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Made from naturally grown, GM free English malted barley, Muntons bulk malt
extract doesn't come any better or purer. And it's that purity which translates to
trouble-free brewing and flavoursome beerwith character.

Inferior malts often include lower grade barley extract ot worse still, barley or
maize syrup. When you brewwith Munton5 100% pure premium bulk malt
extract, you can be confident you are brewing with the world's finest.

Don't let your retailer sell you anything less. Insist on the extract that guarantees 4L
results. Beware of cheap limitations. Insist on Muntons. 
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Muntons plc
WORLD CLASS MALT

Munる o, Cedar`Malt n9,

Sto″ma`ket So“ o k IP14 2AG〔 o9`nd
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Mail
Teniiic beer, but can it killyou?
Plus: exlioguish you. thirst and a
love letter lo limburger.

Homebrew Nation
Locals ar€ lining up for exlract ale
in the Caymans, the Austin
ZEALOTS homobrcw club" and a
walk-in ber cooler with nine kegs
on tap. Plus: lhe Replicator clones
Terapin Bye Pal€ Ale. lts enremel

Tips trom the Pros
Marzen'Oktoberiest: lt's all aboll
the malt in this vaditional beer

Help Me, Mr. Wizard!
Dark grains that turn to dust,
teady tlavorc ln heleweizers and
Beano Brau. a blast trcm the past.

Style Protile
Sour cherry ale, a dark summerale
made lrom fresh, tad fruit. Tho
author convinces a friend lo reveal
his recipe in th€ pages or 8YO.

Techniques
Worl boiling: While you twiddle
your thumbs, there's a lot going on
in the brewpoi. Hot tips fo. what lo
do dudng this cntical time.

Homobrew science
Oxidation: the last major h'rrdle to
exrendlng a beer! shell life.

Prorects
Grab your kegs and get yourrooE:
We're buildlng a gauge to meas'ne
low pressures and adding a
handy hanger for your dry hoPs.

Last Call
Homebrew stalwad Sam PiPer
built a pub in his house and
turned his living room into a
lounge. An intervi€w with the man

who believes homebrcwing sho{rld

be way more than a hobby

Test Your Mettle ov v,av w""i'"t
Tps. iehniques and award winning advice on entering your homebrew in a
compeiition (and bringrng home the hardwa.el) Six quick comp€tition tricks,

besl bet beersiyLes and whal thejudges look io. Plus:Floidah heavy-medal

man expains ten more ways io pLrt your beers on the podium.

2003 Label Contest Winners!
fhe eishth annua BvO abel contest ofiered a Ja*naiing glimpse into ihe
minds ot our €ade6. And boy, are you twisted. Ber-swlling animals,

d sturbing depiclions ol t'ee. guts and hairy butts, and much, much morg

Lawnmower Beefg by roe and Dennis Fisher
When vo! ve iusl weed whacked the back Jorty, you need a beer that lastes
gr€at and quenches your lhirst. Recipes ard slep by-step inslruclions lor
rghr. ory bd'cnced sumrner beer5 tl'ar lnish cear
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Delicious... orDeadly?
Nice arucle on sweetgrass ale

("Swe€tgrass Al€, ' l\,,lay-June 2003 BYO),

bol do6sn't that stuff kllt cows dead?

Steve Ne/son

SL Paul, Minnesota

Cheese,' [/ay-Jun€ 2003). However, I

was disappointed to s€e that limburger
was noi includ€d. As a lover of the stinky
cheese, I wolld liks to s€e an arlicl€
expraining the history oi lhe che€se and
rls vaious uses, including what be€r
goes wilh it and howto sat it. lf lremem-
bs ight, this chees6 was very populal
wilh lhe Gemans and matched wsrr wirh
dadK be6rs, such as porter

Burdette Cobetley
vB etnatl

Authot Tess Szanatubki responds:
''Linbwger is in tine with the Aebid
washed nnd cheeses, as key arc very
a.onatic (in other words, stinky). A
Aeqian strong gntden or sltong da* ale
would be a good mtch for linbu.ger A
Gaman rauchbier woutd be egually nice.
You need a strcng beer to stand up to a

For Extinguishing Thirst

house. Fot a weekend ot patt? That\
fairly sho.t ten, IMHO.

''l d try to fkd sone way to have he
intenor nickel-ptated ot powdercoated
after I'd ncdifiecJ the keg in a manner
sitnita. to what you ve suggested. Id atso
get the vessel htrt.oresbd to ensure it
won t rupture undet Wssurc.

