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pick the right hop for yc`r batch
YLE!

keq vour homebrew-big and small options
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''tt taste.l fust as good -
if not bener - tlldn

many a pint I vP drunk
in London pubs."

''l wouldn't have
believed that a kn beer

.ould be sa qood"

''It re\ulted tn as gaod
a hone lnade beer as I

have ever tasted"

This man i\ a dcdlLatrd bfr$c': lllLL hc also lo!c\ t{) play rcnnis

\4ore and nrore his bre\^'ing was keeprng hinr at home when he n'anted to be out in the sun

1-her hc drscovcrcd SmLrgglcA SpcLia Pr(n,lun, Alc, Okl Cofkrniqxl llla.k Al,: and \ltrlas
Touch Colden Ale rhe lleniun Cold range of brex'krts hom NlLrntons

lSccaurc wc usc orrly rlrc iirrcn fnslirh l-r^r' harlev rnd l'arel our kits g;ve the

kind oi results you cxpccr irom hrll grarn mashrng Tht only drllen:ncc rs our

bccr comc in a can and arc rlrole lor nrrrt convenient and eas-v ro use.

Sin(c $f it(hins ro lit\ our nrarrs ganrc has grnr i(rnr (rcfSth to (rcngrlr.

Vrth l\emrun Cold hes srrll proudlv brertrng beers rhar rasie easily as

E.nd A \A l,,lln.,h h',\,r B..rPrrrrrun,C",,l.,.,.,rrLrn, r,,sr ;i,i
rnd inconsisreDi resuhs

li vor\,c bc,:n a.lavc rr' lLrll rrain nraslrine d,,nt berSene up a rvirrner'

every trme ri,ith llcmrum (,okl hom \lrrntonr

Ask for MLrntons Prcmium (iold at your nearest brew store. lrl,@M
{\! nL ro n ('trr t)!f r trf\rn(

Cn^rN M^r.rs . Lreurn M^r.Tr . SpR^y DRrFD N4^r,Ts . BRrv, KrTs ' I)LAIN & HoppED MALT ExTRA(:rs
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Deparlments Featurss

MAnCH‐ ApRIL 2oo3
17o umo 9 Number2

Contributora
Th6 oxp€rts who h6lp6d mak€

ilall
Adding a sigtt glass to your Comy
keg, the real r€d ale numb€r6, and
manipulating youl malt €xhact.

Homebrgw Natlon
Snak€-bn€ b€€r from lhe
Australi6n tush and a zls{allon
all-grain 3Ft€m thst'll mak€ you

drool. Plusr lho R€plbalor clon€a
Tsbl€ Rock Nirl Brown Ae.

Tips from ths Pies
Recip€ fotmulation: Every gr€al
b€€r slart8 wiih a g.€at Pl6n.

Help Me, ltr, Wlzard!
Phgued by desd ysest, mashing
ovsnight and d6f€ating dastadry
doss ofth€ dEad€d OMS.

T€chniqu€a
Yow frst intusion meshl
A simple, step-by+tep
intoducllon to all-grcln br€wing.

Homebrew Sclence
Tiny bubbl€s: An in-d€plh look
at carbonation and clarincation.

Proiect3
Dirty, scumrry, nasty hos€6. Eulld
a pump and cl€€n €rn upl

LaEt Call
Diamonds may b€ a 9id'3 b€sl
friend, but rvouldn't she .ather
qst a six-pack? Ths glori€a ot
giving hom€b€w to your tuddi€s.

13

15

22 A Beet By Any Other Name by Horsi Dornbusch
Tho oonvolulod tal6 ol th€ lraditional German festbi6r called Marzen

Oklob€rtsst-V 6nna: th6 history b€hind its extra-long name, how to pick the
most authentic ingrcdients, a tio ot Yied and true recipes, and step-by-siep
instruclions tor tewing lhls lip-smacking Bavaian style at home.

28 Hop to Style! by Mark caretz
Cascad€ works wsll with a wsst Coasl Pal6 A16 Fugglo should finFh an

English bittei Galena or Cluster go g€at with poder Here s a straightioMard
guid6 ro picking rh€ ighl hops tor your tavoito styla oi b€6r, plus a handy

charl ihai giv€s homsblewsls th€ st€ighl dope on 63 hop varieties-

36 Keg Your Beer! by Don Miuion
Th6r65 somolhing gr€ai aboul dralt b6. Mayb€ it s the satislaclion or Pulling
a tap end lilling your glass, or maybe it's the way a keg filled wilh homebrew
says "l'm senous about beei" Eitharway, at som6 point most hobbyists start
thinking about buying a dEfl syst€m and kegging then brew Hereshowlo do
it. Plus: a quick look at "mini-kegs" like the Party Piq and TaP_A-Drafi.
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FORGEtt YOUR TAXES!
(...there's a more important deadline this April 15*)

Send your entries to Brew Your Own's 8th Annual
Homebrew Label Contest by tax day (April 15, 2003) for a
chance to win some of these great prizes donated by BYO
advertisers and retailers! Enter as often as you'd like, but you
can only win one prize. Winners will see their artwork featured
in the July-August 2003 issue of the magazine.

Bfe\}/Laber con-test !―
―
―
覇モげ鶴篇
・
:

,X〔 HOW,0● 0“
=11=W it01 MlG`21=

Name 

-.

Rules: Entrants can
send labels or labels
that are akeady stuck
to bottes. No digita
or elecvonic files wi I

be accepted. Al olher
rules are made up by
the edilors ot AYO as
we go along. Labes
are judged n one
caregory, open ro
graphic artists and
amaleurs alrke, so
ultimale bragging
rights are on the line.
When submitling yor.f
labels, tell 

'rs 
a bit

about the artwork and
its inspiralion. ls it
hand-drawn? Created
on a compuler? Send
us your besl labels,
t€ll us how you made
them, and good luckl

Address

Cly

E-mail

Phone

Send your entry to:

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

DEADLINE: April 15, 2003
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BETTER QUALITY,
BETTER SERVICE,

BETTER SELECTION
(choose any three)

Tircd of clnx,sin8 bctr,(\xr

Qual;t),, Scrviec & Selcclion?

N()w vou don't hav0 io.

The Cargill onc-sk)p shopping

experience nllo$,s you to pick

and choose Irom a selection of

over 200 diftercnt malts fram

\o h America, Belgium,

Ccman\ and thc UK.

And $ ith our nci\.onc-pallct

spccinl, ihc casc and

affordability of orLlcring snral)

qL,antities jL,st l,e..l, e

a whol ln easil]l.

Call rs k)day at

1-800-669-6258 for a

coPv ot oul cu11!llt snlcs

book or chcck

us out oll thc rreL1.1i

Nr\1!.spccialtvnults.conr

Better Qualiry
Better Service,

Better Selection,

Now you
don't have to choose.

目B,r,:r\i, r O\\ \tirh.\r,nt:r[,1



Cont ibutors

on mllllon
Don [,{i ion got slarted in hom€t€wng when his wfe boughr hm a t4r. Beer kr ior
Chistmas aboul eight years ago. Hs wife, Gait, tooks back on ihat as,,ih6 y€ar I

created a monsterl" Oon now has about a lhrd oftheir ba*ment set asidetor brewing
gsar H€ do6sn t €nts competitions v6ry oll6n, bur did win a first ptac6 in th€ towa Siate
Fair a r€w years back H€ pays th6 bills by working for a mutualtund company d a
database administrator. Besides bfewing, Oon enjoys hiking in the summsf,
snowsho€ing in th6 winter, hunting in th€ spnng and fali, and spending time with his
ramily all ysar long. Starting on page 34 ol this issue, Don oxptalns th€ basics of k6s-
ging, including what equpment yo! n€ed and how to do it.

lan Mackenzie is a Scottish'dscended, Aritish,a@ented, Indian-born photosEpher
who lives inV€.mont. He isa stt-taught pholc€rcpher whos€ tov6torcapruing imagos
began in lh6 high country While galivanting around the mounrains of Europe, he
landed a job shootns tor the British national skiteam. He then worked as a ireetance
sporls photogEpher until, one day, his vieMnder rested on his tabutous bide-to-be-
proiessional snowboarder (and former 8yO managing edilor) Betsy Shaw. She lurcd
him 1o New England, where, as lan says, 'the molnrains ar€ smau and rhe b€€r is
weak." lans worf has been publish€d in travel bochur6s, Bnis,h Ski, Snow ancr Bock
catalog, tho tondo, Sunday nnes magazine, F,1, Tmnswo d Snowb@tding,
Snowboard Life, Canadian SkiPress, and, ol course. B.ew Your Own a^d V/ineMaket.

