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Contributors
AYO pulls otl a swe€p al tt|6 Qrill
and Tanbrds. Plus: th€ people
who made this l6sue happ€n.

Mail
Boo6ting trou,n els, whole hop3 or
pellot, and lhe pro-plaslic guy.

llomobruw l{ation
Split 24 ca$s with tno dozen ol
your clGeat friends; br€w an
histoic all{rain b€€rftom the
loth c€ntury; and th€ Beplbato.
clon€s Hlghland Ga€lic al€.

Tips trcm the Pros
Better b6€r blendlng through
prclong€d cold storag€,

Help Me, Mr, Wizardt
Steep or mash, the benefils ol a
vigorous bdl, DME for y€ast

start€rs and flst-wort hop6.

Style Ppfile
Oal|n€al siout Black al€ for
a white Chfislmas-

Technlquea
Stsel the he€t \6ur handy guids
to fst, ellective wo.t drlllhg.

Prciects
How to c€rvo cold hom€brd', from

s wam k€g? Tap a fidg€l

Homebrcw Scienc€
It's a mattd of tade: How to
undeFtand iavor compounds
p.od&€d dwing f em|€ntarion.

La3t Call
A cauttonary tale fIDm Censda:
$/hen good brevr days go bad

Brewing with Coffee by ctenn Bumsitvel
Give your b€€r a iolt! Tips, l€chniques and advic€ on addang a jot of goum€t
java 10 your next batch of homebrew, plus three en€rgizing recipss: Cotf€e
lmDe al Slod, Oouble Chocol6te Esorosso Stout and Mudho'rFe Stoul,

Monster Holiday Beers oy o,as coroy
It'B the time ol year lor holiday b€€ls| N4any of these hea'"rywsight winlor
s€asonals arc high-alcohol br€ws - monstsl be€rc that are big, mally and
have a bits. You don t hav€ io be a mad scientist to make one, but brewing a
high-gravity b€er involves much more than piling on ihe mall. Your gulde to
brcwing huge holiday beeE, complele with eighl recipss.

Reading the Malt Sp€cs by Kslt (!ehl
lllalt€d badey van6€ trom year ro year and batch to batch, which can impact
your rccip$ and procedur66 The mqs you know sbout your maft, the bsttor
aod more consistent vour b€€r will bel Here's how to int€rpret the numbss on
a lypicalmah analysis sheet.
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THE beerkit lo make superb b€ers without a h.ssle !

Iflou dont hart rlc rirne nor rhe nrhnarior b brcw lou bee6 skning
fron rura$ gn6, or pcfiaps you nrnik tn'brewilejsas ddicuhas
brain surgery bnr yo! dont havc u high opihion olb.er 6om beer k1ls, r'c
reonEcnd _\ru trl a rlR l \\ FF R \ | honc biew kii Tne rsul$ may s€ll
surpri* )-oul Bltl \\ | Ll{l1u* nothin8 6d rne fio6l ingadin$ in then
kis, and rhenbeF rfe Gilorcd to dcruding Bclgian bsles
YouruM honebrc*cd Abdljbler, Trilel, TaRcbicr. Crud Cru, Diabola,
..l3 ryp.s in all $irh.ur a hasslc, rhanks ro BRf\\II:R\rl

. Ibc o.lt \O-BOIL kns uing g€nuinc tscleianBipcs and
inercdieflls. tr\ailable in l3 diileEnl t,t.s

. Very sn? ghlloBard lousc

. vaker 9 r 5 lirft! of ibsolurc ToF QUALITY BIIR I

l)iRK \BBEY ltpir lbr 9 l.
Starlnt*st..AL Et1^tt | 070 .tlcoholcont ,l Ar"
one or$c mGt trlllknoM Belsiar \peciaftics:0n Abbcy stl,l. berrnh
vinour chaacrs dne ru,rs hish alcoholconterr De.0 anbc..lull narourcd
*iln lorsofnall aroma wirh c.hrlel norcs. Lbprcvcs snh long irruntion
nnes and crn bekcprrb!scveEl ycas I

A\llll( )lll\ tlpe for l5 L
S1u hry \pe.ili. rtz\itt I 060 ALohol.onteit 16,5%
Ainber becr*irh{Ndcoppcrrint.Slishrlyacidicpdhlcarllrrburwitha
ni.! Iilny ar.fra v.dcrrre hop bnrcmcss. Conraftble { nh the sou
kno*n [drofRdsclurc.

Dl.\l]()l () tlpe for9l.
sLtrtrg lpecilic stdrit : 1.4/I :|h.h.l @ate : it')r.
tsclglan spe.ulry be(i: Srrung, soldmcolourcd bce! enn a rhick and lons
loslinS hcad ( lacy) Ch.hcrdi\lic nodra of dcril rrr BelBian haN. sofr
palare $rh . sllell])- r$ct altetuii. I por€s $ilh long oatudrion riddr
dd can he kepr for seveml tcan:

KRI!-l\ tlpe for l2 l.
9aftn,E \pn iti. ar. t : Luj3 ,4t.oItot .Lnttnl J 5 ln
rrrck is thc bcst rno*n orrhe tunrous tsclsian i!n-h€es. n.d. by
naceralirrSc[.ries inbccr. A sliChilt !cidic. swcd uronatic bc.r wnh,
rcd roptf nl. Each kil uotrtoinsprcchcrryjuncofdleast S kgof
cheries I Tn\ bcci gi!6.\,ou rhe ledcd balanc oI lilitiness wlhdur
@sdns liteerdadnre15 $ne comn rcialkriek s,jo

Ot,D ll ll\llSll rlll()\'r\ gpc for l2 l.
Stthle tpt. tlir Etorlry : L06a A h1,id tahllht : 6 %
A dark broM bed rvn[ r \!@dr" notcs i]avor a slishr liquoricc ulicna{e
rhar also compalcs Nnh rhe Dnrch Bduk-bc6.

(rl I r{lST\I1S tlpc for 7 l.
sntrlhtt rp{ilic st1^ar 1065 ,4/.oholconteft 8li
Dark. strtrg and tiil-bodicd B€lg,.nheer srccrd $!. Abbc_a {ylc be6
Saons nah fla\our atrd {ronr lnprur3s *nh lotrg urruErion ri6c!and
.an 6e kcpl tur s$(al ycas I

Wlll:,\'rBf IR rtpc tor 9 l.
studing tp.cili.anr^: t aiJ ,ll.ahal .a,tent : 

'ti\:crt ri'nihrrolne\cll kno\rn Beleian wirbiercn : palc. opalin.colour
$rlh los alcohol conre 

^ 
Eal suDmcy bccr wnh , pldrsanl aroDu, nitd

hops.nd r {n@fi mllr cbaracrer Sliehrlyasidic ond rhintquefchiis.
tsasL'! on an old recir! 0\irrCbarlct. $hcar oat flak.i rnd a *crd ncrb
n'\ture \nh conundc! and Neer or.rge'pecl

(;R{\l) ( l{l t}?€ for 9 l.
Sturtins:pecili. erd\il | 075 ,1lrrrhol(.nt.ht :'vn
Gold opalnR.olour.d. $nb stu s florour ofer.nN and e\etr besd. VcD,
linle hop alotoa. vera nnutlfull Nn[ hghr frun norcs.nd a plqsnr
\seetness. Also rhN kri conralns *heat malr and a sp4i.l hsb nsturc

'I Rll'l,h tlpe for 9 l.
Stathts specili. s'atirt | 07t Al< ohol conteni : 8/\
Triple is e rcll ldosn. dccp golde. colourcd. B€lgian spcciahy. Duc to irs
hieh nan cont€nc il nrs r lery plqsahl urona and b*.. mouthtull, frll
bodicd ond o!$ s bil hcrbacous. UigI alooholconlcnl.