''Nso, wtry not use the existing out'
with an intemal soft lube o/ some so.t as
the beer pickup, and than add the 'gas in'
at the top or behind?

"Not having seen the inteno4 I'd
guess this oldie requies lhat you invert
the tank, whereupon something inside
tuptures and adds an acid to a bicarbon-
ab-nch watet solution to c.eate dispens
ng ptessJre. lt should have a good gas-

ReI atrcady and the brazed-in hose fitting
night be threaded intemalty. ln that case
yal @uld adapt a conpression fffing.
Drilling the crovln fot a scavenged ball-
lock tting might be easy, o. you might
have to wetd ot bEE he fifting to the
crown. Aftemately, you coutcl adapt a
high-qually, chrcme-ptated fie vatve!

Chomical Corsctaon
The altemale name lor 3 nethyl-z-

buter@-1 thiol - lhe nolacule that is
responsibte fo. stuhkiness in beer - was
jncorectly given as isopentyi nercaptan.
It shoulcl have been isopentenyl nercap
tan. This notecule E sintar to tha butt4
mercaphns that skunks and thei. rcta-
tives ptu1uce, No nustelids werc han ed
tn the naking ot the May-June issue.

Pellets or Whole llops
I would like to uso one of HoFt
Oornbu$hs recipes for kish Red Ate
lrcm the January-February 2Oo3 edition
of A.€w Your Owr, but I am unsure if his
€cipes use hop p€lets or hop iow€rs.

paut Di pnma

B.isbane, Austntia

All recipes in ByO use pelet h.Jps
unless othet\lise specifi'd. Sone hops,
quile a brt actua y, mote than we.d cara
to adnit rcaly, werc harmed in the mak-
ing ot he May-June issue. We boited
rhem . , , and we'I do it again..

You arc prcbably thlnking of sweet
clovet Accotdihg ta the Merck veterinary
Manual, swaet clovet poisoning is a hem-
orhagtc disease that "occurs in animals
that cdnsune toxic quantitbs of spoited
sweet clovet (Melilotus ofricinatis and M.
atba) hay ot sitage. [. . .] Dunng the
proc€ss of spol/irq, the harmtess natuml
coumanns tn sweet ctovet arc conveded
to toxic dicDna.ol. [. . .] Dicumarol tevets
of 20-30 ng/kg of hay arc usua y
requircd to cause poisonins in caftte. [. . ]
This is bas6d on a histary at continuous
consumptioh at sweet ctovar hay or silage
over rctatlvely long p6nods.'

So, untess someone is making
Apoited Sitage Lager and dnnkins lites ol
it every day, I don t think this woutd be a
pmcticat p.oblen. Anyone woried abaul
the possibility of misidentifling phnts in
the wild can ord sv/eetgrass from lhe
addresses given in the adicte,s sidaba.
No caftte were killed in the making af the

Limburgea Lover
| €ally enjoyed lhe articte about

matching che€s6 with beer (86s and

hlo the screw-otf top and add the CO2
wher6 lne hose is atached.

paulMbhe

Rateigh, Notth Carcjina

Pqecb authot Thom Canndtl
responds: "The FDA daes rct pe.nit
coppe. tot the prcpantion ot acidic
foods. Beer is acidic and @ppet has a
mlallic tlavol that can be transfq1ed to
boar. Brct / ketttes, howeve., we.e grand-
lathetad into this rcgutation and de still
acceptabte fot u* in woft production.

"As for storage, Leer shoutd not be
kepl in coppe. fo. 'tengttty. tirr,es. What
that maans is open to inte/pretaton. td
say t<egglng is lengthy, at ledt at ny

Iul!-Augu{ zt[,:r BN4r yo!! 0{N



THE bee*it to makc Belgian bccrs withoul a hasslc I

llluudonrlu\Lrhc rrn."u' rhc trcltuuun tnhB )uJrra..F nxdirF
tioDrhcEwcrrin.orpfh.n\louthinkllnrbrcsr!nNditictrllrrbrdr
su4.ry bur you don! lirvc u high.pnnon of heer iom bcer kis. {c
r{omcnd yotr try a BRF\\ tLR\I honrc brcw kir lh.rcsrlh N.y scll

nrisc !oul BRr \\ tLR\l nsc nolhins td rhc,ine{ nrgRlicnts irr thctr

kG. and rhc'rbNn.p hilorcdio 'lemmdih8 
Bclgun b$es.