I

l"n"',""^"
Brew Your Own welcomes a new member to our review board - John Weerrs. John
has been a homebrcwer since 1992 and is s long-time membs of rhs Kansas Ciiy Sier
Meiste6 hom€br€wing club. John has brewsd many award-wi.ning beers and brings a
w€alth of practical homebrewing €xp€rtis€ io our r€view board, as wel as a thorough
understanding ot lhe art and sciencs ot brewing. Frcm 1999 ro 2001, .Weedsie" was
the €staurant manager of the t!,lolokai Brewing Company in Hawaii. Now back in the
Midwest, John is serving as the Web.naster lor the Bier tvlsisrels lse€ the ctubs site at
ww kcbi€rm6lst6rs.o€) He also edlls ih€ club's monihtv newstoher, Bi€r Nores.

[ "u,"u 
nr.u ru* oo'n"*nuu.



Sight Glass for Corny Keg?

canping and curocing. or oosr rivers
I noal it is illegal lr) bave gl$s con-

iainors. so I have used thc plastic bee.
bollles with good surr:css. I}€y are

availablc ncw in ono-quart ambor bo!-
tlcs with caps from Mr. Beer

Ilob tleidri.k
via emai[

Plastic Botdea lll
Dan Wold wsnlcd plosuc bottles.

He can find rhent rl www.ebrew.com-
lhey also have the bmpcr-proof caps.

SterJe Conner
Wingo, KentuckA

Um .,. lt's a Dark Rod?
I noticed lhal both lhc red ale in

the January-|eb.uary 200:l Style

Prolile and the oatnlcsl srour in fte
De0ember 20Q2 issuc have the same
style gxidelines. WhAth up?

TonA Simnons
Pasos a S p I ins s, Colorado

whoops, lou're right. The tert in
the "Stgle Guidclitcs" bot .[or Srvle
l'.ortIe did not g?t Lpdated Ior the
Januaty-Febtuary issue. Ilere arc the
nunbeB Iu .ed ate:

Malι

on adding o
sighl gltrss l{,

ZOOJ) got ma
lhinking ... I

add a sighl

keg$, but wond€. if thati a bad idea

bccausc thc vcsscls a.e pressurized.

Ken Johnson
Lant6t4 Pennrgloania

Pro.iccts authot Thom cannlll
respondr: l .t be uilLing to bel that the

b.aidcd hose suggested in thc stor!
unuld suLit:c. AIer aU, is tated to
100 psi ls,Z(,o rbr) and keg prcs,$rrtPr

arc about 2 11 psi (1 OO-720 Torr). And
tenpctuture is nol a p.oblen.

'l un ld think that vol N Id mod-

ifu the kcg usins uelded-in stainlcss
tuhes (I aouhln't uanl brass in tontact
ulith thc bccr fut aeeksJ and danpin!
utith Octiker high-prcssurc clamps.

"Anothcr &nsidemtion lould ba

the location olthe shinless ight'glase
t b?s. Corny kess ate made of three
picrcs - a cltli,1tl.ical tube. a top a d
a hhttutn. fbr|i ho.e to lomle ea.h
tube 1 inch e5 nn) fion the jun(twe
ollhc.glinder and the top o. botton to
atbid oncficating the pretious ucltl.

Plastic Bottles I
I a r wriling in response lr) I)!

wolds l€tter about plastic boitles
(Mail. Decunber 2002). Our homebrcw
sDpply srrlrc c8rrics plaslie bofles. You

can visir our website at wrw.thlngs-
b.crcom or call (517) 521-2337.

Mike Esnheart
l hings Bccr

. 
WebbetuiIe, Michlgm

Plastic Bottles ll
Nlur like l)sn ht,ld, I ti!r ct'joy

outdoor A.tlrilies su.h as hiking,

IBISH RED AE by lhe numb€rs

oG ...-.............. 1.040-1.048 (10-12 'P)
FG.................. 1.010-1.014(2.5-3.5'P)

S8M................-. soms as low as 11,

but bsst at 16-1 6

tBu........_......... 22-24
aBv ..-.......-..-..-. €€ly less lhan 4%

or mo€ tnan 4.€%

Monslrous Malt Manipulation
I ve been rerdnr,{ u d rcferring !o

you. greal magazino n,r many a brew.

ln his article on monst€r beers
( Monster olidag Beers,' Dacembe.

2002), Chtis Colby spociffcs adding
nrall extracts {iuring lhc laHl 15 min-
ures of the boil in many of tho partial-
mash rccipes. I vc olwoys bcen under
lhr impression thsl ! lull 60"minute
boil was required for malt 6xl.acts for
cla.iry. as wcll as lbr a va.icty otothor

The best Cerman
ml:∬
:iVttrer

Lo.ated in th€ lown of K mbach ir

ft€ Eavaria rcgion of Gmy,

Mewsdoeff€r M.lz h3 quiedy

b€€n supplying some of G€d'an/s

be6t ttr€wdie6 since 1852

Availabl€ for the fiBt rif,e in Nmth

Alneric4 Cdaill M.lt is proud to be

the lole importer of the excelmt

nalts from M€ussdostra, iftludirg

Pils€& Wheat, Muidr dd VieMa

ault as well a5 a wi.le rdge of

specialties such 6 calamel Pils,

Caia Dunkel rnd Sauer Malt

For moE irfomatio&

find us on th€ web at

wwv.spediltydElts.com

or call u! at 1-80G669{258

for a copy of oui (!,rent s6les book.

Bros Yar ON\ March-April2OO3 E



Mai L

ch{rni( al lfnnsirrnrations. Ar. dxre
adrantagcs lo su(h short boil linc'l
l n,:uri,,us. ns Iph'n on hetvinS a lpw
ol thoso boors soon.

.hst:ph Maze Mas.le
I itlislp, l,en n sltban i a

Autha/ Chtis Calb! rcsponds:
"Wt)tt tuulP.fron un oltltnin nosh
nccds b b. boihd l a t'atict! oIr?n-
sons. irtludi s stttili:ation, hot.b.cuk

I.)rnatk)n and llininttn)n 4 tr s.
otu'?r.t hnnlt lktrid nxrh .rtm.ts

LVEst uft cotdcnscd _hott 4ort thal
(headlt has l,c hoilpn. Rnilnry thcnt
n s"mnd tim. is not r?quir?d. l,rlany
nat cltract *its tr,.n gite o boil
|ptn) shr nukitts thc hccr)

''St?tic Bd.lrr inthdu.pd mc to the
Iatc LML t(Iditiott t,tctltod i his article
'lloil lh( Ikrys, ,\iht tlk lixtro(t
(octoher 2t)t)!). I ddoptcd it Jbr 

"1ost 
of

thc bitt bccr tcc1cs.lor tato rcasons:
'airsr. d.!( ss uy,rl dotkenitry is a

ronnon ptubl?m in c rod hecrs and
morc oJ d probkDl nt high-grdritlt bccrs

than nomal-str(nltth bp.rs. 1llh9
thc L.rlE late h.lps *(p th? u\rr Iron
gptlittg k,) dutk Itt, tlLe beq sqle.

''S..an.l, hof) atilizntion is
dtcrtustd iI hish-s.atita bccrs-
B.'ilinlt thP hops in o k,r:Pf$at:ita
tbtt li'r d hll?, th?n ad.lin!! th? LMtt,
shoultl hclp gtit Dtotc bitkrness in
th?se ult.u-l'ilt hcPrs.'

