt of b€er

iD Britarn. In lhs 1530s, Ktng Henry

VIII forbads th€ use of hops outright at

his cou . H€ consider€d hops an

aphrodisiac that would drive the popu-

lacc to stnful bdha\tor' Thls f.om a
ruler who managed to go throuSh
countless fiishesses, not t0 speak of
six wives - lwo of whom lost ihei.
heads in the Towor!

by Horst D Dornbusch

Tradlbonal Bntlsh BrOwn Ale

1598:10n3,al‐9rain)

00‐ 1●
“

FC=1●10
SnM=20221Bり・ 30

ingredients

5 0 1bs pale ale t■ o‐row(34・ Ll

1 01b cr"tal(40° L)

101bヽ
～
byemⅢ  rauchmlllz

(SmOked malt,2-35° L)

2 01bs Muluch malt(10° Ll

0 5 oz black patellt malt

6 75 AAL East Kent Coldlngs

llops O■ぬIno
(1 35oz o'5%Jpha acid)
0 5 oz East Kent GolHings Or

Fugglcs hOps(navorl

｀
～ν
eaSt 1318(londOn´dc III)or

Whte Labs WLP002(Englisll

Ale) yeaSt

075-l cup DME or con sugar

Modern Brltish Brown Ale

1598110n3.all‐ 97abl
OG・ 1 044 FO■ 1010

SRm■
":Bu=oo

lng7edloに

5 01bs pale do●vo‐rov(34° Ll

1 51b cnstal(40° Ll

2 5 1bs Mllllich malt(10・ L)

6 75 AAU East Kent Coldmgs

hopslblttellngl

(135o2 015%alpha acidl
0 5 oz East Kent Goldulgs or

Fuggles hOps lnavo0

W,08St 1028(London■ 3)Or

wh● Labs WP005 1BrltlSh
d́e)yCast

0 75 1 cup DME or corn sugar

Stop by stop

The process For making a

broヽvn ale, as fOr mattng most

B“●sh ales.ls reauv very smple

An‐ 31 aulers use a slng18‐ inn■。n

mash Por a drler boor.keop血

Юsttemperature at about 152・ ■

wnch favOrs beta saKCharnc3‐

StyLe yonP

OC
FG
SRM……  …
:●U
ABV…  ……

lalt of tho major brewing

In ihose days, the
"brownness" of British
brown alcs w&s a dlroct
result of unprcdictable
malting techniqucs. Based

on whal we know about
th€ ma.lling p.aciicos at the

BnL{ YulRom o.hbor 2002



Stv/.e proTile

tion and thus produces plenly of slm-
plo, fermenhble sugars. Fo. a more
balanced linish, kcep the tomp6ra-
lure at about 156" F, which favors
alpha saccharitrcation and thus pro-
duces plenry of complex u.fsr-
EentaDlo sugarc. Th€ res( and the
spa.ge should take sbout one hour
each. Du.hg rh€ sparge. tel ihe
gain-bod temp€ratu.e rise io about
168-170' F. bua not lbov€.
Discontinue lhe sparge if rhe glavtiy
of the run-ofidrops below 1.012. This
avoids loachlng too m&ny &crid r6n-
nins into the lettlo. If need b€, wsrer
down your wort e bir inst6ad.

Boil brown ales for about ono
hour and a halt Add the bitt€ring
hops &bout 10,15 minut€s tnto the
boll and the llavor hops abour 20-30
minutes beforo the end of the boil.
Add coid water, iI need6d, until the
wort .6ach€s ihe ierget gravity of OG
1.044. |hen cool rhe wolt ro the
proper fermontation tsmpo.eturs of
arouDd 68-70. F. nack aft6r abour a
w€ek. o. when the interval betwoen
bulbles in your airlock is about one
minute. Ract agato two weeks tat€.
Dopending on lhe tevel of carbonation
you d€slre, prlmo the nnished brew
with one-half to ono cup of primtng
agent (DME o. cortr sugar). The
brown ale should be ready after
aboua one wook of condtdoning.

Tredilional British grown Ae
(5 gallons, padtaFmash)
oG = 1.044 FG = 1.010
sRM = 20 tBU = 3n

3.3 lbs. (1.5-kg can) plain pate malr
extlact (such as Edme, Coopers,
John BuI or Muntons)

r-o lb. crtslal mall (60. L)
1.0 lb. WoyerrnaDn rauchnslz

(snoled malr. 2-3.5. L)
2-0lbs. Mudch malr (10. L)
I oz- black patent malr
6.75 AAU East K6nt cotdtDgs hops

Oittering)
(1.35 oz. of5% alpha eid)

0.5 oz. East Kent coldingE or
Fuggles hops ([avor)

wy€ast 1318 ttondon Ale III) or
Whil6 l-abs WLm02 (Engxsh

Ale) ysa6t
0-75-1 cup DME or com suge

Modem British Brown Ale
(5 g8llons, psrtial-mash)
oG = r.rx4 FG = 1_0to
SRM = A) IBU = 30

Ingr6disnts
3.3 lbs. (1,s-kg can) pldtr psl€ ma]t

extraci (such as Edmo, Coopers,
John Bull or Munrons)

2.0 lb6. crystal matr (40. L)
2.0lbs. Munich malt (10. L)
6-75 AAU 6ast Kent Coldings hops

{uiredng)
(1.35 oz. of 5% 6lpha acid)

0.5 oz. East K€nr coldings or
Fugglos {flsvo.)

wte&t 1028 (Lodon Aio) or
Whil6 Labs wLP005 (Bri.ish

0.75-1 cup DME or corn suga.

Slep by Siop
Mill the Muoich malt sGparatsty

liom th€ orhe. specislry malts.
B€cause the &mounr of spgcialty
malr is fai y large, us6 two mutin
ba$, ons for the Munich and the
oth6r for the dark6r matls, to 8ea all
the llevor out of the glains.

Steep both grair baSs aogethe. in
about thrs6 galons of water for al
leost half an hotlr uttil the tompe.a-
tur€ r€eches 170-190" F. Rin3e the
bags tn cold wate. and diicard. Bring
the brewing liquor to s bofl, turo otT
the hear, and add the €xEact. S r
ge.tly untll aI ths exrract is eveDly
distributod. Filt rh6 ket € wiih addi-
tional water, bur leave enough head-
space to prev€nt a bottover. Bring

From this point forward. folow
the alfgraln instrucuons fo. hopping,
Sravity-corr€cthg, cooling. tormenG
ing and conditioning your brown al6.

Traditional British Brown Ale
(5 gallon3, 6xtr6ct ont)
OG = 1.044 FG = 1,010
sBM = 20.5 rBU : 30

2.1 lbs. plaln ainber matt extract
(such as Coopers, John Bull or
Muntons)

1.2 lbs. phin dark m&lt extract
(such as Cooperc, Johr aull or
Muntons)

6.75 AAU Easr Kenr coldings hops
(bittering)
(1.35 oz. of5% alpha acid)

0.5 oz. East Kent coldings or
Iiugglos (navor)

Wyeaet 1318 o,ondon Ale III) or
White Labs WLP002 (Unglish

0.75-1 cup DME or corn suga.

Modorn Eritish Brcwn Ate
(5 gellons, extract only)
oG:1.044 FG = 1.010
sRM.19.5 tBU : 30

hgr€dlonb
2.3 lbs. platn ambe. matr exrari

(such es Coope$, John Bult or
Muntons)

I lb. plali dark malt €xr.act
(such a-c Coopels, John BuI or
Muntons)

6.75 llAU Esst Kont coldings hops
Oitering)
(1.35 or. of 5016 alpha acid)

0.5 oz. East Kent C,aldtngs or
Fugglos hops (navor)

wyeast 1o2E o.ndon Ale) or
White Lsbs WLP005 (British

0.7t1 cup DME or corn sugar

Step by St6p
Brjng rhre€ ga.llons of b.ewing

weter lo a boil. Tum otT the heai snd
add your rwo malts in rho requir€d
proportions. Srir to disr.ibure rhe
extracts evonty in the kenlo. Bring rh€
mixtwe back b a boil and add tho
bltterlng hops. Conrinu€ (o boil for
aDoui one hour. Add flavor hops snd
boil for anolher 20 minutes. Top the
kettlo ofr wiih 6nough cotd warer ro
.€ach the ta.got gravty ofOc 1.Ort4_
Cool lhe wort to 68,70' F.

From this poinr forward, follow
th€ all-galn Instrucdons for f€rmen-
tation and condidoning.

EE ooon".r*, 
"** "uu"o*n



Brown Ale and American History
BrowD alo na]'' have also plaled an

iradvertent role in shsping the dcstiDy
r)l the Unired Stales lhc N{ayflowe.
.arried t}le l,ilgrims tiom Plr-mo rh.
tsnglud in 1620, 10 stad & colony in
Virginia. ln udditn,n. thc Mayflo\ler
also canied casks of alc lor tho
Pilgrims ro drink. ',\ssunrinS that thc
b.er aboard rhe Nla!flower wss
brewed br th(istbndard melhods ofthc
time. rore lik.lt rhan nor ir was a
brown ale. A shorllge ofthat very ole
ft)rced thr l,ilgrins to land in
Nlassachusells inslcad of \4r,{inia. As
onc of the Pilgrims, Ceorge MortoD,
explain.rl in his Mourl\ Rclation, fi.st
publishcdin l.ondonin 1622,'Sointhe
nrornin{ . . . wc canrc 1o this resolu,
don: to go prescnlly ashorc fon Crp€
(bdl . . . ouvirLuals bcing mudr speni,
cspecisllt our bee. . .

.lust think dbour il, Withour lhe
need lo co6e.!e the rcmai nS brown
alo,American history nighl h&ve takcn
a completcly diffc.ent coursel
Cerlainly, the lhanksgiling holiday
would not hsva come 1o be.

Brown Ale: Ingredients
Thc faditional brown sle in ihe

rccipe scrrion is a fr{'estyle atrcmpl al
nnihting a medieral broM sle as it
miSht hole becn sened lo B.ilish pub
palrons nrng ago. To n'dke ihis brow
with modern grains. I would use
rlri.ish pdte ale malt as a f(trrnda1ion.
,\dd a substanlial amount ot crystal
mall (40-80" L) ft)r "nurryness." a bir of
black (paten, mali for deplh of color
some sm0ked malr fo. "dirrlnoss," and
a ntue dosc oI Munich mall (10-20' l.l
f(tr body and nn)uthfeel.

Thc nodern rccipc !ake$ its oricD-
lalion lrom curronl mass-markei !er-
sions of brosn ,le, or "nur brown" as ir
is also culled. I'crlaps the b€st-known
mode.n brand is NewcLstle Bro\yn Ale
from Nowcaslle-t,pon'Tync iD th€
north ot England. wi1h an ald,hol by
mlune (ABy) or slighdy nore than five
pcrrcnl, it ranks ann)n8 thc slrongcr
lersions on fic brom ale spc.trum.
l.ike all brown {les, though, Ncw.asllc
has a doninant nutttinalty notc. It is
ncdiDrbodicd and full-flavorcd, lvith
! slight rosidu sweelness md som6

rnderlying bitt€rncss in lhc finish. r'or
pa.lial-mash browDs, simply replace
the palc grsin with plair pdle malt
6xtract. A! always iD a Bfitish-style
bce., a llritish'style ext.aclworks bcst-
l'jlain pale m 1 €xlracts h.om Edmc.
Coopers, .lohn BUI or Muntons arc all

Fo. extrsc!-only balchcs. I $rrDld
mix portions of plain amber rnd plain
dark nslt extracts. By themsehts,

ombcr exracis usurlly mak. a bccr of
around 15 SRM in color. while dark
cxtracls makc a bccr or sround 30
SRM in color Conside.ing thal thc
areragc brown ale has a color raling of
abou! 20 SRM. mi{iDg tbe Lwo exrarts
yiclds an oplinm result tu a rough
nrle, brown rles bocomc lighFr in
color the fu.lhcr north \ou tralel in
Ensland. Ihcy bccanre darkcr rhc ftF
lher south you travel. So Jou can plal
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NEX「FTIMESHE ASKS YOU TO
BREWSOMETHING FOR HER.…
DO YOU REALLYTHINK,HE WA ,TOυつ

SURPRlヽ E HER WITH Aヽハ′HITE ZINFANDEL
OR A(ABERNET … OR A(HARDON NAY
START ΥOυ R OWN WiNETO● AY WITH ONE oF
BREW К:N`,PREMIUM WiNEMAК IN`PRO puCT,

こONTACT ONE OF BREW КIN`,EXCLU`iV〔
p],TR:BuTOR,FOR THE pEALER NEAREST YOυ
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wilh rcgional va.iatioN of this be€r tJy

&llering thc ambor-to-dark ralio of thc
two oxLacrs in cither directn,n. A11-

g.ain end partial-m$h breners can do

the samc by varying the li'vibord rat-
ings or th€ black, crystal an{t Mmich
mal6 as well &s thc relarive quantilics

Conside.ing rhar British brewers
havc otlenused sugers as adjuncrs, you

could t.l a live-gallon bal.ch of all-
grain, parlisl mash, or all-exFact
brown alo $'ith dre addition or about
balf h pourd of molasses or b.own
sugar tbr s roughor llavor aud a bit
morc alcohol. $'hen making a sfongcr.
more "modcrn' N€wcasllc-tiTc browtr
ale. consider sdding corn suglrl instcad
of ihc molasses or brown sugar to raisc
the alcohol level. Add thesc sugrr
adjunois 1(' rhc kottlg ar shutdown
becausc they jusl noed to be dissohcd
end stcrilizod. lir a wiltcr-lva.rncr
brown alc, considcr the uiconvcntional
trick ofadding a 750 mL bolrlc ofvcry
dark rum to tbe brcw al pimlng fi c

and let thc b€er conditnrn for aboul
lhrec weeks. AJtor all, run' is made

trom sugar cane. lhc rosult is a bmwn
ale wiih a rich dcpth 0l lhvor and tr

nice aftergbw on your palale. { you

addod 750 ml. ol 80"proof ruln lo
5 gall)ns of watc., th€ alcohol pd.enl-
oge would bc 1.6 perconi.)

As a standard hop rcginten for
brown ales, I p€rsonally would always

use East Kent Coldingi for biitering
and nevor llowevea you can also use

Iuggles or even one 0f thc Gem'an
noblo hops, such as Nonhern Brewar,
I'erlo or Spall- |or a more North
Ameriran navor, use Galena or Chinook

tor bitted.g and Willamel.te t'rr ilavor.
For a Nonhwesbrn tlavor, you can

always usc Casmdes.
Ior yctlsl, I would choosc wycast

1028 London or Wllilc Labs WLP005

Bri.ish for a dricr finish, as you ni{ha
find in a Ncwcosalo llrown Alc. If you

favor a slightly swee@r nnish, ss *ould
be lore lypical ot a southorn linglish
brown alo, lIy $r.vest 1318 IrndnD III
or White l-abs WLP002 ljngljsh.I

Ho.st Dornbus.h is the author ol
'Prost! thc StorV of Ceman Beers'
(1 99 7, Bre u ss Pubticatit)ns).

odobe! 2002 BRm Your ON\_



sPecial advertising section

lH::H*ffiffi
BREWFBRM be8rkits aro the tust and only r€al B€l8tan lroerklts availabls.
Thanks ro BREWFEBM €very homebrower can saslly brow his ov'n
B€lglen-stylo beer. BRFwFEnM b€e*its arc alwatts msd€ ftom t00%
pute molt erEaca erd ar6 behg produoed in smdl special batchos,
a..ordtng to odglrrl Bolglrtr raclp€6. We only ue€ tho flnesi malts and
the bost hops availablg. guarnnt€eing a consbnt and high-Crado quolity.
Furthermoro, to B€lgiaD tradldotr, othor sp€ctal lngt€dtents, such ar
f,a&$, horbs or 6ven frultJurces, aro add€d to acbrevo the spochl aromls
and tastes of Boldan b66rs,

Pre-hopped Kit Styles
AVAlLABLE

ABBEY BEER

AMBIORIX

CHRISTMAS

DIA30L0

FRANIBOISE

GALLIA

GOLD

GRAND CRU

KRIEK

OLD FLEMISH BROWN

PILSNER

TRIPLE

WHEATBEER

C‐sby&Baker
l‐800‐999‐2440

LD Calls● n

l‐300‐321‐0315

into@brcwfom.com & wtw.braurferm.com

Contact one of our dlsHbutotr for the dealer nearcst you.

St€inbart Wholosal€
t-8{rc-735€79i1

BiewYoh oM ocrob€r 2002



INroHi照明:||□日日轟□
specral advertlsing sectlon

鵬
Wlrh |hc inlroduc on ofthoC0ol'tiRS BrcwDrasrcr Scrics Kils. COOPlilis took the
noxt logical siep in lhe evolution ol easy-to-nakc. no-boil boer kils. Iach Li1 is
packagod wilh a stylisdcally appropdsto yeasl. lhc Nhetrl Beor.omcs wilh a
North Gorman Wcisse beer ye&{l; the l,ilsner is p{r:hgcd rvirl a cffil|so Pilsner
y€asti the Nul Brown Ale &d IPA are pa.kafied nith deanibrmoniing llritish ale
yeasts. For complelo tochnical specs ou all (:oOPEllS producls visil us at
!!wwcascadiabr.w. com

P資卜hopped Kit〔】yles

AVAILABLE

THE BREWMASTER SERIES
PILSENER
INDIA PALE ALE
VVHEAT BEER
NUT BROWVN ALE

SPONSORED BⅥ

cR(ゝBY&BAKER LTD

THE BREWERY SERIES
LAGER
DRAUGHT
REAL ALE
CANADIAN 3LONDE
CLASSIC DARK
STOUT
BITTER

Contact one of our

Crosby&Baker
l‐800‐999‐2440

0olobo,2002 3,,w Yo● ■0、、

distributors for the

LD Carison

l-800-321‐ 0315

dealer nearest you.

Steinbart Wholesale

l‐800‐735‐8793

nS■ EASY
SIMPLY THE
BEST



special advertjsing seclion

lNroEttE‖

儡
SPONSORED BⅥ

MUNTONS ofT$ you their top qualiiy beer-making kits. Tek€ home and ssvour th€
tasts of your choic€ - thon como bacl anal try another tdt - perhaps one that is
newloyou. Beer makinSwlth MT NTONS ls so es"ey. You and your ttonds w:[l dis-
cover rlch 0evours that csn o y com€ from a manufactuor who selgcrs the fircsr
barl€y. melts with csls and then also controls th€ mal( ex[acr and be€r ldt mak-
hg process- You are just a few Bhort steps away flom snjoyirg the many years of
MUNTONS experi€nco for yoursof!

Pre-hopped Kit Sty'es
AV▲ lL▲ RLF

PREMIUM GOLD RANGE
SMUCCLER'S SPCCIAL PREMUM ALE
OLD CONKEW00D BLACK ALE
M口DS TOUCH COLDEN ALE

GOLD RANGE
OLD ENGLISH′虹E
CONTINENTAL PIISNER
HIGHしヽD HEAVY SCOTTISH ALE
∞ CKLANIIS PORTER
IMPERIAL STOUT
INDIA PALE ALE

CONNOISSEURS RANGE
EXPORT STOuT
NUT BRCllVN ALE
BOCK
TRADITIONAL BH IER
YORKSHIRE BITTER
IPA BITTER
CllNTINENTAL LAGER
P:LSNER
EXPORT PILSNER
WHEAT BEER

PREMIUM RANGE
BITTER
IRISH STYLE STOUT
scoTrlsH HEAW ALE
PlLSNER
ソu嗜ERICAN STYLE LIGH r
¨ Y WINE
CANADIAN BEER
MIDLAND MILIl
OLD ALE
LACII R

Contact one of

Crosby & Baker
1-8q)-900-2440

our distributor for the

LD Cadson
1€00-321-0315

dealer nearest you.

Steinbart Wholesa:●

1‐800‐735‐3793

BR,w Yoo■ O vN OClk ber 2002
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INroHttE‖
special adv€rtising section

蝙
SPONSORED BⅥ

…

PAINS S MALT LTD. ranS€ of Buldog and ta.gander blends are slmply lhe best
conconirales made available ln s can. Careful pr€paration, mashing and €xirac-
tion ha6 resulted in bl€tr& buBtins \^,tth charactorlstic llamur and aroma.
B.ewers can cuslomise their hew so no beer styles wil b6 out oI tho .€ach of tbe
exirsct brew€r. With qualtios availabls to suil all siyl€s ofbee., John Bull Bulldog
md Laaglander blends olfe. lnfr te options to 6eate unique booE every dme you

Pe'hopped KitSty{es
▲ V▲ lL▲ BLE

JOHN BULL
MASTER CLASS 3KG KITS
B4VARIANし CヽBR
EXPORT P:LSNEn
BITTER BXECUTD′ E
IRISI STOUT
INDIA PALE′虹E
PORTER
WHEAT BEER
BARLEYルVINE

JOHN BULL l.8KG lGTS
BEST BITTER
BEST LはCBR
mヽDITIONAL ENGuSH ALE
PILSNER
PORTER
MILD
IRISH STOUT
ANIERICAN BEER
INDIA Dα :口 AIE
DIABETIC BITTER
DIABETICし GヽER
BRIllllN ALF

COUNTRY CIDER
WHEAT BEER

LAACLANDER l.8KG KITS
DUTCH LIGHT
DUTCH BOCK
TRADl■ONAL STRONG ALE
IRISH STOUT
IRISH′軋E

Contect one of our distributors for tho dealor nearsst you,

Crosby&Baker
l‐300‐999‐2440

LD Carison

l‐800-321‐ 0015

St€inbart Wholesale
1 -€XXr-735-8793

¨ ber 2002  BRI・●Y●OR¨N



special advortising seclion

INreEttDl:
SPONSORED BⅥ

CROSBY&BAKER LTEI
'fho BREW IIOUSE Kit produces aU-8raln micrcbrow-stl€ b6er wlih th6 conve-
ni6nc€ of a ldt. Brewed from fresh grain md hops, ir is pure all-grain worl, made
the same wsy &s commorclal microbrowed b6srs. Centle handling pres€.v$ the
delicaie ammas ed llavours.