[R\]IBOOS lrpe fo. l2 l.
S,arn\ st\\'!n( Erat^, l05i Alcohol..det 5 a.^
tR-dMBOlS! or raspberry boer. h aBelgiln specidlty Togetlo{nh the
BRE$TFERM (RllK lhis fRAVBOISE is the only fruirbeer kir 0v0ilable
rthe\ond.!.chknh,ianeqniv.lenrof:kiloofnspbctri.s Thlr
FRAVBOISF b€er han ! r cry delicatc .roma and is ide.l .s a rclicshiog
rumcrbcs or as a ru.nrhine rperirif :

PII-S\ER ttp€ for l5 l.
Stoing:r(crc snt i4 : I.t)41 ,4!.ohol'onlent:4.6"-
Ligb! blmd ber. rnn a nrodeRre bdt.ncss and dry finish. companblc
wnh the coDds-ial Lssf or Pihner beN. I.\ alcohol content

(;()l.l) type for 12 l
Storirs sp.cili. ara\ it\ : I 'jJ 

Akbhol ontat : 5,5 .4i
,^ ol delurc pjl$drrlcsith nore nrlr navor rhon thc nomal LagcE.
Mod€nlc hon binem€ss (olrpanbl. {ith thc Scandinilian deluxc-BNrs.

(;\l I-IA ltp€ for 12 l.
9 ff t ing r^a At a-ir' : 1.0 5 5,,1 l.ohDl t."t..t : 5, t yt.

lhclarc{addnioninotr.(nsc:,{rhiatqumchjngD.ler berberqnha
renncd bnlcncss andasoft nrish, a *dthy.hcnatilc tothe comheNill

ITREWFERNI PITODUCTS
Korspelsesteenweg 86

B-3581 Beverlo - Belgjunl
info(a)brewferm.com - www.brewfetm.com

THE bcerkit to makr sup€rb bccrs$ithout a hassle !



Eurnsilvsr lives in Fort Collins.

Colorado and has writl€n sboul music,

backpacking, backcountry skiing, travel
and old bicyclas lor vanous publications.

His BYO aiticl€s Include "Chill Out Tips tor
Cold'Weather Brcwing" (January-February

2002) and "Out of Aftcai Maasai Cucumb€r
Beer" (January 2001). Glenn is a cofi€e
achievsr . . . as lonq as ihs coff€e comes
frcm be€.ln "Brewing with Coff€€" on page

26 oflhis issue, he d€scrib€s how to putlhs
rcasiy tlavor of coffe€ b€ans inio your n€xt

he December 2002 cover is llustrated

by Shawn C lurner, a tre€lance artist

bas€d ln sac€mento, California. As owner

of Somersel Words and Pictures, Shawn
hd used his fomidable comprnerd€sign

skills to lllustrata dozens of articles for BYO

over the years. HE uses his middle initial-
with no period, plsase - so you won t con-
tus€ him with that other Shawo Turn€., who

sull won't pay hls car sl€r€o bill. Turn-ons
include his lamily, playing th€ pennywhistle

and g€ning paid to doodle all day long.

Iurn-ofis includo leaky roots, espo.ially
when il rains, and thos€ liltle stickers th6
groc€ry stores put on each pi€ce of fruit. I

moan, ar€ you supposed io €at ihem?

E
I Dccerin€r 2002 BRE$ Ydn oN

The Quill and Tankard Awards are prcsenred

each vcar by tho North ?lme.ican (iuild ol Becr

Writers to honor tho yoar's bcsl beer wfit€rs.B.ct,
yo!. O&.n is proud ro anl|ou cc that we swept thc

''browing- catego.! sl the 2002 Quill and 'tankard

c$emony, held in Dcnvcr in ca y October. Illc

gdd rrcdal went to llorst Dornbusch tor his {ticlc
on sahli {'A Mighry lrinn I}eer," Dccombcr 2001).

Horsl is a professional beer wriler and handlcs the

''Stylo l'roflle" s,lumn in cach issuo. "llomeb.cw

I ni!rrsir) r5,.pl.rnbor 2rlolr. $riIcr bl Chris

Colby md .^shton l.ewis, lrxlk silvcr Chris is our

managirg cditor and wrilos the "Tcchniques'

col|llm. rtshton is our technical €ditor and the

head brcwer al tho Springjiold B.ewing (lompony

in Missouri. Colilr Kaminski of Beer. Bccr ond Mo(

Beer a froqucnl contributor to 8yO, toot bronzc

with Bring on thc l leat" (Novomb€r 2001 ). Did wc

mention ll'al the two honorable mentuns in Urc

category - Chris Colby n'r "Make Me Swcat"

(sumlncI 2001) and Ma.ly Nschel fo. "Bcer Made

Ersy" (May'Ju.c 2002) - also wont to ltva)

authorsT No? h/ell. we wouldn twanl lo bra8.
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Booating Brown Ae
In Horst Dornbu8h s article about

br{rwn ales (Stylo Prolile, October
2U)2), he suggests sdding spiced rurn
al priming time t0 add spice and s
wo.m glow. The idca of a wormer,
spicier ale appealcd to me, as win(ers
call go. kind oI{!ld i'r Michigan. ln his
book "Honebrewlng for Dunmies,"
Marty Nachel suggcsts using liqusurs
as priming agenrs. lhis made me won-
der - should I reduco rhe amount of
priming sugar if I add run?

Slete Korelcckl
Musk.gon. Michigan

nwn is liquo4 not a liqueu So.

adding run should not add dn appre.
ciable amount oJ sugdr to ltow beer As
a drrcequmce, gou uill not hate to
a4jast !!ow prinins sugd. Andjwt to
be tlctutdte, Hofst fa.onnended da*
rum, not spiced rum. Houe,e. lhere\
no rcdson vou couldn't use spiced futll
if Wu ,},ink it uould taste good.

MDF: Acrnym Explalned

and lumber sards. It i\ alu,alts knoun
as MDE not its long?r name. Like plV-

uood, it i3 sutJsceablc: but unlike plg-
aood, il is snooth on both sides dnd
eosilg uL ll also palnts bette"

Wholo or Pellet Hops?
D0 fte neplioaior's rocipes usc

whol€ hops or p€llct hops? Also, whal
about thc recipes in thc re$ of AYo?

stere lrohm
Muskego. wis@,fin

A of he recipelt in BYO use hop
peUets untess othcruise speciled.
Peuets a.e the n6l L\naenienl dnd
uidelg available fom 6 hops lor thc
.asl nqjorits of honebrewers.

H6adl9ss Ho6eman Alg

I am t.ying to brow a high-alcohol
beer. I rocontly madc un oatmeal stoul
using cxtlect and grains. Ihs alcohol
contenl ws satisfactory atr nine pe.-
cenl alcohol by volumc, bul (he car.
bonation was ninimal, wirh slightly
less thar u quarte.-inch head.I primed
lhe beer with two cups of dry malt
ext act pcr casc of 1 2-ounce beers {8.5
liters of be€r). Should I pitch more
DME or could I add some dry yea.sl? |

would liko to irc.ease h6ad retention
and head dicknes- Also, I used cham-
pagne yc$t to fe.mcnt &nd I found I

had a sltght fruity lssle itn the frnish.
Could this be the rssult of ihe yeast and
wil it go rway with agc?