A Bitter Chocolate Slip
In Ihr l)r\unbor 20{}2 issu.. lhts

r..ip. lbr lluzz ard l)onbl. (iho.olare

Fsprcsso Srour callcd lbr Cbirardclli
"Selerr t](^!n" ch,tr1nate powder
(;hirar.l.lll docs n01 

'nake 
a _Sele.t

B.own" powdcr $ha1 sbould I usc?
lt.ad.brd Bornell

Akron, Ohio

Auth (;lctu lrr*ilrcr Pspoils:
''A..ordin! to Ghitardplli spokcs-
u'onrot Cathtl Ra!. thc S.lc.t Brcun
pouder do.s vot t:xist. Trlt subslituting
Ghimrdplli s sn'ect (;rund (;ho@late

and Cocoa Poudcr'"

Get lhe Lead Out (of Brass)
ln his \ov.nrb.. 20(12 .ohrmn, \h

\\'iza shn$ thst bruss contains Do

lead lhere arc mrny allols of brass
{lrjhble. lho o.\ ullo$ tbal do not
i'rflurlc lerd rrc trlsr) Dot nachinablc.
'lher'. 

^re 
usllrlly r{st or lbrged. Ihe

alloy of rDost ol 1hc littings sold today,
iD.lu(llnB rll lxLrdwuFsLor{i fil1ings,
are reqllir"d hy law to hale less thd
ciglrr perccor lcod. I aDr lold b] a man-
ularluref lhal ll,l! la!e jusl undcr

Colin Kaninski
BcPa Bec. and )'[orc Beer

(.on.ard, Catilornii

Mr l'ti.ur.l rcspands: 'Lhfo un
atctlt u:hcn I did nrJ t:he&inlt ido
b/c$s, I |ot th( gcnctic dcjiition that
htass is an anju tt tapri and zitr:. I
hane ?xp?ri.n.? uith hrass ntld mctal-
Ii. Jldttorc atul this ittbrDldtioa gi(cs
mt u stfonger rtason to sultqesl
sttit.:hi,g all hrnssJittings ft) slainles"-''
st c?l .Jitti\lrs. t'hanks. Coh!' a

BECOME an
AMERICAN BREW:NG

lDOLl
Many consider s n! nq Wi Suruve 0n naliona

1e0vsl0r I lronl ola panel0lcrue y cr [c, ]udqes as cha erg ru
Thalsnolhn0comparedhth€chailenqes01consislenleoi

prodLrclo0 yersl pfQagali0n rnd Aalily ass!ftme

Cont cl lhe Ameftan
EEseA Guild loday

about our dip onra proqruns.

Lean brcv ng science and
gaill an industry resptcled

qualticalion \!h le sludying al
your o!!n home

Workng brelvers can slay at

lhe r bre\Very l,h e uro iru lo\'vard
qaninglhal al mpodanleducalof

0ur nsxlcours"c beg ns

Juy 7r1r.2003

Taks tbe Leao!

Callus or omaillor moE
vJv{w.abgbrew.com .

inlomation (800) 636-1331
email: into@abgbrew,Go||r

A-vr
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homebrewer PHttFItE
Phillipa Jarrett . noar Bathhu-i, Austraria

l'hillipa Jarrett s uood-frcd kcttle contributes
smoku laturs Io hcr autback honchrcu.

io thc brcwday. Light showcrs
arc oksy, but h0ovy rrin purs

t}€ fire out. l,asr. wint€., it
snowod oD o boil. Sone days.
lh€ mush u d boil hove l0 be
defcrrcd dLrc ti) a tr)ulfi.€ban.

Somc ofotrr boor ls slored
on rhc vcranda on the shady
sidc ofthe house. Onc day, the
dog alcricd mc that thcre was

a snlkc ncsrby. I h{!&rd one or
rhc bo(les fallovcr in rhe bee.
cupboard. and thcrc was thc
snakc - tr r0d-bdlicd black.
Mosl of the $nakes here are
deadly. so il's bost notto iangle

wiih theDr. I dccidrd lo look tho pels

inside and lcl tho snako var:ate of its
orn accord. which cvcntually it did.

Our housc, whiclr w0 dcsigned and
buill oursclvcs, is solar power€d. l hcre
is only enough powcr in thc budgcl to
ru onc fridse. For sorviDg cold beer
from a kcg in sumn'er, wc hdve cxtend-
cd and modified thc bocr linc to include
a copper coil whicl sits in un dli.ienl
12-volt camping liidge. In winter it is
cold enough on rhc vcranda to kccp
bcers at drhkitrg rrrnpiiruturc. Winter
is lager-brcwing llma $aih pleniy of
spa.e - lhc wholc outdoors. csscnlial'
ly h which lo ltr*cr.

ln thc Aarden, we hrvc tou. hop
planls growing and a patch of beletl
one day wc $ill bc drinking beer
brewed rrom h0mc-gn)wn and home'
malted grain with lro'nc-glowo hops.

.eetingsl I livo in Aosrralia
and I am a lirlfmosh bt.ow-
cf with a lwist- trty worl is
boilcd on a wood-lircd boil

cr Lct mc tcll Iou r bit sbout ry bre\4-
ery in lbe Auslrallan b(sh.

Ou. farm is a ono-hoL'r drivc lrom
our loca.l toM, Balhursr. which is ir
luln r three-hour drive froor Sydncy.

llasi( ne.essities musl bc carctully
planned lbr. und il is on uight.houf
dfive tbr specially brewing ingrsdienls.

After I s\tirch.d to all-grflin brcw
ing, ny husband Dovid and I drtiidild li)
te boiling our worl o!,tr a nrc. lve
bought a flainless-stcol boilcr (an old
clcctric lauur* boil$) artd. attor prop-
phg it up on som{} olersize l,ricks trnd
buildi g a fireplace undcrnaath. wc
filled it {irh ivat$ and did u rosl boil.
Suftoss! Ilr'wevef, as r rlrnsequ.nce.
iherc is somc smokc flavor ir ny
brcivs. It's nol crccssive. bul it's rlcli-
nitcly dct(table. My huslrnxl l)hlid
l,ves the job ol superrislng th. boil
and. of cousc. ddnldng a nicc cold
bccr David is thc chicf Lasl(,r. br,)w
oquipDenl maler and brr)w assistani.
lk! hrs made a great mash tun and
lautcr tun of stainlcss stcc). Our botch
size is 40 lileN {10 grlln's) {nrl evcry-
thing is mashed, sparged, boiled. lir-
menred and k.g8.d in slainlcss stccl.

'lhe Fcathcr lbrcca:jt i! nnpuriaDl
Ctikc!! Wlll the CrccoLlil! Hunte. sare
this snake-hitkn hnt(h of hr.u)?

■Bflar YoLk O\r\ Nlar.h' Dd 2003
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Hops and Bitterness V
Hops supply bittomoss, flavor and

aroma 10 beer. Browcrs use the
cones of the fcmalc hop plant
Humulus lupulus in tho br€wery
rlops com{, in msny forrns, includ'
ing whole l€af, plug and pellet.

Whole'leaf hops aro simply dried
hop con€s. Plug hops are whole
hops |haa havo becn compressd
into snal cylindcrs. Pelet hops are
hops that hsve been ground md
pr€sssd into small pellets. The pel-
lets &c held togothor with binder
male.ial. (BYO rc{:ipes use pcllct
hops, udoss othorwiso noied.)

Mosr of the hop bilterness cones
rrom mnpounds (alled alpha
acids. Tho aroma trom hops comes
pdmarily ftom oils. The amourt of
alpba a.id$ in a hop varies belwe€n
difi€rert ktnds ot hops and
beiwcm hops ot thc same vdiety
grown sl difTerenr r'mes and
places- Alpha tcld ratings range
f.om aroud 3% lo 15% or highe.