Frssh glains mske i:osh be6r: Ths BREW HOUSE Kii is made froE 100% gratn.
The grains are cra&ed just befoE bro\r'lng *nd gsntly steepe.l in water er our
custom desigtrod Cernan*tyle brew house. Aftsr ih€ sw6or worr is drawn off, ith
caref'ily bollsd with gsnerous amounrs of hops. Then, wirhout adding wator or
concentrato. wo as€ptlcally packag€ lt for ma.rdmum fl&vour &nd aroma, With
oul technology, we havo totsl control ove. every srep of th€ br€wing process so
you can make gred beer every timo you br6w a BREW HOUSE ktt!

P照)¨hopped Kit〔湾メeS
AV▲ :L▲ BLF

MEXICAN CERVEZA

AMERICAN PREMIUM
LAC.ER

CREAM ALE

IPA

PILSNER

PALE ALE

STOUT

MUNICH DARK LAGER

Contact us forthe U.S.dea:er
Crosby&Baker
l‐800‐999‐2440

nearest you.

Great Beer!
Al卜Grain Wort Kits
from RJ Spagnols

1∞%Al卜Grain High Crav″
Mlcr●‐Bmwett WortS
Ready to Ferrnent No Cooklngi
No Sugar
No Extncts or Concenhtes
Very True to Styl●

Greatfor summer Brews
and A‖ Year Long
G70at fOr Wine Kは users
and win● on‐P"m:so
Opeはlons"a wayto Eas;ly
Add Beerto their Operations

Want Mors lnfo?
www.theBEwHouse.com
www.Crosby-Baker.com
e-mell: CBLtd@att.nst

聡製電ゴJ電L盟肝:

BR"掏Щい 0●tObα 2oo2□



beer on a
FROM GERMANヽへ/HEAT BEER POTATO SAMD TO STEAK

MARINATED IN SCOTCH ALE,BEER LENDS Fし /ヽOR AND

COMPLEXTY TO A LIP― SMACKING ARRAY OF DISHES
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as well as wine does - and somotimes
beer works eren betrer. The bire ol
hops, the sweetn€ss of malt and the
bready tang of y€ast add rich flalors
and complexity to a varieiy ofdishes.

Beer can bc the supcrslar in (r{dl-
lional beer cuisine" Uke Flemish bcol
stew Icarbonnade ta flanandel s.nd

bee.-battercd onion rings. 11 also tan
bo a key componenl in dressings for
salads, marinad€s for moaG, delicate
b.oths for s€afood an.l much more.

Beer as en in,{r€dienl is not a ncw
food fad. Peopld hav6 boen cooling
wilh bee. since the Middle Ages. whcn
it was a staplo of thcir diel. Ihe citl-
rens of rhe Middle Ages cooked with
beo because it wss ava anb; we cery
on rhe tradition bccouse oflhe remark-
abb navors bee. imparts to dishes.

When used as a madnad€, beer
will t€nde zo moal. Soaking fish in
beer will removo an! fishy charactor
and lend a dclicalc balanco. A .educ,
tion ot beer makos an excl}lled glaze, a
dark color and sweet caramel coating.
Ilomebrew, which is alive with yeasr
and carbonation, acts as a lesvening
agent: it makes breads moist and
makes batte. (oatings, as well as pan-
c&kes, light snd buoyant.

Pairing beer and chees€ is s per-
fec.t m&riage of nsvors. The classic
$relsh rflebir is simply cheese thinn€d
wilh b€ea a.d it also car be used as
the liquid in fondue.

So whelher you use beer 1o sleam

lour hotdogs, or wont 1o ventur€ inro
th€ flavo.lul world of bee. cuisine by
IncorporatiDg it inb your r€cipes and
rrying new ones, hcre arc a few .ules
10 rollow Th€se will cnsure your culi-

Cooking wilh Beer:
The Basic Rul€s and B€gs

1. Never use beer rhat you wo .t nor
driDl. If rhe b€e. is nor palatable, it
will not add to thc dish. Use you bosi
homob.ew; you won'l .e$€r it.

ow You can ilrinl your
homcbrew and eai ti.
lool As any gourmand
worth his salt knows,
bocr m{lrries with food

2. Beer should add truanccs md deplh
to a dish. but nol doninale it.

3. cooking and simmoring conccn-
tratos flavors. Do not use an IPA or
Impedal Slout in a siow ihai you would
simner for thee hours. The biuerness
wil be overwhelminS and ruin the
st€w. If you want to us€ a bitter. hoppy
b€er i. a slow-cookcd meel, stir in s
small amounl durirg rhe ltrs( Ii!€ min-

4. This is thc nost i'nportant rule. lt
applies no1 only to cooking with beer,
but also to pairing bcer wilh foods.
Always remember the th.e€ C's: Cut.
Conlrasr and Complomont. The lollow-
ing are examplos oftho lhmc Cs:

Cut the hest und spice ol a fiery
jcrk chicken bt mrrinalinS it in IPA.
Sorve a soothing light lager wiih rhe
chicken to conrrast the heal of the

ContEst thc asscrlivc flavors of
smoked German sousages o. Polish
kielbasa by makins a gra\f, with a
malty Okloberfesl. Complement the
smoke in the me6E with a classic

Complement thc tender, delicate
navo. oI squid in bcer-batter fried
calamad by using a light. dainry
Ccrman wheat beer ln the bater Tbe
beer ro drink with this meal is a hoppy
Amorican IPA. Ihc bitt€r hops will cul
the oil you used to fry the squid.
Bilterness cuts rhr.ough far.

OuI Beer Msnui
A Flavorful Homobrcw Feasl

'tbis menu is easy and elegant at
the same tim{r. Ils e perf€cl Denu for
guests. Just add somc wem, crusry
beer head with individual disbes of
extra-virgitr olive oil rhat have been
warmed with a clovo of garlic, a sprig
otrosenary and hol pepper flakes.

Serle a Bimplo salad of bab,
grocns with a raspborry aie or greuze
vinaigroila. We slwoys linish ou meal
with a strong Belgian elo. W6 find thar
lho BelgisD ales, maybe bocaEe of rhe
spices in the beer and the spicy p.op-
crlies of the yeast, mokc an €xcellent
dig€stit Enjoyl

Lager and Lims Shrimp Appetizer
Yisld:4 as an app€tir€r

'lhis fcsliv€ appcrizcr is adapred
liom my brolher's .erip€. Michael and
his wite sharon lire in Ncw Menco and
s]'ghlly ditrerent versiurs of this dish
arc scrved all over the Sorthwest. It is
lradilional to scrvo sollinc crarkers
wlth this, bul lroshly rde lo.tilla
chips arc r delicious ri{:companim€nt.
Be sure to present thc shrimp in an icy
margarih glass. You can drink th€
samc lage. that is uscd in rhe recipe.
bur w€ prefe. a Vionna logor

1 16-02. boirle of light lagor (Kdlsrh,
czoch PiIs or hrllcr), fes€.ving
two r&blespoons

1 pound large shrirnp
{21-24 per pound)

I large ripe tomalo (approximarely
{t oz.l, seed€d and rougl y

r/2 cup lomatojuioc
2 tablespoons reservod bccr
I tablespoon tequila
4 tablespoons f.esh lime Juico
1 larse clove of garlic. minced
1 to Z teaspooru of Tubasco sauce
Soa sah and fresbly ground p€pper

I mcdim Haas avocado, cui in cubes
1/2 m€dium sweet red pcpper

(.hoppod)
5 aabt€spoom diced \4dalia

4 tablespoons (hopped llosh cilantro
1 medium or largo minced fr€sh

lalapono (depending o. h€at lerel)
4 slices of lime for garnlsh
4 sprigs of fresh cilaniro for ga.nish
Sallin€ .rackers or freshly-made

tortitla chips

Devein .he shrlmp, loaving rhe
shell inlacl. In a saucepsn, cover rhe
shrimp with rho beer. Slowly b.ing to a
boll and simer oDe 10 two minutes.
The sh.imp should rurn ptnk. Coot the
shrimp in the liquld. Drain. pecl rhe
shrimp and cut into throc pieces. Chill.

BY TESS AND MARK SZAMAT∪



Classic

Th€ following is a list of classic beer
styles and a sampl€ 6ntre you can cook
with each b€er. These examples will help
you undsEtand what kind of beer works

wel wilh va ous dishes.

Amerlcan llght lagor:

Barbecued Texas beel bdsket
Anericrn dark lager:
Basted smlrhfisld ham wiih onion
chutney and swe€t-hot hustad
Elrop€an pale lager:
Manila cLams stoam€d in lager and

Light al.:
Chiicon qu€so with hom€made

Bitt€r or Englbh pale ale:

Dungen€ss clab chowder
Scottish 3l€:
sahon blaisod in scottish ale.

Ros6mary basted smoked chicken

with ga ic broccoli Ette.
Am€rlcan smber ale:
Habansrc- and ga.lic-rubbed roasted

Calltorni8 common:
l,4ainarsd gillsd pork lenderloins wilh
splcy orang€-bed vinaigrcil€.

Steam6d crav!4ish linguine smother€d

Kdl6ch:
Grilled sea sc6llops over kolsch nsono,

Fr€nch onion soup wnh gadic toast and

molled Gruyer€ cheese.

English brown ale:

Saute€d softshell crabs in

Amoricen brown als:
Double-cut pork chops with an onion

and Potato gralin.

Old al€:
Glazed €ck ol lamb with a ros€hary

Tofle€ pudding.

Engli6h barl€ywine:
Fig lads wilh walnuts.

Anorican barleywn€:
Andouills-stuffed chickan br€ast with

ba €ywine mushrcom sauce-

In a food proccssor or blendcr add

ihc mmato, lomari) junie, rescrvrd
beor, tequila. limc jLrice. ga.1i(,
Tabasco, salt, p.)pprr ard cumin. Blond

Combine thc shrimp, arocado, red
pepper, onion, colory, cilantro and
jalapeno. chill lbr one ho0n

Se.vc ir a nargarita glass sirh fie
lime and cilanlro gtrfl sh md cratkds
or chips on rh. sidc.

Warm German Potato Salad
With Beer Dressing

This worm potato salad is full 0f
robusl lls!,'rs thdt will slaDd up and

accompany the sleak Frle{xll Nor a

run-of-1he-nill mayo.ladcn salad, this
Geman allcrnrlilc hss dcep Iaror
and a bil of a bire. Ifyoo rcjusl haling
this as a snack, pour lourself a lall
glass of cernau wcissbicr 10 comple-

5 Yuton Gold pola(oes
(approximatcly 2 to 2-rA porndsl

5 slices thi.k{ut bacon. cut inm
I'in.h srips tappfl)x. I ponDd)

1/4 cup choppcd $hite onnnr

See salt and frcshly ground pcpper
1/2 cup (ierman wlert bcer
1/3 cup cidcr vincgRr, dilided in half
1 tablespooD br0w'r sugar
1 ta.blcspoon (icrnisn wholc'grain

1 tablespoo {:hoppcd diI pictle
Y4 cup chopped ele.!
1./4 cup choppod grPcn onions

{sreen psrl only)
1/8 cup.hopped nst-lcd parsley

(for garnish)
Hungarian iwr)ot paprika lbr garnish
2 hard boiled egxs. slicd (optionali

ln a la.ge sauccpun. boil pohroes

wilh enough salled warer ro colcr by
on€ inch and simmor nntiljusl lendtr
Peel and slire whon lhcy are .ool
enough to handle. While polatocs arc

urrkhg. iD s rDcdilln skillet cool the

bacon unlil (Tispt. Drain th. ba.on on

Drain polat0es snd slicc. Combin.
silh the bacon. (;ovPr and kecp Narm

Pour all bul two lablespoons uf

baron far from the skille!. Sauti the
*hitc onion in the ba.on tdt until len
di, ('x't bro$n) \!ith sall and pepper.

 dd thc htser, half Df tho \inogar. sugar,

nnrslard and dill pi( kk' arrd sinmcr
tllo 1o lhrcc minutos. Add tha sau#ed
onion nixrure 10 thc poralo-bacon mix-

turc. /\dd the rcmainin8 vinegtrf. dill.
r:cle.l. grecn onions and sall and pep-

por lo tasle. Tos! gcnllr gunrish rilh
parslcf. paprika and opLiontrl hard
boihd cggs. Scrc imm.diarply

Port€rhouse Steaks
(Ma nated in Scotch Al€ and

Smothercd with BeeFCalm€lized

Onions and Scotch Gravy)

Yield: 4 generous servings
(.rr'ling the pe ecr stcak is an arl

lbrm. lt takes knowledgc. s,{reat cut of
mcnl. a hot gtill and a suhliDte m!ri-
nadc. Smother fie stcak {lth onnrs
that hale been .alurelizcd in scorch

ulc. This is steak with dn rrritudc. so

make sur{r you halc cnough sconi ale

lbr the cookl llyou liod tluL Scotch ale

is too hcary for your gucsls, a Scollish
8o-shillir\q alc wilt also bP ni.c. An.!

lclloler sleak catr bc sliced ahin and

scrvcd on a Caess. salad tho nc$ daY

:l poriorhouse steeks

{l r/2 inchcs rhick)
2 rablespoons ol msnltcd bulter
Ccncrous grindings ofscr solt and

16 ounccs scotch alc
t/2 tablcspoo lieshly grnund

2 tublespoons soy san.c
:j (lovcs of gsrlic lninccd
4 green oni,,ns, stucd
I tablcspoo. b.oivn sugff

Caram€lized onions:

3 largc Vidalia o. sweol unions. sliced

6 talrlcspoons unsalred bulrPr

Saa sall and frcshly ground bla.k

P.pper (to lastcl
4 ouDccs Scotcb ale

4 o{,n.es sliced portobcllo
moshrooms, gills reno!od

Oclubci z0r2 Bnh Yor R O$r



2 tablespoons unsaltcd bultcf
3 tablcspoor)s Scorch sl0
3 tablcst!rns Scotch whiske}
lO ounces hcaYJ- cacanr
1 rablespo0tr soy satrfc
l/2 teaspoon lhngarian srvecl puprika
Soa sall and lrcshly ground btack

Chopped pnrsler for garnish

$lisk thc narinadc ingrcdicnl!
logcLhcr hrr ihe slcaks h Zipl(r: bags
trnd dividc thc nrrrinade .vanly
b.txTen thr! bags. Marinate i[ the
rclrigoalrtr lbr ri 12 hours. Renole
the sleaks lion thc nrorinade and let
them como to roonr lemperature. To
prclcnl orrling, dit lhc lal at lwo-in{:h
inleA,als. lhc grilL shoukl]re (ilean and
well oilcd. If using a charcoal grill the
coab should bc whit -hot. Prc'hcar a
gos grill for lll ninutcs b€fore Frilling
lhe steaks. Cook 10 desifed doncness,
.i1hcr rarc trL lll0' Ii (5 minutcs for the
Iirsl side, si)( minulcs for .}e se.ond

side) or u(:dium-rarc at l.lt' F (7 nin-
utes lor the llrct sidc. oighl minuLcs for
tho second). T,' sear rhe stcaks. lcale
th. lid ofl for the Iirst two miourcs of
(rDking on cach sid(i. lf anyone $ants
this steak well,d,,ne. servc thcm a
hambuger Use longs. not a fork, lo
handle thc steak. Turn onlr_ on.e
\then thc sloak is di)ne, rake il oll lhe
griil and put r/, tablcspoon otbuLtcf on
cach and sprhklc $ilh sca sall. (:orcr
wilh foii alld lel resl fire minules.
Scrvc willr the onions and gravy.

'lb caramolize thc onions: Mclt thc
butter in a casr-iron pan. Add rhe
onion with lt and leppcr Ovur uredi-
unr heai, brown thc oDion, slirring
o(x,asionally. \\hen lhe onions bcgin to
brown, add the scorch alc onc ounce al
a ti'ne. Let tho bccr ovaporaro helbrc
rddi.g thc 

'rcxt 
ounce. Alter all ol rhc

S.otch alc h&s been addcd, rhc orltuns
should be dect brown and nii:ely

iramelizcd .^djus! itr salt and pcp
p.r Kecp the on'ons rvarn rnil. \ou
Duke the graq ir tho same pan. l)o

not sash lho pan atkr removing the

To makc the gralyr In the casi-iron
pan used nJ.aramelizc thc onions,
snuE rhc mushrooms in r bulter
unlil aU of thcir liquid has elapnrarod.
Add thc Scotch w}iskc! and carelull!
igrilc 10 burn oflthe aicohol. Thrr add
S(r)l(ih ale and siir to redu.e by halt
A.ld thc rosl of the ingredicnts cxccpt
lhc parsley gamish and simer until
thc graw has reduccd und thicken.d.

To assonble: l\'1 thc stcak in a
warmed plate, spoon gra\f on and
3()und it. Top with the onions and
sprinklc tc chopped pa$lcy ovcr "ll.I
Tcss and .Uark Szonotulski oun
(.onnecticut s larg.$t homebeu' storc,
Msltuse ti\pr.ss itl Montue. Ihc! drc
also the authors oI 'Clon?brcus'
(Storey Co,nmunkntions. 1998) an.l
''Beo Captned ' I Mn ltose P.ess, 20Ol ).
7he! are .wrcntla aorkinll on a book
abott cooking uith hP.r and a lhird

Wolld lou pu! jusany labelon rou. hom.b@r

llPm.
H@ abouryourown rcrd\ on an alque c.rlM hoet,

mγ。堕 bbe18
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The Perfect HomeBrew
A light-weight, self contained, temperature-
controlled, enclosure. No more bad brews.
. Save up to $15 a batch over refrigeraror set-up!

F,mlly, o wqy to nEintoih crificol fefmenfo-
tion t.mperdtqr.s. Nb b!lky r€ffig.roto.
ond override rystems. Fifs in th€ closetl

Dl、 {riヽ  1● |卜、

い●′7r●ピ
"、
力り
“
α出
“
″躍I場lゞ」“

°い。

BIt,V`,ヽ10wN  o。 lober 2002



BACK ISSUE SALE!

