
JANUARIFEBRUAnY― ,VOL 9,N01

THE HOW‐TO HOMEBREW「

techniques and recipes for
brewing great pints at home

add a
S:GHT CLASS
to your system

IRISH CLASSIC
RED ALE and STOUT

better fermentation:
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''lwouldn't have
believed that t kit betr

coulcl be so goo.l '

''1t taste.l just .B qoo.l
if nat bette! thao

many n ptht Ivx dtunk
in London pubs."

''It.etulted in as cao.l
a nome nade bcer as I

have evet tasted"

lhrsman lovr.s hrcrlnd lrrov,ng Hc! ak,lrscovcrctl aLalcrrior (Lrilirlg trr iurrtrure

lull grain nrrsh bre\'.rng r{ns line bur ir \.is rakrng up roo mLrrh ot hr rparc rrmc 5o hr
drcrdcd ro Irrk lor an ah.nrarivr hrc$,jns nrctL(xl rhar w,xrld still provide a satrsiyrng hobby
nnd rn equall) satish,rng bres. TLe answel rvas r,,rrnng at hrr kxal hrcw sron. Snugglcn
Spcrial IJrcn,rum AI O[l C.onkcrrrrxl Btack A]c and \lidas Touch Coldcn AIe
the I'remLLrm Cold rangc ot bfcwktl' lronr NIrr!,r\
BcraLrse \lrrrrtons use onlv rhe tincsr IngLsh 2 ro$.barley and rvatcr rhc krts
give the samc qualit)' rc\L lt ;'oLr gtr lrom frrll grairr mashirrg , crccpt t corrcr
m a can. r a slrlc loL nr,rr (onlcnienr rJtd frres up morc lrme ro do

Sirce rr|itchlns ro krts our man h:rs never lookcd brck Hri sull hroring
grcar hccr h(|L Prcfriunr C,rkl mca rs lrc ca| see rhe l)enury in orlref grains

It youre a slnlc ro iullg.arn malhirtj drnrrbc Ssirrhro lunrons today

Ask tor Muntom t rcrrrium C(,ld ar your ncarest brew store.
lrl,W,*

'rr rrir,,ns..i, pr( urir,,ld
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CALLFOR ENTRIES!
Brew Your Own's 8,h Annual
Homebrew Label Gontest

Send us your best homebrew labels and you could win some great brewing
prizes from BYO advertisers! Enter as often as you like, but yol can only -
win one prize. Winners will see their artwork featured in the julv-Auoust

issue ofthe magazine Deadline to enteris Apri1 1 5,2003

BJ€\A,
,x〔

`ow!o 
Кo●〔8R〔W it〔 ,M,c,ォ 〔ヽ

Label Contest
Entry Form

City 

-State-Zip

we go along. Labels are judged in one category, open to
graphic artists and amateurs alike, so ultimate bragging
rights are on the line. When submitting your labels, tell
us a bit about the artwork and its inspiration. ls it hand-
drawn? Created on a compuier? Send us your best
labels, tell us how you made them, and good tuck!

Rules: Entrants can send labels-;;
labels already stuck to bottles. The
bottles can be full ot beer. No digital or
electronic files will be accepted. A other

rules are made up by the editors of 8yO as
Send your entry to:

BYO Label Contest
5053 Main St.. Suite A
Manchester Center, VT 05255

DEADLINE: Aprit 15, 2fi)3
― ― ― ― ―
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BETTER QUALITY,
BETTER SERVICE,

BETTER SELECTION
(choose any three)

lifcd of choosin8 bctwccrl

Qualit), Scn i.e & S.rledion?

Not{ you don't hale to.

The Cdrgill one-stop shoPPing

experience alloti's vou b pick

ancl choose from a selection of

over 200 different malis from

North America, Belgium,

Cermanl and thc UK.

And wilh our ne(' olrc-pallet

sFccial, the easc and

afiordabilit)' of ordcring small

quantities just bocanre

a $,hole lot easier.

Call us todav at

l-800-669-6248 for a

copy of our cuffent sales

book or check

us out on the rvelr al

www,specialtynralts.com

Befter Quality,
Better Service,

Better Selection.

Now you
don't have to choose.

81、 てヽ,,0ヽヽヽ



Qo12t7i6,,loys

Tom l,lille. started honebrewing n 1989
after spend ng a ye& in Sa zbue, Austra.
Over the past decade Tom has worked n

the malrng cellars at Augustiner Braeu n

Munich and spenr time as an asssta.i
brewmaster lor lhe Snake Fiver Brewing
Company n Jackson Fore, Wyom ns. He
ves i6ar Buiia o and wriles Trps tfom

the ftos" in every issue of BYO

炉ξ

♂麹

‡鬱

声饉

lξ arkgaretz

Mark Garetz lives in Danvttte, Cattornia
and rs the ex*lliv€ vce presdent of a
markel ng fi.m. h 1993 he founded
HopTech as a supplier oi high-grade
hops. afd a year larer he expanded the
cor.pany lo inc ud6 a iull lne oi home
brewng equipmeni. h 1996. he io!nded
the award wrnning HopTown Brcwrng
Compafy He has srnce sotd both busi
nesses bur irey conlinue io thrve. Mark
seryes on th€ BYO editoral review board.

erry foster
Terry Fosle. was born and educaled In

London Fe holds a doctorate in chem
slry and has been brewing ior mor€ than
lorty years, Terry wrote Pale Ae ancl
''Porler'lof the Cassic Ber Slyte series
oi books. as wellas'Dr Fosteas Book of
Beer" whch was published n 1978. He

d vides his lime betwcen Connectcul and
the l.lfned Kingdom and keps hLmsetf

busy by homebrewing. helprng at . New
Haven brewpub and playng lennis. His

aulhortalve art cle on porter, tlre classc
Britsh beer stye, sta.ts on page 30.
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Malι

I hsvP a queslion about the clcAn-

in-plac. (cPl de\ice tbr fermcnlcrs

and k.gs thrl tou fe,ienlll fealurcd

lPtticlls, Ottoher 2t)t)!) Besldes wash-

ing mJ carboJs md kogs. could I also

usc tho CIP lo saniliTc them? I tvpkxLl'

ry use an iodophor sohttion
AIcr Rengrrs

l.ong GtuNc tllinois

t'rojccts wthor Thon Cut cllsalls:
''De.li itets! t just uscd ns.tcrDPnt"l
tashPr to ct?1n a n PI" of k"gs u,ith

PBlt (a cleaner), thcttlotlouttid up u'ith

Starsu (a Naniliter). Thercs no 4:a'
son gor tlrtklnl P nP iottu'nhor hr ih
rcqulre.l contdct tim( - Iboul Jitta
ninul?s uno-rntsetoicetttrattott
I also u$ed the lcrm.rtcr ttnshet tn
pld.? oI th? bottle uashet l Sprit. h-in
the lIaU Ju,tr 2002 issuc 9[ BYo) to

saniti:e sonc spet:ial holtlcs Pant to

hold dn lmp.nal stout tll't" AItV) t
just lot,c this thing!