B.ew6rs boil hops t0 exlract biL
terDess ftom thom. Tho longcr ahe.y

are boiled, lhc moru billcrness they
confe. llops boiled lo. one hou
yiold up lo 30% ofrheir alpha acids.
Boiling bcyond an hour incr€ases
bitternoss only slightly rnd alpha
acids can ovontually bc broken
down in vcry oxlcrded boils-

llops are sddcd at diffcrcnllimes
dunng thc boil tor dircrcnt etrects.

Hops added toward thc beginning
are callcd bil.(cring hops and sup-
ply mosl of the blftemess to the
bcer Hops addad with 5-20 min'
utes lefl src rxrllcd navo. hops

bccausc thcsc add somc flavor and

aromA, bul less hop billcrness ftan
hops bolled for krnger amounLs ot
timc. Hops addod in tho last 5 min-
utos, or immodi&lel! aitcr the boil,
are callcd sromu hops. Aroma hops
conlrtbuto little bltt€mess or lla!0r,
bul thoi volatilc oils lcnd hop
arom& lo lhc becr. Hops crn also be

addod to fiDished becr to supply
eoma. This is calod dry hopping.

hnmハ hr●w ralハ ndar

! t*n' nr",,,,,, n"*,.^^'*



by Sleve Bador

L;\

Every summ€r, busin€ss tak3s m6 to
Bois6, ldaho. Each tnp I bok loMard to
visiijng the TableFock B€wing Company,

a local microbrswsry that mak€6 the b€st
nut bmwn al€ | hav€ ever tasted. I would
appreciate very much the opportuniiy to
make a batch or two lo hold m€ unlil my
n6n visii. Can you help?

Atden Seely

BluAdab, Utah

I spoke ro brcwe. Rob€rt Mcsbry

I at ths Tabl€Rock brewpub aboui
I how to make this nur brown ale.

I Robert, a rrP.z, Y'ur Oarn rcaner
has b€€n brewing at TableRock for over
seven yesrs, afler "volunteering' at lha
br€w€ry until ihey hir6d him!

Nut brown ales are a bit elusive for
many homebrewe.s, bssuse th6y are
not includsd in the BJCP b€€l style
guidelin€s. Bfown al€s have long b€en a
common be€r style in Bitain. A l€w of
th€se are a bit morc mbust. and w€re
given the name "nut bown ales" for th€
slighl hint ol "nuttiness" io lhe flavor pro-

ile. Nut browns 16nd to be vsry mafty,

with a low hop tlavor and - s3 the name
indicates -a fant llavor of nuts.

Bobert said ihis b6€r can be
descnbed as a slighty sweet beer with a
toffee like flavor and aslightly r@st€d tin-
ish. The slightly sweet llavor com6s from
the d€xtin and crystal malts, which con-
tribute non-lermentable suga6 lo the
b€€r, Ths tolte€ tlavor com6s from th€
Carastan malt and th6 slightly roasted tla-
vor comes lrom the chocolale and black
patent malts. Hop biiterness is low for
this ber and hop arcma is v€ry ow
because TabroFock do€s not use any

For note int'ornatian, catt IableBock
Brewing at (2OA) U2-0944.

TableRock Nut Brown Ale
{s g.llon/19 libr, .rvact wnh gralm}
OG = 1.054 FO=1.015 lBU3=18
Acohol 5.306 by voluma

Ingl€dlonts
6 lbs. (2.7 k9) Biess light ext€ct syrup
1 lb. (0.45 kg) d€nnn malt
0.5 lb. (0.23 kg)Carastan mali
6 oz. (168 g)browl msll
4 oz. (1 1 2 g) crysral malt (1 20 oL)

2 oz. (56 g) black paisnl malt
2 oz. (50 g) chocolat€ malt
s.8 AAU w lametts hop6 (bittenng hop)

(1.0 o2- (28 9) of 5.8% alpha acad)

White Labs WLP001 loalifonia Ale) or
Wyeast 1056 (American Als) yeast

O.75 cup ol corn suga {for priming)

St€p by S1€p

Steep the six crushed g.ains in 3 gal-

lons (1 1 .4 lit€E) ot water al 1 50 .F (66 'C)
lor 30 minutes- Remove lhe grains lrom
the wort! add malt syrup and bing to a
boil. tdd Wi[amet16 (bitt€ring) hops, lrish
moss and boil fo.60 minutes,

wh€n don€ boiling, add wort io 2
gallorc (7.6 lit€6) cool water in a sanitary
fement€i and top ofl with cool water to
5.5 gallons (20.9 lit€|s). Cool lh€ wort to
80'F (27 "C), hoavlly a6€1e th€ beer and
pitch your yeasl. Allow the b€er lo cool
over the n€xt f€w houl6 lo 68-70 'F
(20-21 'C), and hold at rhes€ coolertem-
peralures untrl lhe yeasl has lsrmenl€d
complelely. Bonle your be€i sgs tor two
to three w@ks and anjoyl

All-graln optlon:
Replacs syrup with I lbs. (4 kg). pals

malt, mash your gfaim at 158 oF (70 'C)
lor 60 mln. Lower the Wittametre hops to
0,75 oz. to aooount tof iull-wort boil,

■lrtrr Yr roNr Mu(h.Ap 12003



. Chns M cr Bouldo Crcck Ca 1or. a

, slarled bre\rng | 19E9 !rli i
.. C.opers stolt kl aom : oca

cuor store lr l9!S n, ir.f ^!.

-. panrer a_d I ste'ted b..f, f! a

9r.. r'th a:en-ga or ..n.ered rell
!el!p a-d a bare fr. Jr-,n of .q. p

nierrl Ths emo!.l cd.1 as: org
belween the two 01!s af.: o!r brei..l
t nc ras .ot abrndant Falhef ihan

decded to i nd arlter !-"sse s

A wrenraki! ffend sod m. a

par ol5s ga o. slz. ess sree drlfrs
and bL 1 a irane aro.rrd tfr-cr
le! g, ec the brerel- !s ng :.a1 .fe.
ro!.. o_ othe. s,r'stenrs a rc c! eclea
th-a teces jrom spe. a1! siores.f Lrre

Incr ie: and oca hardlrar. slcr..
Tr,e bre0er! bo er s 1-.d frl l

th're 1i0 000 BIU
1u.es a 'illen !: o. _ot .-o' :ark
r, ih a -ea1 -px.'ran!:' r. 'e. r.- !1 r.
.ra.r'r9 Bo.'.e.c -; a-d _s-:le.
.rasr lJ, irar rrlc a !:::re:::...i
sF^,.e 1.,! !3.. as a s--ro tra, .r

,.r .:i -r i.Db..n o: r.. . r 'o thF
iror .or , !!-rp!.]

:-r.r tlr i rLr t . !.. i: c. - 1. ,

pi.:tr .!.-,!rirr( i . .e.ir!e_.

' '..k . ,r,en- :rr. f:r 5(l(l 1.rr
c! r..:: ro.ofr r at rf !i,ii.fhe'e.'-a
s.r 'e Nes 

'J 
r rNrr fr. ,! p lr.:!e. r n

h.r! re I !rr(s (J i !sso. r.
-.:n nns are s!p-

rrscLl lo r€ sl a on tr ! n cl. A ti
.i".r nisli 1 rf caL sPs q.a f .f,nr
pdcl o i !!lrc r r.c c! it n.t rL'. nlisl
rruk . sL-Ap rrrslrcr tl 11 cu L

Are0 .q lorl'/ r !e (ta ors .i tieer
r .tr :. .n idlr rlm.n i.n te_ !t.
drs lre rqre! 9ri r.ll!!L . c ts a e
in' .err !o. ...r: s rr L ail(l pr:j

p! ! ,r ! rDrr n. r r.t. oL '

irs. -a __n_-

.:._ a:,. !a ._ s: ,:! ., r, i t i
_ .:r,: .. ;i.: .