More issues瘍鰊薇能る
e are offering readers a very special deal on our
limited quantities of back issues. Buy any 5

issues tbr S25 (ptus $10 shipping) and receive

Buy 5lssues...Get 5

5 morc issucs for FREE!Blly 5 and get 5 FREE!ChoOsc

“

IIl thcsc collcctlblc t・lassics st11l in stock from 1995,

1996,1997,1998,1999,2000 and 2001

HURRY!oFFER EXP:RES 1/31/030R UNTIL SuPPL:ES LASI

AUG 95
・ Catth POrFect Hop
Flavo=
●S…   (l Brewing、 ps
・ Bulld 3 Mash Tun

SEPr 95
・ Specialty CrⅢ s

・ Sanitlzing Tlps

・ Btllld a lVort rhill.=

OC■ 95
・ Lolv‐ Alcohol Brewing

・ RecいO C81Cula■ on
oS100 Al‐ Graln SIs“ m

NOV 95
・ Buヽld a Coun● 1

Presuro Bott Fll● r

・ Mashing Made E86■

・ Yest rarnlng

DEC '5
●Controlung Beer Colo,

・ [ぉyハeratlon
う¶ntぼ Br●v Lclpes

J対  ヽ96
・ Create Your O″o
Reclp。

・ Beer Clarincanon
。31nld a Sparge wstem

APR %
・ Aparunont Breung
・ Lager&KeF
・

“

bey Nes

MAY 96
。LallteⅢg Tlps
●T10Db〕 OShootlng Guido
●Label COnttsl

J:NE%
。Partlal Mtsh■ ps

・ EuKIЮШ  HαmebreWors

・ 15 Gre3t&tac【
RecipeS

Jじ096
・ Big Batch Brewulg
oScoich Jo

・ Become a BcOr Jodr

A:,G 96

・ BuJd B IlraFI Box

・ Bull1 8 i4as″ Lauter
Tun
・ Build,3-■ oi Stand

SErl1 96

・ Binvang with wheat

・ Grain Milling llps

・ C2cch Pllsn3,Rerlpe

OCl1 96

・ liard αder Rで oipes

・ Extrart BrewDv Ti“

・ Bro●
^ng spreadshee“

NOV 96
・ Modiev81 Beer Recipes

・ Brew O●■r Sloul

・ Bund a Ma● stl,α

DEC 9fl
●::op Aroma■ P,
。Moad Recipes
●Brewulg Engnsh Mild

JAN 97
●Creュ t Poner Recipes

・ Spar"g Technlqoes
oAmerican iVhcat Bool

FEB ,7
●Lager Tlps

・ cor・e Beer Recipos
。)イlcrowave Mashing

MAR,7
・ Bre、輌ng)1む ,en

・ B血ld Tap Handles
●Growitt Backyard
Hops

想 R ,7
・ Lo,A]● oh。l Recipes

・ Conquc,ing Chil lia,e

・ ハ血 tricι n P●loバ |●

Rocipes

,CヽY97
・ Build a Beerじ ■由 t

・ Cask Conditioned■ ps

・ :abFi COni3st

,し Eヽ'7
・ 20 ExTact Recipes
,pH and BreMing

・ Stoul Rccipes

JULV,7
・Cloning Tips&Roc Pos
●Lmbc Redpes
・ Brolvn Ale Recipes

AUG,7
・ Make■ ,‐ Own Ma〕 t
・ Drv Hopping Ъps

・ BШld a Carboy Cloaner

SEPT 97
・ Sierraヽ c,ada Bre、 ″

■ps
.Bund a Кeg C]eaner

・ Specialty CrJns

OC■ ,7

・ Extract Кit C● de
●Oatmea〕 Stout R,cipes

・ Decocuon Mashing

NOV'7
・ Renningく、uri■ ush
●Brew ng■ith AttunctS

・ Honebrew ttbdding,

DE(: ,7

・ Holiaay Redpes

・ Oone Redpes
・ Keg llps

JAN 98
・ Fn口 ish Bitt'i lletipes

・ 1,ifusion M8ヽhing [ips
●,Vo■ t(hl],1
1い ohniqucs

FFB 98
●Brewing wit卜 Sugar

・ Bolg18n Lambic Tour

・ Bolgian Abbe,Nc
R,cipes

MAR 98
。St p,,Hoppy Hccipes

・ Iaurring(:uide

・ Pilot Bateh n絆、■ng

APR 98
・ S●otch me Rccipes

・ Chnosing the nigl,t

でヽ:tst
●[{ecipes「om Middle
Agゃ、

MAV 98
・ lletweizen■ ps&

]えotipes

・ No「ridge Lょger嘔

・ Gro、v a Bre、ung
GょrdeI

JUNE 98
・ Ho,Prorles and Tlps

・

“
`lt Coolor[tetipes●Label Contest

,じW98
・ 15 Clone● ecipes

・ 3 Boors t'(ash
oCraln Stoopinl■ ps

ALC 98
●ERw Beer C'lCuations
●Competliton llps&
Secrl・ ●

・ Yeast Pitthing

SEP:198
・ Bui]da(lTage
BIo、●●1、

・ Rl14S S,,lon'Tlp、
●Mulol G!。 in Browing

OC■ 98

・ Great l,ook Recipes

・ Choo、 o the Higll↓ Kit

・ BtLIょ Bottlo Storage
じnlt

いヽ498
・Tool,1)Design
Rocipos

・ Кcgg ig Techniques

・ し,hg tlquidヽ,ASt

DEC 98
●ヽ uperi。■Stoul Reripes

・ Casヽ (onф tioing Tlps

・ Convor:rreezer lo
3oo,Gl,o,t

JAN"
・ E:め oι k Rocipes

・ A,ng lll｀ヽ od

・ Fiaring HOp
B:tternos、

FEB 9tl

・ Malta Ytast Startor

・ Saniti7ing sOluuons

・ organic Homebrewing

MAR り,
・ Intf or“ d Clone

Retipes

・ Bund an ElectriC Breヽv

Stovo

・ Botllil,g Tlps

′ヽPR ,9
・ Keg“ ng Cude
oMalbo● k llecipes

・ Undor、tanding
Brewingヽ Vari



献 Y99
・ Perrectlng Pale Ales
oAdd Body"Beer
・ N[すogen Homebtws

JUNE 99
・ Nut Brolvn tte Pilsner
Rerl"s
・ Experurlentng vath cralns
oYo■,1■ps

JULV 99
・ Summer Homebrt■v Retlpes
・ Hcmpen月にRec[pe
・ Brewing vath Fruit

AυC 99
。Wlt KI■ ぬ Re●〔pes

・ Speclrlc Gra■n,COl trol

"■
me■can L¨,Ciones

SEP r,9
・ Bund a s50 Msh Tlm
oLager rechniqueg
。0いber■6t Redpes

OCT"
・ HomobroMing sOda POp
・ Dop"lboは netlpos
oMobic HoIIebretng Tlp5

NOV 99
・ IVlnter mranner necipes

・ Hop Flavor Chart
oEsy Parual Мぉhlng

DEC 99
・ Cuttlng Edg。 こquip皿 0■ t
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JAN Oll
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・ Choose the B∝ t Base Ma[t
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oContiOI Beer Color

・ Forelgn oOne necipe,
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oExpert Belglan BreMlng■ ■
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FEB 01
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Hom3
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・ Crovヽ bur Own Hops
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しヽヽY01
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SuMttR 01
・ 5 00ne Recipes bi Sunlmer
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『
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scaling new

MASH
EXTRAC
34:Partiai Mash
Add grain to your extract batch

38:Lighten Up!
Making pale extract beers

40:Boiithe Hops.“
but don't bol the extract

″
、

and re,lui'\'s Dnnlnal prcp ri'nr. lhe
onl) rhing I b{lifle \r)u.nnl {lo Firh
malt ertfacts is imitare thp ])ecr st\lcs
thal ronrp lrom rlcll-urcd \'l ni.h nal1.
su.h as (;FrmaD br(ks or Oklobcrlcsrs,
,,r duplj.atc thc wdndprliil na\ors tltat
.an bc r(hturcd with sonrc ofth,, trrll
csotori. llclgian trxrl(s iI abbcy heers.

These \a ous malls sin,ph xtusl bc
n,ashed to achi.rc rhcir 1!11 effcct
llower(lr, to! do!t nccd to switr:h 10

all grain bresing r,, us{r lltcsc malts
ensilt . . . at leasl Iou donl rccd to if
Iou are !rirg rhrm ir coDjunrlion $ilh

So, llfs sai von want to t!t!-k wilh
the ln,lgirn arontatic mah rhar tou
tasrcd in the sl',D, but doDl wanr lorr
brewirg pr'occss ro h,xl,me 1rtu rompli-
.ared. lhf aN$cr is Iarrial or "miDi

DrashinS. As Lhe naorr nDplics. siLr'
parlial flshing yor' {re fe\itrg upon
grains 1o supp\ a small perccntagc of
lour'u]rr. Nirh rh| balanco mmifg
fron th. trsc of malL P\1ra.Ls This

allors lou Lo bc som.lvhal fasrgoing
wiih yorf nashnlg proccdnre.

Tho kc! to cas\ '!trir nashing-is
l0 r{la\ and rcm.mbe. rbaL all lou
need lo rl. is lallpark ever!lhing.
Bccau$ malt exlra(ls ilill olsnys give

us a PrFdetermhcd amourl ol tir'
menlablps and a prc-dctermined basr
ilavor profile sitrrply by op.ning the

can. $. rrc workjn{ around !h0 cdges

ofrl,c lr.cr's protil. $hFn $e \!ork sith
grains. And rhose cdgcs don t hare 1o

bc .x3.1 lo make i,r brcak our bccr A!
long as {o lccp thf \afLous parame-
tprs $i!hin lhc ballpark, our b(,crs sill
come orr jrtr lin{r onc caleat:.iust as

“
濠

“
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器認ξ』糊脂
by Mark Henry

cllo. N1\' name is Nlnfk
rrenrr, rnd I lolc mah
crlra.i rts ealt Lo usc,
producf s.onsistrlrl f (isults



the idca of balharkingil implies,Iou
cadnor go irto this .xpccling to nail a
spe.ifi(: r',1,r 0. grarit!.

I menrioned i\ltrnn h mall and aro-
nalic malt. \Vhat arc some oflh. other
malts that .c{llt should be mrshed?
\rhy (an'i thcy simplv be staeped, likc
so many rocipcs call lbr? l$hilc both
m$hing and stdrpiug illlolve soaking
grain jn hoi ivaier, mashing has verr_

spccitic rinc and tcDpcralurc rcquire
Dlcn1s Lr (!xr!erti[g stu(:h tr) sugarj

$hen b8rle! is milled, ,:hennal
.eactio.s occur lhat makc il possiblc
ibr the brcNcr 1o turn slafch iDlo sugu
during the mashinj{ pnrcss. Uasc
malls haro undorgonc this proccss.
and troN onl! necd thc k'x,wlcdg€able
brpr{ef lo lurn thc sLar.h inlo srgar
'lbese basc ftalts arn knosn bI a rari-
.rI of diffcrcDt namcs. wilh rhc nrosl
rlidrty used base nrrlN bcing l)ilsDer,
lager, pale ale, pale, Nlunich, Vienra.
mild. aronatic, whcai oDd ryc malt.
Bccause these nrhs still hsvc siSnili,
fant smounts orsiar.h. thcir nsc with-
out mashiug rnt irDpa( solllc llevor
chara.leristiis, but n'n the lull range
poslible. And lotr {.ill m.sr .crrainlt
in\i.e a haz. in lotrr bc.r liom thc dis
sohed. uncontcrLcd starchcs.

The olh.. .lass ol malli is com-
monlt rclbrrcd lo as spccialt! mats.
Thcsc have h{d furtlef prxiessing al
the tr,alting lh.ilily and most of the
star.hes havo ahoady bccn converted
to sugar. To nrako usu ot spfl,ially
nu.l1s su,i rs rTlslsl, (trxr)l{te,
black and bis.ut malls - onc nccd
onll stccp rIcI) irr wolcr. (o lorch oul
the sugars and lhlr,r pn'liles.

\lost malt cxtracls arc produccd.
dcpcnding upon ficn. purposc. using
dillrrcnl am,trr ls of l,ilsner. palc. cr]s,
tal, $heat. .bo.olar. and black malts.
\\hile this ma!.o!cr mosr bccr shlrs
t!cl, irhlt aboul borks? Or .le bcersi,
Other stlles thnt srp dimcult lo rppro-
du.e nsing only mall cxrracts arc
Okrobcrtcsl, Mlirr,)r) snd lrelgian
abbet b.,ers. One ol tha n]orc invenrivc
nses nf Moni.h dalt is ih rcelly high
lljL Am.rican-srylo IP s. A group of
intrcpid honrcbftt!urs 0ul ol thc
Pacitc No.lh$esl rlisrrrv$ed in tbe
ldle lios rhal gen.ro|ls amounts oI
Mlni.h tunlr allo$cd IP,\! !o gc1rcah,.
rcaul billcr whilc still rc|sining some
nail bala re. S,' let's makts a realtr

hoppr ll' . wc ll lust k.ep il in {he
ballpark" by usirg malt cxllact and a
simple miDi-mhsh. '

Instanl Karma IPA
6.6lbs. (; ,pcrs lighL mrlt syrup
1 lb. Coopers lighr dry malt extra.r
2 lbs. Dingemon's Munich malt
0.5lb. I)inge tan\ aflrnali( msl1
3 oz. Columbus hops

W}ile l.abs $1.1J(101 ((ialintrnir Ale) or
Uleasi 10s6 (Amori.:n Ale)yeasl

Using ftcsh mall\ is key wilh anl type
ol bre$ing! lf Cohrmbns hops are not
alailable. usc Ccntennial.

The Tools:
In addition 1o your rcgularbrewing

pot and Iermelltin,{ vessels. you will

1. Dulch ovotr, or oth0r ltrrgc pol. with a
lid, capabte of holding at least seven
quarls, that vou can pul in lhc o!en.

2- A large spaAhelli (rrlsnden
3. A sau.e pan. .apablo ofholding fir'c

The Mini-Mash Procedurel
Bcgin br bringin,{ 1.25 qua.1s of

\ater per pound of grain thal You arc
mashing up ro I light boil in thc
saucepar. II your pot or Dul.ch ovcn is

not capable ofholding ihis rohrme, you
.an reducc rho quarts pcr lo'rnd to 1

quart Per pourd. Whdcvcr {:on!e.
nient, I like t0 boil .hts waler I m usjng
to boil olT any chlorinc. In thc case of
ou IPA recipc, wi! will bc boiling 3.5
quarls. Alier a ljvc-minure boil.
.emole .ho pot from lho stole and
alorv thc wltcr to u,l 10 around
160-170' Ir. Il is not ner:c\sary ro put
lbe lid on whil. it .ools.

Whila wairing for lhc watcr to cool,
turn you olen rl) ils lowcst setting, On
my slove that is wafm and il geis the
inside up to about 160'F, whn:h is.iLrsr
aboul pertecl. As l(,ng as ths temp
insid€ your oven is bclwaen 140-160.
1., you rvillbejusr ilno Onccyourwaier
is in thc 160 170' F rongc, trsnsfer n
to -r_our Dulch ovcn snd slitrlly mix in
thc dushcd g.ains. Make certain yo!
add the grains slo$lv cnough ro pre
!en1 dr.! clumps. ,\flcr ]our "mssh" is

You grains nust hc.rushcd.fjr thc
pdftial nash to uork Yow honabreu,
shop .dn do this.ftt uou

The gtains arp titcd uiith hot ualer
The temperaturc oI the tnl,, should bc
betueen 15G158" l,

勲
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Ajte, nashing. the ltrans shi hl hp
nnse.I uith hot u'dt.r to rcleose lhc
sugars mlo thP ua)rl_
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Add hops to the uo4 and boil them to
eztract rhei. Uttmess. Hoe, MNk
qdds Colunbus pe et hops.

heal has been shut ofr, add vou ndt
ertact to reach uouf tafget gmDitgl

Your uort can be cooled in a sink, or
gou can use a uort chiuer me uorl
must be coolad bqlore adding geost.

協躍協霧雪′群鵬 7
ンβαS'dO lι S″ork ″″Oθ わθ″ sοοπ

thoroughly mlx€d, pul rh€ lld on your
pot and put it In the oven for 3H5
minutes, If thc lowosl sealing on you
oven leaves you a bit we.m, lurn the

oven otrjust boforc you put rhe pot itr
it. Thc temperdule of lhe oveD and the
mash will stay dose €nough to achieve

Resist rhe ulgc to peek whne th€
grsin is workingl lf you let off too much
hear and tho tomp &ops below 145' F.

you will have to gel lh€ temp back up
and lha! risk$ gc(ing the mash loo hot.
Best to lust leave lt to its orn dovices.
After your mash har been in rhe oven
for 3(F45 minules, pull jl oul. Ils time
to gei the goodies out of gainl whilo
your grain was in thc ovon, lhc slsrch
in th€ grains was bsinf d€graded inlo
sugar. &nd all ihe flavors th.s6 grains
wil impart $,oro being drawn our.

Plsce the spagh€lli colander ov€r
your br€qdng poi. You may.eod sone-
one to hold it for you. Dump the grains
inlo the colander, making certah any
liquid runs olT into your br€w pot. I am

nor able ro gct a full 2.5 lbs. of mash
inro my colandei Don't worry,just put
s much in a.s you .omfortably catr.

Pull a few cups of hot aap wator and

slowly pour it ovcr thc mash. Repeat

this until you have slowly pour€d
roughly 1.5 quarts of waaer por pound

of glain fisl you nini-Inash€d over
your entire m&sh, ln this cas€ .oughly
3.75 quarts.

While you &ro wsiting the 3H5
minut€s, bring 1.5 quarls ofwaler p€r
pound of glaln used to a ljghr boil in a
large pol. Aficr boillng for five minut€s,
rak€ ir ofl the h€al and pul o lid on it,
allol\'lng it to cool somewhat. You want
the lempsralurc of ihis water to be

betwe€n 140-170. |; basically hot, bur
not boiling. If your colander is capable

of sitting on lhe lop of Your blew Pot
wiahou! the h€lp ot an assistant, then
you can slowly pour the water ove.lhe

$ains, allowing lh€ liquid !o collect in
your brew pot. Otherwise, I recon-
mend ladllng !h€ wator ov6r the g.ains

to prevent possibly burning your brow-
in8 parher ad beinS forcod to lhink
alone. lfyou hove not been ablc 10 get

all the $ain lnto your coland€r, then
rinse the 8train in 6hifts. Sav€ enough

wat€r ro linish rinsing any grain stix in

the Dutch oven. Aftror you have rlnsod
the grains with all the walcr, you are
finished wilh them. And you are done
mini-mashlng. CongratulaUons! Add
additional water to your brow pot to
get up to the volume ot watef You tfa-
ditionally use for your axtract br€wing.

The Boil:
You will have approximaiely t (o

1.5 galons of water in your pot hom
.i6ing the glains. Add another gslon
or so ofwater (remembe..lhir is "ball-
pek" brewing) and awo ouno€s of
Colunbus hops. Now bring your wo
10 a nice light boil tor d'irly minut€s.

Your boil does not ncod to b€ loo
aggressive to extlecl thc hop bitler'
ness. With lifle€n minules r€maininSin
the boil, add th€ tlvo ouncos of(;ascad6
hops. With two minutes boil timo lslt
add t}le remaining ounce of Columbus
hops. Aftsr the thirty-minut€ boil, tu.n
olf tbs hoat, wail for lho wo.r to com6

doM oII its boil snd then mix in $e
lightmalt extractand DMtj. Bc sure all
the exhacts &e thoroughly dissolved.
You will rcte thal I do nol caU for boil-
ing the malt extracls- One ot rhe more
recent Fends in extract brewing i5 to
[ol boil mal! exaracts lhot woro bolled
prio. 1o being concentrated. This
essentially eliminales the n€ed io boil

at home. Sonilation is still very impor-
lant, so you do need 10 mix in the moll
extracts while tho wort ln your pol is

still olor 160' F- once woll mtxed. pui
tlE lid on you pol snd cool your wort
in a stnk or \r!,ith a wori chill€r. Onc€

ths wort is cool, pitch your yeast and

fern€nl for 7-10 days. Transfer your
be€r to a sscondary ferrnenler for
tbr€e to seven dals beforo p3cka8lng.

My nme is Mark Heffy. 3nd I liko
brewing wilh malt extracls. I also lilo
rye bee$ in tbe sumner lnd bock in
the wider. By folov,/ing tho ballpark
guidelines I've jusi lsid out, you loo can

enjoy rhe best the wo.ld has to offer.

Her€ are some more of my favorite
mini-mash recipes. They 3I e[lploy
balts that must be minl-mshed to
work. Enjoy you day at th€ "parkl"

.--->

Ma* HeNs is a co-ouner o! Cascadld
Importerc, the Norlh Anetican im-
porters of Coopers beuery products.