Mykel Bu.khdrt
uia e dil

His h- al coho|, bo u le. condition ed
homebreus twicolls ho|e r Jeu prcb.
lms uith head retentin. Itrst. alcohol
itser helps break doun a beer's head.
mis iB trhg bsrlegbines neoer haue a
big head on them. Second, the Veest in

Ma:ι

In thc arlicl€ abour building o
kegerotor witn a dorm fiidge (Projerls,
September 2002). you use shests of
MDI to conshucr lhc box. Sounds
good. but whal the heck ls MDF?

Tom scalabrini
Sparla, Neu JerceV

Projects author 't hom CanneU
re$poncls: "MDF stdnds lor nedium
denity Jibqboa . h\ a nanulacturcd
uood product anailahle at home storcs

BRfr YrukO\\ Docemb..2lr)2



Mai,

the bottle ndv haue problems fe.men|-
ing the added sugar at bottlilg tine.
Adding fresh bouling least helps the
cafbonation go faster I u,ouldn t add
any morc DME. houe,e.; it sounds like
goure adding it at a high mte abeads.

In$easing the head on an extmct
bee. especiall! a high-g.avitg one. is
dillicult. Making a sna pattial mash
thdt includes betueen 1/2 h one pound
(toughlg 1/4 to t/2 kg) of oheat malt
@er frve-ga on or l9-litet batch)
uould prcbablg help. Mash an equdl
dnount of pale malt dlong with the
uhedt malt. you can add Uru special-
tg grains to the partial nash as uell.

I don t knou d the champdgne

seast is nsponsiblefor thelruity taste:
it nas be that the high-rauitg fernen-
tation ilt responsible. Fruitg, estery
notes are common in high-graoity ales.

Sinca alcohol dnd hedd retention
afe at odds, gou mty roant to eryefi-
nent uith Vour original grauitll until
sou find a trade-oi betueen 'hnch"
and heocl that is acceptable to Vou.

OnsWord...Plastic
I h8ve been en avid homebrewer

for just trvo yoars, but en avid hike.
and backpacker for most of my llfe.
Whon | fiEt sew comm€rcisl beer iD
pla$ic bottl€s, my initial r€aclion was
"yuok!" How€ver, aJter two surnners of
packing glass-bot.led &les up rhe
mountoin and empties back down, I
thinl I see a limited us€ for thos€ ugly
pldtic contraptioN. Arc these boitlos
available to the hornebrewe.? Is the
boilling pmcess involv€d app.op.isle
fo. 3n intermediute brewcr?

Dan Wotd
Wapato, washington

we don't knou oI o source o! these
boules other than buying the beef,
(Nonc o! the big Internet honehrau
stof$ cany then) Houeoer i! gou
haoe some lving arcun4 sou should be
able to bottle-condition homeb.eu in
them. Just clean then and thet cdps
and sanitize them in a dilute blcach
solution (1-2 ounces, or 3Mo nt., o!

bleach pet gallon. ot 3.8 Uters, of
uate.). Bottle as gol Dolld ang hone-
breu. then re-sedl the caps tighllg:

Itomebfeb can be bouled in tuo-
liter soda bottles Io. short peio,ls.
Thes drc handy lor takins honeb.eu
to a partlt Houerer tuo-liter hottles
shouldn't be usedJor "long-te,n" bee.
storage (more thsn a Ieu toeeks)
because orsgen naV sloaly IeaL
through the plastic. The neu, plastic
beer bottles are thi.kcti houeuax and
might be closer to gla$ boftles in tems
0!oferins an oxssen battiexa

THE
BR:TiSH ARE
COMiNG!

BYO ext€nds a wdrm tEngatlantic
w€lcom€ lo our nsw readors in th€
Uniied Kingdom. Thanks to a new
agreement with whol6saler Youngb
Homebw Ltd., our magdino ls now
sold n 100-plus homebrew supply
6tobs across ths &llsh lses. As a
r€€ufi, tmm now on you'll norics merric
€quivalents in wqy issu6. CheBl

Simply Great Beer!
B諄猟HさUS響剤‐Gmh Won K、 fЮm RJ Spagnds

'100% All-Grain High Gravity
Micro-Brewery Worts
Ready to Ferment, No Cooking!
No Sugar
No Extracts or Concenirates
Very True to Style
Great for Summer Brews and All Year Long
Great for Wine Kit Usera and Wlne-on-
Promiso Operations as a Way to Easily
Add BeEr to their Ooerations.

Want Mole lnfo?
www.theBrgwHouse.com . www.Crosby-Baker.com

e-mail: CBLtd@att,net

Di3tHbuted in tlc US by:
lW●●t●●●●― II●●●
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CROSBY&BAKER LTD
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Medieval Brgwgr . Janss Brownbw . p.hdar6, oariromia
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Brcunloar lound a 16th-.entw!t bec,
recipe and gare lt a Zlst-century tuist-

I besan honcb.ewi.g in 1t)79

I becauso I wsnted 10 duplicare

I Anchor Stedm be.r Four years a8o
I I begrn to t.y my lu(k with all-groin
brewing. l.ast ycor, | ftrund a fascinst-
irg medicvol bcer rccipe on the Wcb
and jumped al thc chsnce ro rec.cote
jl. I used thc original 1503 rccipe hnd
other sources h help me update rhis
arlilocl for use today. (!V rck/enccs,
see bot at end oI sk'r!J.)

HerE is the "olde" recipe:
'I-o brcue heer ,. qua ers nattc. ij.
qua ts uheet. i. qudrt$s ootos, al- U

aeight of hoppgs. lb nakc h bateUl esl

HerE is the modern translation:
'lb brca bcer: Ten qua crc malt, tao
quaflcrs rheal, tuo qaarters onls,
and 40 pounds oI hops for 60 barrcls

'lb nart. I had to ligur{i onl thc
mod$n equivalenls ao the older mca-
surcnlenls. A quorler was cqual Lo

cighl bushcls and s bushcl. st the timo,
was.qual to eight galous",||whcat -a slighdy dirercnl gsll(,n th6n thul
used tro mel|surc Irccr Also, thcrc were
three dine.cnr "pounds_ for differcnt
uses: tho Troy (12 oz. or 340 g). thc
l.irre .{voirdupois (16 oz. r,r 453 8) and
the Morcdnlilc (15 oz. or 425 gl. I weni
wilh the Livre Avoirdupois pound
becauso il und tho Mcrcanllle wcre

mosl olleu $ed in commcrcial opcra-
lious. Ali6r colverting 60 barrols to
2,6117 U.S. galhns (9.984 L), I reduced
thc recipe to a s'gallon (19 l.) vorsion.

