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lrish Moss and Gravity Drop up/douL/utt/doDx to prcupnt tupping
and uarping. Jrst sond s a photo
uhcl gou'te do c! who klou,s. it migha

st avt o t ntjed or ncnnc pa tole
ofo r aqripmanr rcundups."

Pasteur vs. Crabtree
l m having troublc squarlng a few

lhitrgs. Tho Psslour cffoct stetcs that if
one givcs a fa.ullalive rnserobc (surt)
as ycasr) oxygcn, it will resplre. In the

Ma:L
I vc just read your
trrtiolc on Iinings
{"lkrw (:lear is V'llr
Ilecr?- in rhe July-
Augusr 2002 issuc
(t ltrPw Your Our)
and I am now con-
sidornrg using & bit
ol lfish nn,ss in ny
braw kollle. llefore I

go ahcad. I would
like t0 know wlclher
lrlsh moss rcd[cas
thc spccific gravity ol

the brcw, tsknrg inri) ufl:ou r rhc fsrx
that it rcmov.s proteins.

F.ancisco Toboos

fio enail

Thc tpccifrc yavitlj o! lJour worl
nuy drop a s uU a ount uhcn hish
,'loss is added. sohtble proteins
inoeasc thc specitrc grapitlJ of uort
uets sligh $ (Mast oI thp sruuitlt is, oI
.oursc, d|c to dirrolted s qars.)
Because lrish moss binds protcins,
i clutli tr so c that urc solublc. it can.
a! sou suggest. dc!:.eo"rP !on. spPcifrt:
gftrilL llooeuer the change is almost
cc.tai ly so srnaU thut dctcctilg it uith
d hydton.tcr is unlikclgl

Mash Lids of Madison County
I would like youf inpul on using {

3/a- oak lid on my mash tun. which is a
I5.5-galloD kcg with tho top cut ofl I
would like kr usc whilc o8k and not pnl
any protecrAnr on lr. I plan ro Jr|sl roul
thc undcrsidc wilh a gl.o0vc to fft rho
k,p of the r:ul-offkeg. I thought it would
loo* near lt would bc a rwo-piccc
cover with an ovcrlap on tho outsido 10

ullirw lhc sp3.gc srr t0 drop in. l brcw
with oak .hips. $o I don t mlnd fio fla-
vor (if any) $at thc lid nrighl irupurt.
Thar*s from a 

'x)rnfielil 
in lowL

llod Sch mn?her
Dcs Moincs.Ioua

t'rojcrts author Thon cdnnoU
respondt: "t cdnr thinkola singl. rca.
son not todoso. W emaka,s uscaging
baftcls Dtudc !rc ouk, so uhs not or
oak lid Ior o hrPn:Pr\ nosh tm?

-thP onu thlnq /.ntr szggcsr is
maltbc maki g thc lid of nunipb strips

or perhaps crctt .ipping thc pip.:.!,
and thcn ass"mhung th? u'ood graln

lhdt blaslod Crcbtrce! llis rule trunps
mlt rule uhcn it @mes k, sL,cct Dort.

abscncc ol oxygor, thc orgonis|n will
lcrnxiDt. I,lcrnwhilc, lhe (lrsbt.cc
clTeft stAi?s thal lttho samo organtsin
is in an envimnmcnt 010.4%glucosc or

'{roator, 
il will lcrnrenl, rc$rdless of

rhc amount of oxygcn in thc systcm,
Crabtrco is supposcd to suporcodo
Pr$lour in drvi.ontrrcnts of sdcqusre
oxysen and hlgh sugar, such as you
lind in most stadng worts. Why is it
fin( il one oxygenalcs llci. wDr! p.ior
tr) piichlng tho ycast, the activity ol thc
ycast is viSorous? Is this vigorous ros-
pirutien or fcrmenlalirm? Who wins,
(:rablrec or l,esteur?

Aldo J. Fusarn

clarPndon | | ilLs. I I linoLs

Crabtrcc @ins. Tha Crcbtrcc cfcct
sapprcsscs thc l'lstcut 

"ncd 
uhcn d

ktt oI sqar is prpsont, as it is in 'o4.
l).eu.r's Veast docs respond positioct!!
uhcn oaygen is utkled to .roled uort,
I)ut thc lteost docs not asp thc otVgpn

It ap.ohi( rcsptratlon- lh? actiuiql
ltou sce is si''lptJ ligotou$ Icnnc, a.
tion. 4rc0!r\ geast needs orslret kt
lruild itupo an! P ncnhrnne.nnpo.
nent$. When thcV re.eio. otltgen, thclj
.an nuhipl! and lonnonl Disotoushr.

■tuhr \in 3 Or* \D\dtrl)rrz(rrz



MatL

Sonc eattlt honcbtpu'inu hooks
pr/oncously state thnt tuaa(r's lJaost
crTobicalla respires eatrt i .fcrnrc ta
Ii.)r. This has enat led somc hkriprs 1o

think that aembi( r.spirntion is a
phasc oJ femqtatio . L: dt sta'tdatd
hreuing rnditims, brctcr's gpasl

Brown Ale Boo-Boo
I nouccd in tho latost 0dirion of

Bft thst the rccipcs tirr brorvr alc
( slyc l,n'llli:, {)(t0ber 2002) are
incorrcct I pluggod lhc j)rlbfnation
irrlo tlvo brewing prograx)s. nruir l.thc
In,pr lie(ipal('r al $$r!hbd.org. and
also ProMash. Thc anrount of ertract
slalpd in lhe re,:ifts\ is less tlan hall
thc amounr fiafs n..d.d 10 hi1 the
sp.cificd original gravit\.

Htl)ert C. (;eIner
l.btc st t i I I e, M atlJ la n d

rox rc right, th? hrnbc^ .li)r the
last tu,o blou'n ales - th? calruct onl!
bac.s arc uqu oX. ht onla. to noke

frre sa tnN t xxtt utith u spetiJi!:
grattt! aJ 1.014, roud need arcr sir
pounds of liquitl malt ettm.t. lh(
re(tpcs on\t li$t .1.:l poun.ls. th.
tctipps utcre origi alb Jb tutated nl
kilosruns. but tha jnal tuo did not (tet
utn."rlat to Jtoun.Is- SonJ!

To oncct Jor thc lack oLle n? ta-
bles, blt keep the nolt ruths the sanc
as in thc original ftcipcs, multipht th?
anolnt aJ aach nah crtact b! 2.2.
Thus. tht Trdititrtul BtitishBtuun ALc

ret:ipc sholld li$t 4.6 pounds oJ ambpr
matt cttract dncl 2.6 pounds of darll
nalt trtruct. The \bdem Btitish
shoukl list 5.t) pun.ls of amher pxtra.t
and 2.2 pounds of ds* ertact. llb'
Irg not tD kt that hatryh aq|in.

ls Bitter B€tter?
Th(| B,,lls 8.sL lJrtrlD Alo p{ripe

in(ludcd in the Seplember /tyal l(rrks
tikc a bo.r th r I wotrld likc to brcw.
Howelcr, I htrvr) tr flrrple questnDs. 11

lools lik. ih. boilis for 45 minures. not
thc suodlrd 6oaDioulc boil. Is lhis

rorr}ct'l Also, lpref.r boppy b.rrs,
wliclr I rcalizc is not tho E|glish
brrwn lle (yle. Il I infrod*{l lle
(;Asi,ade hops to 8.3 ,iL\U. do you think
thc bittcrness rvould be morc lo Dr! Uk-
ir),{, or would thjs lake aws} f.rnn tlc
other qualitics ofthc bcor? | can hvail

Datitl l,aldutd
M echanitsri Uo. Wrginia

Ycs, boit !0 45 nhutcs. A tl illou
litc norc hops. tldd norp hops.
Traditiowl broun alcs arc not uclv bit-
tcr hul plentlt oI hpbpubs a d micro-
br?x'pries makc hoppicr btouns. And
nan!/ of then arc quite sood!