Yd o\nhonDhrcsed Abdijbid, lnpel. Tar$ebir- Gr dCtu.Diibolo.
II r\tr. rn J rrh,.trdli$l(.rnr(,h'l3kl$lIR\,

. Tne only N(tRol L lirs usins gdui.c B.lgiinrc.ip.sr
rnsftdietrli- uruiltbl. nr I3 diticr€rr ryp.5

. lcry qtmignltunvtrdh rc

. Mdkcs 9-15lirrur ol ab{r[[c l0P oL]ALl fY alaRr

D.\RK {llEIlI ltp€ tbr 9 l.
9u/n'g lpet il( pa^ il : 1.t)70 ll.ohol,oDknt:ll'"
oncot'dre ntun wcll kr.wtr Bclgirtr ni..nrltics:.D Abbly $ylcb.ur{ith
rinous.hlEclerducruitshislrrlcoholcdnrerr Dccp.Nhdr.l!llll.vou'dd
trnb bts of 

'Dlt 
dom. wirh caBn.l ror.s. lhlmles *irh lone rnruraton

rimer $d can he kcpr lorsevcnllcds l

ANllllORl\ tJpc for l5 L
S@r1hts:pr(ifi. t!k|it\ | 06t) thah)lc."n t 65rtl
 mb(r b.et sirl r icd cotNr lrrl Slighny &idic nalarc rr fi^i but*irb I
nice ituily rrumr. Mdcdrc hotbnlenas. Cohpnbblc hUF$cll
kndsn bcer of Rocr.lar..

l)1.\BOL() type for 91.
9aln9\pe.ilit Rklritt: t 07l rthahal co,h.r tt!,.
B(lsie sDe.iohy b.f: Sftn+: gol.lcn colourcd bcer*irh i rhrck and long

lasrnrg bcud (lacy) ah$ucicnstic rtur! otdevil ryp. lrelgiar b€!4. solt
prlakqrh r,lgf \ '{cr' tltrn.rk.lr'r'u\.a $ r\ i1'P n .ru aro' rnL\
and cM bc k.fl for sclonl Y.arr I

XRIEK llpe tbr 12l.
Stanig vt.lli. pturtn : I 053 tL ohol Lohtail : 5 5 ti
Knck is rh. hon tnosn of llE i'nous Belsirn ldt_bceF. nr l. bv

miceminc cleries nr bccr. A slisnrlyrcidrc, setcr aronltic ber wnh d

oa ronrcitlnr trct ritconrin purc ch.rr)'juicc oft lea{ 3 rg of
cltiiiN I Ihn b€DI sn or l ou rhc p$licr balah.. ol nurDcss Nirnonr

ra{ing likcglcnadirrc as $nrcconhrNid kn.t sdo

Ol.D FLf,lllsH BRO\\\ tIP€ fot 12 l.
Str,?x,r ra!/a tr,ftn I nt)u !1. 'i l 'qn1r 6 "
a Jrrk bmtrn hR' \ i1r to.d! n'i.* llb\ord nill'r I'quori'c rn'n Ne

rhatal\d compds *itn lie l)ulcb ock bc.'\

(lllRlS'tlrAS tlPe for 7 l.
\nr1nc!'n'ln snn'^ t hr tL hal 'ortlrt +4"

Dr,l {runpudrirlr hql'dB\rgrnhe.r $\r(h rhdn Ahk\ !}( ccF
StrohE fr.linrvour $.1 r.ir t'npru'cs wilh lon!: 

'nrrLmnon 
rincs Nd

car bo ke r t-o! scv.ral ycxrs I

\ HE.\t BELR ttp. for9l.
Stnn!:L'ali.Pu\h t ttt' 41'tul nknt:5";
\crt 'im;l' brhs trcJ |no{a tlJlgrr0 $rb'c''r" tulc on'rin{ uluul

-nl;loNulcohol corlenl. r\ rcal sunnner bNr wilh !ll.asrnr nron' nlild

boDs and a snDDlh bakchamcl.t slighn-v.cidicr ilnslqucnchtr's'

B;$j on m old rc.inc urng bancl. trnerr- dar llal$ and I t'(ar hcrb

nixllre Ni(h codedf and s$e.r orunsc_pcel

(;R\ND (.lll typc for 9 l.