Oolobo,2002 BRn bヽoR Oヽヽ



Beer made the PART:AL‐ MASH way
A Wry sm‖ o Rve Beer

16●o!lon3,Partlal mashl

00:1 050 FO:1010
1Bu:12 SRM:0

ingredlen18

6 61bs Gopers ught malt,mp
llb 6‐ r)v pale nlalt

2 1bs rye malt

051b M血ch malt
6 AAU Mt Hood hOps(30 minute9

(1 5o2 0'4%alpha acids,
l oz Hersbruckor hops

(5 mululcs)

CoOpers Ne or White Labs

MPl101(california」 o)Or
W,eaS'10561A■erlcan Alel
yest
1 25 cⅢ slight drv malt(prllnlngl

Step by step

Crush the pJe malt and ryo

malt, put the crushed malts h a
grain bag and mash them at
150‐ 158・ F ror 60 minutes Putthe

aaln bag ln a colander and ru se
thC 81価S Math hOt water Boll the
・ grain tea・ for 45 minuぃ s,adding
the bitte●ng hops 、vhen 30 min‐

utes are leftln the bOll Add the lい _

lshing hOps witll rlve minutes leFtin

tho boil Turn ofFthe heat and add

the lllalt extlact stu thorOughll

and let slt For 15 nlinutes Make

sure the tempera樋 re remains
above 160° R c001 wOrt ul slnk and

8dd tO ferlllenter."pplllg up tO nve

gコlons Add rast and iet“ mellt
sevon days at 72° I Bottlo■lltl1 3 4

cup oF corn sugar and let contutlon

for twO weeks

Say it Aint S● :

Strlke‐ Toni● Fesbier
15"llonS,panai m38hl
OG:1,75 FG:1021
1BU:16 SRM:7

mar‐ 7pe by Dayld B● ckll19わη

and l″御″月o7″

lngn劇 iente

6 6 1bs MuntOns nglltlllalt wrup

2 1bs Munich m」 t

i lb German Pnsner malt

i lb Dingenant Carallemo lnalt

l lb Din,manゝ car8M―ch malt
8A4U Ultra leaf hops(30 mln)

(2 oz of4%alpha acids)

4 AAU Mt Hood learhops(15

…

)(1020f4%alpha aclds)
loz Mt H∞d lear hops(l lnlnl
White Labs W■ P820

(Oktoberお sυ141rzon)Or

ヤ`,OaSt 2206(3avarlan L“er)
yeast

l cup light dw malt(for piming)

Step by atep

Crush the Pllsner malt Munich

nlalt caraヽlenne malt and Ctta‐

Munich malt  Put the crushed
malts in a Faln b8g and Pardal

mash thenl at 150¨ 158・ F For 60

nlulutes Put the gra■ n bag in a
colander and in3o the glalns Math

hot waお I BOll the・ graln tea‐ for
45 _u“ s, add■ ng the blttering
hops when 30 minutes are loFt in

the boll Add tho 

“

b山嘔 いops
■ th 15 mlnutes lca ln the bOn

AKld the secOnd dose of inishing

hOps Math one lrunuto left ul boil

Turn ofF the hOat alld add the malt

extract s●r thoЮughly and let slt

For 15 minu"s Make suretheteln‐

perature remalns above 160・  ■
Cool wort in stt and add tll Fer‐

mente■ tOpplng up to● vl gallons

FHush bre、 ●llg as nOrmal

Evm… n Bo●k
15 galon3・ pana:mashl
OG:loo3 FG:1‐ 1日U:8 9RM:14
r2V""e aest Or show′ηυ

“

0′

“

θ
,997 SI… ●物 COmpetlllon

力ddわ Seamり

,ng国10n●
6 6 1bs Coopers nght malt w.lp

2 1bs coopes light dry

nlalt extract

2 1bs Dlngenl■nヽ Munlch malt

l lb BreLs dark Muluch malt

0 51b Dhgemanも arOmatic mit
4 AAU Mt Hood hops(30n慟 ●
(l oz of4%Jpha aciasl
05o2帷 HOod hops(2mm)
l op calcltun cШ O●de

ヽ
～
Ъite Labs WI P 830(German

Lagerl or W,c"2124

(BOhemian Lagerl yeast
1 25 cups ught ary malt(primmgl

Stop by step

Crllsh thO Munlch malls and

aromatc lllalt and pllt the cruslled

maltsin a raln bag Mash thelllat

150¨ 158・ F for 60 minutes Put●e

Faul bag ln a colander and rise
the Fams、 ath hot、v●en 3oil● e
‐
graln tea"Fo「 45 ntulutes,addlng

the blttemg hOps when 30 mm―

utes areleft h the bOll Add the 6n‐

ishing hOps M"th 5 mnu“s loa■n
the boll T― Or the heat and add

the malt extract S● thOrOughly
and 13t Sit For 15 mhutes 4ヽake
sure the telllperature relll・ :ns

above 160° R Cool w¨ h slnk and
add to trmentei tOpping up to Hve

gauons Fement for seven days at

72・ ■then botue w.th 1 25 cups OF

Lght drled m」 te繊act
i nnd that calcitull el10ride has

the same ettbct ul bee■ when used

,udiCiOusl" ぉ 80dium ch10rlde

(tablo saltl has on food

BRFw hn OlvN O“ゎ。r2002 回



LIGHttEN up!
Move your light-colored extract
beers out of the "red zone"

by Anita」 ohnson

ales! When using malt extracl. il can

be diltcull to m&Lc a light'colo.ed
b€er By following thes€ tips. Your
bee.s will avoid rhe dreaded "red

zone" ard tun o whiter shsde of pale

l. Avoid Carmelization
Onc of thc most comon csuses of

darkeFlhsn-expeded beer colo. is th€

carmoltzarion of malt extract during

lhe browiDg process. To avoid lhis
carmelization, completely remove the

brew pot from the heat souce before

adding the ma.lt oxtracl. Simply tuming
olT a ge,i bumer is sdncient. However,

becausc electric bulne.s stay hot long

after being turned ofl, il is b€st to

.emove the brew pot f.om an electrlc

bumor before addlng the malt extract.

Make sur. the ma.lt exiru.ct is com'
pletely dissolvsd p.io. to tuming ths

2. Use g Heat Difiuser
Placing a heat.Illirser betw€en the

bonom of rhe brcw po( and an cleclric
burn€r can prev€nt ca.mellzation from

in€ dbect heat. Heat diffrlscrs can bc

found in cooking siores o. can be made

f.on a lalge gauge copper wi.e benl to

support a pot on the burnor'

3. Boil a Larger Volume
Boiliry all live sallons oryo'rr worr,

instead of two to thr€e gallons of con-

contratedwori, will lighten the color of
a beer. A "working slrenglh- wori is

less likely to carmelize than a moro
highly concentrated wort. You ll wenl a

vigorous boil lo get full ulilizalion of
the alpha acids from the hops, but an

overly vigorous boil can darken thc
sugars. A gendy roning boil is besl.

4. Add Your Extract Lale
Add the mall exlracls duing the

las! 10 minutes of lhe boll topasteorize
the exhact ard to reducc carmeliza-
rion. This is a radical d€parrue trom
convertional homebrswing wlsdon,
bul ll signifrcantly light€ns tho color of
the beer. (Se€ the accomFnying articlc
on pog€ 40 fo. more informdlion.)

5. Use Dried Malt Extract
Dried mslt extrect contributes less

color than liquld malt extract due ro

the manuJacaudng proccss. To male
liquid malt exl.acr, wort is concentral-
€d by reno!'ing a larg€ amount or

wat€r. Ahhough thrs concenuation is
donc under ! veculm lo reduce the

requir€d temp€ratu.e, the worr rs

heatod lbr a long pe od ot time This

long heeting process contribubs ro the

dark€ning of llquid extract D.y m&lt is

conccnrated by spraying wort inro a

super-heated room {thus the name
spray dried m&10. By rhe lime rrc worl
rcs0hes the floor, the waler has €vapo-

rated and thc resDlt is dry mall pow

dcr. The spray-drying process darkcns
thc extracr less lh&n the v&(uum-
hearing manufacturing process. Sifte
dry malt lacks the moislule conl.nt
thal promotes browniDg rcactions, d.y
mslt slso darkons less than liquid mali
during storagc.

6. Substitute Ingredients
Substituting rice syrup, corn sugar

or honey lbr ffah exlruct will lighten
thc bcer col(,r without ss(rrificing 3l'jo"

hol content. lh€se ferm€niables should

be added dudng the last 10 minules or
thc boil. Rice syrup solids can rcplsce

about 25% of the mah 6xtract, while
corn sugar and honey additions sho d

ba no nore then 15% 0f lhe tot&l fer

menleble sugar in a r{i.ipc. Rice syf'rp

corn sugar and honcy lack some ofihe
vitamins and ttmino scids thet Ycast
need to ferment, so i1 is advisablc to

edd l/3 tsp. of yeast nulrl€nt per gallon

to avoid stuck Iermenlations.

7. Try a Partial Mash
An oxtra€t brewcr may opi to

replace a portion oI the mall cxtract
with pale bs.ley mall lind do a parlial

mash. ln a partial mash. the palo malt-

ed barely that reploces |}e malt

€xlrscl is mashed i0 conv€.l the

starches into sugars. Tho sugars are

rins€d i:om the Srain and wiU rake ihe
plaoe of a porlion of the m&11 extruct in

the brew pot. (See the Article on page

34 lbr nore informa on.)

Anita Johnson is the ouner of Grcat

F e r m ent at io n s of I n di an a.

oo often, a light boe. made

toom malt extract turDs out

too dark. We've all seen

whsat bc€.s the color of psle
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deLiGHTfu:EXTRACT BEERS
Ersy Whogt
(5 gallofi3, pa]trsl moshl
OG: 1.05a FG: 1,012
IBU: 24 SRII I

Ingradia|||3:
5 lbs. whoat dry malt extract
1 lb. pale malt
0.25Ib. C6rrPils malt
0.5 lb. wh6al malt
6 AAU Tgttnang hops tbitiering)

(2 oz. of 3% alpha acids)
1 tsp, Irbh moss
Wyoast 3056 (Bava.rian Whear)

or Wyeast 3068
(W€ihsmt€phm wheat) or
Whllo Labs II'LP3O0
(Hefewezen) or l{hite Labs
WlP320 {American
H€feweizen) yest

5 oz. com sugar {for p ming)

s_tep by !t p
Pleco crushed Fains itr

muslh bag and dd to one gelon
ot 150' F water AIow gnin to
st€ep for {5 minutos. This is you
"8r&tn t6a.' nemoye graiD bag
and rinse Srsins wilh two cups of
hot water. Add malt exlract to
'grain tea." Top up kertle io
desired volume. Add Tettnang
hops and bogin 60-mhute boil.
Add lrlsh moss with 20 minutes
left in the boil. Chill wort as
quickly as possible. Pou cool€d
wort lnto a ferm€ntor Add chilled
bottled water !o equa.l ffve ga.l-

lons. Ae.ate well by sh"king car-
boy. Plkh yeast. Lst fermed for
four to seven days. Trdlsfer from
ihe primary to the secondary f6r-
msfter aottle when rhe specific
gnvity is sbble arcund 1.012. To
bottle, dissolve five ounces ofcom
sugar in otre cup water tnd boil
10 ninules to make a priming
soludon. Add priming solutior to
beer, fi1l bottls and cep. Bome
condition ar room temperatue
for one to two weels.

K6lsoh
(5 gallon., F.ilal mah)
OG:1.q5 FG:1.011
|BU:at ARM: 5

Ingr€dlont :

4 lbs. unhoppsd lighl drl6d

1 lb. unhopp€d whoal drted

2 oz. honsy malt
7 AAUS Spalt hops (bittering)

(1.5 oz. of4.5% elphe acids)
0.5 oz. Spalt hops (aroma)
I tsp. Irish moss
wycest 2565 (Xtihch) or Whtts

La}8 WLPO29 (Cerman

Ale^dlsch) yosst
5 oz. corD sugar (for priming)

St p by d6p
Place crushed grsins io

nuslin bag aod add to two to
thres gallo$ of 150'F water.
Allow SraiD to stsep for 30 min-
utes. Rsmove graln bag. nhse
with bot water and Sently
squoeze bag to remove liquid.
Add oalt exiracr io '$sin t€a."
Siir thoroughly lo dlssolvs malt
sxtract. Add Spalt hops and beSln
60-minut€ boll. Add lrlsh moss
with 20 mlnut€s left in the bo .

Add 0.6 oz. ofSpalt hops wirh rwo
minutes lofl in ths boll. Chill wort
as quickly 33 posslbl€. Pour worr
lnto f€rmenter with enough
chiled bottled wsrer ro equal liv€
gallons. Aerats w€ll by shaking
carboy. Pltch yeast fermenr
between 65-70' F for four ds's io
ooe w€ok. Tran6fer hom tho pri-
m*ry io ths socondary fermenter
and allow ro c.ndidon for a furher
ur6o to seve! deys. Botrle wh€n
the beer is clear. Prlm€ $lth five
ounces (approximatoly 3/r cup)
prlmidg su8ar. Allow beers to
condition at room tempg.aturo
for orc b rwo wesk.

BETTER QUALITY,
BETTER SERVICE,

BETTER SELECTION
(choose any three)

Tir€d of choosint between

Quality, Service & Selection?

Now you dodt have to.

The Ca€i[ one-stop shoppint

expedence alows you to pick

and chooee ficrn a selection of
over 2m differcnt malts Irom

Norlh America, Belgiutrr

Gennany and the LJK.

And with our new on€-pallet

special tlle ease and

afiordability of oderinS small

quantitiB just became

a whole lot easier.

Call us today at
'l-800-669-6258 tot a

copy of our currmt sales

book or check

us out on the web at

wv,w.specialtymaltsxom

Better Quality,
Better Service,

Better Selc.ction

Now you
don't have to choose.

B8tr YouR owN 0crob6r 2002



Boil thё

orking in a relail homc
boor a.d wine supply
shop sives mc ftc
opportunity ro trlk to

thousands of homcbrawors and listcn
to their storics, both good and bad.

aboul teir brcwing expe.imenr.
Extracl brcwers sometimcs ask

me. "$hr_ is mt pale dle the darkntsss

of an ambcr bccr? Why is ml IPr\ no1

as bitler as I wonl it? Wh] docs mY

beer have r slighlly burnl laslc?" I

believe that all ihree problems ar.
relaled 10 lhc samc proccdurc.

1-ike 
'nost 

cxrra( t homebretrers,
m! .ustomem nerc boilinS teir malt
syrup in onlt about 2 2.5 galons ot
galer when mtrkirg a slandard filc-
gallon bat.b of baer 'the reasons li)r
boiling the nalt in a small amotnt of
waler are bccouso mosl kitcher slolcs
and boiling pols sre linired 10 aboul
this amount. Some olthe teater eRpo-
rated $hilc lhcy wcre boiling lhcir
beer, so that the wo.t rhet were boiling
was of a very high specilic $aljtli as

high as 1.130. Boilirg l.hc slrup for 60

minules in this high+u8ar environ_

mcnl caused somc of the malt sugars

lo be scorchcd on thc hottom ol thc

boiling pot. catrsiDg thc bunr nall
rxLracf' Ilrlor ir thcir Lcers. Boihrg
the malt sugar in s .h a lhn,t,r'nfeD_
trarion also incrcascd thc darkness of

lhe amount of hop biiterness
c)ttractod fron1 hops dudng boiling is

ollcctcd bt both tir o olld thc lltickDcss

ol rhe wo.t. lhe lrtrrgef l,rr boil hoPs.

lho morc hop birlcrncss is extraixed.

Aftcr nboul 45 ni utos. ltoselcr torr
bcgir ti' gcl a dinrinislirg relun. The

thickcr thc wo.l tha! the bops are

boiled in. thc lcss hop bitrcrncss is

oxlrsded. In a silustion rllle.e )ou arc

b.iling appmxjmatcly 6.(, lotrnds ol
syrup in teo gallons or watcr, your

boihrg gravily is curl) 1.100. In this
siluarion, t.'ourhop extrartirnt is rcugh-

It 75 perccni of shat tou lvould
r.hiere $irh a full boil, c.rusi[g Ioxr
beers to be less billf thdn whal lou
wcrc shooting lbr, cspo.ially on becrs

iirar tou waDred to bc higi y binered.
'lhe obvious sns$(:r wos lo ask all

my (ustomers n' changP lheir method

ond boil their malt and hops in jun
ovcr file ga ons of ilutcr for 60 min'
utes. After evaporalirtrr during the boil.

they lvoxld cnd up $i.h llve Sallons ol
beer. This "full-wor! !uil" is iust lahal
rhe .omnercial brcwcrs dr), {nd il is

how thcy gcl thc doslred rcsulN in

!\'ell, this is ! Srcot idca in lheory.
br|r a poo. idea in p.di:|ice lor most

[onrebrerlers. This lvould mean thal
thc brewer wouki h3!(! 10 oblain a

largor boiling pot and a ivort .hiller
(sitlcc tou nccd to cool th. beer lion
b,)ilnrg down lo !t loust 80' F to add

ihc yrastl. lhet nnl ,,!cn nced a

propanc burner. slnce lbeir sl'rveloP

nral trot casilt boil lirc'plus gallons ol

$o.t. Anotherluflllc is lhulit will lakc
longor 10 briDg this mu.h lbuid n) !
boil, if lheir slolclop has cnougb heat-

ing pow|r i{, do lhis. I tri(id il once. and

lbund thal il took neArly 45 minules to

bring the bccr up ro a bDil.

Somc hontcbfcwcrs arc lYilljng n)

st,ertd the monc] for ltorc cool bren-
ing gadgpls, bul irx,stjtrsl NaDt ro ke,rp

brcwiDg simplc lnd lirn. so $hile LIis

nrclhod is a grcal lrlswcr, it s not vcry

tra.ti.al for manv hitrncbrr\{cN. lhcn
tho id.a linally hil nl like thc ltop

not the
EXttRAC丁

How to make the
pale, hoppy extract
brew vou want.

HOPS,

By Steve Bader

"Yout Hometown
Brewshop on the Webu

Visit our online store and catalog or call us

't1-8oo-695-9870 
to'n

free cata.log and ordering. You'll be glad ya did!

o(ober 2002 BhL$ \ultr Lts\



PALE,HOPPY extract beers

Northwest Pale Ale
{5 gallon!, panial mash}

OO 1.050 FG:1.014
IBU:65 SAM: t5
(4th pltl.c ovqall, Clark (:ountg

Fair honcbrcu conpetition 2m2)

Ingr.dientg
6.6lbs. Coopers light malt slrup
1 lb. Munich malt (10'L)
I lb. (;rcrt Western {wo-fow

r8 .dAU Ccnlemial hops
(biue.ing)
(2 or. of 9% alpha acids)

5 

^ 
U Cascade hops (flavor)

(1 oz. of 5% alpha acids)
r oz. (lascade hops (arona)
1 lsp. Irish moss

While Lsbs WLP001 (Californis
Al€) or Wyeast 1056
(Afiorican Ale) ysasi

.% cup corn sugar (for bottling)

St6p by st.p
Stccp ffushed $abs (Muoich

malr and lwo-row mall) in two
gallons of 150' F wat6r for 30
mi utcs. Remove the g.ein from
the hol wale. wilh a straine., th€n
bringwortto a boil. When bolllng
starts. add two ounces of
Corlcnnid hops and boil for 60
minutes. Add one ounc€ of
Cascadc hops aDd Irish moss wirh
l5 minules lefi in the boil. Add
one oun(€ cascade hops for lasr
llvo minutos of th€ boil. Then turn
tho hco! oll and add your nllil
syrup. stif to dissolve and l€1 rh€
worr sland for five minutes to
saniuzc. Cool lhe wort in your
sinr. (or use a wort chille.) and
siphon wort to fementor. Aorato
worl and pitch yeas1. Let lhc bcer
fcrmonl for for ro seven d&ys
theo fa{:k to secondary fe.nent€r.
l,el {r)ndilion for thrc€ to sovcn
days, thon prime with corn sugar
and bottle. AIow onc to lwo
week$ lor botUe conditioning.

Bohemian{C200h)P‖ Sner
(50a“ ons,partial mash)

OG:1049F011014
!Bu:32 SRM:7

lngred“nts

6 6 1bs MuntOns light

malt splp

0 5 1b crystal lllalt(20・ L)

l lb Pnsner ttat

0 5 1b dextnn malt

Sa82 hOps(45 1nulutes)

alpha aci&)
(30 minutes,

a acids)
minutes)
acidsl

)or

h Plls,

(fOr botthnJ

Slop
malted graln i

tWO-50° F water FOr 30

tho g?aln from

ter lo a boil When boil‐

, add bolling hops and
moss and boil for 60 min

utes. Add second ddilion ofhops
tor last 30 minutes of the boil-
Add third addition of hops for last
15 minutes of th6 boil. fill your
sanitized c&boy wllh two gallons
of cold wabr Th€n turn rhe h€at
off and add your molt syrup, then
sti. to dissolve and lsi stand fo.
flve rninutes to sanirizc. Strein th€
hot wort inio the carboy snd top
off to the ffve-Sallon mark. Add
yeast when b6er is loss than 75! F,

aorate the beer ad pitch you
ye&et. Leave b6or at room tem-
peralure n.til fermontation
begins (about 24 hours). rhen cool
and Iermenl at 50-550 F. Cooler
temperatures c&us€ fo.m€ntallon
to 80 slowe.. a.boul threo to four
weeks. Bottle as usuel and eqioy!

The best Cerman
mll∬
よiVilliFer

Lo(at€.t in th€ town of Kulr$.ch in

th€ B.veia region of Gennany

Meulsdo€ttrs Malz ha! qdetly

b€en oupplying some of cemury/g

b€6t brsw€des sime 18'Z

Avatlable for the turt dme in No(h

Amertca, C.rgin Malt i6 proud to be

the sole import€r of the e,c€I.nt

mdtB ftom M€u!€doertrq, indudiry

Ptb€& Wh€d, Munich :nd Vielur.T

mdt ., w€Il d a wid€ nnge of

sp€.i.ltie such aB Cdamel Pil5,

Cara Dunkel and Saue Milt

For mft infomratio&

find u3 on rhe w€b .t
w"Yrwip€.ialtyniltsron

or cill u3 at 1-8{[-669{258

for a copy of ou .urent 6.les boolc

Bょtw YotR owヽ  OclK ber 2002
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you. bcor and giving you thc maximun
(larity in r"',Lrr finis}p{l pnxlut:!. V}
oxpo.imcnts scem 1l) lcan lottard rhc
becrs cloarirg up quitc wcll. I do not
ktrr,w r'f dny negalile clfe(ls of boiling
ihe lrlsh moss wilhoul thc malt, and
since it is an hexpcnsivc ilgrcdicnt, I
see no reAson rc leave rL oul.

-l-he 
second negadv. ollcfi is rhar

you could porentiaUy bc 
'n'ssnrg 

oul on
soluo n&vor compounds tron the hops
b€ing bolled wilh Lhe entir. volume of
malt. SiDce vi ually all bcrr is nado
wilh lle hops and mtrl! bcing boiled
l.r,gcther, there may bc some flalor
rcaclions ftat lou $ould miss b.r using
lhis nrethod. Hcre I bclir\{r rh,} eflei:is
arc hsrd 10 dele.mine, sini? this inre.-
acdon is diilicult to dctcrmine to srart
wiut. Maybe this is a topn: lor addilio.-
al disfussn,n amongsr thc homebrew-
ing world. Onc compromisc hcrc may
be to boil 25% ro 50% (,f )ou cxrad
with t}e h0ps, and lho rcmrinder arthe

My experimcnls (und Drv .us,
ldne.s experien(e) wirh Lrsing this
mclhod thc pasr 8 to l{) monahs hav.
boon positivc.In thc local Clark Cout)
Fair honebre{ing n)mpelitnr, one ol
my emphyees (Tom S.dlacok) cntsred
an 

^mcrican 
Pale Alc ho nr&de using

lltis nrrthod, snd receiled Lhe 4rh high-
esr s(trc or't of64 bee$ In rhe compo-
tition. l he rccipc lbr rhis bccr is ir ihc
sidcbar or pagc 41.