BPll\ ltcsl lt.oan is ntt.d at 30
l4lts, so it is alredd! hoppi?t than a
t!/pical Brilish brcu.n. lt$tead oI
atklnLs Nte hops, gou ttuul(I ako ng
hoilin| the uort, abng uith thc bittcr-
ing hops. J& 60 ninttes i'tstcad o1 15
t iruk:s. AIso, iI gou breupot is birl
(no gh, aIuU uort boil u,ill r?sult in a

F′●● C olol

(800) 850-2739
email! brewheaven@aol.com
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Arrive in style.
A binhday, an anniversrry - even a w€dding - is a

D€rfect excuse to turn your homebrew into a
commemontive gift widr our distincove beer
lab€ls.You'll be tne hit of d|e paftr! Cr€:.e your
lab€l by using your own words widr our styles,
shaDes and .olors. lt! easy and theret no
minimum ordeiGet 4-eak and 6-Dak carriers. too.

Visit our onlin€ rtore it M.mvwnlabelr.(ofr
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'lhp ttillsid? lhea.rs o! l?tmont dra
thillit at thc neighborhotld brcl bash.

seren lamilies whoso initialion rile into
our generalion was having tids agcs

,\ crch of thc n{w hlrilics moved

ir, il they liked haer lwould indude
thom on ny dislribulior) lisl. Turns out
thc guls hd all brewc(l rL rne tinre o.
another So at onr llrsl annralsummor
nci$norhood block paflrr whilc enjoy'
irg nicrobrews, tvc askcd. "$hy nol
make the beer ox rselr'cs l "

Thc Hiltsidc Brcwcrs hcld its lirsl
neigllborhood brcw in late spri g,

nraking a bat(h ofred ale liom extracr
lb. thc block party hrsrcad of limiling
lhc tm jusl. to thc nrrle br'cwe|s, rillhe
wivcs and children wern inviled lbr a
.ookout. $'c wcro suquosLcred ir the
kitchcn, prote(1ed lfltrr Lhe l,ddler

'l-he ing.cdicnls ar vcd a lbw dats
bclbre the brcw basl rrom s nrail'order
fir in Califrrrnia. Onc ofur sanitizcd
the equipmcnf. aDothcr watchcd the
16 quart sruinl{xs kcll.lcs f0r boil,,vers.
'lle worl wss ooled ourdoors witb a
.oppor immcrsion chillor altached to a
gardcl hosc. vl drughtcr. n pfeco-
,inus redhesrted tso-y.ar-o1d. helpcd
pit.b .he liquid ycasr into thc Icrmc t
ing buckcr. ]\ iyeck lutcr w. galhered
again lbr thc ales lransler Io lhe
seri'nd-slagc fcrmcnlcr

Neiglborhood b.ewi { is noll ou.
farorile pstime. Wc brow alos for
(lhristmas, thc auival ot spring {nd
sunnner ger'rogclhers. our bfewing is

noL sophislir:ated, so ir doesn l detra.t
liom our enjoying cach othcr's compa
ny lt's a welco rc !trridol(, t,, our he{tic
lives as parenrs. -tnr:* 

(imrcellc

rcwing $as a d,mm nal
effor. for lhc t!abtlonian.
Egypliu and hca t,ulturcs.
And il was a familv lradiion

llntilrh. Midrllo Agcs. whcn productioD

shiltcd to monaslerics (which night
cxphir thc in.rcase in religious vo.a-
tions during lhal period).

In a hillsidc neighl,orhood j

Rutlurd, !ennonl, flrmniunily brcwing
is still th.ning. $hen I bonghl rny
honso lO lrars ago I was singlc. and
thc noighborhood was 

'nr)slly 
hrtrnc ll)

fic {;rcatcst Gcneration.
I starrcd homcbrcwing in thr rid-

1990s. Il w6 a soli|ary a,.(iviry,.iLrst the
dog rnd me. I began using ny ama(ur
design skllls to dolclop colorlul labcls
on lny PC ror my homebrew lle hlP

wrs g(rxl, bul the labels received thc
mosl .ommcnt. I gale mosr of Urc bol-
tlcd ales trwal 10 fticnds, but nevpr rl
the noigltburs. lhe neighb
dial. hut kept t.'.hemselres.

'lbday.l livc in the samc boulc wilh
)ny wilc rnd lwo'lear-old dtrughle.
'fh,i ncighborhood s dem(rgral)hi'i (om-
pr)silirrr hrs chaDged: Now wc livc
{midsr ".ohorts.' poopl. wirh lhDrilios
likc ourselvcs. Ou 'unit' {xnsisls ol

Pumpkin Patch Alo
(five 96ll0n3, all-gtEinl
SG:1.0/17-l.O5O
OG:1.01&l.O2O
lBUtZ2 

^BV,4%
This is a nice, spicy ale that

t&elos jusl likc pumpkin pie. lt's
perf€ct for '! hanksgiving-

Mary Traina
Reet and Winenaker's PanEs

ItneUas Park. Florida

Ingr€di6nt3
6.5 lbs. p&le malt
I pumpkin (obout 10 pounds)

1 lb. cryslol mrll (60" L)
r tsp. nuimeg
I rbsp. wholc cloves

I oz. Willamoue hops
(5.5016 alpha ecid) (bituring)

1 oz. Will&mett6 hop6

{5.5% arpha ocid) (linishing)

1 lsp. Ifish moss

Wyeast 1056 l^morican Ale)

Slepby€top
Cook the pumpkin uniil it is

soft (this takcs approximdely 45
to 60 ninllles). Cur and mash ihe
cooked pumpkin inro llttle bits.

Stcep [hc crystal na.lt and
the msshed pumpkin in 1.5 gal-

loni of wet6r ai 150" F for about
90 minutos. Stroin the pulp from
&ejuico. Now brins the pumpkln
julce io e boil.

Wbon thcjuice is boiling, add
lhe biltcring hops snd malt. Boil
for 45 ninutes- Add the nutmog,
cloves, honcy, cinnamon. moss
and finishiDg hops. Boil for 15
minutes. Cool thc wo.t, add to
fcrmcnler and top offwith wator
When iomporature is appr0xi'
natcly 80' F. pitch rhe yeasr.

HILLSID e BReWERS

B,■、、Yr,,,()、 、、  ●ヽ、● ,し●●2o02



Jeremソ Lon=endorf.west Bend,W sconЫ n

appealh8 urrl tor un {Lrtosa tccnagcd
kid. lrut I havr |', arlnril, rc bi8 brew
day rlas r bil of a l.tdosr. N{y uncle is

an rxrrdri browor, so lhcrc Fasnt
mn.h ibr mc ti) do bul siL ar{,!nd and
$arch. srill. Iiom that day on, I day-
drcannd dbout lulju,{ dry own home-
brewcry I was irlri8rcd by lhe idea

that I could dclolop my own re.ipes
a d freale r! own bccr. Bul I ncver
actcd on rhat dream unlil rhree tears
ago. \'hcn I lindll boughl equipmenr
aDd starhd browirg u\ own bcc.

ln \olcmbrf lrli)9 tr'r_ $ife aDd I
boughl our ii$t housc and I began 1o

homebre$ in the kitdur.I slartcd {-ilh

LenzenelotJ takcs e studV bn ak belore
enra|ing in thc Sichcl hrcalio t\ rse
thal hc u:ar i u dtauti !1.

hon lwas tqelve. mr'.

urclc lskcd mc to hrlp
hinr br$! a bar.h ol

bccr. l his tlas an

thd ttpiftl sel.ut) Lhat yoL, can find in
anl homcbrow shop, a fivc gallor glass

corbol! a bottlo cdpper. botlle caps. a
ra.kingcane, a blowi)ff tube, &siphon-
iDg hosc and an airlock. lt also .mc
wilh a hi'w1o homebrew book. I halc
sin(c brewed a li)loflarly exlract alcs
and somc succossful all-grain batches.
ud I rc.rd all thc honcbrew book I
can Iind. I even moved n'! professional

engincering ccrtilicalion cxam back by
si\ nnrtths so I uould rtlcnd a "Condse
(irrse in llrewing 

'!{:hnology" 
al dr€

Tho Siubol lrstilulc in Chicago.
Illinois hcighlens professi,)"al brewers
udcrstanding ofthcir craft. I attended
the olass on scholarshipr Dy Dme was
sele(1ed in r pfizc drrwinS thisJune at
thc annual Nalional Homebrew
Cont r.rn:r ir lrvnrr{, Tcxas. I was nol
preseni al this .onferenijc, bul I slill

Thc Coroisc Coursc ran liom the
l6th rlnrgh rhe 27rh of Septen-bcf, Ir
oflcrs sludonK a solid oveniew ol lhe
connnorrial brcwing process, including
surh Lr)pifs as brewinS technology,
ycasr managomcnt, bcer packaging,
brcwcfl orgirtccring. bccr styles md
pre.is{, re.!pc ft'rnrulslioD, quality con-

dttruugh I udu'il lo crming to
gel rftdy trtr the 

'x)u.se, 
I-m a prc(ly

rolar.d homebrewer 1 think r.r'r
should sinply nakc thc be becr you

can, edoy rhe proccss, 3nd learn fron
it ro malc rhc ncxt bat(b ever bette.