Den:ft ri:q.:.r: Ei: r !..-..t
a'e,,s r th rir:: .. ','a.,, S-.!r.
-:.ir nem.:::e.eres t,r. .a . r: !r

d:tflljr !llEr.r: lccr !i.t t:i i.
srefr-Arj a B--!l; (l.rrbe -3 r !:.rr. 1

fer.nl ,"'.asl: lrs .v!-1 t {.s a. A
i1i 1!. !east:r. an.r hups !.ldf!l rl
.o. n!t ln:.e hotra.kran.l.fr rr)tri

The:e erpe r...1: _iri i .re.
!3 :o !r.lers1an.l r'e rr !. farrl ! r l

i3sies n3nr f.:s . e ht ,i r:irr r . a

. rq:.on_i. r:_1 r iillt.r ri-,j rll
l,r,pe . .rps ., r.a3l irlri ! '!r .

spec t. s:,'r .t rei li. . :r- ! r.\1

l. t:L,::.;:.

:r.. _.sts it L.^g . r r: c r'j

i! !.. u-i: :r'r_.

 ヽ 1  1,1' J ||■ |||●   |「 、



Recipe Formulation
Every great beer starts with a great plan

This mo th'.s ptolcssional brcu,crs dispmse somc sagc dduicc on rccipc for-
mulation. brom thc basic task of lcaming your system to some t'ery specili(

brcu'ing lormula(, these lips till toke yo bcllond the stdndanl h.?uer\

rct:ipc-Iom lation s.,Iu'a.e to ueat.ing golu rcdres hg han hrith hc hclp o!

h/Jtu algphra). n u'ill also link thc art to thc scic cc oIbft.u'ing.

が,S″′″FοS

by Thomas J. Miller

(% ol hop bill) x (% alpha acid) x

{boil efiiclency) x 7490 = X

arewer: Jaaon Dunaon Todd ha3 b..n
b.ewing tor Paper City Br.wory in
Holyob, Massachusstrs since
J6nuary 1997 and b.cam. tl.ad
Brew€r in s€otember 1907.

hcn I formulalo reclpes,
I rely on my brcwing
expcricru:c but still usc

my senses. All hrewers

and l{)",L light crystal malr (aboul
26 dcgrccs Lovibond).

l di:lr:r irrc nry grdtr wci,{hls lor a
five-galkrn bat(h by mulliplying thrl
pcrrcnr ol thc grisr cach gain com-
priscs limos thc exlnrd "dry b&sis
rr'llrse grind" (l)ll(:{;, lhr thal 8.ail
timcs thc brcwhousc cllicicncy.

DBCC @rt be f('urrd orr uny mult
slatistics shcet or ir can be estimarcd il
its not availablc. DBCG is thc closcst
yi{ld rixprxlcd t(' wltrl will hdpp r ill
thc brewhorFc, ahho[gh thls is still
high and will bc n)odilicd br- the brcw'
house 

',ffi{:iencn 
li,r our IPA. wc havo:

(% Gisr) x (DBCG) )( (Efficiency) = X

Pal6 malt 0.81 x 0.78 x 0.70 = 0.442

Munich: 0.09 x 0.76 x 0.70 = 0.048

Crystalr 0.10 x 0.74 )( 0.70 = 0.052

Thcsc numbcrs {thc Xsl arc thcn
tr{ldcd t0gether In our er3 rple, thc
sLrm is 0.542. lhis vahro. lofs cAll lt Y
can now bc pluggcd i'rto a sccond sim-

[Onginal gravity x volume] / |/ x 46.31i =
btal gnst weight (in lbs.)

I dccidcd I watrrcd a sraning grae-
ity of 1.053 s d trry volu c will b{i fivi:
gAllons. so: l5:l x ;y10.542 x 46.:lll =
10.56 pounds as tho tutal grisr wcigh!.
{Norc: l)l(:(j is *ivon in li',{lisl unirs.
bur rle litral wcight ran be ronverred
to kilograms by nnltiplying h! {).454.)

This btal can bc mulriplicd bf
r:uch {ruj s pcrr:enlrgc of tlxr grist.
giving s:13.6 lhs- palp mah.0.95 lbs.
Vuni(h malt and l.1 lbs. crystal malt.

Hop prcdirtior is snnilar to tho

r{r'isr for ruk. li,r es(fi addiri( l use:

You should always know the alphA

ucid lcvols of your bittcring bops. I
wanrixl 60 InrerntrI{rntrl Bitlering
Unils lllltls) In thls Il' ind a hop fla-
vor tlroughout. I also wanted a hop
pres{:n{:e that w|!$ subller dran the

more ag$cssivcly hoppcd bocrs avall
ublc. Eost Kont Coldirgs woro choscn
buauso of ils ril&ssic usc iD linglislt
alos. Moro Inponantly, lt Is not a

robust hop. It is n)ild and floral. Thc
rlpha arids afc often a trndcratc ftrur
to six perccnt. I bclicvc a lowcr alpha
u(id hop varicry dlows for o ricor
d.vrlopment of nalor and B genrle.
bittfiing otrhc bcor llacause Iwanhd
u nnx: aroura us wcll aud ot oy Culdlrg
hops, I stu.k with thom attAr lhc boil
for dry boppinS.

Usnrg two hop odditions ot thc
snme hop, lhc fttrmtrla thcn foll.rws:

0.80 x 0.05 x 0.30 x 7490 = 89.88

0.20 x 0.05 x 0.28 x 7490 = 20.97

and Z-89.88 + 20-97 - 110.9

'lho vrridble Z g'es inlr lhc firrmul&
{lBU x Volumc l/ Z = wcight (in oz.).

(60 x 5) / 110.9 = 2.7 oz. {ouncss conv€rl
lo grams by mulliplying by 28.4)

'Ihis is then broken down by thc
pcrcc'rr ofrhc bill. Thc lirst addirion at
li{)% will br: 2.l6 ounms. Ihc sflxrrd sl
2{}v" sill be o.54 ouni:es. lts betlpr h
add drr_ hops later in thc fcrmcntation

- iI thr s'){:r,ndury - ft)r this b{x'r.
Yeast is the workhorse of the bre.w-

ery aDd should bc pampored. For our
IPA s,e use onc of fruf irFhouse
sl.ains. l]+r:ausc this bcer is somc-
wher. b.!wo.n W.st (:oasr and
Erglish. ao A'ncrican alo ycast doos
well. (:l8ssi(: Bfitish )casl is 3 good

chol.c. too. Mlneralprolilos or drynoss
liom ycasr will only acccnruarc rhc hop
bittonrcss - urd thut! rot u bud tl rg
in sn lndir l'rlc Alc.

"r.' 
n"",n. U."U..U"U ro,,, !

should tostc ard smcll samplcs otnalt
and hrt,s- thcsc s.e whhthertrnnc drc

linal product. I also suggcst to nor bo

bouDd bI lraditior. Uso tradiion only
when iL is bcnefirirl. lin extrnrpl'. if
you liko l|rirish cryshl orer (;erman

luriotics, usc Brirish instcad. Also.
simplnilt is oftcn under.alcd. Ortc of
our m.sr-lolod ll'inter re.lpc$ i$nrlstq
l,f 98% palc rnd 2% roasrcd malt. h is
a dPlici(nrs anrl ntrlorful brew.

l ll ivalk yotr through th. Iormula-
tio,r oi'our lrdia Palc r\lc. Papor City\
ll'A ltrlls sonrew|e.e betwcen s \lest
(:r)ast IPA anrl a rradilirnral llririsl vcr-
sl.n. I de.lded r good hcalthy original
grait!_ was important to balancc an
alrplc unn,uru ol hops. Altcr sonx)
cxporimonrarion, I s.tllld on 81"1' lwo-
row palc {all our bccrs ilrr basod on
lworlw - ovon thc lagels - i,t a si'l
glc-itrfusi(n syslcrrt. 9% li,{ht lvlunich



l t7rs li:|ipaS

6rewer: David Wolh€r b€gan hom6-
brewing in 1980 while in college. He

attsnded s€vsral craft-brewing conf6.-
€ncss and brewing program3 from
1947 to 1997 and opened ltillinantic
Brewing Company and Main Strsot
Caf€, locaied in Willimantic,
Connecticut, in 1997.

grain bill hos chdngcdjust os much As

tho hops. I'li ilrtrodu{t b0th st}I}s sid(i
by sid. lbr thA s&ke of (omparison.

lloth bccls hovc on 0C of 1.052-1.051
rnd trn |lC 011.010-1.012.

