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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