'lttta dlso used the tasher to sat,
Iize n&st qf th? Iern@lers in the 2l]o'
oaLtu hakh ht"ved hlt Jov homehr?u

chths thal c docturcntcd in Fire'
Brcui (NoL'c tl'!r 2002j It unrkedjEl
nagnili.e tltt lllt thc ta!, oc dis?ot'
er?d that a ?h.dP drill'Po vr"d Pnnv
puts otlt morc sollttion thdlt a fsttcll
S120 nwgnctl punp."

Skim the Scum?
I ha!c bccn ho cbrc$il|g fi)r

ahon. lbur yc{rs no\!. I slarl.d wilh
.xlracl trnd hale sin.e moved on to all
gr^in br.$ing. \{heu rr brcwnrg pan'
nor and I slur(d wirh 3ll-grrin. rlc
werc tdd that yon n.od 1o scrapc off
rhe b(N!n foah thal lbnrrs.ius! b'tbrc
ih. boil stnlts. Howc\er. w
rold *hl. I tras wondering *hat this
l'{m is mAdc ofand wh} il necds to be

rcmorcd lion lln! ketllc.
cdrV l?sllall

(:osta Mcsa. Cdlifonia

The hrouJn stxtm that nscs to th?

tor oI the keltle @tly iI thc boil is
nostl! protei s itcd uith sone tan-

nE It uiLl enentua a Ioll into t h? ket'
rlc iJ not skin.,?d. vost fummericidl
br?u'eries clo nol remorc it, ltul some

hontebreu)crs pn.la, to skim it. vlrl can

nake gfeflt b??f oither u'.ttJ
'rhctc is anothcr kitLd o.[ broar

st:wn. tltough. hoMhPIe l thP othet

hnnM sftn ) is th? sn4J that ris.s to
thc top oJ afetmcntdtion ad ! on This

natc.idl is skiun?(l d bktu'n oJ:l b!
man ! @nmcrcin I hrc t.tics. ?sp.cial ly

'hen thry arc brcu:ing beers Llith s

Cl€aning a Copper Coil
I sas wond(f,ilrg it trr (uld hctP

'l he cornprcssor has

lailcd and lh,f

u) aDruin8 rl)pPPr.oil trrrd fin -radia'

trtr lhat I was thinking flboDl lslDg as

a h.at crchangcr. I susPcct thal ir mal
slill ljonluir oil or grc$r, resirluc tron'
LIe d)nrt,niss,'r rnd pcrhaps some

refrigeranr. ls this somcrhing $.t can

bo saloly clcaDod? llhidk I cu hook up

a purp to {lush a.lctrning sol rirtr
tlnugh ir lf that is an accoplablc

oniioD, whal clcNing solurion would

'kttctl SPit:e

llrdmPton,I)ntano

S:P wlth the CiP?

The best German
malt you've never

brdwed with.

rrcated in the town of Kulmbach in

th€ Bavaria region of Ccrmdy,

Meussdo€tff€r Malz has quietly

b€€n supplying some of Gemy's

best brewdies sin e 1852

Ava abb for the fi$t time in Nonh

Ameri.4 CarSill Malt is Ptoud to be

the sle importer of the €x.ellot

rnalts fron Meussdo€rffd, tncluding

Pibe4 Wheat, Munich and Vienna

rElt d well6 a wide tange of

sp€.ialtics such as Caramel Pils,

Cara Dunk€l and Sauer Malt

For nore infomation,

find us on the web at

Mspe.ialiynDlts.com

or (all us at 1-80066t{258

for a copy of ou .uEent sal6 book.

lrr$ YorR 0\\ ia.u^r).|cbnnr! 20o:l



Mart

Ptajccts nuthor 'lhon (.anncll
snas: I do 't .onsid?t mVs.U m
ctpert-brt I.lind cqcrts and (sk tots
oJ qu?stiors. Ilere s th? inscnsw:

'\bur rcfrigeratot coil malt h. s.tl-
Mlpul)lc, hlt I uould bc r.ry suspei
Th..oilhad hoth qtnanr and a spcci.lt
lubrietitlg oil rmniry in it lt ltears
atd thfll harc soakc.l into crcru pon,
oItrp nctal. the!/ uitt nsist rcno t.
as you prcditxpd, and the aggressiu,
.r.ancts that u atrkl rpmov thp!" s -

stun.cs uill rcrlt likcty o.rod? th?
ntuol. .1tso, t uouht suspccr usscmb4l
u.ith l.ftd-bcdrinlt soklpts. t.inattg.
I.qret onlll knou:s tl1? tnrity of th?
(otpcr tuhing. Rentnber th(t. hocause
oJ nletat poi*)nin', tu ntshinets ofie
w,nt blind .ls gd.tget-o.icntat a .t
putn!/-pntchntg as I atn. I d tr! tojtd
arolhc. use hr this dctict."

Lobste. Lament
M) brew ketllc sDrclls likc lobstcr

Baler! sodre lriends of ours rccciycd
livn lobslers in rhe nail as a gitl. Dret

rh. tirlto buggca and
(x,kcd thcrr as a suryriso dinnpr-tho
bigger surprisc was findillg out lbarmt
li-gallon aluminDm brcs kc|lle trrs
irscd tu boil rh. lbur tobsto.s. tl $rs
al)parenrly rl). onlt pot bj,{ cnough to
hdid dr.m. I havc *riked the k|Ltnr itl
orlgcn cr.ancr and ci.n boitpd di$
rilled !inpgar (a1 a rnrio ol 1;31 iD rhc
li.nle lhr orer trvo horrs t0 re rle thrl
srrclt Thc slonch is mu.h tess b|t I arl
lvorri.d that it ra) raus. mc to crcar.
a robsL('r bcef nexl time I brcw whol
can Do donc ld.or..r mt., kerrtr,:,

l,Iichu?t ,\bU
Hutttelt linois

I.itIotttotat.IJ. lou lhcadrJ hav
tricd ull oI Uu best optio|s. .tak couhl

(lean thc kcule uith ca $ti.lo sodiun
htJdtotklp sohtiutl. but this r'ould pit
thc mtt(I. So g.t cmcking on ltourftst
bdtd tt(.nstn.:ea llc _.. and ue hopp
Ihc lobstcrs |rc rcrV, urlt gao .