Hops oryoro probrbly hod an slpha
acjd contcnt ol around 2-5ol,. Todays
hops havc incrcased billering proper-
ties, designed 1o savc monoy by .educ-
ing tbe amoDr treeded per botch. Wth
this in nind, I selocted ltast Kenl
Colditrgs, r British noble hop with a

relatively low alpha-scid conlcnt.
'Ihe nrlrll rsed in th€ eri.ly 1500s

sas kilned with bardwood or dried-
straw fircs. instead of todays ck$6d,
kiln meahod. Thc resuldng malt was
.allcd "brown mall." ll is possible 10

buJ brown mall hday, bDt according to
my resoarch, lltis is usualy a darke.
brown. In the rccipe I ve includcd
iDsructionslbrnlukingthe appropriale
brown malt. I used rcgulsr oarmoal

I used a sirglc ma$b lo tnale this
brcw linglish brewers used to conduct
up to lbur marhos ivith aD excessive
inilial arnounl of grsil lhn runolts
r'crr: us€d to makc beers ofdc$easing
strenSth lbol wero rcn conrbined to
achieve lhc dosirod slrcngth. lfler the
boil, I rcmovcd some gylc" (untbr-
menlcd wort) lo rso lator for priming.

Ovcrall, I was happy with the lin-
ished prodoct. I had cxpocted a r&s1e

similar 1o a porlsr or a darl rlc, bua ir
wasn't like Lhat at all. | (:an only sug-
ges( tha( yoLr try one yoursell'l

Re.lpc ond dir.u.don on rh. wbb:
www.people cohe Ledulposes/bim I o/
blo.r/D,oke.himi {includes dn .x@llenl
discu$ion ofthe b@r byBryon MolonoyJ.
Olh.r b@k! | .6nsulr.d:
D.signing G@t Bqs: k Uhindts- Gli.L
ta Bwins Clossic Ber Stes by Roy
Doni.k lB,ewec Publicorions. I 9961
s.o,.h A]. by G.eg N@non (Bcwero

rhe t'te- C6pEt hy ol Hffi. B@ine
byCho, e Popozidn lA'on Book!, Ie9ll.

Brar Y.rF O\\ Decemb.r 2002
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HOliday Cheef . D.vid Houseman. chesrersplnes, Pennsyrvania
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I lousenan uilth his poster detailing the
nanlt tusnd-s o! Belgian bee.

I f you llke t{, lry dilTerenl beers

I without havin,{ l0 drir* an enliro

I .asc, sphring cs€s wirlh liiends
I may b€ ih€ answor. Around tho

holidays I likc to shtrre 24 cases ofbecr
wiih zit co-workors. n'e mix up th€

csses. so everyone cnds up wiu & caso

that contains 24 differfrt beers. You

hava to plan lhe purchtte in advance

|lrough your local liquor store.
Wo likc to use o themc when plsn-

ning our annual casc swop. Ity siry{

Amorl.an bocrs.lP s or lisBs. You can

also plan the beer slyles around specit.

ic m6rl th.ncs, sin(ie bcor and lbod B,
togcther so well. Anothor inlorcsting
suggoslion is 10 plln a mixed case ot
classic slylc cxamples to help you 8ol
rcady lirr the Becr .ludge Cerlilication
l'ro$am (l,,l(ll'l oxam. lhese guidc_

lines (sn bc lbund {t $u$.bjcp.ors.

Thcra are a fcw things to consider
ivhcn selcd'ng thc boors. Ite surc you

end up wilh 24 botdes of ca.h betsr, os

dse size ottcn vrries bf br.wcry. Al{),
consi{ier thc boltlc sizes, siDcc lou arc
going to bc nir(ing cases. li)o rany
o\ersized bottles r:an lurn your rcpu'k-
aelngjob irlo a considerablc hcadacho.

Last. bur nol lcast. remain nexible and

k'r'wtedgcable rbout th€ bcers 8nd

sttles so that, il ner:cssar!. you can

mokc lasr-minutc substimlirtr's intolli
gcnllr aDd qDn,kl)'.

Additionally, be scnsililc to dilTcr
ences in L$l.e: Don rjurl pick what you

likc. Romember, you rc atlenrpling to
selcrx ! number ofbc(:rs lbr a nutrrber
ot djrerenl lastes. ldcally. lou would
pi.k becrs thal no ono has iried boturc
and lbat cveryone will like.

Yox can do sond hourowork on

cach becr b! drccking the $hbsiles tor
lIe brcw$ies, or by using scrrch
ongines lo find relefences on beprs,

hcluding revi,lws by othe.l,ecr lovcrs.
Beibrc rou findlizc the big pur

chase, g(t solid comnrihcnB by ,r)l_
lecting tho mouoy ahcad ofrime.1!hcn
figuring thc nrhl cos!. romcntber L')

inr:lude lox and delilery chargcs. l){tf1
lbrgel 1(,6k for a lohme dilcount.

Is il legal 10 nrix and shsre cascs of
beer? You'Il hnle t0 check the liquor
laws in your sloto, bul to bc uD tho sale

sidc. ensure fial you makc zero nroney

on this traNacrion snd makc sure lhal
cveryonc is wcll atarr i'f1hul thct. You

arc sinply tucilitating ftc sharitrg of
beer anong lricnds. Good lu(k and

happy Iolidsysl
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On a lccc l trip to No(h Camlina I
found m excallcnl seledion of micro-
brcwcrics. Uighlsnd l].cwirg (bnpdy
topped my list wilh lhetu GaclicAlc and
its pcrfecl malt'ro'bitterness ratio.
How aboul a recipe?

lb.Ll BisseU

I npeial Beach, Ca lilomia

I lalked to b.ewer Tim Keck aboul

I Gaclic Ale. Hc agreed that tlte hop-

I m.it balanco gives this bcer irs

I smooth, supple lastc.
(;aolir is r crossbrced of Scollish

&le aDd American ! rb6r It has tbc
highcr o.lginol rr&nly and inlonso
maldness of s scorish al€, but th$

highd hop bittering level of a lypical
Amcrn:sn ambcr The ycast te.ncnts
to a low ffrial gravily to bring the malt
flavor irilo balance. Briess nnlts and

tuncri{:an hops nrske this be€r truly
Amr)ri.an! lim forments at cooler.
lhan-nornsl lompfrolLrrcs (64" Ir or
18" C| l0 rcducc c$ters.

Yo can gel moro information
abo l Highland Brening Conplrny at
htrp/ lwwhigl arrdbrewing.tom or by

colling th.n rL (i128) 255-6240 They

are locaterl in Ashcvillc, Norlh
Carolintr, bul &ppoinlmcnrs Arc

Highland Gaelic Ale
(5 gs/19 L, e{ract wlth grains)

oG = 1.056 FG = 1.013

lBUs = 30-32 ABV = 5,6Y0

3,3lbr. (r.5lg) Bri.\r li8ht mat crr&r strup

2 lbs. 0., kt) Rrn rs light dry fr r ertrucr

l.5lbs. (0,7 tE) R'tcss Uuich trull (10' lJ

0.51b, (0.21 k8, Brless.rysrol ndt (60' l.)

I lb. (o - kgl lrriess dryslal nall{40'Ll
0 2t lb (i13 g) Rriess lttua SD.ciol nrll

S d{tJ Chntuol hons (tiuednghopl
(075 oz.1213 AJ o1 12.09q alpha.oid)

2 5 A-{U Nlllanrnn0 hops (.ron,4hopJ

10.5 oz. 0,, 7 d o15.0'r( rlpha acid)

2.9,tAU (jsade hops lBronah.pl
(o.5 oz. {14.7 A) or5.3% alpha ucidl

lvhlte l.abs wlmo | (Cullforlla Alel or

wye{sl105ri (amu.ldD Ali) y,,ost

O.75 cup of .o.o sugar for ptnlng.