'a' 
titt:::ttu itti. ytlr'it.t : Ll)75 lhoholco"nnt li",

cdld opalinc colour.d. *irn srong arourofSninsnidcvcnbrcid. Vcry

linlc hop u!o@ Very mouthtullNith lrAht iiatr nurcs rnd I plcsnr
ssccine*. AL$ lhis kirconruibswheal nulr dd a t^-cut h$bmi(htrc.

I lllt|-t tlpe for 9 L
ttu n4':t(ili. gru\nr 1.075 1krh.l.ottur, 8.!,
Triplcisaw.ll k no$.- deD solden c.l.uNl. Bclaiar tccrall! Due ro irs

high trrllcontcnls il hrs a vcry tlen$nr aronr. rnd raslc. nuillull1nll
bodicd and cver d bil heixceous.llien xlLoholcoNenr

l.R\\lB()()S $pe firr !2 l.
sturtn'E:p4ilir rn t: Lt)51 tlrctbl tnnkJi : i j'';
FMMBOISFoT rNpbety ho.i. n a Bclaiin sp.ciNllr log.rher\ir[rh.
aREWFIRM KRlEK. rh$ liR NlBolS[ isr]ronlt liuirltse' kn {!allable
in rhc$ond Fa.h knhls rn$utvalenr.fz kllo dftuspborics ThiJ
FR,\tltsols! becr hd ! rary dclic!( aronrr rnd is rd.al $ I rclrshn,g
{mc.h.er or ds a sur|nisiig aner]ril I

l,ll,SNf,li typc for l5 L
Slutn'j| \perli. R'trnt : I l)l) al.ohol r.rn1i I 6 r)
I-rghr. blond lEr. \nh a 

'n{ri..atc 
hincflrcis and dry nnish. c.nyrr.blc

* nl drc conde(irl Lu-!r or Pil$cr bcc6 I otr llcoh.l toNcnr'

C('l,l) tlpc for l2 l
\knnt!: str.(ili !ra\ ir' : | 0\l )l.ohrl turiert 5,5'a)
A real elu\c pilsn.r rrpc \ nh ,no( Drk ll^or rhm lhc n.m,rl L{8cN.
vulurarc hof hillutucsr coDpmblc sirl, ll'. Scandn \ $ dclux( BL{6.

(; \LI-IA type fo.12l.
st,flnls\pecili. s'1[i!.r: t.05a tt.Lholrotull: i 5',.
rnc hrc$ddilion in our mrsq A rhiFttrcnchrng Fle ndbcr h{t srh a

relin€d bnhncss ind a soii lirish. { trofih} .lkmlnc !o lltc.ohmRial

BREWFI'RNI PRODUCTS
Korspelsestecnweg 86

B-35|i1 tscverlo - Bclgiun
info@brewt'cm1.conl

'I HE b$rkit to mske Bcleian beers without a ha$sl€ !
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AFrion

brex/er
Extract Ale from the cayman

1lrt\rtr \tt 1 \.1:ttr l)ill)t t t tlttrttt 1tt t tl
t'rtir/rrtitlrtrt u t11 ttr't)lrl l)ut,1t \i

I d! (r lnanc Carmaf s-Aems an ..1.
t __.r. lnr.of - popot.
Ic,trr -t'..asr r-, I'!,'
I ',-,, r. # e1... r'_-; _ears:n.
paa1.i, oi !-d fes.l.rllr rrr:o!r s1.

Gortr rr 1rs Lrlte s S ror!
Brei rrr ,i.h pftxrLr(r.r ull.ilo0 :ca .r\

.^d i.i. s c;c. J..
D;.1 r g! Da!.,'5 Oc JLl(.'

Bre\r.r\' Nr_ ch prod,.-': 10 C00 ia .-s
oi .x:'i.l b..i aririr ! Lq!d nrrt
s!r!p!icIr.rJas.ror t L Jr.n.rf s: !_

-ailre O,i ll .i.- A e ;.n ...b -tii . ^

3djr..: .ri -i ex: i.ri i fo r.' it. -n l
.a:.. '.r : c .c.cL. .! cLt Df ct al(l
ro.a aes I p(xl!ri--s er.rr tear

s. fJrio'. !r nn ..1 ihe b2fi .t
'Si n!'. . 5 oK.r L!1 t: o' lr .
t.!r.ls. r !.a d!e f'.!'er lri..r. A

ihe ... s d .k E !t Dad.y s

An isiort fe.t of lrrilr a.s ia: 0l
tar tlre l.r,/ srcpp--| .l lt'.zza a (:./!
plb ..o e lLre bre,.e- T.r .ana ei 'n
B! Di.l:rr ! Ba.k Cor. /1. Be!Jar \trl
a Ll O I ur Lrlr !e e rll -f, er]1! r,1,1