Recipe Ouestion
I $as conlirsed bt 1b. rccipcs

(l'uDpkir Prlch,!c and Smokcd Niaplc
llrter) in th' ll,tr eb(]w Narion" scc-
rjt)i (.\'orcnbt Rl(, t! lhe pllnpkill
dlp aDtl g rin l!,ipe uf dr rxfa.r
r.cipel' Why js naple strup lisl.d
twicc in ftc mapl. Dortor?

Rna .ViUor
Omah( Ncbraska

w" nisitlcntilird tc punpkin .!t?
ns an au-grdi redpc. is ttutt!! an
t:.ttrqct rc.ipe. nepht thc poh, matt
u'ith ix cN r ertruct a d.[o ou.the
itlst/u.lions. Mopk' s![ p is tistpd
t|'itc i,t thc portu rccipc bacaus. thp
t)cet hus trat ddd4itrts. okc i thc boit
dnd ono at bottling taktnlt tith D,rU:),
Sotru lbr thc con|ilsian a

¥路瑶潔量:g
& Supplies

8:枷咄:ギ乳震11∫:1轟琥:Ittma“
n3

1群
L盟書類搬 網l‖IP
Visit Our On‐ line catalog at:

ill経miト
Ⅵ sit our On[ine store at_myOwniabels cOm

坐



Ho^.arru
fi/arion

h o mehrewer
Rick Norton . Lee's Sumnit, Missour reader
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A box to warm your beer. 
"u, ""onr,n. 

sacramenro. carornia
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marl(ing tho sccond halves of rho
hnu{cs so thc} cxlend 1.5 irchcs (3.8
.m) liom the cdge. (itrrrinue around
lhc box. atlaching thc hingcs to rhe
cdr{{x, then oLtlch thc lost rwo hingcs
1r' lho ba{:k and tt'p of rhc hox trr dre
lid. on.b6 hottom pie.e. place two
angle brackcts on cach sidc near rhe
rxtrn$s. Ihcse will help align rhc box
walls dudng assombl!'.

Now th!1 lhc bor is bui]l. measurc
lhc aclual ink.n)r dimcnsi $ and (rn
the insulaiion to nt.lt wlll overlapjust
likc llre sidos. A serratcd bfcad knifc
worked wcll ft)r cutting !)rc insDlatirnr.

As for the wi.ina, a .aurion: tf
you'rc not an expert, hirc an elecri-
ciurl The thormostat is wircd inro a
relay, whi.h ls required h take the
low-lollagc (hcrmosral sigual a d
swilr:h il k, Iigh-voltage lirr thc lighl
bulb. A wall.l'ac translbrmer, which
convorts louschold wau-ourlct powcr
lo low-voltago direcl curert. was used
t0 supply powcr to lbc lrtrr-volrage
thermosiat and trigger thc rolay Whcn
lhc lcmporalur: drops low irnrugh thi)
(hcrmostal lriggrrs rh€ rcla!'. I used a
lighr bulb in a wall-mounl ourtct for thc
lroul soucc. This was th{}r rnounled on
a strr&ll bodrd so I csn pl{{$ rh€ lighl
lvherclor I nood it Onco thc wiring js

dolc. Dounr tlro thcrmostar on fic box
wul in an a(xssible spoL (ror uii g
details, see diagmn at ight.)

I was able io leep a corboy ot alc
bubbliDg dnd lwo mses of hrldes (n-
dilionihg at thc propcr tempcratuo in
this box. Next rilne I use $u lrarfirit)g
box I plan li, sdd some s rsll Ians to
i:ir(:ulate the air and berrer distribure
thc heat. Sincc cach sidc mal val)
slifihtlr mark r)ech wall oftlre box wilb
itr loi:ation 60 you can pur il rogerbsr
the sm€ way ncxt time.

lomebrew cn nnィ

Compl?tc the circuit uith this dctailcd

'Ihe Jinished bot hol&s a catbolt and
tuo mses oJ conditioning bottlcs.

ast winter, I found myself
craling a stout, but my garage
llnd bascmenl w€re t(x, cold
ano my no\rsc was loo warm

for alc fermentalion. which is recom
ncndcd al 60-75 'lr (15-24 "(:). So I
buih an insulared box wirh a hear
sorrcc rogr atcd by a thermosrat. I
wmlcd to be abic to disassen$le rhe
box tor storage, so I used doo. hinges
to hold the sides and rop rogelhor.

Stul by cutthg out the box sides.
You nced a tront and back of:l:1.5 x 33
inchos, iwo sidos of 33.5 I l9 inches.
md o lop and botloln of 34.5 x 20.5
inch€s. {ln melfic, the front and back
would measure roughlvli5 x tt4 cm, the
sides would be 85 x 48 cn and thc top
and bollom would be 68 x 52 cm.) Mosr
homo-lmprovem€ni siores will cur ihe
pieccs tbr you iJ you ask.

Ncxr, atlach the door hingcs r(, rhe
oursldc ofrhe box. Mark rhe odgc ofihe
box sidc aboul ono-third oftho way in
from lop rnd bott(rn. lhis is where you
will center the hingc_ I found ir eAsier
ao atlach the hingcs ifl rook thcm apart
first. Mskc su.e lhe psrl wilh thc pin is
facing ihe outside ofihe box when you
sclew it oD. Attach two hingc halvcs on
oDe cnd of a side using rhe dry$al
scrows. Ihen ov6rlap thar side nl1h rhe
next sidc (see the didgram at ight) and
mart or the rcw sidc where drc exis{

When markinS rhe sdjoining side,
remcmbor that t}lo side €dgos will bc
ovcrl&pping and ullow for this by

E .,"nu.,"-n"n.,"o ,,o. no,n ru,oo*.
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ls it possibls to get ihe recipe ior
Millgnnium Ale from BJ's P zza and Beer

ln woodland Hills. Calilornia? Th€y ongi-

nally brewed lhis beer lor the New Year's

2000 celebralion and it was lhe rcason I

took !p homsbr€wing.
Cnig Shapland

Agoum Hills, Calitonia

trny brewpubs ond
mioos made spccial
high-gravity bccrs tbr
Y2K. BJ's chosc lu mukc

BJb Millennium Ale
5 gsllon {19 L), extrscl wlth grains

OO:1.090 FG:1.02

lBt : 2+20 ABtt 9.1

Ingr€dlentg
7.75lbs.l3,s tgl MmtoN u,$t dry

2 lbs (0.9 Lg) ho.ey (oranSo blosson)

1 Ib.10.45 kgl light Belgtu! cutrdi suge
8 AAU llillerlau lteFbtucter hops

ftnte.i!!8| (2 oz-la6 g or 4% alplE eid)
1 oz,128 g) bill€r orange pecl lcurrcaol
I oz. (28 gJ glneer root

0.a or. (14 gl roriander so.d (crushed)

whii. lrbs 1,vLP500 (Trappisr Alc) or

wt.ast 3737 flrappist ,\lcJ r_..s!
o.75 oup olcorn sugar (lo. prnnin8)

Stop by st€p: Bring 3 gal. (11.4 l.)

of water lo a boil. Rcmovc from heat.