'lh. color In thc Gorman rJc should
bo a dccp roddish gurnll lrorn durk
(ryslrl mdlls (wc usc rf,tsrsl 6{) rnd
15{)'l,J And should halc a distinct
caranrcl utrd raisin swootloss. Thc

'r)1tr 
0l the Amcrii:rn ryc will be

ambor and have a morc sugary swcot-
ncss lion c'yshl30 'L llloll. Rurnings
should l,e nes.ly idHrnral since lhc
filsn.r And two-row malts {our basc

tnalls) huvc sinilor (xtrsdi(n rsl{:s.
'lhe (isrm&n rye has lennanger

hops lbr thcir spicy charactcr. Early
and navor uddilions src nresnt 10

s(:cnrualc the spir:iness ot the ryi:
malts. I hc Amo.ican vcrsion is hoppcd
tluoughout tho boil wilh Csscudes strd
evcn in fic sc.ondArv |ermcnter for
tha slyles spicy and citrusy charactr

Thc ryc nr.lts tctrd to lcsvc morc
nn'ulhtecl in Lhc bcer rnd the t:sramel
and .rystal malts havo norc nonfcr'
Itlcnlabics. whni lervc lhese becrs
with some swectness in thc tinish.

For cxaDplc, the Ccrlllao ryc has
littlc arru bul a spirit flalor wilh a
i:risp and qnick tinish. 'lhe American
ryc has hop aroma, thcn hop biner-
ncss, folh)wed b! .te spi(iDess, then
llnlshes longwilh hop llalors lheyare
two ofrhc same kiuds olbccrs wilh two

Il is important to realizethat bre.w-
ing is an cxpcrnncntal proccss. You

should 1rl. a rpcipe you rc tam'liar wirh
and .hange onc .hing. such as hops.
malt o. mash lc,nperelure. Kccp care-
ful nolcs - thcr_ will }elp Iou deter-
nith th{r best beers you can make.

Ycast is tho lasl ingrcdicrt and the
mosl imporrDl. lhe r_easl i,r rhe rye
beers could bo an Amcrican or(;e.man

he recipe tbr otrr llail Mail
Ryc has cvohcd fron a
(;ernran rlc brcr t(l an
,\meri.an r!. pal. aln. lh.

Brewer: Sean Larkin has bee6 head
brs\dsr at Trinit Brewhous€, locat6d in
Pbvid6nc.. Fhod€ lslan.l. slnc6 1994.

Mosl slylcs ,aiv{j rou guiddines lo
n)lli,w and you can Lrsc rc.ipc. as a

gt|ldo. l]ut how wcll you hil rhc gra\ity
Dunrbcrc dopords oll thc cmcicDcr of
your cquipmcnl. Adjustmcnts t{r your
mash musr bc madc in thc batchcs ro
rjoruo, oithor by lddirrr{ n,re ,{r!iD it
your original gfrlity was krw or less
grain llit camo in high.

Kcepiug accurato rocords ot your
brew g.avily will hclp yoLr ti) undcr-
stand rccipc tbrmulaiion. My suggcs-
tiou ull ,{ruiDs is ulwrys lo puL ir d,rc
thin lou thntk you nr+d. A good gpn-
.ral rrlr is to bump your basc mah by
oDotulfpourd 1o u full pound thc first
Linpyou nll|k{ a rocipo. lvilh ca,rh sub-
soquonl rccipc, l.'ou can adjui bascd
on your prcvious rosul{s. Ttruro is ro
way n) reslly gsugc em(icn.y unlil you

havn medc iho samc bccr back ro back
nll you! sysloru. If you ,rrlc ill krw on
graviLy, uso malr oxrrarl ro bump ir up.

In my syston, I know I gol ro ghh
onc dcgrcc Plato pcr bag at l0 bflgs
por 16 borrols. Tl s givcs rc a boer
thhl slsrts nnywhcrc belwcenrr.S 8nd
10.5 dogrocs l'laio. As I go Lrp liom t.n
bugs.l slort noodirU two bags pci bar-
fcl ro gsL thc strore efferr. As you see, il

is 3.ougb ft)rnrula lhat is vfy specilic
t0 the efliciencv ofmy svslem.

I cto not calculatc color wheD I lbr'
uulatc recipes. I do, howcler, try lo
indude no more thaD 2{) percent colo.-
ing malts. such as caramcl or black
psrent, itr a batrlr- lhis has 1'r do with
nalor; these malts can overyowe. s
brcw. crcating otor aslingcnt flarcrs.

'1ry rsing ihis 5-gallon Oktoberlest
rccipc 10 linc luDc your system. I uso
onlr" G$nr{n nralts ii this beer

3.?5 lbs. (1.47 kg) light t\,!unich malt
3.25lbs. (1.47 kg) dark lvlunich malt
3.25lbs. (1.47 kg) Vienm mali
1 oz. (28 g)Tettnanser hops (4.5% AA)

(60 minltes)
0.25 oz. (7 g) Tettnanger hops (4.5% rvA)

(30 minll€s)
0.25 oz. (7 s) Tettnanser hops (4.5% AA)

(1 minute)

(OktoberfesvN4ezen)

wilh a high mash efficiency (72%1,

this roripo will y'cld an 0C around
1.0,19 and 20.8 IBUS. Ih! alcohol by
v0lunrc will be About 4-9"/". I

Iri,{uring rrl

lbnrulating a

grain, hops and ycast ror your bcer
In the.sse,,fnry okl,,l,rrfesl, I usr

a cornbjnation of ljghr Yunifh mall.
dork vunich rnalt nnd sonrc vicr)na
grains. lhc r"nbi aLirtrr r,f (;criwl
nalts produ.cs rcmarkabl. r.snhs -r rich mnl1 flnvor nnd deep r0lor
Sl.rndard I'ilsnof trr{lt ftn bf rs{l ds

ihc baso. but tho linishcd produd nray

Thc nert slep is to liguro ou1 how
mu(ih gr{in t', use. 'lho liLLl'r, 

^nd 
lhc

bcer concs in undcr styla spocillca-
ftrN. Too Duch. and your Pilsnor
mighl pai:k thc pu (:h ol a brrlcywine.

E'
I \4ar.h-Aprll 2003 lrrur Yo' 
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Bring Out Yer Dead!
Overnight mashing efficiency and deleting DMS

I hsv6 b66n homebrswing tor about

I lo yoar6 and hav. had a lol ol tun

I and success. However. for lhe lart
r lwo yesrs or eo, gottins sood, r€li-

abl. y€ast ha8 b€€n a probl€m. I llv.
about two hour6 away from lh6 n€aF
ast homebrew stors snd ue€d to ul€
3macl-pack. Th€n along camo pltch-
able liquid yeast.

Pitch.bl. tubos ar€ groar, but sll
too oft6n I ond up paylng $7 tor doad
ye€st. I keep the yeasi cool until I get
home, thon put it in the tndgs. Thie ig
tru. lor Whli. lab3 and Wy.a8t. Thls
became aggravating €nough to send
m€ to th6 lntornet for supplios. I ordor
6rta lc6 packs and lt gct! h.ru withln
one to two days of odering. again, all
too often I find mys€lt with d€sd y6sst.

I hav6 loarnod to k.€p dry yoa.t on
hand as a backup, but dry y6asl only
come3 in a limiled numb€r ol styb3. I

al8o r€pitch tn. Iquid Faat lh€t has
suryivod, but il only ko€ps so long, (My

€rp6n€.c5 srys no mor6 than llvo to
lour w6eks.) | do mak6 yoaat st rl6rg

ftrr1. I rxtrr'r fcnxrnher hcaring fron E

h.m.browor who has bccn as unlucky
as you whon it cuxres to loast hcalth.