.alo.u lirands.l tlr€ t)ar Sr-Facks.t
Od D,t.: ..d O. t!r.h LEn fu.

or g a 0r ro-' !t.k!qe s:.res rrrP

C,F!e a,nl ) bet lan J ( ns on G .n.l
Ca!n.n B .wisrc' N. sor D b.rt
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A yeast slarisr is a small batch of
be€r used to rais6 y6ast for your main
balch of beer. Making a starter
snsures thal you hava enough yeast

to quickly and €filcl€ntly tument your

won. lt also ensnres lhat the yeast
you pitch ar€ activs and heallhy.

Making a y6asl slart€r is simpl6.
For sn average-str€ngth ale, boil 0.5
lb. (0.22 kg) of light dried mall extact
in 64 02. (1.9 L) of water for 15 min-
ut€s, Cool lhis siarter wort and tans
f€l ii lo a sanitiz€d bottle to which you

attach a femoniailon lock. iB€wpub
growleF work well. So do 3L soda
bottles-) For a lager, you should hsve
a starter volumo of one gallon (3 8 L).

You c€n pitch the entire starter or
just th€ y€ast sedim€nt to your main
wort. ll you plan to pltch the whol8
staner, pitch th€ y€ast to your starter
wort on€ to lwo days betorc blewing.
lf lou ar€ qoing to pilch the sedim6nt,
pilch the yeasl to your siarter wort
thrc€ io five days botorc brewing.

Femenl your starter wort at
room temperalure. Keep the lermen-
tation lock alfixsd snd shield the
start6r from light. Making a start€r will
lake some exlra lame on your part,

but wall improv€ the quality ol your

Austin ZEALOTS.Auttn,■ x88

aor.! Vdrtin ind rlnrc rlalin nrc thp Sp.Mrlnry
dnd Prin.tr! Itcthcnters olthp Austin ZLAl.,ts.

his house. At the lasl
m€6ting, Dan B?oska
was appointed oul IPA

or Inform6tion Person

This yaar, seveml

ZEALOTS did well in the
first round oi the AHA

National Homobrew
Contest. Keith Bradley
won a 3d place ibbon
ror his Oktoberfest-

Mazen. Joe Wallon won a
3d place ribbon forhis old

we're nol qute sure. "Zymurgic
Enthusiasts of Auslin Loosely
Organized Ttough S!ds" s oLrr cuts
rent guess. But,the original acronym
is lost to Austins taidback history_

Zombies Excitdd About L€ch€rs On
Texas Soil? Zookeeperc Expressing A
Love Ol Tarts, Strumpets? lt could

"Loosely organized" cenainly
describes our club today,

l O€anizalion? We don't n€€d no

stinking o€anizationl") Much of the
hislory ot the ZEALOTS is shfouded
in myst€ry (or perhaps drcwn€d in
beed. The club is rumored to have
begun in the late 80s or ea y 90s. lt
almct fad€d into obscurity but Stev€
Williams. a brewer for the now-
del'rnct C€lis Brewing, look lhe helm
and brought it back to lif6.

Today our club offic6r6 ar6 our
Primary Fermenter [,4arc Martin and
our $condary Ferment€r Colsy
l',ladin (no rslation). Marc s6nds od
the monthly e mail newsletter
(Primary F€rmenlations) and con-
ducts our moetings. Corey s€nds oui
weekly emaib alerting th€ ZEALOTS

to th€ localion of ou. rcaming happy
houi which is held ev€ry w6k at a
different Austin br€wpub. Cor6y also
hosls the annual Chnshas parly at

he d ctonary delines
"zealot'as a fanatic. To our
Austin homeb.ow club,
"ZEALOTS' m€ans... w6ll,

al6. Dan and Joelle Dewborry €cofed
a lircl place ribbon for rheir ripel and
Gorcy Madin land€d tv€ dbbons a
sond for his smoked port€r and
four tirsts lor his oatm€al stolt,
weEenbock, wtbrer and faspberry
lambic. Ov6rall, the ZEALOTS were
the second-place club in the south-
em division ol AHA Nationals.