Add ex(.act. honey and t:dDdi suga.
and returD to boil. Add hops and Irlsh
moss and boil 60 min. ,^dd sPices for
rhc hsl l0 nin. of the boil. Add wort lo
2 gal. (7.{t L) of cool wale. in a ler'
montcr and top off with cool water ro
5.5 ,{!1. (20.9 L). Cool the worl lo 80 "F
(26.7 '(l), heavily aer&te and pikh
ycasr. Allow the becf to cool to 68-70

"F (20-2r "C), and hold al this lemper-
alrrc until the yeast hlis complelely
fcrrnentcd. Bottle and agc tbr a month.

All-grsin option: Ropl&oe the light
porvder wilh 11.75lbs. (5.:l kg) Relsion
pa16 melt. Masb glain at 15:l'li (67.1t

'C) lbr 60 min. Colcot otrough worl to
boil for 90 min. atrd hrve a 5-5 gal.

(20.9 l.) yield, ncconnlin[ lbr the 2 lbs.
(0.9 kg) of honey in liquid form. Lower
thc :unou of thc boilirg lrcps 10 1-75

oz. (49 g) to sccounl for highor cxlrac-
tion nLir) of a fDll boll. lhe remaindor
olthc roclpo is the samc as tho extfact,

a f.ipel, a hlgh-akrrhol Bolfisn b.rr
thar is modoratcly lluity. with a spicy

linish md hilth carboDalion. Belgian
candi sugar gives il a lighler body th3n

the usual high-alcohol bccr
David Molhis, the head browor al

BJ's and tho (fcalor of lhis rccipe,

sharod somc tips and lechniques with
m{,. For fcrmcnloble su$rs hc sug'
gesls using jusl onc malt, a litrropcsn
(preferably llclgian) two-row pale.

Csudi sugar and honeyboostod tho lbr_

mcrlables. fr,f hops, Mathi! Pnrkod
lluropean llallerlau Hersbruck€r to get

tllc low bilrcrncss that's q?ical of a
tripel. Threc $pi(cs - bitter oru,|lge

poel, corisnder and ginger rool - l.hat

are oftcn usod in Bolgian bccrs lbr both

urotrta and flovor finished off thc bccr'
When using spices, il is normal kr ol
havo any aroma hops.

This becr hos a fairly high alcohol

lclel t9% trkxnnll by volumc). bul the

alcohol proflle is relativ€ly muted. ll,1 s

conditionod it lbf a month to moturo
the flavors. I would suggest uoruting
heavily !o givc llc yeaslenough oxygen

ao fe.mcDt all ofihe sugaB.
You can gct morc information

about BJs Pizza and Brcwcr! al
www.bjsbrcwh"us..on or by r:slliog
thom at {li18) 340-1748.

8{r{ rulk o\\ JdtuNrlr:€bruart 2003 E



Dggr lsland Brewery, a,an Johnson. D6r rsrand, o-son

The Deer lsland homebrewery
has b€€n a work,in,progress lor
aboLrl threeyea6. wlh the help of his
wife, Paula, Alah Johnson began
cleaning oul their old barn about nine
monlhs ago to mak€ foom for their
growing collection of gear The barn
alrcady had a waieriaucet and a sma I

hot-watsr heater when they started-
Alan then built a platfom, insratted a
sink, plumbed water lines and put up
cabin€ts for sto€q6. Ths next phas€

of thls proj€ct was th6 fomentarion
and storage room, which he keeps at
68 'F - psrfecl for ale ismenation.

Some ol Alan! oth€r prcjects
include aiable and motor for his glain
mil, a. impressive HEA[,1S (Heat
Exchang€ Becirculaung MaEh

Syst€m), a hopback. and his most
rccent gizmo - a hop dryer for the
hops th6y grow Th6 Johnsons, who
are both hardcore hopheads," have
two doz6n hops plants in their gad€n.
Ih6y always add plgnty ol ttavor and
aroma hops to the pale ales and tPAs

Currently th6 Johnsons b.€w
10- and 1s-gallon batches of beer
using converted kegs on a two-i€r
syst€m. They use a wort pump and
the HERMS lor reaching mash ofl
temperatLie. Thet systom rs atso nic6
for sl€p mashes. Alan r6c6ntly add6d
a 27-gallon conical iermenter to his
brewery To learn more, check out his
Website at hnp://www-ados.con/
-bdk/DlApic.himl.

Alan s Imanlation rcon hotds beer
and ing.edients at a steady 68 "E

^/arb 
starir/sss-slee/ aerator irlbcls

orygm into the won at 3 psi.

石le O町 |●and θPl″Эγた 8′イ曰瓢″S
se″ρ″ade i子喩 kegs

A hopback uses taal hops to frtter th€
wotT and adds a wondedul arma.

HEy, ir you'rc not busy tatea wanna
chec4 oul nry fermenlation rcom?

Alan toasts his caal hamebrewery
a pint of his awn beer lt,s made,r/ith
the hops lhat he and his wife grcw in

Antonio Balducci, thrce yearc otd in

lhis photo,looks likehe needs a tiu|e hetp

trom his tathsr, Oavid. The Batdlcci boys

are capphg a pantal-mash bafch ol ae ,s

Besl Brown ,116 made from a B/ew yorr

Own "Beplicator" recipe (September

2002). Oavid, who lives in l0echanicsvitte,

Vi€inia, has been brewing 'daddy juice"

tor five yearc using the partial,mash

melhod, Antonio and his twin sisrer,

Gianna, lik6 to l€.d a hand.

Jrnuu$ frbluorr 2rro3 Htrn )!r 
' 
L,\\



Secrets of Stout
Hints for mastering the smooth lrish brew

Rich in Jlauor dnd black in colot stout is a Jar more dclicate and

demanding beer thdn thc duelage homebreurcr mighl think. The Jirsl

kcg: Designing u uell-balanced. rct:ipe, uhelher lou us.. grains or

crtract. 'l'his month's pros shdre lheir thoughts ond a Iaaorile recipe.