Itcft'rc lgel !!' rlecp inri) rhis
answer. howevor I musr polnt out onc

thing. Whcn a proprgauon stcp is per-
ftr red usirrg a lery hir{h pitching rstc

- lbr cxarnple, it you pilch a lrbo of
Icast ioto u pirt ot wort lo ruatc tr

sra.lcr - you may nor observe a
normal-looking |crmontarion b.ca[sa
ir happcrrs so quickly. You ay rot. lbr
cxNrrplc, see r l"t of bubblc evoluti(tr
or kracnsen lormaion.

^sscssiDg 
youst hoalth and viabili-

Ly is hsrdef lhan it srrnds without
somc soft o[ lesl mothod and cqulp-
nlc|rt. Ycost oxporl,i usc ycost stoins
(rtr'plerj wilh examination undcr a
mi.ros.ope. plating t.chnlqucF And a
widc alroy ol biochcmicol assays to

cvsluslc {csst heulth.

yc&rt.'lhis fsdor, of murse, is beyond

I'r coxomorcial broworios whero
yc&rl is storcd i slirred lonks prior k,
rc-use, thc Soal is to keep the ycasl
coolcr than 38 'F (4 'C). prctcrably
.ight at 32'F (0'C). Thc re&\on for this
saoragc Fmperature ls that llquld
yosst rcn&ins urucl lnore vi&blo dur-
ing stor3ge whcn lhe tempe.ature is
*apl very cold. bur noi so cold as to
cousc lieering - icc crystols arc
exrerrely duntrgirg 10 yeu$t cclls snd

$rlckly kill the lltrle (ritters.
The coun&rpart to tempcroturc's

cllcd on yeLst heuhh is time. As sk,r-
Age temperdure rises, the pra.tlcAl
storagc dmc dccrcoscs. This is vcry
h3rd lt' quEnUly witl'out da(s Bnd

mAny rhlngs irc.t this ume and rem-
pcroturc rclationship. including alco-
hol, ugiutioo and ycasl ugo befuro
sloring (how mliny gcnerations and !

on). To mc it sounds lilc you arc buy'
ing ye{st drst h3s lrcen 3buse'l durnrg
sbragc. posslbly trom acombinadon of
roo Druch rimc ot too high ofa tampor-
uturc. I krow lhut is a obrious con'
rjusnhl llul, lhc.e arc no other mysli-
cal rcasons lbr a loss of ycast viability.

Tho oth{ir point you ruise in your
quesrion is the $ubject of using a
startcr Thc simplcst lbrm ol startcr lbr
lhe homebrcwcr is dre yc&\t snrar:k-
pa.k. ll yol| wha.k tho pack And don l
scc signs oflifc wilhin a couplc ofdays.
you know you huve probl(rr$. lhe
sm :k-pa.rk wrs not devcl'pcd rs n
ycasr viabiliry rcst. bur ir works lbr me!

Thc olhor tl rg thc smt|ck-psck
can indicate (ln a crude manner) ls
yeosl vilalily or vigor. Il the puck lulns
roct-lllrd in s duy, rhc ye&st aded
qun:kly Md shows sirns ol good vigor.
If, on thc olher hand. ir takes a tcw
days lbr thc smack'pack to pathcicel-
ly cxpund irlo whar fe€ls likc s brlkut
toLrr d&ys alter a pArty. thc yeest was-
n t cxactly pcrforming likc a rock star
&l his priruc rorc liki: Ozzy bum-

Blhr Y{trs Os Vareh,\tril20fi E

" Help Me,
Mr.Wizard"

so there aren't any surpris$ on
brew (|3y. Should I coneidor
r€vi3iting amack-pack? 13

lhis a common problem or
have I b€en cuBsd by ths

Ahholgh this is nol rhc

dircclioo I will takc iD

this answcr, I d0 wonde.
how you arc j dglng $o

sralus ol J'our ycasr. Lack
of fufnrentsli,n in u prop+r'

lv roolcd worr is .erhntly a

prcny clcar sign lhings arc
Ior goi0g righl!

l.cfs
su rc. though. that
you trfe SetLrnJ{

tungal godr?

I gct art. many
qucsLiurs su)t irt tlul I
rantror rtrswer in rhis 11'l-

umn bccaus. orspa.e lim-
itations. Thc lolunrc of
quesl'rtrrs I flr1,ive Ias
g'rcn mc a prc|! (lcar
pictruc ol problo[)s (liar
uro connl|or !t honn:
and those rlrt rrc rol s0
nornral. thP probk'm df
buting pirchablc Jcasl rhar
dues rot p.rtonr \!cll iI
f.rtrrcnlsrii'n is nol a prob-
lonr I h.ar lcry ollcn. In

doad yoasl. lherc Ar. A

tcw ircnts in your qucstior
rlmt rlutr: to kct poi ls
wilh nrgafrls 10 ycrsl
hcalth and viabillly. lhe
Iirsl p0irt !0u raiso is stor-
age tcmpcralrrre of the liq-
uid yoast (rhis applios !o
both -pilehrble" yoast ard

l0 snu k?r'ks). ll's ,{rcrl
tltal you kpcp lhP yeasl rold
berw.on lhc slorc and your
housc. Thut soruc concom is
vslid Lonr tle nn. the yersl is
shipped liom irs original sourcc
un.il thc !i'nc )ou purchasc ahc



"Hrlp 11e,
MlWizarcl"

bling around thc houso. This yoasl is
pfl)lt{bly trot the Lyp{! you sant ti) rel}
on lbr a good Icrmcntation.

The othrx typ0 ol srrrttr r(, use is
one .ondu.rcd in a small hrmnnl.r ol
sorls. ono-gallon applcli uiu,! .iugs $ork
well Bnd thcr are r:h'apor tlan tlc
flesks usod bI ml.robiologists. lliko
usirg botwccn livc and l0 porc,.rt|l of
lhe plsnned bfew volutrr' ftrr nrl
slart(lrs. l:or oxanrph. lusc roughly
oDo 1(, iwo quarts ol startcr worl pcr
fivc-g8llr btrLri of heef (r)r bctween
one and rwo litprs ofstart.r lbr A snn-
dard lglitcr brcw).

As you re li(n in lour quPsliut,
thc sta.tcr cllminatcs su.priscs on
brcw doy. If rorductcd propcrl!. thc
srarror willalso inrroas. (hf r1'll popu-

lation and r.stor. ligor and viability to
atr agirg r-cast slurrr-. I-hc kc) ingredi-
e Ls for s good sulrLpr are fixtrl l\!orl).
oxygen (prclerablt br'bblod tnto thc
wor! wilh sori)c sort ol acratorj and
e ou{]t visble yesst t0 t'foptrgatc.
Manf brcwcrs. lnchrding mysell add

sonrc ycust lufn:nLs rr, lhr rrix to
boosl key nutricnls, su.h as 71n.. I

rcally doubt you can buy yoast thar is
100% detrd il uscd withir lhe drles rcf-
ommcnd.d by rhc s[ppll.r ... r'nl.ss
your homcbrcw storo is nr Doath Yallcr
anrl il has becn wilhnrt o|mrrri.al
pow.r lbr scvcral days.

Should you roturn rusnrock-packs?
It lhel-, work, glr trrr il. llowotrla rlllt
can bc abuscd.iust likc anv othcr lbrm
ut l,cust. Whut I rcull! do re.onrmcod
is trsking rl,ou1 ho$ lhc ycasl is

shipp.d and storod. I hav. ordarod
pub-sizcd batches of lc,lsi lioor bqlh
[Iile l.nl,s snd Wycssl diH:||)'and
lhc t_casl has alwavs arrilcd onc day
lltcr shippin,{, pucled iD Sl\roftnu
wiLh ils own lirllo.rxrlanr pa.k. Iheso
cornpanics do not ship dirc(lh 1l) lhc
hoD.br$ror and rolr un disL|ibutufs.
$hethcr d ftn:al slorp or sn lrternel
busln.ss. ihc dlsrribulor should bc ablc
!o 0xplah ils handlirg pradnics. lf thc
rnswcrs donl salist) )otr, bu) ftonl
anoth.r disributo. Vicw lcasr as you

would nrilk. lhc gas slalirtrr down tlrrl
road maf b. kndwn lhr srllnrgsoon-h-
bo'old milk lionr lhc locltl dairt. but
rhrt doesor trr'an rlrt trll sl(xcs in
t$n do th. sama rhing. ll.ncr hxk
with lhc |un,ad ,{ods!