'Ihis method should hclp morc
when yntr are irr"ing io n{kc lighrer
colorcd bccrs and becru i wl {jll you
8re lryilg 10 achiele hiAhf krvels of
bilterncss. 0.e chango vou will hale ro
matc iD lou recipcs is lo trdjust lhe
am,unl r)f billering hops you use lo
ahrl25 pe..ent less - or rhc amout
nonnauy uscd in aU grain buors.

Horuebrcwers 1[rivc 0n cxperi-
menlalion, so go lbr itt t.cr mc knDiv
hos r-'our cxperimenrs work out bl
en)ailir8 mc tour .esuirs al
stcve.beder("rbaderbrcwin,i.k,m. I am
surc ihare are thos. who may not
agre6 with rlis mcthod, and I would
lovc io hcar trom thcm to sec ifwc can
rtakr cveu belter horrebrcw!I

sterp Bdder u,rites thc'Rcplicatot"
cohtmn i,t .oery issue o! BYO.

Call for our new
44 page Catalog

r-888-449-2739

- Same Day Shipping
- Friendly Advice
- K€gging Systems and

Equipment

Recommended by
wwrw.about.com

Check Out
''B6t ltay to get Storted,

at the Beer/Homehrcw Site

FREE Video■vith
any Purchase

Neur uideo co\ers MaIt Extract to
AII Grain Brewing Techniques c:nd
incluiles winemoking instt-uction.

Exlnnded line of
All Grain Supplies

Rir! \r I otrN uLrulsr 2ULr2



lmagine the slick salesman-s pir'rh.

Would r''ou Ukc to rcducc you brclving
€quipmenl &sts? $ould ]ou likc to

bre{ iso diflprent all-grain bar.ltes ol

bocr in thc timc it wot d usually lake !r)
brcw o!c? U'uuld you like 1o inlrovo
your love lite? Yitrr can hare all llis snd

morc, !.ilh thc split $brt of lnfrcaspd
Gra\irr" (s\\'lc) nx,ihodl

Like ant long-time }omebrelrcrs.
nt bre*ing l.chniques and equipnPnr
hafc changcd ar)d clollcd orcr the

rears. NIy firsl. trll-gr{in equip rclrl wrs
a bucket-{irhin-a-huckei lauter Lun t3s
popularircd by Charlie Papazian in his
''lo) of Homebre$ing'l and two 20

quan sminlcsr sreel-pols pir:ked up

cheaply lton a local hardlvare storc I

would splil tr full'worl boil belwcen ,rc
pots and usudlly had goo(l resulls Now

- aflcr building a ProPane'lircd,
rreelicr. coovcrlcd keg system - I ve

actuallr nlrled ba,:l to the old lwo pols

on thc srolc mclhod. bDt *ith a few

nodifcalions. I sumeli es still usc lb.
three-tie. slslem when 

' 
sanl to nlukc

a lot ofthe sanc kind ofbeer, and when

il\ warn outsidc But I dcvclopcd
st\lc to divcrsif! Lhe khds of nccr I

hale o. hand, and 1o bres t}rough tlrc

cold sintcr Nonlhs. ollvhich there are

tr,an! in Canads whoe I live.

S$lc sh,trrld atpeal ro a couplc ol
typca of hom.hrewers: Sdall_s:ulo
(file galloDl brcwus who want n)

i.deasc lh|ir !olumc wiihout inffcas'
ing b.e$iig tirre or eguipoelt costsi

and larger-s.alc t1tL12 Sallonl brcw_

lrrrDLdlrrrr 1 \\inolr\



story and photos by Drew Avis
ers who nnd they €nd up with a lit e breweries fe.nent a hiSh-$avity wort.
too much ofono stylo ofbeer and wourd d uting rhe beer to normat grsviry
lil(e some diversity h then br6wtng. bsfore pactoging. On the homebrowing

scene, mosl exrracr br€we.s er€ fanil-
SWIG: Th6 Thoory tar with thts rechntqu€ - boiting their

SwlC com.bines two common brew, malt exrsca with a llmired amount of
irytechnlques ihat have beeo practiced wsrer, rhen cooling and diluriry the
for decedes: ps.rll-gyle laut€ring and (nnc€ntralod won wtth warer b€fore
concentratod worr boilin& ptiching tho y€asr.

Concenfored wo boilitrg has irs
own pitfalls, rhe ffrsr end foremosr
bolng tho quality of tho war€r u6od ro
dilule the boiled wo . As oDe of the
.e&sons for a ftrll boil is sre.itization,
the wat6r usod in concentrated wort
boilry lrust litewiso be sterilo_ I've
foud thet frcsh reverse-osmosis warer
furthe. |I6at6d with UV ltghr for sterili-
zaron soems to work well. I try to buy
dilutioD warer $e day before brew dex
to ensuro ihe war6r Is as ftesh and
dcrobe-hee es possible.

There are oih€r challeng€s b con-
centratod wort boillnS. Fo. 6xample,
because ih6 alpha actds in hops aro less
soluble at bigher gaviries, cs.lcutdring
hop bitterness is diffsrsnt in a conc6n-
tra@d wort &s compared to a full-wort
boil. Also, wo.t derkening durinS rhe
boil is mo.€ pronounc€d because ofahe
hlghe. gra!l!y.

SWIG: Tho Method
Th€re are thr€6 key phas€s to the

SWIG method: recipe formulorion,
plondtrg, and brewinS. As nootioned
above, SWIC recipo formutadon pres-
onts two chellengos over stenda.d
approaches ln thar muqh emci€ocy ls a
lil.tl€ mo.s diftcult to prsdicl, and
rednced hop bittemsss exrracted ar
higher wort gravities requres &djusr-
ment to the smour of hops a.dd€d for
bltteness and flavor.

Recipe Formulation:
Pr€dicting tho Origlnat cravit}t

As with eny mash neihod, ihe
gravity oI sweet worr cotlected dsponds
on many factors, whtch vary from
orevre. to brorer For swc, the chal_
long6 is to predict rhe gravfty ofrwo ffn-
ished beers. As a starling poinr, I'd use
Randy Mosh€r's figuros for parti-8yle
brev'ing (Moshea Randy: "ps.li-Cyle
Bre\eing," Rrctoing Technigz?s, March-
April 1994) and th6n flne-rune your

Parti-gyle
Partl-gyle lautertng is the prsctic€

of daninS ofr a portion of lhe ma.sh liq-
uid (ths li.sr runnings) for a srrong
b€er thsn adding mor€ hot ltquor md
d.awing oIT a socond {end somortmes a
thi.d), weaker runDing for success vety
lower-Sravity beer8. Parri-S/le leurer-
tng has probably be€n pracricsd as long
as gaillJ heve been mashed. ln modem
brcwiD8, par.i-S,le h&3 s disdnguished
hlstory in both Engltsh and Bolgtan rra-
dttions. In l8thcentury Brirain, brewe$
used lhe same Dash to make a Br.ong
beer (often denotod )0q), f, commo.
b€e. (XX) and a smsll b66r {X). The
technique was abandoned for th€ most
pa.t wilh the advent of port6. brewing,
ir,hich us6d 'entire- mashing, meadng
the beer was brswed using lh€ entir€
€ltract from a ma.sh. In B€tgium, rhs
parti-gyl6 ieclmiqus gave ri66 to th6
three strsngrhs of Tfappist ale, lhe
lripel, dubble and single.

Par(i.gyle pr€sents a f€w chal,
l€nges to tho homobrewer The fiIst is
in .ecipe formulsiion. The gavity of
Frti-8yl€ worls a.€ hsrde. to pr€dict
lllar a sbndard mash, because the
decrease in run,otr gravity throughour
the spa!8e b nor linem Atso, rh6 SWIG
m€thod ls not as €lltcient es some
bomebrow€rs are used to. It is dilfrcult
to squeeze every llsr drop of sugar out
of the nash. and totsl officienct€s are
usually in the range of 65 to 75 perceni.
A lowor emcieDcy presents a secoftt
chalengB: gening enough grains in
your mash aun io msko up for rhe loss
ftom oltcisncy.

Conceniiated Wort Eoiling
ConconFated wort boiting ts a prac

tice that has gained favor h modem
brewing, Ls ir permils a targ€r votume
of beer to b6 producod in a browery
comparod to fttl-worr boiling, Many

CAttING

Malt O。 10r ls measured irl

degtts Lovibond Wlh the
tovibond numbeに  yOu can
calculate Malt c。 lor unls

(Mcusl simpy mutlpy the
we ght oF each mat by its ral‐

ing in de9rees Lovibond, add

the prOducts and o,vide by the

inal beer volume in galons

For example, f a nve_ga1 0n

κЮlpe∞n● sts of 8 1“ two‐
Юw mal(18・ tl,1 0 Crystal
40● 0。 Ll,and 4 0と  ch。。。late
mat leoo・ Ll the MCus are:

lle x,0+ll x 401+lo 25 x
30011′ 5,or(144+40+75ン5,
or 26

To convert MCus tO an est_

mated SRM,use Dan Mα wヽ
formula Fo′  valuos 。, SRIvl
les than 50 SRM_ 14922x
Mcu0 6059  in  the  above
eXa n口。,the“

"mated SRMs14

鉗 躙 牌
Ho″  do yOu noure Out the

91a n bl fOr“ ′。wOltS'
Fist ca culate the tota pos‐

sib e gra■ ty pO ntsthe mat b l

could yleld irl ,o Oalons of

beer Thisる the we19ht Ol each

malums thdr potenlコ gra,
ty points di■ ded by b8y v。 |

ume For181bs of pae mat.
2 bs crystal mat 130・ Ll,l b
Ыscut mat and 2 ibs chocr‐

ate man,caにしate(18x381+
12x33)+(l x 331+12x391 or
86, points / 1o 9810nS ‐ 86
pO nts,Oran OG ofl o86

Sccond calculat the odract

9～en a C5% bretvhouse er‐

cleney:

86x 65‐ 56 pO nts Oran OG
Of1 056

Finall´  the 60/40 spit is
calculatu as:

2 X pOn18X 0 61nd w。 7tl and
2 x pOnts xo 4(sま Юnd wonl
2x56xo6・ 67 pOints,or an
OG ofl o67
Al ofthese calculat ons a7e the

r-2n l use homeblew recipe

ca cu aton somarel

B肥"珈 llAN o“ ob紆 2o2国



numbos based onyours'stcm. Mosher

suggcsls lltll in a psrli'8yle nash split
inlo lwo equal batchos, thc ltrsi run-
nings wiU takc 58 pcrccnl of the

cxpcctcd exlract, wl le th€ sccond

bal(h rvill lake 42 percent. This means

thal il a rccipe should producc l0 gal-

lons ot 1.050 becr, thc tusl fivc'gullon
baldr willlre s 1.05ri b€er, and drc sec_

I rc lbund thar wirh {hc swlc
mclhod, bocause Nush clfiNicncY is

fairlr ln! dDe to the limited swcel worl
colccicd, thc numbcrs sork out to bc

closcr !o 60 perceny4o percenl wiLh my

slslenr, dssuming a 65 per.ent rash

emciency. |or example, a mash th6l
Fourd produce l0 go]lons of 1 056

gralily !!ort a1 a brcwhousc ollicicncv
of65 p$cenl, willproduce 61 {167 and

a 1.045 wort using thc s\\'IG molhod.

This is lor recipcs with 20-24 lbs of
base mali. In theory, ifyou are mashing

less mall, you ollicicncy sbould nse

because you arc usnlg a snsUcr ratio
ol malt t0 sPa.8c waler As o ooDse_

quen.a, the diflefential belwcen the

two batchcs shor d also dsc. 0f.oDrse
mash t,r "brcwhouse') cltrcicncy rill
vary from setup to setup. Effr(lic (l js

dependcn! on a largc numbor ol v i-
ables, frcm grai c.ush |o mash

regime. llowever,65 ptrcenl is s good

cstimaio 1o use untllyou've donc a tew

SMC balches and ligured out the aclu-

sl em(:ietrcy olyouf own syslenr'
'lhc color from the m6h seetns lo

follow lltc same ratio as cxtract rn

01her words, il your 1.056 mush has a

predicled vCU of 12. the ffrst wo.l {in
have a MCU around 14 5, whitc lhe sec-

ond rr)und 9.5. I believc lhot its
important to cslu'lste the dishibution
of color as MCUS rathe. than SRM,

becausc $e formcr is linear' Onco cal-

culaled, you can lhen convert thc nudl

b€I to SRM to chock sryle conforman.e.
onc sdvmtagc of SWIG brcwing is

thal you un edd specialiy mslts 10 the

sccond ma6h sessjon, creating an

enlirely diferent sccond wort. This

meds you cm brcw a stongcr' pare

beer &nd s weaker dsrk beer, two pale

beers ofdifTerent graviti€s, or lwo rtark

beers of ditferent gravities By adding

sugu or Dralr €xlracl to $e kcttlc you

can brcw two beds r'lsimilsr strcngth

Automauc Mill
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CONVOLUTED
Counter now s99
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'Moravian (Han6) Malt as low as S.3Mb

'Budweiser Budvat, Pilsner Urquell and Cambrinus

Yeast Strains
.Zarec Saaz Hops drect lrom Czech Republic

Pneumatic
capper $275

$9 75 for 2 1bs

・Rcfractometer w′ ATC$75
・Tap‐■Draft$4750

.Complele Kegging System $155

.5 gallon recooditioned Kegs $65/3 $ I 10/6

'ft.eaded Diffuser and ULPA-PLUS filter
.In-Linc Diffuser and Thermometer
.150K BTU Flame-Conlrol Cooker

72 page catalog  81X1 448・ 4224  WWWStpats.com
5129899'27  $30 Mininum Clder  C埓0,2/1"フイCO“″=■`sω

ゼ∫θ
`″
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St ttbltxlご Ce、as

B●er

Dispenser

Keg b.€r without I kegl Just PRESS, POUR & ENJOYI
. Eesler to flll than bottles - No pump6 or COz ry3l6m8

. Hol4r 2.25 gallo{l3 ol boer - Two '2&t'p€rl€ct for one 5 gal letm6ntor'

. P6t6nt€d s€lfini.tino PrasswB Pouch maintains cabonation and f€shn€ss

. P€rleot dilp€nse vrllhoul distubing sediment

. Simple to uss - Easy to cary ' Fit6 in'liidg6'

. ld6al lor partios, picnics and holldays

Ark lor U|6 .p.ra| .p8' B€er Disp6ns€r ot your local hom€bFw rt'pply

sl|op 8nd at you lavorito cl6ft b'gr€t

QUOIN tprpnonoed 'cornt Phono: (303) 279'8731

40'l Viol.t st. Far: (3O3) 278'0833

Goldon, CO 80401 http/sww partvpig cgl--
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Second Beer OG

Tripel 1.080(.) Pilsner 1 045 CaraPls

1 .036 light crystal

(' add candi sugar to the boil)

See ihe hble abole for some ideas fi,r
successive bee.s using swtc.

The second addirion of specially
malts will sdd coloa flavor. body and
possibly a few poinr$ ofexl.acl. Very ltt-
tle spoctalty malt is r€quirod ro odd
color atrd flavor - lypicaly 0.5 10 1.5
pounds will sufffce.

R6cipe Formulation:
Accountng lor Hop Bittemc!8

There er€ several melhods of cslcu"
lating hop bilterness. Ar leasl lwo of
tn€m account for won gravity - carotz
and Tinseth's melhods arc d€tailed in
Norm Pyle's Hop IAQ oup://www
.ealbeerconr4topyFAQ.hrm). At highor

gravitiし、, alpha acids arO less sOluble,

II catung 10ss blttenless、 ettacted
frOnlthe hOps cOmparing Tlnseth s cal‐

cuiadons fOr a nOrmJ l o59 SG boll to

aSヽⅥG 1 059 batch ia l o84 boll dllut‐

ed to 1 059 with waterl suggests tll五

utllization is about 30 pertent lower For

the lugher‐

『

a●,bd TЫ S meansth誠

Brewer's Choice Yeast
The choice ofprofessional brewers for

15 years!

'The Promise of a Good Beer,,

Atailable in SO ml, 100 ml Tubes,

and 125 1ni XL Packagcs

Ask about o●
=Quallty Check prOgram

W■ east LabOratOrles,Inc ww‖ 、γCasnab com
email. brewenchoice@*yelsrtab.com ph: 541-154_t3J5

Brew Bg You
Home Bea狙

淵 儡

i Downtoad Ou! Corpl€te
Catalog Onlft:e

* Secure Online Ordcring

―
.brmbulJOt■net

移1933多
…Oul&pA l‐888-54′ BREIW

3黎 C― n騒 ,ЙロレしPA 19149

BRM b(m ott Ocゎ 0。r2∞2 ■



you necd to add about 30 Pcrmnt more

birtering hops for rer:ipes adapted to
SWI(; bre*tng.

Planning: What's Oifl erent?
SWIO brelving rcquircs a liltle

nmrc foretht ughl, as managing two
simultaneous boils is challcnging. My

planning is aimed a! saving tiDe and

nreking the double boil as easy as pos_

stblo. A fcw .hangcs to stardard brew_

hg proccdurcs cu male a SWIC se$
sion easicr F_irst, i:o.sider llrst'worr
hopping{FWHI for bitrerirg hops. Firsl_

wo hopping metrns thar hoPs are

added to the wort {r it is collected, al

rcar bui not at boiling lempcrdturcs
Firsl-wort hops src rhooghr ro t,trF
iribute flalor and aroma charA.bristics
as wel as billering. This makcs fie lirst
hop addilirtrr easie.. rnd usrtally means

lcwor llavor or aroma addilions are

roquired. Cslculotc lolal woter usc

beforehsnd so ihat you hale enougn

purilied toppinS up water on hand

Sevcrol s.eps in your brcw dar_ ivill

be con{:urr€nt. lior oxamplc, il thcro is
3 30 minule lag bol{ecn worts, the n'1-

lowing will be lrue: While lou aF col_

lecting ihe firsi sort, you are hcalirg
the spargc wrtcr for thc se(:ond t!(trl.
while you a.e re.ci.culating tbc sccond

nash, yotr add bittcinghops lo lltc {irsl
lvorl. wlilc you uro bringirrg rhc sertrtrd

wort 10 boil, r-,ru add flardr hops 10 rhc

frrst wort. Whilc you add llavor hops 10

lhc sc0ond worl, you are (iilling Lhe

fi.st witrt. $hile you arc banslerrlng
rhe firsi wort to thc femrcntcr, you orc

chilling l.hc sccoud $!r1 h is u$rlul 1o

fa.k lhp limcs on ea(:h pot to Pnsure

rou add hops and lrish noss atthc right
liroos fur each brcw

Final Thoughts
I delclopcd S$lG 1o bc ablc 10

brew nr)re kitrds of becf with lcss

eflort. l vo discovorsd it produccs verl
good bocr - ss good as tho bcer I wds

nraking wilh tdl"worl boils. lhere afe

many adlantages io s$lc. inch'din8

decrcascd encrgy and chilling \vatcf

usoge, de(rcsscd eqrllpmcnl .osts. tho

ability 1o bror! indoors. aloidi'rg .rlcr
sparging. and the sbilirl to prcdu{:e t\\o
ditlorcrl b(icrs fron' lh. same mash in

the time mosr brcwcrs takc to makc

onc. Therc are Danl Pcrnrutddons
browcrs (rrukl natc wilh lhis leIJF
nique, Iimi(ed onll hy lmaginauon and

rhe numbcr of buncrs on Your stort
For the brew(tr already doing lull wort

l'oils on th,r sn)!e, it would be a simplo

adjlstmcnt to cDllcct a cDncenhatcd

wort, rhcr ir regul.r worl dll lou
n{x:d is an sddili,,nsl 20'quul P,n

SWI(; can also be us.d to hrew smaller

batchcs ol strougcr beer kuch as

dopplcbocks, barlcywires and lrrpedal
slouisj..{nd lhr ihe bcgjnning all'8rain_

er who $ants to linit complcrit! a sin
glo pot ud 15 lbs. of Nash could bc

cnrllloyed tof a sin{lc corrilntrsted
wort scssion silh good rcsults I

'tb see detuiled, st?l'h!l's!tp twtC
instrrttions uJith a sanlllc rc.iqc go n'

ht|p//tu u\ stungebreu'.to/su ig/

Since 1979. William's Brcw-
ing has bccn thc lcader in

direcl home brcwing
sales. We fcaturc a bugc

line of homc brcwlng
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Our large web site fea-

tures a comprchcnslvc

brewing queslions dala-

base. so you can get Your
quesrions answered quickly.
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Fermentation
What happens when yeast and wort collide

naad.d for cell groFlh.
Thc disappoarance of
thesc rsrbohy.lrates is
oasy h mcaslre with
thc usc of a hydrome'
tei As l,hc mncenrra-
tion of sugars derr€as-
cs, thc spocitic gravi4'
ol 1h0 wort likewisc
de.reases. lhe rapid
drop in pH is due to
acid nrm8fi)n and con-
sumpdon of borers in
thc won. primarily

insidc our forment€rs once we sdd the
yoas! to our caretully-craftod wort.
Mosl h0nrebrewcrs will bc happy !o
leave lbc work up lo the ye6l and sim-
ply Sive thom the tools rhoy nood to gcr
on with the job of making our bccr fo!
us. To be hon€sl, a lol ofbrewpub und
mi{,.obrewers app.oach the i6sus in
the samcway. Still, a good underslond-
ins ol lhc biochemical palhwrls
respondblc for fermontation, and of
coursc llovo. fornation. is usefd to
my brcwers who wish lo control their
beer\ r:onsistency and quality.