Tips ii;l;r2raS

by Thomas J. Nliller

B.r'wcri Sesn Ndvish works at lhe
Portsmoulh Br€wsry in Pon6mouth,
Now Hampshire, H€ has beon br€wing

there for eighi years. He also brewed

at ths Frank Jonos Ale Sr€wery wh€n

they w€re in bBlnoss cluring tho €arly

t99os. Mosi of his brewing education
hs3 come as a hom€br€w€t.nd durinq

on-th6-iob tralnlng in commorcial

slout conres Lhri,ugh thc use ot roas(ed

barle)'. Il you wanl to add more com_

plexity to thc srout. Iou ca|l usc othcr
ddrk graills. Caranrcl or iryslal mrlt
adds some swectness lllack nalt gives

a bite" rc rhe stoul. Chocolalc mah

sdds color witb a l(,ss'agarcssivc
flsvor. (;ar6mall or dexlrin mall l|dd

swocrncss and body bccausc thcy arc

l.ss ferm rtublc than oLhcr mal1s.
'Ihe darker roasl.d grains Arc

drier than palc malls. so thcy tcnd to
shstlcr irto smaller pi(Nies in th(:

rrilling pnxx$s. Yfl rran get anrunrl
this problem by milling thc darlcr
grains scporatcll', lyift !lx! grp on tlc
mill scl a bil looser ll also helps lrt
cv.nly disr bure ro dork grains (ard

any ihkrd or rolled {rtrins likc otrt'
nreal) in lhe mash. Nlixing up lhc grist
(or laycring iO bctbrc wctting thc
grrins is orlo way lo acl (:vc lHs

llops add r mora ll'tral or sPir:Y

type of bitrFrncss, whirh makes tho

sbut morc cornplex. Ar.!" hop varicty

can bc used t0 make sL0u1, bul tle
higher'alpha varioiics soom to bc

dclectable through lhc roastcd grdr$
ftrc rhan the loqer-alpha varieli$,
€vcn when lhc samc amount of llltjs
orc addcd. I likc 1o usc Chirook.
(rtcnnisl i'r Calena lops (all rrled
around 9-15 p..ccnl alpha acids)

I prclbr lo usc r trudilioftl sloul
yeasr likc Whirc Labs $l.l'004 (lrish

Alc) o. Wyeast l0E4 (lfish Alc) ycast
ThcI tcrmcrl .l.anL so thc fiaro.s ol
rhe qralls dont gel dull.d. But, trny

li glish ale ydasl 
's 

a,lxrptable as l,'ng
ds ii doesnt prodnco .rccssivo
amoonls of diacctyl.

'rhcrc rlro d fe$ thiuFs to do lo gt,l

s more lLrll-ln,di€d mor,lhfeel in !orrr
stout. lhc bost way is to build thc

Navish s Oa:meal Stout
{5 galrons/19 L, all-9rnin)
OG:1.065 FG:1.025
IBUS: aboui 50 SFM|35

Ingr6dlents
8lbs. (4.1 kg)psls mall

1.0lbs. (0.45 kg) caram€lmalt

160 "L)
0.2 lbs. (90 g) chocolate malt

0.2 lbs. (90 g) black malt

0.8 lbe. (0.36 kg) roast€d badey

1 .0 lbs. (0.45 k9) roll€d quick oals
0.s lbs. (0.23 k9) st€€l-cut oats

12 AAU Chinook hops
(1 oz. of 12% alpha acids)

Wyeast 1084 (kish Ale) or Whte
Lab6 WLP004 (lrish Als) y@si

Step-by€tep
Mash the grains and ro ied oais

al 160'F (71 'C)lor one hour and

then sparge and run off enough wort
inio th€ k€itle for a go-min'rls boil.

Add one ounce (28 g) of Chinook

hops at 15 minules iolo the boil Add

0.5 lbs. (0.23 kg) oi steel-cul oats
(lrish oarm€al) in a mesh bag to th6

boil during the last 45 minutes

B€move baq of lrish oatmeal and

cool wort. Mov€ cool€d won to ter-

menter and add kish stout yeast.

F€rm€nl at 6s8 'F (18-20 "c) until

reachlng i€rm nal gravity (about

7-12 days l.

noulhlool in t}tc mushrg procoss -
mash st a higher lcmporalurc
(155-160 'l_) or usc caramalt or dcx
lrin nolts al8-10 pcruxrl ofrhe grisl.

llr,r drdft strn(, dennirely nse a
nitrogcn and c02 mix (aroud 75 Pcr
cent N2 to 25 pcrccnt COz). A ntixdd'
gas bleod adds a l)1 t(, thc finish.d
stout - a creamy thick hcad. th. cas-

cading cllcct durirrg pourbg and thc

lower urrount oI curboDalio slk)ws
Lhc rull nrrors of thc sloul to be dis-

plalcd. Also. mixcd 8as lots you drinl
morc stout wilhout looliDg btotrl('dl

.o*" t*, Ot' *"*Orar-r,..ruua E

v lhvorile bcer $tle is

oar|neal stour. ,\dding
(ftmeal ro a slrtrrl lends r
nicn. velvety mouthfccl

(uai'rlr frotr the oalmcol! oils aod

prolcins)- lhis hclps nIntl oul lhc
aggressire roastiness and acldity of fie

Bccausf st0uL is tr durkcr becr,

thcrc is a rlsk ol over sing lhe da.k
grains. such as roastcd barlc], choco-

lltr mah ud bluik paldrt nrull (all lho

lypnral stout mrlis). When yoD .al.u_
lato (olor into thc rccipo. it sccms that
you could usc ar inllnilc arllounl ol

drcse da.k gruirrs. Bur ov{rrus(, of thc
dtrrker grains (sn cbuse an dsLring.trl,
acidn: or burnt ,lavor in thc stoui. 1h.
dartc. grains should be lcss rhan 20

p(,rcd ofrhr: !,ral grist.
I belicve ihe defining (hrra.ter ol
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Brewer:Jim Stlnson has been the head

brewer at Rockyard Brwine COmpanソ

in Castb Rock, Colorado sinco Ap"|

2002 He brewed for Alcatraz Brewing

●om"nv in LrtuetOn,cOlorado“ m
May 19oo tO septemb●「 2●●l Bofore
that he browed at :r13h BreWpub in

Puebio,cOlorado from Aprl 1998 to

Man 1999
Stln80n b● gan a3 a hOmebew07in

1994,landing his firstい owlngi。ゎWith
Mickey ttnnも in LiboHttVillo,:‖ ino13 He

brewed at Mickeッ  Finn・s fron
September 1990 to octc ber 1997

slrnr1 for ils ricb flalor und full body.
stout is suct! a big bcer thst n

sccms as ilyou cm alnosr rhrow any-
thirrg inlo lh(i r{:ipe and it will lurn oul
grcat. Brt. allitle black malrand ro{sr-
cd mall go a long way- It s casy to ovcr-
do lhem in you. g.ain bill.