St p-by€t6p: Steep the crushed spe-
cioliy malts in 3 8Al. (11.4 Ll ot watcr
a1 150' | (66' () for 30 nrin. Rcmole
grsins Fom wort. Add malt syrup, dry
malt extrsct and bring to a boil. Add
Chinook (biltcring) hops, lrish moss

and boil fo. 60 mir Add WiUametle

and Cascdde hops rt tbc end of tbo

boil. dnd let slcep for 2 Inin. whcn
done boiling, s(rain oul the hops, add

the worl .{) 2 gal. {7.6 L) of cool water
in a sa itary fcrmentor and lop otl wilh
cool walcr to 5.5 g&1. (21 l.). (:ool tlr{r
worr to 80o F (27'C), hesvily acrele the
bcer und pitch your ycast. Allow thc
beor h cool over the ncrt jew holrls to
64-(,6' F (1li-19' C). and hold al these
.oolcr lemperatures until the ycast has

Iermented conplet€lr Bolllc your becr,

and agc for two 10 lltreo woeks.

All-grrln oplion: lloplacc 1le lighl
syrup and powder with 6.0lbs. (2.7 kg)

llrl.ss prle malt und inficase lhe
M nich malr ro 2.75 lbs. {1.25 kg).

Mssh rllgrair$ al 150" F {66" (;)for 60
min. to auhieve high lermoniabilily.
(iollccl cnough worl to boil for 90 min.
and hsve a 5.5 gal. (21 L) yietd. lnwer
thc rnn)unt otthe Chinook boillng hops

t,' {).6 oz. (17 g) to account for highe.
alpha acid extraclion ola full boil. lhe
ren]tlnrder of thc recipe folli)ws thc
sanre steps as lhe cxtrocl version.

■

'Homebrau Nation is Loriuen b!
ou Nad?rs- You cdn help kc?p
thesc pdgcs intcrcsting by sen.l-
ingrecipes, tips, stories or phohs.
Don t forgct to tcll us thout a ll
honebrcD cluhs in gour arPd.

scnd idaas to edit@bqo.con o.
505.7 Mdin Street, Suitc A,
Mon!:hester Cente., W 05255.
Il gour stoty gcts tublishcd. ltot ll
get a utul Whitc Labs baseball t:ap
dnd a snouu EYO Irro stickeL

0rfl{ \o' r u$N D.r{ rbrr 2002



A Big CHRISTMAS Beer
Gleg Chnstmas toughi one tladition

along whsn he moved from Tenness€e

to Indiana - making some seriously

big balch€s of hom6brcw In th€ ate

1990s, h6 and his Tennesse€ hom€-

brew club began t€wing 50-105
gallon 119(F398 L) batches of home-

brsw on his hug6 Betlp @holo t). Now

he brsws them ln Indiana. Grcg s

shown here in 2002 mashing in 320

pounds (145 kg) of mali wiih his mash

paddle (4. His mash tun has a pro-

peller to aid in mixing, but this mash

ov€noaded il. Chistmas blessed a

1999 Samiclaus clon€ wilh a dose of

the o ginal Swiss b€6l 6). (Samiclaus

is th€ wofld's strongest ager at 14%

ABV). Th€n he aid iis buddies €ised

a roast to their blg brcw f4).

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

Why MiniBrew?
MinMash Lauter T[rn

Primary & Secondary - All In One
No More Hard to Clean Carboys
No Siphons - Move Dead Ycast Not
Thc Beer
Closed System Reduces Exposure
To Bacteria
Extract or Grain - Ferment Like a Prol

Uses up to 35 pds of grain.
Flat false bottom will not
float or lcak. Sight glass &
RIMS threads. Designed
lbr mashing and lautering.

Call 909-6'16-233'7 or e-mail john@minibrew.com or wwwminibrewcom for a free catalog

5sizes -2Brands
6.5 gal to I banel
Allbrdable Conical

-- MiniBrew ---

Fermenters

! 1-** ror *"' n.,,*"



Lagering
Blend beer flavors by storing it cold

Any honebrewet can axplain the diftetence between lage/s and alas: Ales ate nade
with top-fementing teast and lage6 arc nade with botton-tementing yeast. But
lagering - tha prccess of cald-storing beer ov$ a peiod of weeks or months - means
sonathing tat different to yout finishad product, and n has litU6 to do with the single-
cetEd orgenisns that tun sugat into alcohot and ca.bon dioxide. me wod "last' is the
Geman veb to storc.' Done coiectly, Iengthy conditbning at nearfrcezing tenpda-
turcs can prove the difterence between an average and an excellent brew

lips'{,!11pr6S

by Thomas J. l\4iller
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BBEWER: Al.c Mosa stsned homo-
browing h 1979. Hs joined San
Francisco Brewing Company as a
br€wer in 19aa 6nd worked there tor
two year., then worked for Goldon
Pacific Brewing in g€rk€l.y lrcm 19€0-
1919. He h'' b6en with Halt Moon Bsy
3r€wing In Prlnceton-by-ths-S.a,
C.litornla Bince 2000, .nd has b.sn
working sinc6 th6n to gol their brewing
op€ration! up and runnhg. The rE3tlu-
rant has b€€n operating for lwo y6ar8
and the brewpub i3 sch.dul€d to opon

is usuaUy called (mditioning- lhc
proccss is the same. bur difforcnl
rvords are used to dcscribe iL

Thcso bigSer llcs need a longor
time tbr thcir complex tlavors to blc'rd
Md nell)w Ughtcr bccrs don't. In a

lighr becr you mighr wsnt th€ hops ro
juhp oul a1 you, and in Lhis casc you
mighl fict rway wirh a week or two ol
cold conditioning.

llut say you male someihing likc a
barleywine. In barlc]winc. you hsve t{)

add an €nonnous lnx,unl of hops to
coDnlcrbolancc all rhc malt that you
used. llithonl suftcienr coDditioniDg,
those hops will simply ovcNhelm lhe
beer l.agoring. ho$ever, allows tbosc
hops 10 blend with tho navors ol thi)
malt. ln the ond, you can ge1 a brrley-
wine with incredible bshnce.

Thc correct tamperAure fo.lagcr-
ing should bo bclwccD 33-35" l.
{0.6-1-7' C). This nrmperalu.e.ango is
thc same for lagers or Ales.