Sevcral l3rgo changes occur in thc
wolt during f€lmenlation, namely ftc
.eduction in concentration of fsr-
monrablo sugars, an increase in tom-
pcraiurc snd a drop in pH. In oddilirln
10 those ohanges, th€ numb€r of yeasr
cells ln suspension iDcreases dramati-
cally. os docs ethanol conccntrulirrn.
Along rvith sn increase in slcohol,
some other flavor compounds - such
as higher alcohols (fuset alcohols).
esacrs, dldehyd$ and vicinal diketr)ne$

'Iho roduction in concentralion of
sugars is due ao the uprake of snall
carbohydrulcs - pimarily 8l!fl,se.
mdlose dnd maholriose - by ih€
y6ast. lbcsc arc then used Ibr cncrgy
and ro produce the buildiog blu:ks

n oul joumey tlfough thc
science of brewing, we ve
roachod tho aroa 01 groaresl
mystery - whsl hoppc s

phosphates md alnino rcids. This low-
€ring of the pll will lord 10 great€r
microbial stability oflhc bocr because
a lower pH tends 1r) irrhibit bactedal

The temperature incroasc duing
thc maitr pari ol fcrnrenu&rn is pri-
ma.ily due to th. gencr8don of heat
during rhe hcakdown of carbohy-
&ales. The tempcraturo will drop back
down once the fe.mcnlrtiru slows. In
commercial br€wcrios, lt is usual 10

remove this cxccss hool by cooliDg the
bcer during fermeniati0n.

Fusel a]cohols ond oslcls are com,
ponenls ttlal ore formcd as by-
products ot rhe ycdst metabolism-
These and others, such as vicinal dike-
tones (including diocctyl), wil be dis-
cussed in mo.€ delail durlng the forth-
coming article on flavor bioch€mistry.

Wort Composition
Properly made wort is a rich medi

um conlainiry 3ll of the nulrienls rhe
yeast will require fi'r survivsl, groFth
end femenration- |t $411 contain fer-
m€ntable carbohydratcs. amino acirls
{sometimes refe.rcd tr) rs free amino
nilrogen or ! N), chomical ions (such

as phosphorus. sulfur colcium, magne-
sjum. zinc and (x)pper), thc vilamin
biolin and finally, oxygon. 11 is ilnpo.-
tant to rccogniz6 thal rhe yeast cell\
purpose is not Icrmcntotion. bur.athcr
selt presenafon rhrough growrb and
multiplicalion (budding). lhe yest cell

Open lcmenters, su.h as this one at kcu,ery
ommeg,ang, reoeal the uisoreB odim ollernenhtian.

Ho*.aru*
Sciencz

by Steve Parkes

uscs the nLrlrianls ir the worlli) supply
it with thc cocrgy and building blo.ks
it will requirc lo arow more cclls.

Yeast will lake up certai (xtrr-

stitucnts of fie wort preforcntially 10

olhcrs. lvilh rcg&rd lo carbohydrolos,
th€ yoasL will tate up glucosc strd f.uG
tosc, ihc simplcr sir carbon sugars (or
monosocchoridcs) first. Then it will
move on h mallose (a disa(rlrd.idcj
and linally naltot iose (a trisaccha-
ride). Suorose is euymathally de{rtrd-
ed, by an enz.tme (invenase) insidc the
ccl qall. to glucose md liuctosc. Thc
ycast also has a prefercncc for thc
o.der in which amino acids sre taken
up. ,^mino acids nre used to build pro-
t€ins insido lh() {xtl and, since enzymcs
ar€ protoins, without amino a.ids cell
hrc.ions arc irnpossible. A normal alf
malr wort hls more amino a.id$ llar
are necdcd for ye&st grosth. A wor!
nade liom up ro 50% low,prorcin
adjuncts (such ss rice, com or susurs)
rontsins fewsr amino scids, bDt th6rc
ar6 still usuoly sufficienr anino acids
for a herllhy fcrmentalion. Yeast bring
amino acids into thc cell in a coflain
ordcr Somc arcnt broughr inio tho ooll
until 24 hours efier the $ow1h cyde
begiDs. Stlli, yeast needs the complele
rmgc of amino acids to produce dc
proteins right from lh€ smrt. 'lhe
implication ofthis facl is thar yoast are
able to manulhclure amino acids inrcr-
nally. This .esulls in a nurnbe. of bio.
chemical patbways operating that crc-
ate o nunlbcr ofbcer flavors in lurn.

Pitching Rate
Onc of the parameters rhat brcw-

els (:oD innuence direcrly is p'1{:hin8
.ate. Most Uavors doveloped during
lbrmcntation a.c in some wsy litrkod ro
yeasl growth. ll'e degree to which
ye8s, willSrow in wori is ibflu.ncod by
th6 amount ol yoast you pur in. Thc
gencral guidoline used by conrnoroirl
brcwcrs is thsl the correcl pil|hnrg
rale is 1x106 live cells/mt./dogrcos
I'lab. Vcry strong beers somctincs

trk!\ Y0rr Lr'r\ octoher 2002



Honeorc,,--.Sciencr

rcquire a highcr pil{:bing rsle Lhsn

normal since high-gravity worts
absorb oxygcn less readily.

Il is importrDl 1o providr) rlte yc$l
wilh an adequst€ supply of dissolvod

oxygcn in order for normal growlh to

o(ur. Yeasl use molecular ox),{en not

h respi.e bul to produ.e malorials it
rcqubcs in the FoduclioD uf ror! cel-
m{rnbrune mal€rial- A lrcqucnt e.ror
that crops up in the homcbrcwing lit-
craturc is rcferring 1o the nidul pcrtud
ofle.0re lslior, when yoasL rrc laking
np oxygon, as resp'rat'on.

Rcspiralion is carried uut by soDc
org3 isrrrs i lhe presen(re ot oxygpn

and is a highly clficicnt mc$od of cof
l{rctiD,{ large amouts of dn.r,{ fronr
simplc sugars. In brc$ing yeast.ells,
howcvo., thc ghcosc contcnt ol thc
wort ord irlraccllular glucusu lolols
are {lwrys high enough si' thal lhc less

oDcrgy-cllicient temcniatior pathway

ImmcdiAtely prior to fcrmentalion
is the onll tlnc ir lhe brewing pror:ess

whe'r oxygen is inlcntionallv added. lf
a ycasl has a limiling rcquiremcnt for
a cerlsirt lcv(l ut dissolved oxygei in

soluli r, thrn ai'ra )n can bavc a pro-
foxnd cllcct on ycasr pcrtbrmaucc.
Iany English trlc ycssts work bcsl in
open lermenters and whcn brcwcrs
attempt to usc thc t i'r rlosrd fer'
mcnrcrs, lhcy run inlo dimflrllies.

very strong wort. arc difficull to
a€ratc sufiicicrlly. wlich ii pul of thc
rcason they ue so hsd 10 lerment. l(
is also why tha yAa6r they producc is
unsuitablc lbr usc ir subsequedl icr-
mcnlrtions. Thcn) is no need ro worr!
abour oler-acration of the norl, sincc
yeasr sill take up Dosr of lhe o\t-gur
very rapidly and an) excess is
scrubbed from lh6 won in.hc first Ic\v
hous with Do advcrse cllccr. h con-
1rasl, inrdcq ualo ocrotion.aD lead 10 a

whole range ol problems includinSl
deiccnvc initial ibr rcntalion, longcr
fermentari(D ri re, lennenlations sen-

sitivc to cooling. stslcd fcrnro arions.
{lelc((itc secondar} fermentation {pdo.
rcrnoval of grccD bccr navors) ond

bqir qualily probleD's. Als') be .wrrc
Ihar poor aeration .an load ro yeasi
hoalth problcnN ir subscqucr)t ropiich-
ings. whctr the ycasl is rfltdnrod aDd

Progress of Fermentation
llthp fementation is b.ing.arried

out in an opcn or clcar glass for oDtcr.

thoD il is possible lo nronilor thc ler-
mcnlalion bI observing tho qllalities ol
thn various tbam hcads that tbrm on

thc surlacc of rhc ft)rnrr)tiog Lrcr, ir
er)trrl,inalion with n.{sur.m(rrs ol
r.mpfraturo and spccilic g'r !ily. ln a

closcd vcssel, pn'srcss rsn o l) b.
monil(ircd b,! measnrnrg lh. fall in

Sravir! and the risc in tcrrpcra$r..
An de ferncntrliou (iorricd oul

usiug o teasl rral riscs rr) llf lop ,,1a
vAssAl atter fcrmentnlion has iinished
lbllows a distnrcl srquunco oi stagcs.

All trrc re.ognizabk, by lhr)if sppcar
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ancc. Thc first foam hcad will appcar
$-12 lnr.s inro the fcrnrenrati(D End

eill bc ilhnc wilh a lacing ot brown in
ir. .1s,{tr "nuff\r' hr:sd will stsrt l0
atpoar all.r abotrl lli hours nnd the
bro$n solids in th. lirsl hoad will bc
pushcd ao Lhc sidc ol lhc vcsscl otrd
fornr r ring afrrn{l the fernrenter As
rhe gravit! r.ach.s LOl.t-l.OlO. thc

ain crop ol !.orst will risc ro thc sur-
tufl, trnd he rhi(k and s{'ldcn 

'x'lored.'Ihis $'ill romaln lor only a f.w hours
belbrc falliry back nr. su rrust bo rol-
leixcd at rln sr..err rime. Sone brcw-
crs (nl.ct it by s*lmmlng fils layor ofl:
lcaling bchind two to thrce inchcs of
toust 0n ti,p tlhdr will tlxn durken
an{l form a prolprlile rnr$l ovcr lhc
bccr. fthcrs tlill drop thc bccr out
lrolrr undcr this ls!-'rr sn{l rert8i the

t_casr from tho horhm .flhe less.l.
In thc casc of lagcr lcrmcutations.

tho lisuul rlucs arc snt|ilut: [r rhe iri-
lial phasc, thc \oung bcer bc.omes
co!.rcd b] a tlbnc laycr of linc bubblc
foaN. Thc fcfltlortdliu hus b{:su'r.

N_cr you will scc thc low krauscn
phase when tbe fine bubblc fi,s'n
becomcs dccpcr ond has brown caps.

The to n fl'!e. should lrx,k &,i uniforn)
as possible and be.reamy. Afier a i:lnF
plc ordays, high krouscn bogins when
thc tormcutulion hss ontered its urust
n'tensive phasc.'lhe ridgcs oroests in
tho toam bocome highcr and thc bub-
blcs cuarser. Aller aboul livc days lho
krausen rrrllapses, the lcrmenrstion
bocomcs lcss vigorous and c high
cresls slowly nnlsps':. Tlrc toorn looks
browncr. 'lhe foAm i:ontinues to col-
lapsc until it forms a loosc broM laycr
ovcr the surfaco lh&t is rcmovcd bc{orc
rsrtsfe. ro nalurstirn l{' p.evcnt it
mixing with tho bcor

Duc to poor tonrpcrature contIol,
rhcse phuses oflen occur more rapidly
as a rcrmcntaiion progrcsscs quiclly.
Ivc ctrcounlerod u fow ho'nebrowcrs
who swear rhci. yc3st is defcrlive
when In lhct thcy pitched loo ftuch
ycast and allowcd tho tor|ncntation lo

Y6aat Motabolism
O ce ir|$ide lhe i'ell, $rbohydrales

such as glucosc, maltosc and mal-
!n.i{,sc 3r0 brok down by onzymcs
to prodrr:c ca.bon dnrxido, cthanoland
cncrgy.

(:6llt2O5+ 2(:2ll50ll + 2(;{)2 + enc.gy

Some otdlat etrcrgy is caplurod by
thc yef,st rcll in the ftrrm of adenosine
lri-phosphatc (AIP), so ihat ir can bc
uscd t{, contiruo c(:ll srowlh. The eDer-
gy thrt is not captur.d is releesed 10

thc cnvironment, and causes thc
ircrcasc iD tclnpcr&tulo soco h br+w-

'lho nain pathway for thc mctabo-
lism of carbohydrde$ usod by ye'nt is

called the limbden-i.leyerhof-Parnas
(EMD pathwax also .cfeFed to a5 gly-
nnysis. This is csseni3lly rhc break-
down of glucose to producc pyruvite.
Plruvatc is thc starting point lbr a
numbcr of other psthwsys, shhough
by far thc most common path takon is

l,R、、ヽ ヽ ●(,ヽ  ヽ0● 1。 |。●2002
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Horu.ar,,".$cienci
thc brcaldoM olpyruvntc ro acclaldc
hydc lnd hcncc othollol ond Coz ti.c.
leflne talnxt. I'tmlatf is a bfrn(hing
or point ibr nanl biochcn)ical path

wrys irfluding tl'e nanutarrture ol

anino acids (necdcd ibr protcins and
dvlncs). lipids (rrcdcd fi,r rt,n
brancsj, ntrd,:i. a.ids (nccded Ibr
gonctic matcrial) and flalor (om-
pouDds such as cslcrs. vnriual dike-
1rtrffi. and lti,i* al'xnr,ls.

Glycogen
As yeasl (rlls atproattr Lhe cnd ol

thc tcrmcntadon. lhcy bcgin to usc thc
.arbohldrates assinrihtr{l lrorrl rh.
worr lo sbrc cnprgr inside lhe .ell.
-IhaI build thc complcr carbohldratc
glycogeD insidf the ccll. lt is lltis g\co
gen thal t!ill all,tr! il r,) surri\e lhe
noro austcrc rimcs ahal arc to como as

il w.rits, in the fridg. and oulsid. tht)

wort, for the next llme yon brew
Glycogcn is a polysnocharidc madc up
uf glucosc molrculcs rvith ulpho l-,1

links and alpha 1-6linkc'l side 
't'8iIs,

and i1 ruscnrllcs amtlopccliu.
Amylope'rir is r rrrm!lex polrm,,r
made up ol ghrcoso molcculcs linkcd
logethcr ir chair$ wiLh sid. .hairs
intcrsperscd At inreNals throughoul
Thus it is Druhiple-brullchod and r
(rnpacl srr.' ftx n l,lant t0 str).e glu-
.osc in a srnall space.

To\rnrds tho cDd ol tirDcntalion.
lcrsl c(lls bcgirr tu s\nll].sir(i thesr
(r)nrlornds lo rse as 

^n 
energl source

durnlg stofngo GlycogcD caD bc

cnzylricdly bfok(xr dow! lo glu()se,
$hi(h pnrers lhe l,lvl' palh$a) and
produccs snrnil amounls of ,\TP This
suppli{ s ener,{ t,) Lhe rell t,) Daintain
mcraboln pr,ncsscs unril p\lra.plh'lar
glucos. is again a\ailabl.. Cllcogcn is
also lbc pfi$)afr_ sourcc ot glucose tor
slerol {a rcll nrpnrbrane.otr,F,reir}
synlhcsis during !h0 lag phasc ol tcr
nenta xr. c(lls wilh d.plclod glir_(f
gen rescrvas are unlikcl! 1r' peribrm
normally in itrmoniations.

\tucl hrs booD wrilten 4bout (he

!a.n,us.,trxlilirtrrs rhal lllluen{:e beer

fllvor dufiu$ r tconenldti(n. ud !h!
way in whi.h they.an be inih'en(rid on

lho llrg. scalc. ,^s homcbrcwcrc our
irrohernerrt usuall! onlt gops As lirr trs

proliding a ncasucd amo nt olr ccr-
tair trast sllah with an appropriuto
horr., sonx' ii)od lo nal and a c(nr-

trdll.d .n!nonmenr and hoping thal ir
s|aF happr. lhc majo.ily 01 thc timc
llis is rx{'11\ rLbal i( doHs.

lcnrpffarrrc conirol is cruclal 1(l

llavor g.ndalio. Cood cafly wor't ncr-
rLirtrr trlld {x,rre,1 pi1(tring rtr) will
hclp ivith .onsisl.ncy linn'rlng lhP

ycast is licc ol bacleria aod $ild ycast

\!ill trid nr guarentepin$ l,ug lefnr fla'
lor srabilitt-, as Nill aloiding o\tgpn
ingrcss larc in rhc t-cmcntation. Oond

r'ctrrolrl ur scltling of \east will aid nr

rhrilting lhe becr and al$r ensurc Ihl
thc corrocl amoltrIl ofycasr rcmains in
suspu$nxr lor mal.urlion. I

St(@ PatL.ts ntlrt altida 'ill h? on

.lluoI derclopntnt it.Jctne ntatiott. IIc
arr8 thP Antcrn:@ Rretc.\ (htil.l.

′・`……Ⅲ]Ⅲ…Л

Island Brew ing,7● duCt8
&Great Fementtt ons br ng you the
un mate h“″。rt tran3fer ey3tem
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Fermenter Washer
Leave the cleaning to this handy device

ln)g fte lcsnl. F00d sc.vicc ud
cheDir:ai indusrn's roulinol! tr1ili/e a

concepl .allod clcan-in-placc (CIP).

$hjch describ.s c1{,uni g quipn{jt
'rjlhi,u1 trx^'ing or dismantling. lhis
projeft nse. a similar conccpt.

I Iigurcd ra1 tl rull rrisn!flhr
strudurc w{trrkl br relatitcll easy l0
consfD.l and ilould salcly cnclosc a
glass lbrmcnrer Ir addidon. utr opcn
sided sfu(:lurp wi)rkl he easi$ h

To bcgin. I r&ccd a iclmcnrer-
sizcd.ir(ile o if,ap fttrlhi)rd. lhtsi I

dres' an 8" lino |hal touchcd onc poinr
ol thc circle ot dro liuo's rr dpoi t md
did tro1 tllend inro rlp (lenrpr ol the
circle - a iangcni I'ne 

'f 
)ou rcmem

ber your junior,high gcolnorr: \cxr. I
drew r$o nr,rc lines tlat joined earh
end ollhe rangent lin. and cxre.dcd lo
a point on thc circlc. exrcDding bc\oDd.
lf Iou're hating rroubles inuainirg
this, think ol bolding a heach ball ro

!our ch.n whilc srrctchirg your arns
sl'aighl ouL. The btrll is held st lhree
poi'rts, tou.(hesr and.t cach elboF: ln
this a.alog_l. your chcst is thc odginal
iangent ljDc lind touf ar )s ue the

Measuring thcsc ncw lino scg
neDrs disclosod thut 12" sidcs woLrld
extend bcyond ihe lra.ed cjrcle. \hila.
a ih.ee{ided lrap wi.h an 8" back and
l2 ' drDs. \ry trrmurlef ur kcg will fil
bc|\fecn the,'pcn anns.

Calcularing thc hcight ofthc struc
turc $as rcrt. F.nncr)rcrs rnd kegs
arc about 25" talland a smallbuckerro
hold lhe .leaning solulion adds anoth
cr 8-14" inches ro rLc hcj,{hl.I d{rided
thrt rll Loral h.ighr of Lhe sLrppon svs-
idn sh0uld be :l{) Sd noiv wc havc a
hilight of:10" and rhc back xidth ot 8"
phrs 1!ro 12" arlns.'

I lvanLcd Lhe dc!i(le lr) t)ld flat as
well as be ddjusrrble io itr ditlcrcDr
lessels, so thc wings arc hiDgcd. Bur,
hcyl thore's ulr r)p(ln side Io ,)ur
puallolog.anr, isn l lh0ro'l lhree inex

pR。
1′CS

by Thom Ca rnell

pensile solutirnrs ft,r hi'lding tIe con.
tainer to our ttame ar. a webbing
ctmp, .ago dc-down or buogec cord.
Il will \!rap thc rvl,h strudurc, lirrm
rhe fourth sidc and hold crcrtthing
togcrher ti8hdl:

So whail lelt? A pufirp, a rr)lla. l(l
hold the vessel above the cleaninS
solutiDn bucket and a spray wand. Thc
spray waDd is r$de of (r)ppcr tLrbe,

although you mighr chooso PVC or
nainless steel. It's drillcd ro sproy rudi-
ally as {'ell as !erd(rill}. Wc ll got 10

choosing yoxr pump in a momcnt.