StiU, roaEtorl barlc! &nd darl
caramol malts aro tho tcy 10 a sbotb
unique flavor. Shoor for Inalr ord
.arrmel swcotness dominsted by
roastcd and 100st€d tlavors thar tinish
with colTec-likc .byncss. you want a
bahn(e betwcAn the swcotness ol rhe
mall and tho bitorness tiom tho.oasl.
cd barlcy. If you use durk ca.&nrol
mall^s, these will conl.iburo ro loasred
flalors and unlbrmenlablcs. which will
lrdd to the bcor's bodr

A slurk trrl|sh is ususlly nol a p.ob-
lem \iith ell-mah bccrs. but srour
browcrs should bc ce{lful not ro grird

here Are many klnds ol s(i'llt
for a homebrcw$ to cxperi-
ment with, inr:luding sweet
and drysaout. I profcr oahoal

thcir drrk mrlls iDlo dust. lf you do.
tho grains lnay ond np gummi g
logotlcr. which could load to la ror
problens. Avoid the problem {lrogcth-
cr by addin8 dark grains during tho
laute. {rhe.e is no need ro mash rhcm).
lixrrAci brewers can sre€p rhcn lvhilo
hcating the boil watcr

llop nalor and aroms are noi
espocially evidcnt in sroDl. ltop bittcr-
ncss ranges fton balanccd 10 high.
Hops trre ne(:cssary t0 bdlance rhc
ssectness of ftc malt, p{rticularl! jo
Iullor-bodicd srouls thai wor d bc
unlJcrfttbly swect without hops- I havo
usod Nuggct. Noflhorn Brew€r,
chollcnger alld Amarillo with good
surcess. I lend 1(| avoid fiigh-alphu
hops bocause rhoy somotlmcs leav6 a

I rse Ringwood yeasr (wveasl
1187) for my stouts. Stouts lcnd ro
blow ofT r lol. of foam. You coD reducc
lhis by pilching al s low lemperarure
and ftcn a owing the bccr to warm lo
fernxntaliontcmp$a1urc$. I

BIそ巽ll ll卜∬頚劇卜Graln Won tts hm R」 Spagnds

Simply Great Beer!

100o/o All-Grain High cravity
Mlcro-Brewery Worts
Ready to F6rment. No Cooking!
No Sugar
No E)ftracts or Concentrates
Very True to Style
Great for Summer Brews and All year Long
Great for Wine Kit Users and Wine-on-
Premise Operations as a Way to Easlly
Add Beer to their Op€rations.

www.thgBrewHouse.com r wwwCrosby-Baker.com
e-mail: CBLtd@att.nei
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Bleach and iodine
Plus: hop oils, bottle shelf life and sparge water

In lh6 question aboul .oot-bc.r
flavors in kegs ("The Root of the Prob-
lem," Novsmber m02,, th€ qu€stion-

writor montionod that bloach is a no-
no. Ot course, l read lhis not more than
two hours atter putting a bleach solu'
tion through a couple oI Corn€liu3
kegs. I have also read that you should
periodically soak your transrer hoses

overnight. So myqu6tion is, when ls li
appropriate to us€ bleach and when is

clen,\. Ilickor
Colora.lo Sprittlts. Cubt utl)

he aulhor of lhe quesltrn
aboul rcol-bccr aaintcd bc.r
rlni a,:1n,tr!lerlgc i his qucs_

tioD that bl.ach is a no no I

f(nuscd oD thc root-boir nalor tuir)L

and \hr[ld harp (tnnx'nlcd on tl'31

ass..tion bccausc blotch cin ha!. ils
phcc itr drc brcwcrl. Houschold
]rlfa,rl, (tr v)diurrr h!pttrl]|l,trilc, has a

bad ropuhtion p.imarily bccanse of

if tour lxrLl \!al.,r is hoa\ ill .l'l,trinal-
ed it alr.adv smclls lik. blcach. and

this wulcr .an ttus(l til,tfoPhorol
pn)bloms without nsing A blea.h sani-

tizo but this is anothcr issu.. I prc_

fr. usirg satnfzers tltal do lot rcquirrr
.irsnrg trrd so I usr,rtnpounds orh.r
rhan bleach tbr sanid/nrg. Mt ialorilc
is pooxlacctic acid (or P ]\).

tllcr(i is a slrong oridiTn'g (Jr'trri.

cal and il works ciromcl! rvcll as n
sa ilircr and !s a Ll,untr Lr ttr(t,
mall! inrltrslrial .ausli,r .lednt,rs (usr'-

alll sodilun hydroxidcl orc onhanccd

ly thc .rdditior of bllarh. Thcsc so_

,:alled .hl'trirsted farrsrir's are d'x1.1'

more ero.li\'. in lhc r.trrotal of pr._

rcin filnrs than regular cruslic and are

used by trrny lJrrw,,rs ir lIe brew kel-
tlc whrfc cloaning is tl]osl ditlcuh.

Th1, rtrujor do$nsid(, t,, fhbrinalcd
cleane.s is rhat (,h1,'rinP

can cor) odc stainlcss
slccl wh0r lhc pH ol tho

(lhlori a(orl soluliitr' is

lo$ lor a(idic). Sincc caLrs-

lic clcrDurs orc nlkdinc
nnd hale a I'i8h pll, slain-

lcss stccl ooD bc satclY
(l(|aned wilh th,isr chlorirtrl-

Ilouschold
I blodrlt :s also

alkrline and }rs t

cxperls. some a.gue thal as lonS aslhe
pH olchloriDated clean.rs is kepl alka_

linc lhcn.hli'rirraled .letrncrs arts oK
on ltainlnss sr.cl. othcrs arguc thal
chlornralcd clouers should bc avoided

11 all rosrs be{:duse 0l Lhis orLrltiplc
(:lcanpr r.onario. \ll adrice is to a!.id
using chlorinaicd clcancrs tL css you

clculr uxdoNtmd how und i_hen thet
ran (ausa irtrri)sion.

lf Iou wani to usc blcach as a

clem{rr, )ou tan do i1\Yitlx,ul problem.