Smokod Maplo porter

lfiVe lanon3,OnaCt wah 9rains,
0●:1164 1 065 FG:1017-1018

SRM:1∞ lBus:31 ABV 59%

inOr3● lont8:

10 oz Briush chOcOlate malt

10o′ U S crv、 lJ malt(80・ Ll

5o7 Brl●Sh peated malt

4 oz black illュ 〕t

6 51bs i4unk)n,light DME

8o7 maltO doxtrln

8o2 ■laple syrup

'(,AAU No「
thern Brewer

(1。 209%alpha acid,thitttrin,

1 lsp lrish llloss

｀`νeお11'68 tSpeCial■ ondonl or

Vヽhito[absヽ Vi l'002(l]ngliSh tte,

1″ cuP Muntons cxLa ught Dヽ E
しヽ て,up maPle Syrup

Step by step

BrLlg l gal o,waler to 160・ ■

add rain and hold for 30 nlln at150・

n sirain grain into bre、 vpot and

sparge with one g31 ol 168・ F、vater

Mdl)MI]mato‐ loxtrin maple syrup
and bitering lop, Bring volume to

25 8●  Boll for 45 min  add lrish

moss  Boll ■,1 15 min  re‐ ove pot

From stovo Chin wo t strain into t,

menten add water to 5‐ 1′8 gallons

Adu veasl when wort has cooled lo

80。 F Ferment at 70°
「
 for 5 da、 s

then iack LltO cubμ Ferfllent until

『

ぷハty h8 b● en mached alld beer

h“ elearOd(3 wooks)Prime and bot‐

tle CarbOna“ at 70° おr3-4w● oks

Al‐9腱in:Acidi,mash water io

bolo、 v72 pll  ,4ぉ h10 1bs British 2

row pale malt and tho spocialty grJns

ii1 4●しl or、vater at 154・ r fo1 9o血in

Sparg● vith 5 gal of、 vェer at5 7 pH

and 168° R Total boili,90 minutes

■ d71′ヽヽ U of bittellag hops“ r the

last 60 minute、 ′dd the LIsh mossお

nヽdicatod by the e対act tttipe
7●s、 α
“
α Mα′たS2α′αι

“
お々

Ma″。sθ Eェ″ess
″。2ro“ 6b″″

`o"r″ `

'l llls lS .\\ | .\S\' \\l\Y to mflrk boLdes $hcn tou'ro Xor !

り1躙:∬ 1柵十1冊lllilfM8認 T81キ冊牌
y

r/a n)und lulolsr I pufchsscd 1,0001or Sil s5 r,J.16 .n
ea.h label thc hdtch 

'!dc. 
dat. or strle sontodn$ I

usc Vi.rosoll lixf.l to print onl my labcls bl- feedidS
thcu nl1o drc Drintcr by hand. lhis works well
bcrduse I cu p.irrt sDallor fonls on lb..ompnterthan
| .an wfitc br hud. Ihis allo$s m. ro fi1mor. iuhrmt-
iion on thp lab.ls 'lhen I sli(:k one label oD tlrr elp ot
cach bordc nlt.r bnlrling. lhc higgesr advanlagc 10 us g
1bu* labrls is lla( $lcn iou drink the bppr, tou lhrnw the
.ap and lubcl {\rnr'. lbu.. a1l sct fo. tho .exl bat.b - no
nore soatnrg oll stuck labclsl

B,|、 Yo ,0、ヘ



Doppelbock
Top pro tips on the classic German lager

lrppcl is G?tnan lot douhlc and. uhhoryh th?sc hpcrs opnt douhlc thc lldd lhis lompfrat ro nlr a (r,upl,, ot
strcngth oI a nomdl bo.k. thoir ip?.ifr. grdttit!! is usud y tlbotn l.O7O. days. ljollowing rhis s.hodulo will holp
llon.breu'erc u'ho utart to .otc d sioa at t/ris clossic stllla nticd to start brcu,hg nionni2c thc productioD 01 things likc
nou lupc,ina shoukl tuke at lcast trcc no $. This no hs u{assionul lips ditr(x:!v], whidr produu:s otT-navoN.
lre pcrkttJo, lptting nclt gca.s doppclhot:k oX kt a grcdt stdrtl t$ger at lcast threp monlhs.

Tips 'i,',',ltt 1,rpS

by Thomas J. Miller
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Browoi Dan Carcy is welLknown in lh6
microbrewery world. He is the co-owner
and tewmaster for th€ New Glarus
Brewing Company in N€w Glarus,
Wisconsin. He eamed his bachelor of sci,
ence degre€ in blewing science rrom the
UniveGity ot Califonia ai Oavis in 1982.
H€ was also val6dictorian ol ihe Sieb€l
losiitule CouFe in B€wing Science and
Technology (1967). Carey passed th6
Inslitut€ ol Br€whg Diploma Master
B€wer Examination in 1993. He served
hrs apprcnliceshrp al Ayinger Brcw€ry in
Bavaia and has op€raled and construcl-
ed numefous breweries throughout the
United States. Betore founding New
Glarus in 1993, he was a prcduction
s!pervisor tor Anh€ussFBusch, Inc.

ofl-pultinJ{; nc'lhi,.shrtrrl{l rhcre bc an}
actringcn.y In tho b.or In A doppol-
boct. thcrc is a lirc Inrc bcrwccn gct-
dug ful n&vor. rnoltirxrss snd drirks-
bilily, or missing il all0gcthcr

Good maltis thc kcy to strong bccr.
so lre corscicrljous ol whn( you pur-
rhasc. l)sc tr l)w-proloin mflll, less

than ll.5% protcin. European or
Europeon-sryl!: Irtrlts urc the b{:st.
vunir:h malt {an m{ke l|p 65'/. ol lhe
basa mall.. Thc othcr 357. should bc
Pilsncr malt {seo rccipol. Bo cureful
with usilu{ krr rru(h dark carsNt
malrs, :rc thcy hav. a tend.ncy lo ba

astringcnt- l-ots uf pcoplc arc going ro
disr{rec wilh mr! on this bul, esprrial-
l! wllh a dccoction bccr. caramel malt
docsnl hclp tlrc doppolbock.

lvr do s derrx lion n3sh and,
b.ftuso ol ftar. we ha!. a rclarivoly
thin mash of 3.5 parrs warcr to I part
gruitr. Propr:r dcutrxittrr rrssli'rg fof a
dopFrlbock means somcthing llk. l5
mlnutcs at 120' F. 20 minurcs at 144"
|r 20 uftrut{:s trr 158" I;. ud then

When you stan sparging. you will
gct hydronrclr,r l.t,!diI,{s sround
1.070. Wc slop spar,{ing in |'h. ncigh-
borhood of 1.024 (which mcans thclast
runnings arc hoavior rhtlr wirh u rror'
nrul brew). lhis givos Lrs a tLrll kaitle
with A gravily ol about 1.060. Bur. lo
gct to lhc gruvity wc Urxjd rr) slsrr feF
ruorlutior. wc nunl tr) r'xLcnd the boll.
|rtr r doppclhofk wo boil 11.5 hours.
'Ihls yiclds a grality 01 1.076.

Doppolbocl b :weB nced dis(i-
plim LI(,ughou1 thP fcrmcnrArion
prorarss. l;lrst. you ll wanl a vcry
hcalthy ycast. Choosc a woll-rlroruul-
irg lagor y(,ust thtrt pfl)duries krw
diur:eryI. Pirfh the lcnst et 46-48. Ij
and then allow thc bccr to lioc-riso to
52' F until lotruur)totion is ,nplere.