F€gurar ZEALOTS me€tings are
held the third Sat0rday of overy
month at 6130 PM. We meer at rhe
Ging€man's bar, a g€at tap house,
on 4th Stroet W€ hav6 about 65
membe6 and about 30'40 show up
at each m6elin9. At the meetings we
focus on tasting th€ hom€brews of
our members, We have a style ol the
month and th€se bs6rc a€ passed

around first, followed by othar home-
brews. Wb've tasted a lot o, inreresr-
ng beers lalely. At the last meeting
w€ ev6n had an oyster stout. made
with real oysiers. lvlmmm,.. oysters
Oncethe beeG have b€en tasted, we
vot6 for our tavorites. Th6 most we l-
received b€ers get the 'trash and trin-
kets awad - usually b€er,related
slufi such as poste6, mugs, caps

li yo! live in the Austin area and
are tsnatical aboul b€sr, get moe
inlomatlon on the ZEALOTS by con
tacling our IPA Dan Bzoska at
danqbrzoska.com or Marc at
mlmarlin@lexas.net or Corey at
boozer@sbcglobal net

Send us your story!
ll we publish you. article, rccipe, club

news or tip in Homebrew Nalion, you'll
get a cool messeng6r bag {complim€nls
of Whne Labs) and a gYO Euro sticksr.

[ ,,, o,""*,., *" '' "." u".



by Stev€ Bader

L3sl summer I discovsred T€rrapin
Brewing ComFny's T€rapin Rye Pale
Ale. I can't get enough of lhis awesome
bee Th€y arc based in Alhsns, Geo€ia
dd disldbute only on d€n in th€ Athens-
Atlanta area. I must have good taste,
becauss Teftapin Bye won gold at the
Grcat Ameican Besr Festvallsst lall.

Bick Filer
OtangePa,Fbida

|
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he Terrapin Be6r slogan is
i'exireme be€rc for extreme
tastes" and this be c€rlain-
ly iils the moito. Brewmaster

2.3s lbs- (1.1 kg) Bdsss
llght dry malt extract

1 lb. (0.45 k9) rye malt
1 lb. (0.45 ks) Munich mali (10 'L)
0.5 lb. (0.22 kg) viciory malt (30 "L)
6 oz. (1 70 9) Garnbinus honey mall
1 4 AAU Magnum hops (bitt€dng)

(1.0 oz./28 g of 14% alpha acid)
3.75 AAU Fuqgle hops (biitsing)

(0.75 oz./21 g of 5% alpha acid)
2.38 AAU Easi K€nl Golding hops

(flavo4 (0.5 oz-l14 g of 4.75%

2.38 AAU Eat Kent colding hops
(llavot) il0.5 oz./ 14 g o1 4.75%

6.8 AAU Cascade hops (arcma)
(1.0 oz./28 s of 6.8% alpha acid)

1 6.4 AAU Amaillo l€al hops (dry hop)
(2.0 02./56 g of 8 2% alpha acid)

Whii€ Labs WLP051 (Calilornia Al€ \4 or
Wyeast 1332 {Northwest Ale) yeasi

O.75 cup ol com sugar (for piming)

Sleep crushed grains in 1 gal. (3.8 L)

ol wat€r al 155 'F (68 'C) Jor 30 min.
Remove grains. Add 2 gal. (7.6 L) oi
water, mart extracis and bnng th*e 3
gallons (1 1 L) of wort to a boil. dd
Magnum, ldsh moss and boilfor 60 min.
Add Fuggle for final 30 min. Add lirst East
K€ni Goldings ror last 20 min. Add s6c-
ond East Keni Goldings lor lasi 10 min.
Add Cascade for lasl 3 min.

Whsn you a€ do.e boiling, add th6
wo( lo 2 gal. 0.6 L) ot cool water in a
sanrlary remsnlsr and top ofi with cool
watd to 5.5 gal. (21 L). Coolio 80 "F (27

'C), a€rate and piich your y6ast. Allow
b€€r to cool over the nexl few hours to
6E-70'F (20-21 'C), and hold at this lemp
unlar the yeast ha tm€nisd complelely.
Add th€ Amaillo hops wh€n the be€r is
done lsrmenting. B€move th€ dry hops
stt€r about 4 days. Bottl€ your be€r, ag6
lof two to thrc€ w€eks and onjoy!