I remmm.nd the chenp hlcaches that
oDlt, conhin sodium l)ypochlo.jlc.
Highnxrd bl,raches, like letrnn-s(rented
(il,,r.\. xsrally havr r.enrs 10 mak.
thcm smcll l.ss like blonch and thesc

should bc a\oided. tslcacl) works grc.rl

li,r s,'akiIg ir,ses and t'). (,leaning

glass. Yotl can dso trsc ii lbr sPccial

rlpaniDg pr,iuirs oD stsiDI ss sleel. For

inslancc. I pcriod'(allt - perhaps

clcl.l onc h tcD clcaniigs add plain
blcsch to c.rustic lo rcn$vo a Prolcirr
filn thal sli)wl! builds {,!')r time in,,ur
irhirlpool. lhis lilm a..nmulatcs
despilc !lx! facl rlut \!. tlctrD our
$hirlpool \rirh causlit aler clery usc.

llowcvcr bocausc of its potcntial .ot_
msileness, bhach shoukl n{'t be uscd

as an elerIda! stainlc.s cleaner.
Fitrally. blca.h is a grcat saritiz.r il
you don'l trrirrd rmDiu,{ tht! risk of tltc
dread,l(l itrl'tr')d'c oi ni)si,l

Thc concontration roquircd tbf
good srnitirntg r{1i(trr is rcrll} pfcllr"
lo$r 'lhe shre of Kansas. lbr eiample.
rcquircs r.slauraols 1o usc 100 ppln

itr dishwtrshus llillr { (i)('l-waler srn-
itizc stcp lLhdfs roughly rwo Faspoons
of blcach p!'r ganon or 3.ll litcrs). Thc

Lhilersitt ol \{onlana shle-trlensntrr
Wcbsih rftomm.nds 50 PPm lhr
household sanilalion ol dishos and 100

ppn ibf saniliirg courlcr-tops and

applidncfs. ClednnrS is trtrolher issuc

- con.cntrations from 6-12 ounccs
p.r gsllon (47 9.1 nL p,{ lihr) ol
warcr lro nrore comlnxr, Wben I ddd

blcaril lr) Qtrrslir:, I add dbout l2

" Help Me,
MnWizard"

whal il can do 1o bcrr nulor \\llcn
phcnols - whi(i an' p(.n!n
in mall, wort and bcor -
&ac( with bl.ach a Potrxrt_

ly aii)mati. .ompound
callcd chlorophcnol is

lorDcd. chlo.opbcnols
tire d($(r'ibcd is nledi(ri-

naland r.tnind me of th.
aronra of thc llroat spral

'l h. strong rncdicnral
aroma 0l Ll orophcnol is
roDsid(i {l r detetl itr ull
bcPr 'lhc easiest war" ti)
aloid rhis parlicular
problcnr is 10 kcop
blcdrh oul 0l tour worl
end b{rrr; this menns lhar
you musr lhoroughl! rinsc
equiprt)utrl sdDiriz.d ur
deaied in bha(h, rnlil lho
rinse lvaior has no bl.a.hy
aromr of laslo. of cours.,

pll around 12. lhis
nxrans thtrt bl(|a.h crD lrt
used on staiDlcss slccl.
Hosc\cr. whcn multiplc
rlcalors urr uscd n,
(leaning, il is p0ssible ft,r a

.hlorinatcd liquid residuo
to becomc !(idic nDd lhus
rrrrrosiv.. llis .an hap_

p',n, tbr cxrnrple, {hcn rl

wssnl is clcaDcd rvith a chlod'
Datcd clcancr toll{^rcd bt au
aci(l-basrd (lpanfr rtr saniti/.r

'lhis {hol. tofn is lrr)rly con_

lrovcrsial an$ng .l.aning
urpcrts and stuilltss stc(il

IlBFrrla, ts or1\ Iannan F.hNin 2(nr3



I use iodophor lo sterili2e and mix il
according to the directions on ihe bot-
tle, Do you have to flnse afteryou ster-
ilize with it? Inever have and tjve never
had any ofi flavors, blt I wonder it it is
slowly eating away my i^sides.

lrtritl li.l;rt
l)(t I rlr hrt1. / \ t I t ts!tlL an i (

l'tr1,)|hnr L r \fr\ .Jli! ri\. ianiri/.
.r .n(l unlilt bl.idr. rLir sit.li t).
!srd iLs ir r!, fLrrsL. \rrriLLlff $irl!,rr
r.hPf\r\ rllri rrr lhe jl\rf ol'\ Lr.

bc.r Ih. f..unjnr,,Dd.d (,rr.rnr!rj' n
ol !trl,,ltrrrf is:t pa.rs l)L,f urilliLll
\1.\L ir{loflr'fs rfr di rlf(t so thrL tl,
1\pi(rl us. rarr' i\ sorr'trh.rr afrtrrn(l
L r)rri,r' rrp. !l lL,I l; : Irl rl.r it,.fl
lh.\ rm I rlr\s rhe cd $ith ifslf f,
rn,rs gnind \r iAr,\j..1 ls.',rr, frjfs
lor us' r1 r1 ll s (!l!r'r)rrrLrur l!d

why don't the hop oils rise to the rop
or, rn the case of dry hoppirg! stay on
lop of the wort during lermenrario.?
Ooes the alcohol atiow the oits to
break down and go into solution? Also,
wilh this in mind, would | get difierent
hop character or utilization depending
on when In the termentation cycte I

I ttristt\tri 
^arrsohtt!J, tllrukot.l

\1,,\t 
',1 

liI af|rfr1 I r riilt!'LI ls iI
lu ip( rhir rr 'f.tirrLll lr) as oil{ tr. o.3
lLr ir ldfgt r lirsr 1rl r irrrL l'r(lu irdjlns
lrrri\Lrrr "\ ffn\i!tif, of onl\ firfljrl
rrin h\drLrt,.nr Lrir,tr| rs l, rp,.D45
| \rrfplts\ ri1 lLrlp rr\ n1,rrts. ILriLrtrl! .

frf\olhr r.. a.d iifrifsents \ I lrLjitl
r,. 1,.n.\ rrr'lrfg.h r,,L|!r!ihl .li,f rhr
( lLrf{.lrri\tif u r!r !,f lhps. Ir^l n.i

"Hrlp |e,

our.L\ rilJJ rLl.,1 lrl,r,l 1' 1$t, !iL
lon! ri /, l r ,, ; lr,, , !Lr\ri, i rl ! ,r L
Thrl \ ,)ff pr1, fl , ,.rr.f,

Coverted keg
Fith screen

$ 143.oo

rll,'r \our !,quiprr.nr r! pn't),r\
rlfr |. \r)u $il l)ts rrr q|rrd \lrrp..
l,nL.t)h.r.L.r\ lrn\. a lh\r. rn.l. strtsr
us, (l rt lri{]l,. . 1ll!rj r .rjnrr r. r( r.d
s r.i,.trlrq. ir , rrr rrrtirf rn irxl ir, L
\ ,f 1. b.'.r cspfr-iil \ i ir \ lrl
dfri,i,,d lronr 1|c .qut!,j1,!rr ,!rti,t,.