Bccausc thc yoast will lrc rcquircd
1r) pc.tr'.tr' cxlretr'clv wcll to lernenl
all rhn sngars, mak. rurc you acrah
thc chillcd wort lorv wc[. Oxjscn is
key t(, hclpirg lhc'n do theirjrD.

llerc s A reripe thal yields frle gal-
loDs ol cold wort allcr trub scparatioD.

Dan s Doppelbock
five gallons, all-grain)
OG: 1.076 FG: 1.020 IBU: 22

9 lbs. Munich mall (10" l-l
4.75 lbs. Pilsncr nrult
2 oz. dehLrskod .hoirlale
mall {41)0' l-)

Sauz. Spolt. Sltrisn Colding. Hrllertau
Mitlclliiih or 'lbrtnanSor hops

Ma$h in at 120' l: lor lO minu1cs.
Ilcat to 144' F and hold for l0 mirurcs-
Remolc 1.2 rlsll(nts of (thir:k) 

'nash-lhat rhis ri) 1513'l,- llold 15 minl|rcs.
lhcn hc{t to a boil. Boil lbr 15 nriDulos
r l' stirring. Refl)mbirrc boilcd por-
rir)n wirl' main mash and srabilizc hcar
at 158't. Hold lbr 20 ||)i|lutos. Rcnoy{!
lpproxi alcly 1.2 gsUrtrrs of {lhjn,
ntrsh. lloil 15 minntes whilc stirring.
lloturn 10 main mash. Stabilizc main
rash at 170' F und trrnsfe. t0 ltrutff
trnr. ltcrx)ler 7.i galbns and boildown
to 5.7 gallons. Add hops as dcscribcd
abovo. Cool wort li, 46" I;, lh.n ra(k
(leflr worl orcold break. l,irh doublc
tho rccommondcd pitch ralc. Starr tho
cullurc tho duy bcforc ir rplroxinrate-
ly one liter 0f storilp. aeraled wort al
46+r{' lj nnlil lbrmcnhtion is notod.
Piich this cool0d. dorutcd wort. LcL for-
morlotioll frm ris. to 52" Ijuntil (r)m-
plete. ll'ld al 52' I' tbr rwo days. Cool
io 42" |. liack oll sctilcd yca$r. Hold !1
il2' F lbr two 1o thrce weeks- (i!,1 1,r

32' I li)r r minin'um ol eight !!e.ks.

,.*t .,r r,urr ,^.rr".'ruu', I

hc nrvor ol ar crcullolt d0p'
ptslbort .r'r be dcs(rib.d as
il6an mahin.ss. lho bccr
should bc qunc rich. aLuosl

brcady. Tho mr t sln)uld be drtrninant.
Th. d$Iol (iafs(Lr)r shotrld not bo



1i ps 'i!,!)t r os

Brewefi Alec Mull has been with
Kalamazoo B€wing Cornpany in
Michigan sinc€ 1999. He was prcmoted

to head brswer in 2001. Kalamaz@'s
consecrator Doppelbock won a brcnze

medal ar rhe 2001 GABF.

it means you'[ hovo k)o nuch rcsidual
sweetness. Adding l0 p€rc..t caramel
malt wil holp your becr come in with a
good terminsl Sravily.

on the oih€r hand, tf your recipe

has too much formonla.ble nah like
Munich snd I'ilsen excluslv€ly - you ll
have loo much altonuatlon, and yolrr
beer wili fcrmonl down bclow 1.020.
Now you're cluck wilh o beer lhal's
heavily ak0holi(:.

Many browors usc too maDy malts
in lhis style, trnd lheir beers a.e too
complex. I recommend using only
Munich (50 !o 75%), CaraMunich 60'L
(10%l and I'ils (15 to 40%). Malt is so

weu-modilled th€Fc days that you can

do a singlo-infusion mash. A mash

temperalur{i of 155'F is pcrfecl. Yes,I
said i! A single-infusio. mash ca and

will produco a fino, malty dopp8lbock.

Msll is lhc showi:a.,ro, so hops arc a
lesser conlr€rn. l,ow- ro mid-20s on the

IBUS will baloncc thc sweetness. Perle

md No hern Br{}wor orc good choic-

es- Avoid hops thsl lesve a foolprinl,

like Chinook or Ccntennial or Cascade.

tlere is a rccipe for five gallons of
t aditional Ccrman doppelbock.

Alec's Doppelbock
(fwe gallon8, .ll-grainl
OG: 1.088 FG: 1.020 IBU: 22

11 lbs. two-row Munich mall {10' L)

3 lbs. Pilson mull
2 lbs. (laraMuni(h malt (60' L)

0.5 oz. Porlo hops {7% alpha acids)

{sdd 60 minutes into boil)
0.5 oz. Itallertru hops {4% alpha

acids) (add 90 minutos iDto boil)

Stdkc to mash at 155" F. Rest the
mssh for 60 minutcs. Collecl mnotr
slowly until you hit 1.075 gravity. Eoil
for two hours Aoralo ellh tq'ice th€

normal emount of oxygen. Pilch twice
the normsl amounl ol heallhy yeasl.

Start fcrmontation at 50" l_ and lei rise
to 55' F ncsl ilrc cnd of fermentaiion.
Lager near 30" |l. I

oppelbock Is ono of lDy
favorlio stylos. but it is a
touflh beer 1r) make. You

h8vc t0 pdy lotal altention 10

many things in ordor to gct it right.
Fi.sl and t{,remosl, you need lo

pitch healthy yeast to make a good

doppelboct. /\s a gcneral rule you

want lo pi(:k a ye&st strain thal has
maltier charecterlstics. raiher than
one that is crisp or dry. Bavarim.
Bohemim or Muni0h slr&ins usualy
work well. I llk€ Wy€a$t 2124, 2206

and 2308. or Whitc Lobs 820,830,838
or 920. Bul. rlmost uny heollhy lager
strain can nake 3. Srear doppelbock.

ll is very importaflt ro gel the ler
minal gravity right - | slnxn lor abour
1.020. lfyour bcor cnds up above this,

Simply Great Beer!
鶴蝙笏鶴賠欝剤‐Gttn Won tt mm RJ Spagnds

100%A‖‐Grain High Cravity
Micro‐Brewery Worts
Ready to Ferrlent No Cooking!
No Sugar
No Extracts or Concentrates
Very True to Style

Creatfor summer Brews and All Year Long
Greatfor Wine Kit users and Wine‐on‐

Premise Operations as a Way to Easily
Add Beerto their Operations

Want More info?

…
th・BrowHouse com・ 1゛w暉LCrosby‐BakeにOom

e‐mail:CBLtdOatt net
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Brass vs. Beer
Birch beet yeast and brewlng vvlth potatoes

lam an.ll-graln brower and lu$ a
five-gallon Got cooler as my ma.h
tun, I hav€ a stalnless-stesl ball valv€

on the oubide of th€ cool6r, which is
usod to control the f,ow of th€ sw€.t
wort. ThF ball valve is h€ld in placs

using a rubber washer 3nd a bra*s nut
on lh€ Inside ot th€ coolor. My concorn
is tnis blE$ nut bing In contsct wlth
the sws€t wort. I have h€srcl that brass
contains lead and theretore should not
b€ used in brewing. ls thb true?

Jo? Manzi
North Rillc rie, itl assach us ct Is

#trse any nqior pnrblenr. Evcn &n
''alfstair.ss" brewhousc will havo a

bil ofcoppcr somcwhorc be.ause cop-
p(:r tuntributcs o snrall amonnt ofcop-
par to *o and usuallr_ cDnt.is rrtr(e
amourts r'lzinc. thcsc elcnrcrls fillan
ifirp,,rtant role iD f€rnrcntation. Coppcr
helps bind volslih lfrr and zitrc is r
ycasr nri(ironu1rionl. Othcr m.tals
tound ir older brewhouses inrlDdc car
bltrr sieol lthc lype ol sieel thot ruslsl,
brass and bronzc Uxccllctrl bcers mn
bc Nadc when thesc nrclals &rc parl of
tl'r "ho1 sidc" of brewlng - olthough
.irbonslocl {ian causc sonc roal prob-
lcn)s b{x,ruse il casilt rclesscs iron
nrfi,liqulds dd is best avoidcd.