Homebrcwe.s wil nccd a refrigc.-
alor or somo other mcans 10 keep tcm-
peraturos thrt low over a lcngthy pcri-
od of 1ine. Thc mininum lagefi'rg
period is onc moD1h. OrheMise, itreal-
ly iml worth ia. You ne6d to gilc tlrc
beer {ime. Il€membor thal, alcoldt{rD-
peralures, things happor nlore slowly
becausc thc yeasl nreubolism and
chemicsl re8ctions arc slowed. So,

lirne bomm€s your all).
During lagcring, a Bmall amount of

addidonol fcrmentallon occurs slowbl
Also, oxygen thar Bas introduced dur-
lr8 rarking into thc luSer lessel iF
eaten up by the addirir)nal fermonra-
tion. Lr casc you lyere wondering, thc
cold temperatu.e prevcnts aulolyza-
tion ol lhe yeast tal sottles out in rhe
lage. vcsscl. Aulolysis is the brcak-

down of a1l or part of the yeast by sclf

{lon'mercial brcwcrs will le1 lheir
b€er lagor as long os rhey can. thnrgh
economics mat detormine t}le nccd for
a sho.te. lagering period. They re'l'g-
niz€ thc bcnefils thrr lag€ring imparts
oD tho finol produd. On a largcr scole,
I d $y tho minimum lagcriry pe.irxl is
somerhlng like fllo wocks. Things hap-
pcn slowcr. dough, in snaller batchcs

the kind you havo to deal with ar
home. Iixactly why this is th€ cnso, I
donl rcally lnosr 'lhe botiom linc is to
aim for r minimum otone month when

Lagoring is besr achievcd in bulk.
You srcn't goingto got the samc fesulrs
cold-sloring youbccr after il has be6n
novcd to the boule. lypicau,v. lagcring
is dono wilh some yeaslpreseDl, us this
allows for additional Iornenlation and
oxygon takc-up. For homebrclvcrs. lhis
probsblr sounds cxactly like botlle

':ondiiloning- 
But thc tocl js fiat heer

doesn't gcnerally agc w€llin thc boltlc
{though it does be[er illhere is a bit or
yesl present). In facl. don'1 nake thc
misrakc of dinking thar aging borile,
conditioncd beer is tho same as ls,{er-
ing. ll isn l.

he big reason !o lager your
beer. the maiD bcncfft home.
brewers are ldlking for, h 10

sottor md mollow tho navor.
Lagering adds a degree oI matulity ro
lhe beer. It blenrls thc novors of rhe
malt, hops a y€ast.'lh€.old tcmpe.-
oture works as a natural cnviromenl
in which this happens.

hgering is not only for lager
beers. such as the l,llsene.s or
Oktoberfesls ol the world. Ales - 'npulicular, slrong al€s surh as ba.ley-
wine - csn bonelir fron being aged al
cold iempcrulues over a long period
of time. For dles, the lagcring process

H.,.,'\dp0^' D{pmb", -u,. E
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agering pla!s a big rolc in
improling the nrlrr 0f lour
fitrislicd bc.r 

^ll 
ol lhe beers

flarors blcnd and rcrgc p.r

AREWEB: Rich Elli6 worked as an
assistant br.wmasler at Suclw6rk
Privatbfauerei Hiibsch in Davis,
Calirornia from 1995-1997- From 1997

lo March 2002, he was brewmaster of
Sudwerk Sacramento. In March 2002,

he becam€ direclor ol brewery op€.a-
tions ror both locations. Ellas stu.lied
Fermentation Science ai UC-Davis
(whils working full-tlm6) from 1996-

2001 and ha3 pased two ol the thr€€
exams the school giv*. He will tak€

litr\ 1o crearc a $onderlirl. n'enn!
rablr rnd bnhD(:cd palat..

l.agming {ir)ld (r,ndiLi(rrillgl can b.,
duno $i1h bccllq othcr thrr rhe lradi
tnnal lage. b,tr ThiDk ol cerman
sttl.s likc kijlqrh, $hirh m bre$cd
!!ith nlc tcast bul afc condirn,rtsLl ,x'ld
like a la8er l'1,,r)t! of pubs cold condi-
tion rhcir bk'nd( alrs. At SudN.rk. Nr
also cold-condlrion our hpfpscizur
l.ag.fing aln) ,rlloivs tho bf.r lo .laril!
bclbr. packagins. as drrc is ! 1.Ddcn-
Lt for cold tenp.ranrres ro preripirarc

',hilltrue 
(rrDponcDls.

ln my opiniitr', LIe aptirDun tcm-
p,iratu.c lbr ldg.ring is :llr l; Gl' Cl.

\lan'rials d.op ou1 much lhsrer, rhr
b(y flarifies rluifkcr, and tlc matura-
LiDn olthc hcof is more !rr!runccd. /\
ft\\ dc,aF{rs $aDDcr. and lhe pii( icrrt
ol !hp p.o.ess is drasticalll rcduccd

\\'hcn I homnbre$ed, I lrsercdnr a
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Friendly

Be ewOrgonic. com

Support

" t"tt"t
Forming!

Visit 0ur 0n-Line Store!
Featuring secuG, on.line ordering. Brorirse our

complete selection of organic malts, hops, & adjuncls,
quality hand cratted ingredienl kits, equipmenl

packag6 and more. BreyJing tips and reclpes tool

800-768-4409
Toll tree orders & suppo.t

.efrigfiar,,r lhar ha{l (h{r lcnrp.rarure
lurncd all rhc way dnwn - it (orild
Ircez'i (|ggs. I conditidrcd tho haar in
(iorncliu\ k.gs will rhc dorvrLlubcs cur
our ol llrcm. l-h. dolrn-lr'bc! $,,rc cul
,ne in( fron c bottom of rlnr ke8.
'lhis allr)werl ne 1,, dfrw clcar bc.r out

of thc Cornehrs lfg and l,ia!. thc

!cast s,,dirncDrb.hind
'lhc k,,! lo h,{(irirg h ro \ecp

cvcrythiDg dcan. .lean, {tearl Durirg
rold nrrdilionnrg. lor are givinA uI-
thing f,trci8D h )uur bccr n |our- n,
six-w..k inNbetioD pcriod. Dcspile
rhc cold rcmpcralures, wild y(:nsr or
ba.hfix rrn tak. huld and cr.atp olT'

flarorc in !_our linished beor
Finrll! clposo the beer r(' us liulc

oxlgfr rs possibh uDytimc yorr lrarrs
Icr it. Although sddilnDal tcr cnta-
lion during tagcring \!'ll elinriralc
mudr r)l lhat oxlgcn. oxidation
ronains { liable rrn!i)rn. Lr oddilion,
don'1 usc blcach li)r saniliziug. r\n!
rts\iduals can harc harmfi'l ptte.ts.

cspccially in deli(rte st)les. !

D.cdtrrldzo02 |nrr to,?0\\



Steep or Mash?
Boil intensity, yeast starters and first-wor1 hopping

have so6nt s considerable €mount of
time readlng Br6w Your Own and
various how-to-homebrew books. On€
thing lhal coniinues to contuse me is
thE: What €xactly is the difigrence
botween ma3hlng and steeping? Don't
both prccedures basically involve
soaling grri. in hot water?

Sue ,Utllcn t)o.Iula
Aafi ngton Hi I I s, I llinois

Ashlng and steeping sre
vcry simitd proccsscs a1

Iirst glancf- Bolh i,rvolve
soaking $ushed,{r!iDs in

(;r'lins rhal aro firashcd includc
any pale mall, lightlt torstcd or kilncd
special malts (such as \,lonich nalt)
anrl raw r:ffealgrnins.