Support Siand Construction
The suppon srru.luro is madc of

ilio 8' lengrhs of ircxpcnsivo l" x 2"
lu[}er If lou have ncar 4tu ca.pen.
try skills, this is the projecl lbr Jou. .Ul
rhat's requted is to rul piories to sizc,
lar_ 1he cross supp|trLs olef the vcniftl
rails and nail lhem iogethor Ilowclcr.
haf-lap joins cut on a lablc saw arc

Tilo r€.ti.al rails anrl lhrcc cross
braces are needed for cach ofrhe tlree
pancls. For halHaps, ea{,}r (nrss pio(e
is cul 10 half jls d6pih. lt-l/2 tn tiom
each cnd on rhc aame sidc. Vcrticul
lcgs de cur simihrlt st onc cnd d

three V2" grooves ar€ cu1 14 ond 3"
liom the boiton. ODco us$urrlrled

PARTS LIST
1 x2" x 8'lumb€l{z) $2.25
15" x 15-3/4" plywood $2.50
door hings {4) $4.00
copper tube (3/3" x 40 ) $1.50
bracker P/s" tube 4") Nc
i2-3/4" hrads s1.oo
3o-3/a" x +8 wood sc@w $2,00
pump (drill-type) 37,50
webbrng dmp $8.00

Tools required
nano saw or pow€l saw

sping-iype rubing bender
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Ihis tleon-in-platv dct:k:? ddjusts ta
hokld carbolJ ot Cony" kcat on.l
ciratldtcs .l.aning lhtid uhtil it\.lcan.

I !F discorcr.d that lhcrc rrc rcru

I allt r ruupl( uf rlLjDss I don r lile

I ah,ur hrrtsbrt'$,,u (,np is $art-
! ins lbr n ne\v hrcs lo condition in
thc bottlc. Thc othur is cleaning the
intcrior of lflrtl(Iters lnd kcgs. (]lsss
lenncnL$s rrA tha worstr they sccm
resjstant to cvcn thc nosr aggfcssive
clclnittg or)d rquirc tlal I Jnanula.-
lure n)me tind ol bent brurh or scruh-

Even al| iur rediarc w$htrg $ith
Fi\ii Slu s Ill$ drFsn\ alNar-s remove
all the s.nm and kracuscn lion rhe
glass. ll lill a rc$lr rnrptt lessel with
waler and a half-oun.e pe. gallon of
l'll!\:) llultlhat if I could kc.p the liq-
uid circulalirg. colsluDll! $ashiDg rhe
hlorior? (;lctrning coukl bp (r)mpleled
rvithotrr any (or ryith minimal) narual
.leaning. fhats whv I dcc .d ro iruild
n kog and fonncntof woshcr, one thar
could fur tlroLturderl rnrl ,lelivpr a

so I dorigncd a d$icc to hold rhc
ibrDroDtcr or kog upsido down, spray
gallDs 0l {l.arinF liqnid into it and
pormir gravir) r. do lhc !vo.k oI cmp

Bhtr )!1tr O\\ O.lolrr 2002



pnor,ctt

me si.les arc hinged, ndking this CIP
device ddjastalle dnd e6y to store.

The collar aill hold the caftoV na& -
upside doan- uhile cleaniQg.

lhe6e croato an 8" shape. Abit of gluo

and 3/4" wire brods s€cure eachjoint.
Sizes cut from ih. 1" x 2" x 8's for

my tbree panols were: six 30" isers.
three 8" cross picces tor the bac.l, six
12" c.oss pleces for the sides.

Adding hingcs, which make this
device adjusl.sble. is easy. Jusi scrcw
the hinges to th€ surfac€. Since ihe
material is actually 3/a thick, you'll
need ro Purchuse two to tree dozeo
3/4" x #8 wood s(rews (any screws sup-
plied wirh your hinges wi]I be ioo long.)

Gel sc.ews with nai heads and beveled

edges and predrlllall holes with s t32'
bit. This will provcnt tho woodon rails
fron splittin$.

Locst€ the hinges nea. the top &nd

tlvo-thirds of tho way to fte boirom. Bc

sule the hinges are vertical and squarc
so the wings will told.

The collar s'lll lay across your

bucket md lrap lhe neck oI a fcr-
ment€r or support a keg. 5o wh31

you'r€ n1*ing is raiher lik€ a toilot
seat. After somo considerstion, I decid-

od t}lo oponing should bo about 6 in

dianet€r The flnlsr ilsclf is a paralcl'
ogram that measuros 7" and 13" at tbc
sides and 15" across thc front. la

approximates thc trve.u8e shapc of lhc
upights and wlu slr nicely on a major-

To make lhe n'llsr, cul somc t4"
CDX {outdoor grad6) plywood to 15

square and cut 20o ongtcs oneach side.

Locste the ccnlor und dlsw a 6" circlo
on cenrer. Then drill a 3/.l starler hole

inside the circlc and usa a jig saw or
sa-bcr saw to cut s nice cilc'nu holc.Il
you have s routcr, round oter all
odgos, and sand alllhc otlgcs smootb.

Epray Wand Construction
The spray wand onrors from below

rhe colar and rusl havt a "J" shaPc

ihal allows the neck ofyour fermentcr
to exrend below the .olla. I have sev-

eral fermenters, so I chose a 3' "J'
with a 14" lenglh abovc the collar. I
could have made it 18 , or ev€n 20 ,

and it would have workcd cven betlcr.

Only $469.99!!
(Best Prlce Anywher€)

Free Shippingll
(48 Contiguous)

No Tax!!
www-AustinHomebrew@m (For Non-Texas

I-800-890-BREW Residents)

!-e rme nato
Blichmann Engineering USA

100% Stainless

Fits In a reftigsrator

Roiating racking arm

12.2 gal

(Other sizes available)

LISTERMANN'S
now offers (while it lasts)

―FREE SHIPPING―
For e-tail orders over S35 east ofthe Mississippl

Seen the latcst from our New Toy Dept.?

Philts Pseudo Burton-Union
Psystem for carboy
fermentations...it's cooll

Gheck it out!
Visit our sitc at

LISTERMANN.COM
or call (513) 731-l130

LISTERIUIANN MFG, CO., It{C.
162l Dana Ave.. Cincinnati, OH 45207
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UsiDg a sprilg-r)pe iUbing bcndff.
bend a "J" ilro it6-{3" ot :ts copper
tlbin,.{ ar lE" l.oh onp ord. r\dd a s..-
ond bend 2,1/2" fuonr rh. itrsL, urahiDg
d Li". Moa$fe up 3 aDd b.nd I rhird
90 !ngi.. lb lit this raguo|! "b
shap(i lub{r i|to th..ollai \ou'llhn'c

Draw parallel lincs ro o,rc cornff of
rhe rollu: Dfitt anorher 3/r. holc rhe
sane disrrlrf iiom rhe foitars !dg. as

ionr " l rnd conne.! rh. snraltcr l)ole

Tu srrur. rhp spfar !!ard. takc a
6 r'ie.e of.iA pjpc and hanrnrefitnur.
B.Dd ir inro I U"largc.nough1,,$rap
thc sprat \rarid lslout r/r, nrDcr diam-
e( rl and sokl0r it rr) \oLri rpral wand
ll, !un) rhc U'poinr! opposire r(r rlr
sprar $ard ript Bcnd $c cars of l0ur
h.mena.h hra.lcl nnt. dr.ilt a monn.
mg xotc at ea|h side and lou\c mad.
a custoDr brackct. S.rc\! ir rr) rle (r ar
arrd !oulc dore. lbu shoutd ha!p 1_6-
ol leti.rer pipe prolruding t on thc

\otl,: If )ou plan 10 use I .orB'si\(l
clcaner lilr hc or l,nr Srar's ltl)
(,rustic \umber'l r)r 2. \'ou nru\l usf
l'V(l pipc, stainless-sletl pipc or othef
pipo nea Lo lvithstand its narurc. I d
suggcsr stiirir,a silh satnr flear)ers.
s!r:h !s PB\\- l5l, or blfdch.

Spray Tip Construction
Iror IoDr sprat rip. Iou eould rjsir a

lrart,n Suppl! Companl and purchasc
onc or, Dake a:i/3" docp.rrl rtoD{ Llrc
.oppcr prpc. fieh fuL ir) liom the side,
$ealin8 ao L" snale riend re crrrr
meralo\er rnd gcllll hammer il rtowll
to tbc r'rmaining lube. Filc ofirhe c\rrn
copp(x-. thcn soldd rhe scanrs.

'lb tr'ake rc sp.at trotes, setcrl tr
th63/32 ttrirJ bir and carcjuly drill
rDe or morc hotcs ai lirc \e.r rip. lou
.an trn8lc txe slrat dcte.ding or tour
an8lo ol rilliDg; tfy ro makc the holes
spray up and siderlals Nl{& hulcs can
be dril.d radial\ around rhe spfal rj!.
I made a fcrv l,,o malli: \o prDblcn.
ther'll.asilt soldcr shut.

Looliir! at th? untlcrsidc shats hot! tha
.arhos s ntcklts i,t thc .altu und the
sprllt uottl rlx.nds hto ttt( carbolt.

1脇ち劣γ,静′穿″Fル|″ 11;″

Beer &
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& Supplies

鵠器l溜犠鮮器::留乳踏
mat暉

'

TttlTポ軍卜調蠍閻(Eoo) 5?i-s42ir (or.L.rs) . zrr-e.ti siiri 1"u,,,ru.g)
Visit our on-line catalog at:

tYt?tiftry
Homebrew pro Shoppe, Inc.

!vww. B rewcat. com
p.otessionat Brewing d Hometu

For alt vour bnsino nd wtkffiahind aeadsr
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Does this laok eosic. thdn sctubbillq tuith

d .arbo! brLsh? Constant dr(rlation
clcons thc .otboY in no tine.

Pump Selection
Selccti'rg a pump was a ulIque

issue. I thoughl s largcr uqoarium
pump mighr be thc ans\!er, but didn l
know l-ittla Gianl htmp Contpant
($!w1gpc.con, tnakos Punps thal
crn cmpty oil wells or tirr aqtrariums
nnd elcrything h behve.n. I callcd

rhen fbr adlice und I m glad I asked

Thcf advnP was to use an inox'
ponsi\e ddlFpowcrcd pump nlaildblc
{1 homc alld htrrdwar. storcs nation'
widc. They deliler 150 gallrtr$ per

hour. strrely cnough \olunre ro lvasb

tr'r) lessol, and ure sell-priming.
Drill punrps are mcanl 10 sltach ti)

t{urdcn hoses. so I re{yclcd a leftovor

washing-machiDc hose lt had lwo

Icmale coupliigs and both tllc inlel and

ourlcl of thc &ill pmp hsd male lit_

nngs.
I cut the hose uncquallY as lbe

iurakc hose musrdrcp iuro the (neAning

solution buckel. Thc ouluti hose end

slips olcr lhc ,s sprar wand pipe ard

is sPcu.pd llith a scre$'o cla rP

'lhar lefi only onc delail, a way to
sccurcl! hold my aDcie l Skill lariablo-
sp(:cd drill. I ohosc 10 makc a brackel
o l ofscrap aluninum. Ill simple, just

a U" shape that holds thc drill with its
haDdlc fa.ing up or dolvn.

!\ hen I lirst lurned on thc drill, out

spewcd ar.ienl sludgc lic'm the rerrv_

clcd wtlshing-machinc hr)se and somc

$ese $ored in the ddll pump- so run
your drill pwrp a {er minules befl)re

altachiDg it to your spruy wanu trno

clogginS lhe spray holcs us I did tlirtle
Gilnl suggosts lighd! lLtbrioating the

pump before cach use l suggest food-

grade sili(,ne spray. availablc al mosl

restaufant suPPlY slores snd some

Docs it work? You bot l can run

lull strength l'BW and nol tuve to
ihrow away frve gr.llons i,lbsrelv used

cleaner Then all I have Lo do is san!

.izo. \that could bc e{si€r? I

Thon CannPll s nett proicct is a masn

tnn Jo, major amountN oJ qroin

Fermentap valve Kit
Itrrn Your 5 or 6 Crllon Crrboy

lnto A Conical F€rmenter

l{o More Siphoningl Siphonless

transfer to bonling bucket or keg'

No Secondary fermenter Neededl

Dump trub out lhe bottom drain

valve eliminating thc nccd for

a sccondary fermenter'

・ Harvest Yensti Save ll10ney by

collecting yeast Ffon tlle bottom

d,in valve ror use in your ne涎

batch

・ All The Benerlts oF Class:

Good visibiliry and casy sanrtauon'

. Affordable! Witha low suggested

retail price of$24.95, the

Fermentap is very affordable'

For the shop nearest You call

800…942‐2750

s∝洲ば。Ш
珊盤鰈

山ゞご

fermentap.com(國
国D
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For direct links to all of our
adverlisers' Websit*, go to wwwbyo.com
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Amonc.n BoreF Glild . . . . . . .....5r
1 a00 636-1331

Ann4olls Home a6w . . . . , , , . . . . . .50
1 -400 279-7556
www a.napol shod6blew@m
.mail@anapo ish6meb@ com

AFrin Homabr€w Sspply . . . . . . ...54

ww.alsti.homebrewcom

Beer ond Wine Hobby . ...,,, ....55
1 -400,523-5423

86r, B&r& MoE B.€r ... ....Cov lll

BBByYo! ..,-......47
r443,542-gFEW

aw Kht Lrd. . , . . , , , ...... ...2r

BbwCrt6upplie..com /
lh. Mark.t B$kat ......,,, ...,,4a
262-143-5233
wuB@woilysupplis.6m

Be{e6 Pubti@tion6 . . . . . . ...., .14
r -888-822-6273

Af.wh .... .... ....... ...23

BYO Bek le€ . . . . . . . . . . . . . . .s2-33
302 362-3981
www.byo com/backissu6vlnd€x.html

cARGtLf Man ............39 &41
1.300 669-6253
ww.sp.crartymaris,com
specialtymarls@sp@iahymalts.com

C6lla. Homobrcw , , . ...,,, .....59
1-800 342-1a71
M.cna.homebrewcom
sr.fi@.€llarhomot*.@m

Coop€''e 6rcw Prcduots . . .cov rV 24
1 -a8a-543-0262 & Recip€ Cards

naft@cGcadlablehcom

Crsnkandstein.com . . . . . . . . . . . . , , ,53

M.canka.dsle n,com
llrarcis@crankandstoi..com

Crc3by ! B.kd ltd, -...........27
503 636 5154

E-2. Cap . . . . . . . . . . . . . . . -...42
403 242-5912

F@ntap .....,,....... ......, 56

pg.

For Eqdpnsr CoBpany ... .,,..59
1 800 421 2254
M-rosequrpmeft com
$lsloxxof o*€quipment com

FullForc. Promotlons /
Beerh6ad6,.om,,......... .... 59
1.300.432-2436 OR 610 634-65,|()

G.nui@lnnovarions .............59
1300,340-1050

amy@ n.ovalionsd.com

GFpe a.d Chnary . . . . . . . - . . . . . . . .40
r -000,695-9s70
www sEpeandgra.ary.com

GEatFftnt !o!oilndiana ......52
anita@g@atiermenlations.com

Hann. fnafrum.nt ,,....... -...42
1-477-694-2662

Hobby B.w.g. Eqllpmenl .... ...12
909 676-2337

Hore bFrery (Mo) . . . . . . ....,..s2
1 300,321-2739
ww.hoheb€warycom
b.eweryghomeb@wery.@m

Homebcw H6.v€. ... ,........56
1-300,850-2739
ww.hom€bewh€v.n.com

Hod.bFw Pre Shoppo . . . . . . . ...55

HoFandDeam! .. ....5a
M.hopendd@ams.om
b6wlt@hopsanddcsms.com

rinyb Aewing Suppt .........,,, _59
ra@-44 t -2739

cusloneBervice@larysb€wing.com

fOCarl.onCohpany .,............16
1 400-321 0315

infomaiion@ldcarson.com

U3rm.nn Mlg. Oo, ... ..... .54
513-731-1130

Mich.lob,com .. .. ... ..3

Midw4i Hm.bwhg Supp $.... 43

!!W.midw€sts!pplles.com
nfo@m dw6stsuppli6s.com

Mihrauke Ind.vmenra Inc . . .59

sd€@millesteBus.oom

Modul.Eicllanga,ln..,,.........,,31
972-298- 1212
w.nom€brewprcdlcis.com
i.f o@homob.eprcduc€.com

ps.

Munronap,l.c. ... ...Cov ll,1 &25

sdy.lan6@munlons.com

MyOwn l,lb€ls .... ..........31

Norrharn aw.n Ltd. ..... ...22
1-300-641 2739

lrno€.odhemb6w€rcom

26

Prc|3! Inporb .. .........50
ww.p@r$'mpons.com
p@iss@preisrmpo.ts.com

Oslnfndustrisl ..... ......,..,..46
303,279-AB1

info@quoinif duslial.com

RCB F.mnt tlon Equip|Mt ......59
1€A€,449 aa59

SABCOlndu.tri.3 ........

S.wn Brldges O.g.nic
Hooobr.wlno Supplio! . . . , , . .....59
1 400,764 4409

7bndg6@bcworlanic.com

St, Loul.Win.&Bemaling ..... ..53
1 a3a-622,WtNE
M.win€ndbemaking.&m

S'L P.lrlckb ol T.r* . . . . . . . . . . . . .46

Steinbart Wholoel. .. .. ,,.13&15
503-28139r1

$out8i|tb .. .............,..-5S

Whft. Labs ...,,,......... ..,. 43 &ww.whiloabs.com RetpEcads

Willi.mb BEwi.O ...... ....,.. -.€
1-300-759-6025
M.wi llamsbGw ng.com
eMce{,wi lramsbrowing.lm

Win.M.kd Int natid.l
arnar.or wi@ comp€ririon . . . . . . .22
302 352-3941
{@ whemarmag.com/l€aiu'e/195 hrml
6mp6l,l on@winemal6daO.com

Wy6..t labodto.i€
5.41,354-1335

bre€tscho ceOwye4trab.com



CLASSIFEEDS
BREWING EOUIPMENT
(lrankandStcin
Handr:rafted grist mius
for thc homcbrower
4 modols 10 rilxnse lion
including ou. massivo 3'rollcr
\^^w.cranlardstein.rnm

FERMENTAI'ION
CMLLHR KITSI
Kccp youl cool while
fermcnling. Ireaturcd
in Mayllxno Z]'mu4).
Cbillor kits, lol"s morc.
The Gadget Storc
htLpr^lw.gadgarcr.re bi8sn,p co'n

GIFIS
FR€E DRINKING GAMIS
Rulebook, Coolie Cup and Bolue
Open$r with cvcry Happy Hour
purchasel Rclriters welconel
*sl,v.h&ppyhou.games.com

HOMEBREW SUPPLY
RETAITERS

IJOR ALL YOUR BREWING ANI)
WNEMAKINC N[JI]DS!

MAXIi QUAI,I'I'Y
BIER & WINE!
Supplying home beer- and
winenakcrs since 1971.
FREE Cah.lo,y'Cuidebook -
Fast, Reliablc Service.
'the Cellar llomcbrew Dept. BR,
1.t411 Creerwood Avc N.,

1-800-342,1rJ71.
sccuro Onrinc Orderingl
www.cclar-h0 rcbrcwcom

MA6AZINE BACK ISSUES
IioDd out yoLrr arew YouI Onn
collectir)n! Doer oad lhc bar*

w.byo.convba.hslucs4nd.r(.hltnl
or call 802-362-3981 lo order.

SOFTWARE
DO\!NLOAD STRANCEBRT]W!
http /,tr{1,v.slran8ebrew..a

SUPPLIES
DRAFTSMAN BREWNG
COMPANT
Y)u ll lovo our priccsl
(:a11 today for our Fllljli homcbrew
supply mtah8. 1-888-440-BEER
ww.d.aftsman.com

rrulf, HOMBREWIIIS cAtAl-oG!
Quality equ'pme.l. ingedienls, kirs
Wincmaking supplics lool
1-llOO-77 6-057 5.
\4qw.kirchenkrafts com

WINEMAKING
FREE TNFOIIMATITT
(-A-[AL(X;.

Sin@ 1967! 1-800'841-7404
KftLs, B'x 7850-8,
lndep€ndencc. MO 64054.

7H=‖ OW■ O HOM`OR=W3=[RH■ 6■
=:■ =

Cheap
Fast

Frien4(gr
What eke qatters?

www.brewb),u.com
www.hopsanddreams.com

www.homebrewnh.com
888‐ brcw― bv‐ u

騰 ― 贖 嚇 臓 疇 ‖
"螂

0自″″助 0● lαめび孵鷹・

CtmF Wlne
Beermaking

. Large Selection
ol Malt Extracts

. Complete Ingredient Kits
. Brew Hguse "No Boil"

All Grsin Wort Kits

251 Larnp & Lantem Villa96
St, Louls, MO 63017

(888) 622-wlNE . FAX (636) 527-5413
E maili sllwab@aol com

www.wineandbermaking.com

Ocmbor 2002 3● ●Ⅲ Yo[RO●ヽ



BREWER'S MARKETPLACE

繊じ.95
・ Con、 :"nor、
・ R,tが [ers

繭
800‐340‐ 1050

|●2′
""″
●7 r lln●●●●●

|● ,● ●,・ 前ヽ|、●、′10ヽ

Milwaukee
fhe lester Speciahst!