,\ftcr ycast is pilchcd. llte nnAs

chunge in m! book. Yeasr.apidly
de':foascs thc pH of wort from aboul
5.2 1l} aromd 4.5 and begins to pr(ts

should ncvcr lourh beer . . . nc!r:r. In
worl. thesc motallic llnlors arc
ubsorhcd bI r_casr or read with prod
trds ol lcrncntalnD when worl is ler
menlcd. On{x, fe.mcntati r is.on'
pl{nc, Iowevcr, mclol nris will nlake
beer tasle notalli. or oxidizc n. ilhen
bo.r colnes in conlac. with lbesr ele'
nrcnls, Lhe first lhiDg rhat becomcs
spparcnr is an unplessanl metalio lla,
vor.,^llcr a wlile thn bccr willbc,in to
tlslc oxidized iI cnough metal is prc-
*,nt, jrsi likc it would ifit wcrc itr (r't]-
tact silh ail o. oryg.n.

This blankct siatcncnt rcally llics
ir rhe face olmuch wrillcn about bcor
After . l. brass is thc mosr con) ron
mclal used L,) makc bcer tuu,a,ts, and

nraD!' flttings used in ke88ing cquip
nrni aro also br$s. lIe frttnlguscd 1o

tap nrlo a kc,{ is commonly nade of
chromellated brass (lhc chrun$ plal-
i'rg reAlly docs not hsr long whcrc it
touches bcrr, rnd whal lics below is

plnin okl brass). 'Ihc liltlc b{rbed
picrcs $'ith nuts usod lor ron.octing
rhe kcg tap tu a beor bosc arc ulso

madc tronr .hromc-plalod brass.
Clrnne is an al!o! ol ehn)miln and
orhd nelals, usurllv nolybderum.
Clro,rc is nol bad, bxt shcr it is plal-
od on ti)p ol brass and begins to w.ar
lle plating coDes otl and brass is
oxposcd. Sonre peoplo clcn use (rl,p8
lubing r0 cool bco ir a jo.ket box on
ils way Ufon kug tr) lM?l.

Yt beef\\ilh b.ass is thal it is trsed

1br a.llsorLs ofthings thsl dtrmage b.cr
flalor I tnos tNs fi$thand lion pin-
pointiDg r sublle. bur objcdid bl(,
onrLallic flavor in my beers b brass
hose barbs or "rail picfes_ uscd in rhc
drafi syst.n. The solution was v(|ry
casyaud rheap-l replaccd thcnr wnh
stdnlcss.steel lail pi0ces. Alier this
rfi{nge mv droft becr sas linc. but
whan $e bcff was trgged. thc strtrr,
bad Illvor eould bc dctectcd. lhis lime
I i)plad'd rhc kcg tap sirh a srainlcss
tap. Stainlcss lops flrsL abor'l5t0 coD

*,.r"r^U.t ""*a.,r"", I

"Holp I,Ie,
Mr.wizarrl"

rAss is an allot (onsisting of
thc elenrenls coppcr and znrr

- brass coDlains n0 lead.
llrass, likc (rrppe.,.an bo

soldcred and if les{l-containing solders
arc usod, thcnthc brass lilling'would

Brass is commonly uscd to makc
wstcr valv.s and lauccts, so lon can

resl assurcd you don t have any
hcallh risks 1o wor.y about. You do
hale r fcw options with this
nur. lh€ first ir to lculc ir 0n
the vahe urd noL worry.
Thc othe. option is ro

du.c llrvor romp',rrd\ t h.1

are very susceptible lo
oxidation. Oxygcn is nol

tho od! clemmL capablc
oflilling the ntP asan oxi

ddl and m.lal ions frorn
cquipmcnt can dnl d0 a(x as

oxidanls. In bcer (hc oncs to
look ouL for iro coppcr 8|rd

iron. bccause lhe
cquipnrcnt we uscreplx,e it\vilh a nut nrdc

lroln anothcr nslcrial.
Stainless sre.l and
T€non nuts arc prctly
edsy ro comc by, cspc(:ial-
ly whcn n:y }a!P com-

mo lhreads, such as NPT
(National Pipe Thre{d),
that arc mosrlikelv on thc
ball lolve. lre.ty straight-

mcnls. Filter shcets and
Iiltc| powder. such os
dialomac.ous carlh, (sn
carry ilotl und will (!nla-
mitlal,r bcer being liltued
w'lh a lery potcnt oxid'zer

Sorno brew0rs ara

lhavc ! pors0nal
beel wilh b.ass and

very pi,:k} About spcciling
low-iron Illler maicriols.

Iron .an also coDre trom caf-
wantod to add somc meal ao

this hnsscr. Most brcw-
housps found in ttr)mmcr-
.ia.l brcwcrics ()ntain mct'
als other than stainless
slecl rnd this lacl doos n0l

bon srcel uscd i the 
'x'nstrr.-tion of brcwhouse .quipmcnl

and the use of carbon stecl in
brcwhr'osos is virlusllr n,)n-
existent todat: l'r dty opinion.
brass, copper {nd carboD slcol
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I recently made a 10-gallon batch
oi Pilsner and bottled it in two five-
gallon Cornelius kegs. I used lhe Vrple
decoction technique and it tasted
qreat, at least the rnst keg, I had previ-
ously used the second keg lor maki.g
birch {or root) beer, so ihe beer in th6i
kes has a hini ol birch beer f.vor This
ls deiinitely not desir.ble lor a kacli-
tLonalPilsner Whal can ldo lo improve
rhis batch? I can drink it. bur r ls not
su lable lor guestsl The more rmpoF
tant question is, how clo I get lhe birch
beer flavor olt oi my keg? | have

soaked ir tor 20 minutes with dilute
b each {yes, lknow bieach rs a no-no)
and for 10 clays with dilure IsP, I can
st llsmellil- What do you suggest?

/iir, Af(1 l ss

t t I t sb! t,li Prr | \t1!r,t tia

\l'1,r, rlrl. ,,|l lin h b.,,f hr,,f lltii
f .uirLLl\ nf ,l r ri r',.tr1r I I ' !,$erl
It) a ! L.r f\p..jrnr'rr $i1| rl! r.nl

li., ' \tr'i rnr,' Lr \\L'
lrid d | . qf,irr|s rr 1,rr l[(irr all
,lrrr , ,,,1 .r, lr F. Lr , r,, ,ltl ln.{ r
).fr rar lrrrl LirL!, i.rj.di,,rL !
l)ff(r\\ \r,rl) l lrrn! 1l LL,.r,.srli'\,,f.
rL\\r\\,rl l!1 i.fr\ii,a \ u( nllh
!n\1,i\ f\! Lrrljr!. so r\ \r' lrLstf.l
l), L,,1 | tio ri nr1 r, )Lrp. !r\ .rl ,,r !rcs
lir!r lir'us rrt ,r th. rirlrl rrurr lro.r
1lr. h,!,, ln rlL L d(l I hrL, rr (,, ri.:i
Llrrr I iNd li ,i f,l I L. lr,d kcr $idl

I ri lrrr!nrLtrl\. trlrfn b'! f is trinic(
\iLh r llarif lle r1!l ll.r- rli,.r' is

rrlrlhrit: thrr , in bl rlL)nf tt, r.n rts i .

takff r,r ff\1r,. tlrrL d1f l)rrb tsrr uill

,rnial ,L Ir!| |lrnusr IrfiP(l
\crLlrrng i i rldrll1. 10 !frr rlLL rub-

lr.r 1r.k|l: rr.l r.,,rs! rrn Ih,, l)rn
rfrrr ,!lrr I soa[.r Llrf I i! bL,,a.h.
*,.lirrir h\ilf r\idt rnd ifid I |, il.n

Coverted keg
crith screen

$ 143.OO

Staadard setupa or
cuatom sFtcm3

built to lit
your appllcatlon
from tt 750.(Xt

From single pots
to complete systema
Larry's can do it all

uni-tanks
starting at
$ 980.OO

1‐800‐441-2739 Kent WA
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th(D. sr.'anrcd thern !nd c\fn l, r lh.nr
bake nr rlre hnt sL'D \,)lhing Norlt'l
Eirtalh, I spcrr r lc\ bucls and

i trlafPd xl1 the rubb.f prrtr ol th. kcg

and thf tfg no l0osef r.fktxl ,)l

I Lovr lx)l b..f and Ia'r b.u'
scrdng ir tr) .ustonrcfs ftrf lhc hst ilrr
tc!rs. bur I tokc r tr\\ pro.auLirrrrs | .f
srHners. I ]l rl d compl(ile n'r oi rrrb-

bcr rnd Irslic .oxrD,'rtr\ !gaslrr\.
n! a\uring cups, llr\Ps. .1. I llrr rrc
us d onll lof rDl h..r I rlso har.l'.Fs
lhal arc onl\ us.d lbr rool bf..