Sloeping. on rhe othpr ha d, is a

method used to exhilcr colors and fla-
vors fron ccrlah Lypos of spccialty
grrins. Allhough thfl grrirrs are soakrd
in hot watct tho idoa is not to have
enzynos actiDg upon starch. Raihcr.
skepntg merel! exrr&ts compourds
contRincd in lhc malt. l hc twes of spe-
cially lnalls ideal lor slccping alrcady
hrvr ll'e slar(h corlerted to sugafs
during thc malting Dro.ess. 'lhese
iAcludc lhe fmilv ofcrXstal or caramcl
mirlts - grain ornltlr lhutis roastcd r0
su.h a high level thaL thp starch moie-
culcs halc bcennodiliod by hcatto thA
poinl whe.e mall cDzi,"mcs don'[ do
much t0 them. tioas.pd grains md

mals hcludc chocolarc and

tcrm uscd to refer to breaking rihci i-
cal bonds b! l.hc addition of wstcr). If
the mrsh is lrr thin, the en/Jr s sr€
lcss heat-stablc and arc more soscepti-
ble lo dcnuturatioD (enzyDrc dcslruc
lionj. Nlost nt&shes use brlwceD one
and two qrarts of water p6r pound oI
nult (-2 to 4 lilcrvkg). Whcr it comcs
10 stecpirg, thin is good a d it is mm-
mon to uso ratlos as high as six quarts
pcr pound (-12 liters/kg). Thc thin
stflrp ror onll inrproves lhe {:mr:icncy
of steoping, il is aho convenioni since
Lhc slecp wutor is usually uscd lo dis
solw mdlt oxtracts aller rhe slecped

8fa'ns are r.no!ed.
$hcn it comcs to mashing. rhe

Dn)sl ffihol uri$le ro coutml is tcm-
perature. l)it?eront enzymos hav0 peak
aclivides n1 dillcrcDt lcmpcralur€s,
and some enrlnres denalure trt just a
fcw dcgr6.s highcr than their Acriviry
pcak. Brcwcrs havc namcd thc various
m8h lempcrrLufc resls lirr {xtzymes
or their $rbstrat6s be.ause oflhis (irit-
icat comcction. Urc havc thc acid or
phosphalasc r'{'sl. prorciD rcst. bcta-
glucanasc frlst! b,rla-amylaso or fer-
mentabilily rcst. thc alpha-amylasc or
flDvcrsi(rr rlsl snd thc nrasllr'fl stcp.
|ew brewdrs in.lude all {if these tem-
pcratuc rcsts in thcir mash prolilcs.
bul mash lrlDpo.urue is alwaF asso-
.iated !vith In'zlnratie a(xivitt. tlese
1e.ms are mootwhen it.omAs ro steep,
irg. Thjs is nol LD say dral tc pcraturc
is nol an inrll,rran( llnsklorsli0n whrn
stccping. Vosr agrcc thal grair-
steeping rrDrporalures should bc kep!
bel,^{ ahuL 170.ti (-77 "(il t0 aloid
the exrlaclion of astring.nl lannins

EnzlDreti( rcoclions Lak(! rirnc and
nn,sl 

'nashcs 
lasl a( leasr, 6() hirures,

Steeping do.s nol requiro such a long
t'mc bccauso thc oDly thing happedng
h lhe disi)lurioD of the mslt solids.
l:ilteen min tcs is nore than enough
time Ior stccpiDg. The firal stop is scp
arrling thr groirb from th.liquid. Mosl

" Help Me,
MnWizard"

Mashing is a lcchnique in which
nr8lled granE arc soakcd and amylasc
cnzymes fronr thc grains ,r,rvr)l'l thcir
star(ih to lbrmAnlable sngars. sone
mashing mclhods conbino malts rhal
arc lcrv bigh ir eDzymcs wirh

hol watcr llnwcver, if yoD ldrk more
closely, thero nrc sonc sharp coDirasts
bclween thc lwo tr'clhods.

slari:hy grains lr.king enzyrres
Othcr mashing mcthods onlt
usc mallcd groins. Mashing
n'clhods using {(iLllr(1s,
such as rico or corn. work

bhi:k nlllt. roasted
wh0dl, rr$1cd wheul

malt. roaslcd rye and
roasled barlcy. Spccial

nralls su(h N Vunid)
malts. palc wheat malt, palc

rlc nrah and flaked cercal
grains likc br ey, oals, n)r1r

because eDzyDcs f.o'n
urdll are abh: t0 Do!1]
lieely about in tho mssh
oncc ihc mall has bccn
.rushed {nd wdled. The
amylase €nzymis r:annol
dillbrcntialc starch liom
rnall or ricc. aod ther go
rbout lIeir rre.r! war
breaking down lhydrol!?-
iigJ starch irto fer
rnentable suglrs, Thc
key lo maslirg is rhal

and rlce are not
woll-suited tbr

thc sia..h is brokcn doM
inlo lbrmcnlablc sugars
ud special dtlcnrion is
t{i!cD t0 ft)nLntling the
mash onvironm.nt - Ill

all contain a lot olslar.h.
Tho kol difcrcnccs

in thP a(lual pnrcesses r,l
steeping and mashing lic
mainlr" ir lhe lhickncss.
lemperarufe, duralion and
metbod used to separare
the grair Iiont thc liquid.

Mash ftickncss. or
rhe rali0 of nrrlr k) water, is

imponanl in mashing because
cnzynes arc aubctod by thc
(rrxientralir'n 0t starch. Il ils
lo. high, tbe amylase enT.ymes

lack the e.atcr nccdod ro
hydrolpc stlrch thyd.olysis is a

Bi$ YoLi O\$ Dc.ernbcr 2002



"Help Me,
Mr W izard"
st€epe.s use a nylon bag that is easily
remor€d from thc st6ep like a lea bag.
D€p€nding on the amount of g.ain
sle€ped and the amount ofwator usod,

the bag is rinsed wilh hor wsrer.
Mashing rcquires the more involved
melhod of separating rho ivort from the
grains. This proccss is called laulcring.
Wo is separotcd ftom th€ solids in
some sort ol slrsioing d€vice - for
example, a lauter 1un - md is thor-

oughly rinsed lvirh hol spa.ge war.er 1r'

extract as mucl wo.t as possible. Ihis
step is requirod ln mashing becausc of
the nash thickness. If the sparging
were nol us€d the specjfic grality of
ihe ivort s,ould b€ aroud 1.080, as

comparcd to sp$Aed g.avities ranging
from 1.040 l|nd higher

In summary, thos€ are the kcy dif-
forence beNoon mashing and sleep-
i!g. To the extrrd brewer who uscs

sreepi.g for spccialty md]1s. mashing
probably sounds very inlolved mm-
pared 1o steeplng. Howevor, tho
method of mashing is rea.lly not mu0h
more involved thdn st€eping. lt's just
lhal there Is a lor more going on. snd
nore variations on brewing 10 explore,
when mashing is entered inlr, lhe
homebrewing equation!

l'ft a frirly n.r, homebreY,€r who
u3€s malt €Ilract3. I'm Edll at rhe steoe
wher€ | r€ad quhe . bit, absorb a bit
l€ss, and - as s ra.ult - becom. con-
fused with s€lmlngly codtradlclory
lnforrnation. For 6xample, I've rgad
that a strong rolling boil after edding
the exlr?ct is inperatlve (215'F or
102" c ls ldcal, but not commonly
attainable tor homebrew s€tup6, per
an article in your June 2002 issu.l. Y€t,
your May 2OOO aruclo concorning boll-
ing and ovaporation stated that, by
e&erimenting, one could adjust the
tlame to reduc€ .vaporstion lo 8-10%
psr hour. UnL$ I'm misun.le6tand-
ing, fhat would mesn a lower tempera-
tur€. Accoding to my diol th6rmom€-
t6r, I boll tor 60 mlnutos at 210' F

{99' C) over an outdoor gas burner 6nd

los€ 1.5lo 2 gallons (5,7-7.6 L) of watsr
to evapor.tion wlth th6 lid ofi. Th€ lid is
loft off duo to othor anidos I'v€ r€ad.