Brian Buckowski calls Rye Pale Ale a
complex b€s that rultills his dssire ror
"br€wing In3D," which m6ans a b€6r that
challenges allof the s€nses. Bye Pale Ale
has an upfrcnt citrus and lloral bilt€rn€ss,
wilh a malty middle and a slight sweet-
ness frcm lhe honey malt. Bys malt gives
it a cl6an, dry aftertasle-

As an 'sfteme" b€er, Ry€ Pat€ Ate
has a relatively high level of hop biner
ness at 45 lBUs. The use ol Magnum as
the pimary boiling hop helps ke€p the
hop rlavor from being harsh, since
Magnum has a low cohumulon€ value.
Erian also adds hops in five mofe addi
lons rhroughoul the brcwing process.
For yeast flavor, aian sugg€sis you use a
yeasi thal is sighily fruity and complex.
Then be patienr and let the beer age for

For more infomation. go to www.
reraprnb€ercom or carr (888) 557-BEEF.

Terrapin Ry€ Pale Ale
(5 gallom / 19 L, oxtract wlth gralns)
oG = 1.054 FG=1.013 tBU=45
Alcohol5.2% by volume

Ingredionts
3.3lbs. (1.5 kg) Adess lighl mall

",,,.,,,,, ",,r rr,,.r**,,r*, E



a very cool wa:k― in coo:er.Ken Thorntoo o Wに hta Fdb,Texas

Kan Thomtan mans the taps on the
door lo his \r/alk in coolar

t66 tor WORTS (Wich ta's Only Bea

Tasty Suds), the ocal homebrew

club, The war€hous6 is also hom€

lo Kens brewing equipmentand hrs

wak n beer cooler. And lhe cooer

To bu ld lhe cooLer, Ken walled

oii a corner oi the warehouse rhat

measures roughly 4 by 9 let. He

insulated the rcom wth fibergass

and three nches ol spray-on uf€

lhane, then addod a coolng system

that he buill ftom a refrigerauon co1.

a compr4sor aad a thermostat.

Th6 syslem keeps the room t€m-
perature belween 34 and 38 'F. He

also enclosed a 6- by 3{oot space

under his brew sink and issed ii lo
a second thermostat. A bLower

draws cob an lrom ihe cooler Inlo

thB second lermentation chambef,

whch he keeps at 68 'F for aes
The best pad ol lhe main coo-

er is the door, which contalns nin€

tap handles. Ken keeps homebrew

of tap for c ub rnembers, a ong wlh
rool ber and Gatorade. After all,

this is Texas." says Thofnlon.
''Sometrmes even homebrewers

n6€d iluids oth6r than beel"

Ka s Conetius kegs - tllled wnh hane'
btew and soda - chil out in the watk'in.

Nine tap lines run through the cootet door
antl into the WORTS clubhouse.

he cenler ol the home-

brew universe es on an

18-acre lafm near

wichita Fa ls, Texas.

(Hyperbole? Nah.) Anyway. lhafs
where homebrewer Ken Thornton

liv€s, lt's also whore h6 runs lh€

Wchita Homeb€w Suppiy ShoP. A

metal warehouse across the dnve

from the shop s€rves as hoadquaF

. Ro66 Bansle . San Bernardino, calilo.nia

Ross BangLe lkes to brew his own

beer. And he likes to take pct!res oi n
He senl us hs iatesi shols beause he

tholghl lhsy were grcovy So do we.

Clockwise from lop eit: upsde-
down blue bottle. a kokopeli seen

ihrough a pinl ot beor, and lwo close-up

shots of €mpty botrles on a botrle tree.

It's beer. t's art,lls beer art.

E .ruL\.uaus:oir s. ,\ f u,\



Mdrzen-Oktoberfest
ltt a‖ about the malt ln this tradltlonal beer

l.aditim dictates that Oktobedest beers drc brcued in March, lagcred du.ing the
sunne. and serucd st the o6et ofJdll. [&n unth the Gemdn testi|al season last
apprcaching. honebrcuets still might udnt to take d stab at thi\ stglc. tngrcdients
f,or this beer arc simple - pate ndh, Munich man, and d hu!:h o.l tanmel mtt
ure sll Vou need, as bftwet Matt Gre[ poinls out. You might also uant to tr! an
ctperimentol oersion of this traditional brcw. I so, just Io ou t he suggestions of
brcDer Joe Karls. Bcsides the ing.edients, a good Getman laget geast, stable 55 'F
(13 "C) fmentaion tempe.atu.es, and at. lcast tour ueeks oJ laseing arowd
35 'F (1.6 "C) drc sufc uals to make an okktbcrkst uorth rcneml)cins.