The npll lrctrull,rn is Dufr)nirn:
'lli, root bcff kfA ir hppfd irr a srard

aloD. k.g f,)ol.i lh! r'^son llr r!,1

fur.i|! fuor lfpr iln.s iI the 5.mf
l'!ndlf ol liJrer c.fftirrg Ler'f rq llrat
fo.r bL cr far.rs cr,r urlral1l nrigfaLe

ort ul rh. tu'i b'rcr li,r,' and i,rlo a(lla_

d,Il I'Per lir!rs. Iliis sccnrs unl)Pli.!_

ahl.. bur lr .an rnd (l,,Ps hnpp(lr'
Thfrf ar'sp.(iul l)f.r lin.! or rhc

drrftrr lhat aff dtsjfncd t0 prc\.nt
rhis ii,),r ,11!ning. lur I rllin r Nanl Ltl

llr.\rri(,s an' .01 llr' tril\ Plarcs
rhar qnafarrlinP rool Deer' so.la lrol_

'Lcf5 
do thp srn! tlrinA 1. Pfc\|rrl

e\fr\rhing rIc\ Pfr{1t.. lioru lrt\rng
rhar hir.I fr)r)1. \nrtcri{fr.n. srar

inise. li(rtri.. rDd \rnilla /iP tlr{r\
lin,r\n a( ro,n l),'er

OK.,. I think I have tinally gotten

up the nerve to stan my own veast
farm. I want to perpetuate the yeast,

but I lear usang the spent veast trom

the primary fermenter, I'm told that it is

betier io take the yeast frcm ihere,

rather than making slants l have done

a little reading on both issues, and l m

hesitant. l'm simply alraid ol ruining a

barch or two of beer.

My main question is this: After cul-

turing or splitiing yeast packels, how

do I know how much ofth€ startercuF
ture to add to mY beer? | mean, l'll
have this hatisallon iug full of wort
and yeast, and I wantto keep teeding it
an.l splitting it. But is it a cup? How

many o!nces'? | can't seem to get an

answer rrom anyon€.
ll.h tlnn.lu

Atto,,\..1, h! srll

'lhc ful,, or'th!r!rl) \!irh prrPagal_

ing lcnsl is to inrr|as. thc \o|rnrr ol
rh" srarlr,r b\ aPuo\itlut( l\ lpn rnclr
rime t'ou llnrsli r il. T|e linrl lransler
is into t]! lnmrenr.. rnd thr xr'rers.
at l|i( sl.p u|ger li.nt lb,rul fi\e lo
1tsnlold. det)tsndiDg (,,, lhF br.sr.\
\!hfn Isfh..luk a tif,)PaAr1i.tr. |$,'tr.
brfLwa(h. F,,f e\rnrPlf. {l\f lialloDs
of \Lof1 rr{toircs al)oul rinc_half Salltrrl

labour r\ro lilcrsl rl \ra\t slrrler

\rhef I {ar1 t,!r a tctri dish la.o\
en,d Dhtf .l,niaiDiDg I qolidiiied

gro\\1li !rerlial, I likc Lr) lrafsl(f oJrI

)can .ol('nl inlti r!oLrl 2o Drl. ol t\orl
Urer ri!. ro Lhfpe.la)s. I trrr,sli'r lhis
inro 200 ,trI.,'f$orl \ltpr l\\. or (hrPe

m.fe iln\s. I tfausler thi. irno 2.oo(r

u1. or'\toft. firrll\. alt.f a lirxl li\t
rlars ol lcflxfrialioD. llif qiaftcr is

fctrdr li,f filding. lhis is thc , n,l oi

thr'fl d lor lhi pn'PaJia1i0n.

They
Ｓ
Ｅ
■
■

Do it yourself ond

Wo,er
know for sure.

Inexpensive unit, legol
to own qnd use for
home wqter
purificotion ond ,'

essenfiol
oil exfrqction. ,

lllegol for
use with qlco

し贔Pir・ん

For o deoler neor you go io:
w\,vw.stillspi rits.com/usq.htm



Ycasr gntrls a hir a,louu dnriDg
ror(rrttuiion anrl a r!r. Al ale i,nldr-
tation {ill rvpic{llr rickl ibout fouf
lidrcs moR l|asl rhrr C rd(l.d al th,
l,.ginning. I asc$ rcn.t ro t,r)du.c I tjr-
tlc less ond a ritr! Lo drr..tukl ircr.as.
is normal ft)r thc stfain I Lrsc. t hr rlasl
p.odtrcrd durnrg lcrnrfn irnnr is grpar
Jrtr rc'usirg l)eIa!s. it is a\aillbt..
b.alrhl and rasir:r r0 us. rhaD {oilg
Ll)rough lhc stcps rpquii,d to gro\ it.
And it is!.rl li\r'h ilrs..t \Iufllr ilcss
than seren dalsj ali!. collq rion.

\\ har ]ou pr.posr is a bil dillcrent.
\au tranr ro kccp rour \,,rrl alilc anri
$dl bJ conrinuallt splj inA llc cut-
tt'rc. I r' llr {d\is" agniisr lbis pra(
ln:r ibr a le$ prafli.r rcasons. ltre
tlrsl rr)ason is thaL \ou $ill lia\c !ror{,
rcasr rhar tuu.ould pussibl) ns. ntr
Lrcsjng an(l $ill b. ihesti.F I l,,l ,,1

linr..ltin.t rnd \ofl inlo |riliruath
splilling 0r. .ulrul . \Dolh.r trl)bkrn
is saniution. |lcf! linre \frsr i{ irnn\-
lpn(d lion|n llnsl to lrothff thcrp
i\ a fisk ol fonlrrnilaLioD thr In.Ltrod

tnrhn d hcr. s0uld hcreasr'Lhc odds
ol conrarrination to uria(iIcprahl\ high

'\els Nl) final obic.rion is nuration.
).a(r fulturos \ill trrutall' o\rf tirnr
.tnd .hrngp.-l-his is \'ht leart hb\ u\.
lirg.r-l.rn storagc ntelliods_ \uch as
li*1. (ir!ing (,,f hophil'7ari,nrr, sror
ngc in nluirt nitrogrri ilhi\ I,qrii,s
spe.rar oqurlDcnt and .r\r,pri'lerti\r,
agentsr. darr\ and p.Iri dish{s. thc
rillrfr r$r' urclbods arf fl ru\ .ol tr[g
L,r!r srorlge !xthods. hrJr thr,] atto\
\ra\l tr) b. sroffd lbr a periud ot
nron'l,r $ithour ha\ inX ro bc .onriooat

| trn.lp15rrId rorr li,rf ut rsing
Ipa{l $on th.li.' prlcl as thr,s0urcc
lor \ouf tlarl|lt ind I agffc thal il frn
bp r pfobl.m bcfausc\crst U,nD I t.r
nrenrer .an bc (tr)larDilall,d uis is
un. nl rhe pol.nlial irfolJlc s \ntr n,
usirgr.asl lI gfrr'faL \\lrts| \!u stafl
I hb rultLrrp. 1||r hsl thing \ r)u $aDl i!
lri hf(in pfop.grlirg .onlinrirjrlod

lhe\ \ild rcan.r bactcfia $ittalsrbc

pfotragrl, d. ll \i)u fcnlli $arr t0
hr,1trnc r \crsl Jlurr. )i,I nrusr leaf
Ios ro \v,,fk sirh nrlfr)biolo$i..1 r,'ols.
5Lr.h as slanrs, j)(rfi dhhrs and lool,s
used lr) lfarsJi'r fol)rri.s \r'u !lso
rccd 1,, lcalr ho\ r0 lrcpar. mcdj!
nnd slo.ilize ir usilg a pr|ssurf cook..
nn{i $illnccd a.l{.in placc \rhrfr )on
.dn s.r ul) a ltnmr l^1, LLor tips nu
rutturnt!Jiori 1)r L:htis tthitc gllthit(
I nhs. stc th. rldr.h 2001 nrd Otlob(
!401 isslits j jrcn tntt Oujl.)