Can you clear up lhb issue?
Ken vagcn

da email

Thdks ft)r bdnging lhis conlradnt
don lo our allentlon. l hese statemonts

are conrusing bccausc of an editorial
oveBighr . thafs jarson for a mis-

take! In Colin Ktrminskis July-August
2002 articlc "lknv (:lear is Your Becr,_

ho slaios that "215'F (102" C) is rcc-
onmcndcd tfor lhe lemperatute duF
ing boilingl, bur ls not possible lbr
many honobrowc$." To clear things
up, wort lemporoluro duing boiliry is
a physical propcrly oflhe sysrem snd i$

arecred by two varlables: atmospherlc
prossuro and wort coDcentrarion (spo-

cilic $a!ity). By dcffnition. lhe lcmpcr-
&lu.e ofa boiling liquid is conslanl snd

.an only be incr€as€d byinoesingtho
pressue {lbr cxample. in a prossuro

cooker or a very dcep p.essue liko r

Cm$afrrlaflorlato flre
Ealbw,wn

hlnlWrye CWwitnws;
Rock Bottom - Arlington,VA

BJ's Brewhouse - Chandler, AZ
BJ's Brewhouse - Portland, OR

Great Lost Bear - Portland, ME

Thank you to allofthe bars, restaurants, and pubs that
partlclpated in the 2002 Boalbeer.com Challenge cup.

With your help rve sold oveJ 80,000 pints ofAmerican Beer

in 3 days. Congran ations and lhank You. We hope you can

loln us in July 2003 for an even bigger event.

For m$o idomation on tfto Realbeer.com Chall8ngo crp
ploase viglt wryw.r6slb€6rc0nvchallgngocup
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l)A ..,r)Drcn irl hr\\ krLrler ,,r b\
in,rrrasi'Lg rlr. ivorl (,i.{r,rlrarion

I rt c ba.l up rfd lracl lLe r.rfiEt
ffqnn-cd tr lr.aI a Liquid lil)rr tuoDr
r'inipruL,,r, ro bollils. llrr lir( rhilg
rhur Irt,f.n5 i\ Lhr lqnid rdnpc.rlIfe
l), r'ins l,i ris. l hls rdiiitnrr ,,1 , Dpfgr
i. callfd \pirlbl. )!,ar" heca!!c ir

ri\ulls in I N.a\Lifablc in.rfr\c in
I',ar .n.fgt \\idr l)|f. \alrf d1 rtmos
l)litn_ pfrssLrri. lhf Ldnl,r,falnn, rill
lnfrfrs, Lo 2l:'l. 1li)l),( rand Lher
( i'sc ro dst Il sLrlli.ifnt err fAr is
.riiled 1,, Lhls saler s( rc 'n 

the $arr
is lrarsji)fmcd lion) I liqr]kl at ? l2' t,
llorl' ( | r. a grs L\t, 

^mr 
rl tl!, sainc

LfrJ prfrruf!. llils i\ whal $f l lcr r.l
a\ boilirs d,i(l rhr fnffi\ L (tIir.d tof
uris phrsc.hangf is Qll.rl ile lrrenr
h.rl of.rapofrrirnr I hc hl{!rt Ir'rl o1

f\rf.raLron lif \r.( r is \t f\ hjgh al]d
b,rilillg r'!tnir.{ a lot ,)i energ\ iDpoL. ll
lrk.r +.2 liiloi,,uler (KJ. I nrer{rr.
m..r ol',f,'cri\ rro chntrgp rIp r.mpcr.
aLufr or ,,n.liil('tfanr |1 i\illf l' (], \rr
2,2rJl) 1...I rr. re{luir.n to rIrn!r.n.
ki ,,g1aur of$rr.r ar 100'(. r,i sr.r!r rr
100'(. hat's a lot r'l ,,ncrg\l

s. cls srl \r)u harc n por {)l $o.1
nl it. L,)ilirg pliinl !l rl!)!I zli' F

ll02 ( l nl rlurospli,,ri. tf, ssuff lL|f
Lehteraluff is hiithrf bc.rus| r) th.
\r.rl colferirrrrj.nr lL' gfl rlrc s.ricr
nr rl'f $,,n m h,,il. io! nlsr idd 2.260
iil r,r p\.N Lilirsfi,,i ol \a1er Lhar is
r:n\.11.{i Lri cream ns tlrP frlf ol
cn, f:l\ iit.r irdlr!\ rkilolo!lcs p.f
miIur'. lDr f\dn|1.r. so does rhc
i.rInsit\ ol rlI b.il b{'fru\c nrof.
w{l.r is lrfning irt. \L.rr'r rlnring 1h{t
tir'!, r).fnd ll!. rhifg rhit dof\ ,,,)l
fhrngr. rtosP\, r, r\ tc!,p€.arrrc.
b..rusc lnluiils boiLat a.rn{lant lfm
p.[tufe. \dding !n[e hear irjll nOl

nrrtasF rh. L(,Irpprrrrrc al Nhi( | the
nofr b!ils lf lhl\ s.dns a bir fontirsilg

\\P hr.$crs $nrr r,) boil rhp $ort
inn.nirL\ ,.trr!,rI t. n.hi$r,rrur Aonls
.l hnp rrid isnnrfriTalion. lrLrb turDu
tion. sttsfiliTalioD. \L)larilp ..rroydl
{esrxa iall\ D\l:r, fo.r d.\clup !,nr
and.on(fnlfarior \\'liat $r' .lrin t
$rnt ! dr is r. c\aporlre .rc lhan
r.!(rfrd l)c.ausl c!.fg\ is .xpcltstre.
BolirE \igL)f,i,,, h. n\frkcd br
adjlsring tlre i,,rensitr ,)l tlr, llan. ro

gpr rhe rugfl 
' 
\aponriorr frL{ rhrr sc

I niirrrunatrl\. rhis nr!,tl)od i\ fot
erst ro ..ulr1)l be.rus. it is Iard ro
m.isurc llnmP intcD\it\ iL \!nrkllc
a lut pasier if rorl lfnr|.frturo rrcf
$i1h boil idt.r\it\'. hut 1I|al j!\r docs
nol happfn In ..Drirr!! ial bres.firs,
dris p.ol)leni also e\i\l(. r\..pt rrr)sr
forrmercirl kfltl|s rfc 5tt.ur ilrci
forif .onnr ef, irl l)fruef\ r.ruallr

n'pa\urp the Irrss llo$ frLL( 0f rhc
srctln going inl. th. krnll rnd f.gu-
lalf boil inrcnsir\ b\ rrliusring rhf r!ass
I1o$ faic olslcuD iirlo lhc kr'ttl.. t\hen
lor iiljust rlre rlanc u! | pr.paDc
bluru !,,u aro conlr'lling drc 11,^{

frrr of lir.l lo (l,f ilamo ar!l rh...br
..r1r'.llilg trc llo{ o1 erIrg! ro Lh{l

k.lll(. I rhjnk \L,u un, doin{ just linr
rilli bojling outsirle $ith lIr lnl 0ll ot
yolr pol. | $oul(l Dot $,'[\ rt r]lab.ur

r. .\ f oi,\ ! Ir:r:l