\r frsi\,, i,trlilf li rkp 1ts\r||rlr(l
. rf\rinrfridr I'l ih.lr {r i: nri i!rrn:
P.r (lrrr'raD.rus. nnliil g( jr.r.I foD
tl, ),r l lrrfr, r,.rileri l,\ tr.{f,,,,,,i1 , I
Ili,,rh\ronl irfd 1)l )|r.,.,LI ti
ptriLr !'(L!plr!r lolutnJl rr!(rj|i 0;j
rr i i!.frrrr .i iltrli l. I ler\r. trrl

.n \ 
')rr 

I F.lnltrnrfnt
\ ,r n corrl.\l)!nd
rt ( hiLiquf. !r addirirli. \!ur l)r,.r
{,,r lrl 1a\lf ,'bjr,.tiofrl' r, rrrrl I jf ,rll:
tlr\',, \oul(l l)f I g.id $lning \i{r I )

pa\ iLtrrnlior r, \0!. srrritItiLI] lnr I,

rrLl1'\ | s!J)t!r\f thc 'l | \tdp i\ 1 rrr tl'
r!,! hnd r r,rri ,,1. .. ,{rn., i$hirh is
sLLlln lrtsrrr Ini \|lIrrrr rrrl .e\irlLrn rrl
ln,,,r hnllles irfl drNft ]lr btsrfs l)pf
{lr\ \,'Lr (orj n lrr\.r t.r.\i nr fJl]l j

l. )r or iIilrnrrtrlj xr ( l( rlill{

rf. rsDrli/i.A <er \lr\ts llr(|. \ rrri
( 1,.. Ll a | \liuu\ lJr( r,.i il. ,r. i)r!. Jal

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

Staadard setups or
custom syatemg

bullt to flt
yolr applicetion
from $ 75O,OO

uni-tanks
starting at
$ 980.OO

a.rry
EIVING SU

1-800‐441‐2739 Kent WA



l,)st rtr .!rf,trr1iori rlLrrllg bliillng. l hp

oils thar do Nnaif in lb. \toft har. a
t(.!d,incy ro adlLcrf tt) su,11( es lie( aL,se

rl!,\ rrts Irn \i:r\ \0 rrhlr in aqncons

Isuppose il hL'p\ \rn rddcd t(r r
\rill l4ui,l rh.\ n,irhr rl,,rr ro dre rop
litf lcg.rahlc oil oi \rtr'r. Iut boilirrH
\!.11 rnd lixiufnLidg l),al ha\c a lor ol

sLi'fi!g d.ri{,,i rnrl rli,,oil\ trrtr, ah1)rl
if llrr iilLrid. I nnhprnr)n'. llr..onccn-
rfrlion ol rfomati.,)ils fcprcsurs
{boot 0.,i'n ot tl,p $pisIl {'l h,}rr\. li!or
rdd.d r$o o'rn..q.l h,'ps ro Irc gal

loDs of $or!. n)!gl'h 0.01 ounrf
i0.2S gl ol ,'ils \t,rrll ll pfl,\fnr \l
lhrl {mrLl qn.nril\. thoi $1ruld not bc
!isill. on the Ro|x s('rlitf{)

l.ik{ rlpl,i afirl\. lhrq' ,'j s o\idi7c
.l'rrjng aging l:\anrt)1,,s .r o\rgcDat.d
r,r'pjrcs iu.ludr h!nr!l,.Nrrf rDondf .

hu,r'ul(1n,1 i,,,1 car\',t'l\ll",,, ft)')\idr
Ih.+.nnrpoLiDds an. nrrl nnublc in
$rt(! 1l|u thcir no!r)\\jtfrrlrd .oun
lirrIrfls afd liay. lr!'n r&diiId *ith
prtri.li'rg tnr.lr .l rh,, hopp\ rromr
li,uDd nr becfi ,,u(1, !sirg lat( k.ttI
lx,p rddiri,)ns {,r {lr\-h,,r't)ini In lifr.
sonrf hop prod'rc.r( notrblr rhos.
ir Cfnnant ir1,,Dli,,,'all\ rg{i hops

trfirtr lo ki fifg. s'rpt!rsr(ll\ li in.rcrsc
rh. .oD..nLfrrnrr,'l lhrsf o\rgcnricd

\s llLr r\ r I r\ - | r , 
' 

I I I i I i t-l trr\, l!rJI)

oils rrp d.linir.l\ m,r'*'lub. in b.er
lhrD in sofl b,aiLU! ],rfr conlanF
rl(1n!n. lrt ttfl. rrno\ ,n rlk lx4) r)is
llirr ran bF tur.ha\.rl ,D rh. mafk|l
tlr' .\|n(tcd \rifi clhrr)ol. l sitrph oil
fsl.r.r ( ar be nrari, rl hrnrI h\ s1r:.0-

irA h,'p tell.rs of.,rnrs in r nc!lral
{pifit. s!ch as \o.llia. u(l \rrriinrg rIr
l!,ps !ul ot thf r1(rrlnn nn\c.r aller
s'\.rnl h{rur\ ol \l.r't)lng (he onn..
1:2s 3l ol'hop p.ll.rs s1..p.d i! 6

our!!s (t73 Drl.) ,'l \odkr pnrlufc\ a

l'fr r\ hoptt rodu nrrrlinil l,er rhis
.rn Lr.il slrlp nr r r o{fd .onraiDcr 1br

i'r!,r. r\\0 drls ud rl!.tr fitlicf.dfe-
lullt df(ult the lntui ('ll ,n rho hops or
srfrir rlirorgh n lilI mcsh srraiDer

lir).d $irh r dcan. dirln'sxbl. dli.llj
l, rl I |r\f uurr usrrl rhis Lr{hrjque 1(l

rIi,lr uil Ilhrrs li'r l'r'\! riS r)r,-pl)!
r,s. l)rl Ia\r u\(l lljis Dtrho.] io h.Lp
r\rh,e1, th. aroma 'n .lilli'-n1 l,,jp
\rri(lir's. To lr'sl th| l|r)t) rinnr. I

nral. rhc hop.rlfa.r {nd \ni11jl
'IIt. g,f frl corr\, !r\Lrs ,,,r ,lr\'

hr)t4)irig i{ to ad.l riIs irlirf tf iiarr
1i'fr)fntaljdr B) a,l(lir'{ li,'fs rllcr lcf
nfntrtion is .t'rr lrl,'r,'. lliP ll)\s r)f

rn'nra lluf ro.arbnf rln)\nl. r.n'bbing
ls nrnrnniz.d )ou (r,, rl'o c\pusc tll
l,ops ro thr beef ir rr 1, a\L ,tric $fek
lrririr lr) rlrillirg rh. h.,,f iiif ..ld ..n
diliorirg \\am b..f $illlri.k uf Droro

')i th. uoDrulnrs Llrrrr ,1,1,1 l)fd $ill.

l'm about lo purchase a counteF
pressure bottlei How long does home-
brew botlled in this way rsmain good?

Longer than my kegged creations?
trt(k lncnc|Pkl

.\on t)iua. Celi|brnia

'liri\ is lhc qrr,sl ,ri llral |r..I
hn,\!,,f {h', borllps th.if hf.f $aols

Do it yourself ond know for sure.
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