ル

Ba11‐Lock Kegs
5 gα Jra“
Bcst Чuality

Clcancd′ P「cs、 ]「C ChCCked

$12 Each
WWW RCBEQUIPCOM

Ton Free:

1‐888‐449‐8859

RCB EQl,IPMENT

!800,8212254● Denve7`00015252434

arry
EVノING SUP

1-800‐441‐2739
″″″ ′α
'7ysb/ω

inク cο″]

・ From Ame「 can L ght althe
way up to 40 we19ht Stout‐

and everything in bet、veen
・ Complete select on oイ beer
and、vinemaking equipment

FREE CATALOG
14oicei 800‐ 342‐ 1871 o子

www ce‖ a「homebrOw com

BrewOrgonic. com

Fosr, d& SuDDorrF.l''!!-ffi- 
9'sil'l

Jervrc€r g eqiE!+tr,i; r0rnllgl
cca6"1$-

Vlslt 0ut New 0n-Line Slore!
Fotod.g suE,d irpodLdns. B|weqr

Mplde eleclion ol o4.nk rne, hopc, I #lunct4
q(nllly hrnd ccied l.! dbit kh6, .quhii€n!

p!ck48 an! mor6. Bwino lipr aid acipe l@l

"a4*t*n*-
,1dt 

- 
Fre6 caltlogt -e.l

*{ s&rn lndgss Cooperdhw \
^ C@plEtlvely NEd, op.hred sine 1s97 ?

aoo-76a-4409
Toll fi6 ordo.s & 6uppo.r rrn6 7 day3. w..k

N酬‖HopsPnnS‖ぉ|

寧酬

O!r 2002 Home Dispensing Caraog is
now ava labe slmmarz nt Foxx pop
tank parts, Couhter pressure
bottle filleE, CO2 .frindeB. re8s.. et3l.
Call for your nearest HB shopl

VヽHOLESAL〔 ONtY

…
fOXXeqllipmenl.com
fax:800,7202● 2

い ヽ̈ 0ヽ。ぬ∈獅2回



HOMEBREW DERECTORY
Wanols Trading Company
1115 Foudh Sl. S.W
Cullman 1-800-965-8/96
www,wernerslradingco.com

Brau You orn &6w
2564 North Campb6ll Ave..
Suile 106 Tucson
(520) 322 5049
1-888-322-5049
www0rewyourown0rew.c0m
0u statl E tuained by the
Aneicen 8rewe6 Auin!

Honabrewels 0utDoll
& l\lailorder Co.
823 Nonh Humphrcys
Flagstatl

1-800-450-Ss35
www.n0meDIewors.c0m
Secue on-line ofielng.
FREE CAIALOG! OveI20
yea6 of brewing uqeience.

Wh.t Ale's Ya

6362 wost Bell Road

Glendale
(623)486-8016
way2brcv!@mindspring.com
Great selection of beer- &

lh. Home Breaary
455 E. Townsh p St.

1-800-618-9474
homebrew€ry@ri(ar6asusacom

www'lh6homebrsw€ry.com
Top-qualily Hone Brcwery

8tar.8aar & mo|. Sost
nhalsid6
1506 co umbia Avs. #12

1-800-622 7393

Top-quality Supplies lor the

Hdne Brewer ot Vintnat.

Th6 BeYera0c Pooplr
840 Piner Road, *14
santa Rosa 1-800-544-1867
wwwthebevengep00ple.corn

32-pwe Cahlog of Beet

SroYels Rond?zvous

Downey
(562) 923-6292

1-88&215-7718
AuthorEed Zynica Deahr

lrevlllaxor
843 West San Marcos Blvd.
San Marcos 92069-4112
(760) 591-9991
lax (760) s91'9068

0oc'$ Cellar
855 Capilolo Way, Sle #2

San Luis Oblspo

1-800-286-1950
Largest baer & wine suppliet on

HopTech llomebrewlng
6398 ooughedy Rd.17
oublin 94568
l-800,0RY-h0PS

Beer, Wine, rcot beerkE &

llapa Fermenlallon S ppllos
575 3rd Sl, 81d0. A (lnside Town

& Counlry Fa rground9
P0.8ox 5839
Napa 94581

l7o7) 255-6372
ww.napalermenlalr0n.c0m
Sorying you brcwing needs since

1983!

lloslalgic's
837 I W Csntury
sanla Mar a

1 800 773-4665
Fax: (805)928-9697

0 ginal Hom. BlEw 0uthl
5528Auburn 8l!d. #1

Sacramenlo
(s16)348-6322
Check us oul on the Web at
hft p !/g o. I 0/h 0 n e b rew 0 ut let

0'Shsa B|owlng Compant
28142 Camino Capislrano
Laquna Ni0uel
(949) 364-4440
www.osheabrewing c0m
Provid ing sauthe m Cal lornia

8CB Femenlalion tqulpnent
8565 Twin Trarls Dr.

Sacramenro 95843
1-888-449-8859
rcb@lanset.com

WidEing n Ball Lek kegs.

San Fr8ncisco Brewcrall
1555 Clemenl Streel
San Flancisco S4118
(800) 513-5196 or 415-751-9338

Low Pfues, Larye Seleclan

Slein Flll.ls

Long Eeach

(562) 425-0588

brew@steinfil ers com
A uwtofit public benelit conpany

8,Y.0.8. Blew Your 0*n Beer
847 Federal Bd.
Brcoklield
l-800-444-8Y08
w\4uDrewyourown0eetcom
Beet, Cidea Mead, & Wine
Supplies. Huge Seleclionl Grcat
Pices! Keggng & Bat Equipnent

lhllosr E4l.ss
391 Main St

1-800-[{ALrosE

guy supplies fton the authars of
"CLOII E BREWS" and, BEER

CAPTUBED"!

HiaiS llomo 8.or
& Wlne ilaldng SupDly

6190 Edqewaler Dr
0rlando
1-800-392-8322
Low Pices --fasl Setuice
Since 1988
wwwheartshonabftwcan

fte Shady Lady
208 S. Alcaniz Sl.
P€nsacola 32501
(850) 436-4436

frcn botues to books, frcn kils
t0 chenicals - We have every-
thing to brew your own!

U-Bt8w
5674 Timuquana Rd

Jacksonville (866) 904.8REW
FAX (S04) 908-3861

SE LARaEST . 2,200 SF

B66r al Hom0

4393 Soulh Eroadway
Enqlewood
(303)789-3676
1-800-789-3677

Tho B|6w Hul
15108 Easl Hampden Ave.

1-800-730-9336

Beer, Wine, Mead & Soda -
WE HAVE II ALL!

Homasl€rd Homitru
29850 Couniy Road 357

Buena V sla 81211

{719) 395-0301 ortolFlree
1,877,KtT-BEER (548-2337)

Beet, Wne & Soda Equipnent &
Supplhs Call aba|t aut Kit Beu

lly llon6 8rcw Snop
& Brew on Premiso
1834 Dom nlon Way
Colo.ado Sprinqs 80918
(719) 528-1651
wv/wmynome0rewc0m

old lv.sl Honebre* Supply
303 East Pikes Peak ave.
Colorado Sprngs
(719)635-2443

ilrd.tr Homeb|rU &Dply, lrE.
1355 RoswellBoad, Ste. 660
l\4arietla

1.888-571-5055
www marietlah0mebrewc0m
Low pnces, htgh qually, great

8lv Ai Sreror & winomaler
SuIIly
10033 S. West€rn Ave.

Chlcaoo
(773)233-7s79

Mead supplies and advice.

@ odlbcr ruu2 r,rr s \dn,)hN



HOMEBREW DERECTORY
Tho Bleworヽ Coo,

30ヽV l14 8utte『 f eld Road

lVarren.lle 60555

●Oo 093 3EER 233つ
ltNVll TheBrewersCoop oom

OυたOθ ω′,″ b

.4RC“ r力ο″めηw s,Op′

Chicagoland w nemalers lnc

689ヽVest Nolll Ave

:mhus1 60126
Phone:1 800‐ 226 8R[W
E‐mal ew nemak8『 @ao com
WWIV CW■ 3makeloom
FpFF inS`子●●lo′′

Cwslal Lako Hoanh Fool Sloie

25 E Crystal Lake Ave

C『ysttt Lake(315)4597942
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Map″
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Home erew shop

225 West Mam street

St Char es (600)3771338

www hom3orewshopld oom
r ll″θθ′Ko09"ク θO″

"″

θ″4
И″″施η″

Cleal Fermsnhtlon$ ol Indlana
853 E. 65th Sr.
Indianapolis
(317) 257.W NE (9463)

of rol lree 1-888-463'2739

a n ila @g re atfe me nht i o n s. co n

Wlne Ad hdianapolls
5890 N. K€yslone

Indianapolis 46220
(800)2s5-5090

or(317) 546-3940

Evetylhing far Witenaking and

Anna,ols Home Brew

50 West McK nsey R0

Sev8rna Park 21146

(300)2797550
FaX(410)075‐0931

www annapOIshomebrew com
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The Flyin9 BarttBI

103 South carroI Si

F祀0310k゛ 0)06344鋼 o(
FaX Om)663● 95
wwwiy■ 9bariO COm
佛 ψ rdt'S′

“

rO‐
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sai
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Foui Corners Lllじ ors and

Homebrewsu,ply cOm

3409 Sweet A r R0

Ph03niX 21131(888)6607323
wvⅥ″homebr・ wsupp y 00m

Maryiand IIonebiew

6770 0ak Ha‖ tane/116
0o υmOa1 388 8REWNOW
wvA″ mdho oom
)|♭

“
″ひ。S“″

WlnemakeB Supply & Plpo Shop

Lousvil€ (502)42s-1692
Mi,!v w neoeermax€rssuppLy,com

Since 1972!

llFG Homebrer Supplies
72 Summer St.
Leominsier0l453
Toll Free: 1 866-559-1955
Enrail: nlgbrew@aol.conr
Grcal priusl PersonalEed service!

Sllang! 8ruw Bier &
Wlnoma*ing Supply
331 Boslon Post Bd. (Rl 20)

1-888-gnEWtNG
E-mail: dash@Home'Breucom
Website: wwwHome-Breucom
We put the dash back in

W6!l Boylslon llomehrew
Enpoiun
Causeway Mall.8t. l2
Wesl Boylslon (508) 835-3374

lvllohes 8rcw, Th8

l2 lvlade Ave.

Foxborough
(s08) 543,0433
lhew tchesbrew@attnet

Alventuies n Homebrowlll

23439 Ford Roa0

Deaibor■

(313)277 BREW
1/s″ υs arlt lw hom3brew nO orO

Cap`1'Colk Hon31feW Sull‖ eS

18477 Ha Rd

Macomb Tllp

(586)286‐5202

厳x(586)2865133
WIV 1 0eoolies com7capandco子 υ

″yeast l17た

`abe〃

θρs&θυ″
●
‐
′″ηs′ わ,d040ξ ′力″lη″

КJhnheII■ Orewl■ 0 0o LLC
5919 ChloaOo R0

Vヽarren 48092

(586)9790361
(ax(586)979 2653

0ηⅣ θr a?″たo lltra.|“ w`″

″αηθb″ ll ra Sじρρ
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wYn″ biew nOwo4o oom

The ned salamander

206 11orth Bld9e St

Gttand tedge

(517)627‐2012

Faχ〔(517)627‐ 3107

Pholo offⅨ  yOur ordei

Slo‖ lalo's Ma′ket

2340 Laに M"h"n Dtt N W
Grand Rapids 49504

(616)453‐9674

(ax(616)4539687
WWW S Cl anOSmklcom
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thills BEER

2582 N M62
νヽObbervllθ

1 800‐765 9435

Ntw th iOsbeeicom

拗υr rlll SeⅣ趣 ′力鵬 bry.s10ρ

lllll И″θ″θ blダρ石
"″

WineBa“ i00m
30300 Ply用 outh Road

Livonia 48150

(734)522 9463
Shop ollne at

Ⅵぃ″w nebarie com
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8al6r'i Hohhy & Fnmlng
2738 Divlsion Sl. W
Sl. C oud 56301
(320)252-0460
rax (320) 252-0089
Wne ad Eeer sudies shbped

l{odhem Brerlsr, ud,
1150 Gnnd Avg
Sl. Paul 55105
1800-681-2739
wwlt1, n0nnernorewercom
Al ot wile for a FBE ATAL0A!

s.mpler ot usa
4171 Lyndale Ave. N.

lvl nneapo is (888) 255'7997
wwusemprexolusa.c0m
Est. | 962 - Eest Service &
Pices! FREE CATAL06!Bacchus & Ba eycorn

6633 N eman Road

(913) S62-2501

w\rvw bacchus-barleycorn.com

llomebrcw Prc Shoppe, Ino.
2059 F Sairta Fe

0 alhe (913) 768t090
l-866,8Y0-BREW
Conlplete line al beet & wine
naking supplies and equipnent

Boo:&Wine Hoiby
155 Nelv 8oston St unt T

'V00」

rn l-800 523‐ 5423

〔mal slopObee「 w ne cOm

VヽOb s t3:vn″ w beer■″1le com
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3oor&Winemaking
SIpples,1lo
154 KinO St

Nonhampt01(413)5860150
or Fax(413)504‐ 5674
www bee卜 jl nemak 19 com

2θめノ″″

mOI● ,l HOmebiew EmpOriun
2304 Massachusetts″ e

CamO「10ge 02140

●1つ 4980400
1ax(017)4980444
VAい″mOdernbrewe[oom
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Homl Brew Supplシ

3503S 2210 St

執 J∝epl(300)2854695
of(816)233‐ 9688
wvn″ thehomeO子 OWStOre com

The Hone Bleweり

205 WO"Ba n(P08ox 73o
Ozark 1 800021 BR[W(2739)

Orevrery@homebrewery com

llww homeOrewery com
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Fermenlalol Stalol

72 Ma n St

MereOth 03253

Tol if38 877 462 7392 o『

(603)2794028

・
wl1 2ierment com
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HOps 111 Dreams

PO Box 914

Atk nson 03011

1‐888‐ BREW BY U
.w17け owbyじ 00m
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StoJl B‖ ly's

l15M"ona R0
POnsmouth

●Oo 430■ 702
0BI,鸞 瀬 sa℃ciぃ′

"V4″
Sわ′tO■νsω″

Pa● Ciealbns
045 RokeOy Rd

Red Hook 12571(846)7580661
www pa"cre江 01S net
iυ′
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″α′
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BEERCRAFTEnS
l10A Greentiee Road

TuinersvⅢ e 03012

(356)2 BREWlT
E ma1 0「ba48y@a00om
″ソ
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mθ tted"″
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AltematiY8 38Vera98

114=Free and tale

Char otte

AOvice tine:(704)527‐ 2337

0rder tin3:1 800365‐ 2739

vA″w eOrew com
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An3riCa■ Drewmas18『 InC

3021‐ 5 Stoneybrook Di

RdЫ OI(919)85● 0095
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Ashev‖ le BIowols Supply

2 Nal Slreet″ 101

ヽ he71e 28801 18281 285 1515

www ashevl ebr・ wers com
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ヽsemlly Relll膊 d

1507D Ha´″Ood R0

Hendersonvile  1 800● 86‐2592

wvn″ assemb yrequ Юd com
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HOn3breW Com
209髯、o■ Way
Charnヒ 23218887“ 77“
wYn″ lomebЮ ll eom
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Bee:&B7ow Gear
4972 S Man.bnd Pkt■ 7.桝
tas NV・ Oas

(877)4701600
wvA″ bee「 br●wgearoom
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Discount erew

l16 Man St

Keene 03431

oOo 381 0190
α FAX oOの 3629540
叩〃

“

O scounibrew com
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Botlom ofl18 B87731

17361.lt Hope Ne

Onelda,3421

olo 366 0655
b  (315)363‐ 0670
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EJ Wi3■ HOnebreweL!nc
Ponde「osa Plaza

Old Liverpool Rd

Llverooo1 13088
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t_′ st it~t Into Africa
Homebrewing legally (sort of ) Kenyaln

by Glenn BufnS lver

予 鰊 〇

Far abtious ransons. A(nytn thcmcN
doninate Kntskus bccr rurtts drtl
ktLr(ls. I hoopo. is nn .tJii.dn hird.

r a 7 r0r tr, \,,u J $rr,rl
I jl I ',,,.',,',, n,' a,r''\r
V V srh\,r''hi'n,r'.\in.L

.r oss psrnr $ LLr rn
rlnrrdirnrrl l,rr ,,Lrl|? Nrrre | |pel
ali.r rh. lirll. gut. ol rinrrs.

''\V. ilcro driring in Nairobi
\ali,trul lllk *h{rr $r sr* Lhis litth
lion .rrb. lluss Krtrskr f\t)lalrs as lir
br.\s a bntd) ol barlclr!iD. in KcDrr..:ol! gurRls rurn lo lind.h€ cub ud
ro,)k hinr lo an orph8nage.lhey nan,ed
hiD Kibongo (alcoholic drink in
Kis$a[ili). so we brcwed K$onge!
lraL Boy Biller'in his h0nor"

Tho bittor is long 8one, b t
Kibongc survivcd ond is living in
Ugsnda while Kruska, 46, bides his
timo botwoon brelr'ing dsys by working
at rhe lnbrnadonal Livosrock Rosearch
llsrirute 0l-Rl) in Nairobi. Kruska!
$ork Involves uslng computerized
r:rtr'llire imagcs to c\anrino changos in
hnd u5f o\.r tnrr' .\1t,,. a loug dey in
lronr r)l thp rdnptir.r, hr is happy to
un$ind sith a good bcq: \\hich tbanks
ro |i\ o$r rff{rls is rl\\r\s a\rilabl€.

(ruska s int.odurri,rf rr) lr'rf phrew

oc.ufrfd nround his lsrh hirthday
{hrn a itiends latl)cf oll.rcd hirD on€.

ll,' shsnr rpf! inrt)ft\s,d Nilh the
''Prohibition-styl. b.nr nrade Nith big
a!!,urts of boilud sugaf but ibuDd lt
inlfrrslinti lh{L ir Nr: l),rn"urrd(i. IIis
br.rh.r h.gan rnaking as Ao,nl as

inrp,)rf fxlracl poftos ni l9sl. and a
\crf |l1,,r] whilo u gradudlr sludur at
\li.higan Slale tlni!rlfsir\, Krrskr llt-
lo*lr(l sui( I w.rs compL,n,rl) .mazpd
rl l!^! Nrllit cumo out. l,f srrs

Aller arrivinH if Kenlr irt l9SE.
Krusk.r discovor.d hom.hnling Bas
illt Bal trrd pulisl'obh bt.iaiL. This rvrs
nrosrl! lo cr)trrbrr lhp disrillfrs of
''ChaDg ra. a liqnor rkin t,' grrir akxL
hol 'luslicr. rL nrl|5s tr..llcpd lrgcr,
$a5 1|,, orrl) eonu'(,r.jal bccr sold nr
(tsnlr \lhrr $rs r beef gul to do?

''\\'hcn lllrsl \!.nI 10 Ihr bn\rer!
lKrr\u! llk$cricsl10 gct tnrlt. ld.li
riLrl\ didr't sur" ir $us li,f DN\nrg I

$rs too siucd," Kruskr cxplnirN. ha!
lrrg c{,,ilLrfcii up a sr{,ft nb,n,l needilg
rhc mah ro makc bread. l ras persis-

lcr1t. I kcpr sayiDg this or that gul said
jr $ould bc ,,l,dr. lIc! 1l'rrl1! gavc ntc
17n tonnds but told me: We don r ev*
rYult to sc.Iour thcc agaiD

''TlLrt fc{}Lr dffctcd nLe lo. thc
nrrt ftrur lcars. hc (x,nriiues I

orcd to adjuncr brcwing to nakc ml
mult lust. I add{rd naked rice or corn.
bul r,\ bee.s $eren\ 1l,ar Ho,'d.'

Adding ro his diificulties. bre\ling
equipment was Don-cxistcnl so
kuska improvised. A maiz{r gindcr-
po$ered by a drill, \'as used t,r lhe
grat$: air elecfic coflcc nakcr s'as

catomizd into a wate. hcrtcr: ud hc
fab.lcaied a worl chiller $itl ,rJpper

rubing. A few batches were made lD

Lrash cans that "wereDt food-grado
and le{t r p]&stic flavor."

One piece of malesbift equipmenl
learly tilled him - an elect ic f{n!er-
sion heate. (a loDg metal coin he 1!as

using to heat the mash. Kn,ska
reached to shut off a running iap. .om -

pleted ihe circuit md "got knocked on
my bu!t. It was like haling a ireart
atlack. I quit using those afler thal '

Things have cha4ed liom his
early deys in Kenya. Visiting ftiends
stlll brlng him hops and yeast and rlre
brewiBg l6ws (thougL ils rschnicalll'
BtiI ilegal) have relared, so obtaintug
m&lt is no longpr a hassle. Kruska\
only problom norv is de.iding rvhat lo
brc]\r Kcnr"sn thelrcs are popr ar. rith
names like Nlaji \a Ku.da 0\!tcr ol
CoN Pcc)' and ll.opoe 2000" - ,1n,

surrod du.i,tg tillcnniun listirilies at
the base 0f Nll. KilimaDiuo.

Krns[a has elen shared ]ris becr
wilh KcDyan Brcq'crics. Thc manager

.rlled ir his re(lunrians in lheir wlitc
lhb r1r.rs. lhet \v{rre rol too

imlressed, blrt $ere enlhusiasli., sa!-
ing thirgs likc a litllLi .ongh btri ni, c

hop atuna.'or'rcri \crr rough' aboDt

mr S(,t( h aip. rin,\ta lauHhs. Ircal
I gor a ki.k out ol ft l
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