r.urlrrrc In\ o{r r.rst 8.t cnj.l
.loinj.{ it I als. bri\ \fasi lionr )fasr
lnhs bo, ausf I do not ha\e rhc roots fu
l,Dg.lornr \r,r'rgf I lt bo\ I lab fut-
I!_ gfo$ son'r 0r' tr p.h.j disl and

lh.'r rrrnrtcf a.oo \ lo il rlanl lof
nrcdrum n'nl stoftgc the bulk oJ lhe
tnnruscd .nlnrr. is rh.n fropaHnn,d
rc gpn.fir( fnonSh \1rsL ltr a balrh ot
bc.r 'lhP trrcthods I n\,, rllow mc L0

rs{. Llic tpa\l hcld ii mrdiuDr tc|m
shfa!.lDf aboot a \l\1r rnd rhrn I tu."-
th. samp slfah li.onr trr! hb sou(r,

A billion dollar phartnaccutical conlpan) uses our ferme[tation aanks for blood plasmu separation.'I h€ir former nrateriar *as stainress stecl! Need *e sal morc ahout our rrrastic or rractcria.l

Why MiniBrew? Nlinil\I{sh Lautcr 1un

Primary & Sccondary - All In Onc
No Mofe Ilard 1(] Clean Carboys
No Siphous Movc Dead YeiLst Not
'Ihc Beer
Closcd Sv\tem Rcduces Lirposure
To Bactct ia
F.\rrril or Grtin Ii f ,Lnt Ltk( i prol

Uscs up to 35 pds of grain.
I;lat lulsc botront will not
llort or leiLk. Sighr ghss &
RIMs threads. Dosigned
iof mlshinS and laulcfing.

Call 909 676-2317 or e,'rail.iohn rtr^ nin ibre\4.colll or \\ w\\..1inibrer.cour tor ir lrcc catiLlog

5 sizcs -2Bnnds
6.5 Sal to I b:ufcl
Atlbrclablc (lonical

--- MiniBre rr --,

l-crmcnters

f ',,,".,,.,,,,,, ,,.



l've got a few simple questions
about using 'tate6 for brewing. what,
when, why and how?

lur "Mr Potakr Hcu.l" Willions
lliImingt.'11, 1)Pk at.i

l'olato.s caD ccftlilh br us{l li,r
b.c\!irg l,per. jusl as th.i .an bc used

l,' rrakp lodka | \!as nr n prolissioral
brcs.rc nr.c$rg scvcrd \1,!l\ rrr{o rnd
Lcurd uo irlcreslinll talk Siven by a
flrtli{i hf.snlaiilcr lionr th. no!y-
closcd Luck! Lagor ]Jr$rrl in san

Frucisfi'. lle $as Airing ^ I..turc
abrnrr hr^! rhings $.r. onc. don. nr

bre$Frirs,iDd he latkcd aloul suDrc,'l
thc sp(!ial dall(rues l|fl$',N li{(ed
during Workl $ar ll. on. such chal
leng. wns.opbg wiLh gruin |.llli(fis. lil
o\crronx lhi\ pri)hlen. Iu.kt l.a8.r
$as nrad. lbr a rim. nsing ponro.s io
pla.c .l adjurts lilc ri(c and R,f.. s,l
brcRing bou $i1h poul(x's is ri,rtainlt

ll)ialnos bclong 1r, LLc 
"ightsltrdeianil) ol pldnts. \i,{htslNdrs indnde

tolratu s. r.ggplanls. roha.co and
d.adl\ niShtshadc or brlldd0nnr.
\ightshadrs are kn,,$n n,r pr)dn.ing
alkrloi(l lo\ins rhal iict os
choLinpst.rnsf inhibiLors. (lholin'
esmrasc is rrt crzunc irn,n\.d ir ncur-
al l.!|lsnris\irtrr ard rholin-.s!crnsc
inhiiriror\ .an .ausc stupclnctioD,
.ranrps. loss ol spcech and p\eI d.aLh.
!ortunrtrlr. l,rralors rnd .ggplaDrs
d{r n{rl foni.in lhcsc toxirrs iI Lh(ifruil

Potalus. ho$erer |an .onrain sig-
niii,ant l,\.\ of Ih. nlkaloid to\ins
{:haronin rnd solaoiD. lh,,se .om-
pounds illr tuund in nrinrrr quanlitics
ir rll pl)lrro,ls and .onirih1r1. !o a potr-

l!li.D pulan)es spn,rl or nrrn
grclir- s,ldnin and.haconin.o,tccn-
lralions in.roas.lo da.gc()us lr\els in
ihe sprouls. lua\cs dnrl rh. llrsr l|{
millirDrti,rs ol Lhe pcei l'otr'.cs h{igiD
to sproul wlcn r:\poscd io sunlight a.d
are al$als l.tl in rh da.k du.iIg
(omm.rcirl slofagc tr) !rr\fnl this
troDr oe(ur.iig. Ii)r lhis r.a.oD. sc
don l lerr mnrh abonl pohlo rclaled
illiess,n rh. n$vs. I poillr rhi\ {,rr
be.ans. polahes o{n spfrrrr al home

and i! certnilll {,)ul(l he a brd irleh ro

nrrkf |.,1r fronr gr.fn potalocs sin(.
thcs. ro\ic compounds ale rdnpletelt
unntlerled b\ hearing.

l'oralo.,i ue li.h in srafdr a.d cu
bc nddcd to thr nxLsh .iusL lite hiv
o(lr{,f starrrt aljof.'. \djuncm ar.
usfd L') lighten n bc,! s bodl and colof
and.nn bc used l(, llx,\r tl'e lfet'jrh
of stron$ beers \!ilhorri .omtbuing
nrL(h h llalor ln 1h.1. nosr slfong

hee.s tfom lJ.lgiun aro 
'nadc 

usirtg
sugaf ns a! rdjufifl. l){)rat,) star(:h has

a Fladrel! lo$ gcladnization lcn)p,,ra
lufc. rargirg trxD l4.r li5' I:, mpan'
iog IIdl 0ola(r'es {io not ha lo b.
hoiled like ric. on.l corD bclorc uddilg
thoD 10 thc rrrulr urash. Howevdi llrra-
L(s are rPrt dillcfcnl than ccrcal
grains rs.d in brcNing bccausc lhe\
coDtain a lot ol ${t|r abour 8(l per-

Strike Real Gold atthe end ofthe Rainbow!

Make Your own Spirits and Liqueurs From Scratch*

Stil Sp.ts Droducls can bs rsed v/ilhoulllrc ncsd t0 disri athome
llome disl lal on 0l a colro is nol cuftenl y eqal n the u s.

For a dealer nea| you go to:
www.stillspirits.com/usa.htm
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H,lp c.

S. rr)u want nr brA! I po It0 heer'1

I $ould bcgnr bt choosing r r! it. rhat
falls rir fi, c ,tr (trn d u, rdiuNt
,{rnnr. Th. b..r docs nor hr\P 10 })e

light, howc\ilrl sif(xradjun.ts urf Lrscd

in bccrs rugirg jn .ok'r lfoIi \L,,L,rr
(botLk d (luirin, ss ..dlriD{ | lhir
rnrnrnr ola(ljrr.1r lo \er\ ljgl,l hg.rs

I considrR{l nraking r t),irrr,, nouL
llf St. PaLrirks da) a t.r \..F ago.

hut erefhralll rle,ided agrirFt it. ft

.rtrkcs Dc \ror)dcf il Bud Light had aD

i,nfilrr \lnrt as Spod I-i*It - Lhar

$,,uld c\plain rh. \ihole \'ruds

\.\ho$. armrd $ith a frr it! , ir's
,r^\ lir!f l(, pjfk thc spud lnf llh ofca
sioi rrf .asiesl thinjr'l0 do sr)uld lrc
r,r u\. rln porall) ll.kFs. \lakr' \|h \rrr
r'rd tle labcl nrrd bu! a bo\ .,inrain
inA Ir)lIiJrg tiut pr)taL(r's sunr' pola
lo llak.s .on il1 f,ullpr r'f rrrlfI rl

bulr.f lla!ofs l)N fotaiocs 0ri bc
!s({1 rs a diffrt s!lrsrilut. Ibr ri(!' or
.,,f1 sirire lhe\ rll fonraiD about th.