All Through the Night
I have b€€n brawing for almogr @

y€a6. To incr.as. marh 6ftici€ncy, I

mash ov6rnight, I do lhis with b€6rc ot
low to av€rage original gravities, but
63pocislly with high-gEvit teers. I

wlll 6tarl th€ ma8h al 155-160 "F (64-
7l "C) €round 11 p.m. and sparge in rhe
morning arou.d 9 a.m. By rhen, ths
temp€rature of the mash ls around
145'F (83'C). I have found this mslhod
to b€ succ6a3tu|al converaion a.d th€
b6€rs hav6 b€€n good. ls th6r€ arry
reason why lshould not b€ cloing ihis?
I am ofton ask€d tor br6lring r€com-
mondrllon3 and I want to recommond
lhb, but I need lo know it I am wrong.

'IrPr I:or
IIea din g. Pen n s lt h' ft n i I

A billion doll|r phNrm.ceutic|l company uses our lermentation tanks for blood plasma separation.
'I hclr formcr mrtcrlal was strlnless stcel! Nccd \._c sa!' more about our plastic or bactcrir?

MiniMash Lautcr Tun
Why MiniBrew?

Primary & Sccondary - All ln Onc
No More Hard to Clean Carboys

No Siphons - Movc Dcad Ycast Not
The Beer

Closcd Systcm Rcduccs Exposurc
'Ib Bactcria
Ilxtract or Grain Ferment Like a Pro!

Ljscs un to 35 pds ofgrain.
Flat false bottom will not
lloal or lcak. Sighl glass &
RIMs thrcads. Dcsigncd
for mashing and lautering.

Ca11 909 676 2337 ore m」 ljohnω minibrcw com or www minibrcwcom 10ra■ cc calalog

●
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5sizes -2Brands
6.5 gal to I barrcl
Affordable Conical

--- MiniBrew --

Fermcnters

I u*n' nu'' 2o,,:r rh'\r,, ',r1\



I anr a glear liD dl nrrrhod! rhat
lrnlc lltirigs casicr and Lhis n! lh((l i\
f.rrninh . rnnts-\a!tsr $he. ir .oDr.s r.
sfh.duling ihosc trccious s..[.nd
h,ufs ro nic. sr\ilg |nn. is LIn Lesl
$r\ L(r irrpn^e tslllifrr\ \r'n ong
Drashes also $ill inipro\l th. .\tra.
li.D of $oft-soluLlc sllids iruD malt
a.d n!pr^e \ru. nrn\| .llir l.frr.
ahhitr'gh nrash r1li.i.nct i! priniarill a

lun.lioJr olntllirg and wort s.puati(rr
rer Irirturls. | 1o!r.d a smr']L brts$cr! nr
(lilit.rni! drtri Drcw.il a batch ol siou!.
lhid Drrshcd ir tlLc sccond lat.h trnd
f(iturn.d 1|e rrts\l nrl)rninjt lr iini\h Lhc

barrh. lh{e .re no mai.r trohLdns
Nith lhis Dr,rhod. brl llruc aff I Ic$
lhirgs l{) ltseti ir nr rirl rr a\o il prnff-

\Iashi,\H i! all al)ouL qvrnrcs. Thr.
t\\r k.1 rnltnret ii rrasIinA nfts

a Irra-anr\lasp and beia anr\ ar.
lhln am\lasc produ..s nuholo llonr
stuLh ud ls !rusl arri\e l)tsr\ern
1.1(!l19'l r,l) r,- (.r lh.lhingibout
l).r. anr\hsc is rtrar jr srops s'|ki,,r{
$lrfr ir runs irro a hraiflr iJ, rlrts

\ran'h n,ilpcrLP. lhars $here aLpha

rnl\lalc coni.s 1o Ih. rfs(uf Upha-
!u\lay, frndonrlr rtlu, es l,iv srarJ,
Irolcruler inlo snrallcf piF.cs ltc t.nl
pcran'r. oPriNunr is righr ou.d
li! 'l r;0'Cr

\\lren 1fl\nrr\ nin onl .l thei''
n,bnfir. snrdr. in rh. cas..1'ui\
hscs thc r(idrLir[s lsl s!rp. \r) |iA
rlerl Bfe$r'f\ r\ti.ail\ snrl nrashnrg
rlhcD rh. mrsh i! comd.t. |..ars|
lli.! ilrn1 ro cJlicirnrh ulilizf rl!if
l)ftssirrg tsrtult)nrrrL ln !rnr.rse, ih.
Drash is.\ff rr mi.lnjghi ard lou arc
nror. ..,,cfflcd rlour utjlizilg \o!l
lrd tlirn torr rr\| run - \r \r)r ft
lhP Inrsh rlaii tor vor 10 a\Lalicn

Th. kc! to \our metlLod is k., p1.B

\or. lflrl)ernlrfe fr gh ll lrn rstsd ihis
vtsN l.ng meshi.g n.1hod slrh a Lo*
mash r.nrfrrnluf.. sa\ rround
L+0 l.li 'l 63 6i (l). llie rf\,,11
$Liuld l)e \er\ ltsfn,ffrablts (orr
hrrarsp rhir lrmt.rarurf raDgc is
idfrllof b.tr anr\lnsc urli\iti ard rlst'
is I'icl' fr!,u!]| ttr gpl \r)lrts hLpIa-anr\-
h\ts rrri\ l\ \\hfn rhPsF r$o cn/rnir.s
$,r-k r"1lrh.r. tlrf rfsull is an nrrcinr
iD $.'1ll u!rrLrLilit\

lJr\ lr|h and lighl btsPrs lrti.all\

bfgir $ilh rhis ! ,1 ,,1 \,r'1 U 1ou \tr"l
lo Ife\ !rrrflhin! i|l \1irhrL|hIlna.
| \rf\ long nr{\l' ir lIis 1( inprfnlur
rri'gf ir l|l (ifl, rl rr\l rrrl, \urf lhar
\{)r r|[i, \r' ronrl)lrrf .,iflrrsi,)n b\
lsirg rh. i..lin. tr\l li.l,i, (pugiDg 11'

!.t gfl { bhck nrli,,,, 1,,s1 r'\ulr, \o!
slrrrl(l li, r llir rrrf\lr rif lri lirl 'l
(71) "( llhr ahl)rr 2r) nin!r.s li,f roD
ptclc foniusior. Nl,,\L L,rr,.hr\\,! s
(hril 1!hn lo hr\\ rrpr'f{lf\ beeB

and shuuld lecp rhe renrjrPrarure
aho\c li0 "l:166'Lllbr rhc mash.

liffpilg Lhr rcmp(!a1ur. hi'{h i\
u lsr).fiinnl lor f.sl .onlro ll\orl ba.-
r.ria doni m.rr around anil wiLl quick-
11 b.gi,i gr.\i,'H il tho \!orl LuLpcru-
lrfe fnlL jirr I lhe 120'| (19'(.1 range.
NlaLl is.ho.k tull of bactcri! lhat causc
soufnig oi \orr. sucli ts Lutlolrutillus
x.d rilIer brrrcrln lIa1 r:an rad lo
som. r.alL! fa.k ol|llalors In lircl.

Dislilled
Do it yourself ond

Inexpensive unit, legol
lo own ond use for
home woler
purificotion ond
essenliql
oil extrqclion.
lllegol for
use with olcohol. 

-.

For o deoler neor you go to:
www.stil lspirits.com/usq.htm