ol $alPr. l)n t!rtrt(,
nrkcs (ian h) nddfd to lhi..rnsh t|long
{th mrll and tn)l'ah ! \li,)ul,l Iol r,p
r.s.nl morc drxn nbri|r 25 fcr.flrr 0l
tll, t,,(al \.igh ol {rrins usod in thp
b., r rl,is is l'!rIre. likf ri.c and
rofn. toralo.s.l) not.orlaio rnrrlasc
dv)xrs rfquiff d L(, .onv.fl srnrch 1o

1l'trn.nriblr rrr.lrfs dufnLg IrrshiDg
\ll orh.r n.lB in 

'hp 
bfl\ri,rg llulr'ss

.rurairr (hc 5{urr as \ihat(\.r r..ile

You can a $ na with \!hi)lf prnr-
Lu,s. Ilakc surc )ou h!!c Dorrl,x,\
\ilh('rl st)roul\ - s( doo t \!nnl lo
fnd ut sirh a b.rr rhar li! r grcalcr
pn,pfnsnt ro ctr!nr nupela.rirtr' 1l'rn
3nl i)rhpf bri$l lhc polalo.s shonkl
bo \!ashcd. peeLed rrd tl,er gfrt(d. I
hr\f lhi5 grald nllachm.nr rhrr loes
,r' nl\ liirfhPnlid nt\c.: il do.s one

hrLltr a job tlrninH t),,ratocs i,tu losh-

lhese pouLo str'idgs can b. di'-ecl-
l\ rdd.d ro rh. nrasl'. just likr d.icd
J]olrr(ns. bc.aosf r'l rhen lo$ g.la
inizrll(rr L{upcfnLuf.. \\'hfn osirtl

lr.ch tolat(lrs !or Ir\e to (rnpfnsrlc
lof tlx'i. ligh lvrld conrenr l,l rsitrg
il!{rl fi\p poulds ol ticsh polrrdns lhr
,\rr\ Innnd.l ri(e,, .(f!.all.d lbr
iD lhc fccipc lhisl.t|,raLo,,ep )b{bll
ts\rrltrirs $l\'lhc polnlo hfs rre!.r
be.n a rlal rx,tulrf itrgrcdicrt Ibf bccr
n,rd \hr osr rodkrs n,, l,nrxcr Lrs.

tr)lrl(r.s as jngf.dicnt. I

BREW SOMETHING FOR HER.…
DO Y00 REALLYTHINK SHE WANTS A STOυ P

NEXTTIMESHE ASKS YOU TO

CONTAこ T ON【 OF BREW КIN`,EXζ Lυ SiV[
レ:,TRIBUTO R,FOR THE DFALER NEAREST YOU

SURPRIS[HER W TH A WHITE ZINFANDEL
OR A CAB[RN ET _OR A CHARDONNAY …

'TART yOuR OWN W:NETODAY WITH ONE OFBREW КIN`,PR【
“

:υM WIN=“ Aκ:N`PROpuCT∫
1 /1笹‖メ̀出11′鮮%″

t/o ltt(u tour 0.n,
.;0,i,1 .\IaiI 5t t..t, .ru itc
.\, \ uchcst.r Ct lt.t,
, W 0J2t5 or s.nd

n\.Ablto.turt I lJar
srhntit tpu qu.sti.'h

intl r tput full n(n|e
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t n.firtun1tcltJ. h? ftn l
rtspujtrL Io qucsnons
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Beers Gloned
Midas Touch and Winter Palace Wee Heaw

his beer wus inspired by
residx€ ihuDd in driDkirg vcs-
sols that aro bellevod lo b{l

fron lh. odull rcmb of King

We have a wondcrl'rl lrfcw$t in
Lclves, Delawaro callod l)ogflsh llead
B.cwo} Thcy noke Midas Touch. thc
beer that inspir€d my (nLran.c into
homcbrewing, and I thoughl I might
wanl 10 lry 10 mako this boor nrlsclll I
would appr€cialr! rnt help yrtrr (x,uld

olTcr toweds supplying a donc recipe.
I guumtee )ou wor'l bc disappointcd
in talling fiis finc Ercie L alir.

IV Mins
Collegc Pa.k. Marvldtd

7/re RgPL;6r1oP

by Steve Bader

l\4idds. (|lr)r mom initrrDtrlioD, sce

tlrc Universi8 of Pennsylvanie Museum
Uebsite al w\aw.nruscurn.upcru.cdD/
I4idas/inlro.html.) sonre scrrers of thc
beveragc. datcd to around 700 BC,

werc revealcd by tho Dcw mcthods of
moleculd. drchacol'gy. llte residues
inside the vcsscls bolongcd io a

"Phrygian cocktoil," which conbined
grapc win€, brrlcy beer trnd honey
m€ad. Staning wiih tho anclent ch€m-
ical evidence, Dogffsh Ilood Brcwuy
"redeated' a marvfllnrs golden clixir,
lruly touched by King Midas.

I spoko 10 S&m Cohgionc, brcwu
at Doglish llesd llfcwcry. sbout hos
thcy mako rhis bocr and h is f8r lrom
the normal boer l\4idas Touch is a
high-alcohol bcvpragc w'lh r fclalivcly
light botly. lhc lloral aroma of the

Muscar grap6juii:s rnd r hinl olspici-

'lhe browOry IiNt mashcs pale
malt to g€t appn)ximrtcly 60 pcrcenl
ot thc total sugars in this becr lhey
l.b{rr boil the wi'rl, trddirg utother 20
percont of th. sugars As honr:y al the
cnd of thc boil. Sincc this is a reoc'
alion ofltn {nr:i.rl rccipc, they usc sal
fron in place ofmost ofrh. hops.

Sallion is an cxpcnsivc spicc with
s dcln:s|c trrorrrr ud s slighl yellow
color Sam sAid they dc(tded 10 add a
very snrall nnrount of n'illamcttc hops

Aflor tho wort and honey is coolcd,
they add thc lirol20 p$ccnt of the fer-
ment8blo sugars $ r wh'1c Muscat

$apc julco. lhls brlngs the original
gralily to about 1.075-l-080.

You t:an qct nore inhnaLion
abour the l)ognsh ll?ad Brcu'e.! al
hllp://u,uo.ebglish.con/ or call (3021

684-1000.

臨  

‐
2.5 .AAU Willamctic hops

tfiavor hop)
(O-50 oz. ol 5.(,"l, rlph3 {(:idl

Wlrite Labs WLP500 {Trappist)
or Wyed^.tl 371i7 (Iruppist) ycasl

O 75 cup ofcorn sugAi {for prim'ng)

lleat 2.5 gallons ol waler b a
boil. add malt syrup and powdcr and
relurn 1o r boil. Add WillMrelte
hi,ps, l.ish moss and boil ntr 6{) ll)in-
ures. ,\dd 0.50 oxn.o of llillamette
hops and rc Sallion lbr last 15 min-
urcs Df thc boil. Add honcy [t thc cnd
ofthe boilafter vou turn oft the hcal.
Lot stand for 5 minutcs to sanitizc

Strain out the lops, add wort 10 lwo
gallons cool watcr in a sanitar) lbr'
meDl*, thlxr odd the Muscal con'
centrate and tr)p olT tr) 5.5 gall'r|s-
cool tho worl ro ,lo lj, acraro the
bccr aDd pilch your yoasl. {For a
high-$avily t(rmrn'tation su(t as

this, bc sum tomakc a yollst starrcr)
All,,w tho bt)(,t lo (n)l tr, 68-70" F.

and fermenl li)r l0 lo 14 d&ys. ll(,lllo
your bccr. agc fbr thrcc 10 four

Replacc thc light syrup with 6-0
lbs. t$o-row pulc nult. Mash you
grdi.s at 155" I firr 45 minules.
Lowor lha amount ol bittcring hops

3.3 lbs. B.iess li,tht mnll

1.5 lbs. Bricss light dry malt crlracl
3lbs. honey (do nol boil)
2 lbs. Alexandpr's Mus(rL grAp(l

concontrar. (do nol bojl)
0.5 lcaspooD dry salfto[

Ooil r5 Dirutrs)
2.5 AAU Willamctlc hops

(bitrcdng hopl
(0.50 oz. oI5.0% alphu ucid)
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