AREWEF: lratt Graff br€ws tor Arbor
Br€wing Comp..iy in Ann Arbor,
Mlchigan, whlch h6 open€d in 1995. H6
h€s been s homebr€vrer sinoe 1990.

Our Oktoborfost ls basically a 5-

I'rlon (19-L) hooebrew recipe thai wc
s(alsd up to producdon lev€|. In fad,
most of tho brews we make here stafi-
od out as s'gollon (19-L) recipes. It's
Itke a dreatn (x,mo Lrue, being a.ble to
male my homobrews on a larger scal6
End s€I then (o ftc public. We've done
quit€ well - jusl last frll, we doublod
our browiDg capacity.

I lbink u Oktobcrfest should bc
rnodium-bodi€d, with somo nice malti-
Dcss but ltot too swoot. Ther€ shonld be
fl hinl of bitt€rn€ss !t the very fnish.
Some brewers tend to ovcrdo the
sweetness pan of thc boor. mostly by
going too light on rc finishing hops or
using too much of a grain lhat brings
out sweetness - Munich malr is an
exemple. Our grist is mcant 1o add
mallt€xlure wilhout mIlljng an ovorly-
swcet brew Tho color of an
Okloberfesl should bo goldcn-reddish.
'lhc nose will be nrosrly malt, bulwith
a hint of hop aroma.

our proccdurc for browing
Oktobcrfest is rodly straighforward.
Iirsl, lhe mdlt bill (usists of 55-600/0

Ccrman Pitsncr malt. 'lb contribute to
the medium body und msltin€ss. wo

odd 35% Munich 10 (Munich malt at
10 "L). Mucn nore of this grain md
ws d push the br6w lowrrds b€ing too
swcct. But, you wart to usc cDough to
ger away from haviDg a lighl-bodi€d
brcw- ljinally. to round out the mrll bill,
plus give some caramcl swootnoss and
nnor. wc add caremel 20 (crystsl nalt
al 20 '1.).

Wc have always mashod'in at a
slrik€ t€mp€raturo of 130'F t54 'C) for
ilo mlnutes. thcn added krts of hot
wotor to get a convcrsion tompcrature
rt 154 "F {68 "C). l.ad is, though, thal
we use higltly-moditud (icrman grdns.
I m su.c we could get away with jBt
doing a one-stcp iDtusion mash.
Ibwover, this is th6 way w€ vo always
dono it and wc rc happy with the
resulbl We boil the worl for lwo hous,
which helps ihis brow a lot.

My choice of hops is cerman
'lbl.l.rurnger- lhe re&sotr 

's 
simple I love

them. They are usod in Jerer Pilsnex
my favorite Germon boor. I find they
give the beer alnost whst I would call
''saltinoss," lts a bito at tho end ofthc
boer that I realy eqioy. I aiso believe
'lb(nanAer hops d.e mo.e gende, and
not a-s in-your-faco. a< llcrsbrucke.

Our yeast selecdon is Ayirgei
yeesr, which is rhe s3mc &s the white
Labs Bock Y€ast (wLP833). we round
this onc 1o be thc r ost nocculant.
whi(:h is importanl k, us bccaus€ w€
don t filter our boors.

Finally, we conduct primary fcr-
montalion at 55 "F (13 'O for about
two weeks. Then, we serl thc lank and
lor CO2 build in tho tank for natu.al
conditioning. We crash tho tempera-
turc 10 35 "F (1.6 'C) and lol ir sir for al
lsest one month. lhi$ rc0ipe turns oul

HICIPTS
Matt Grel's Michigan
Merzen-Oktoberfest
ls gallons /19 L, all-grain)
O.G. - 1.050 F,G. = 1.012

ABV = 4.4% SBM = 7 tBU = 25

6.5 lbs. (2.9 kg)2-row G€|man
Pibn€r mslt (1 .8 "L)

3.5 lb3. (1.6 lq) Geman llght
Munich (10'L)

0.5 oz. (14 g) crystal melt (20 cLl

4.5 AAU Tetinang€f p€llet hop6
(bin€dng)
(1 oz./28 g of 4.5% elpha acids)

1.1 AAU Tettnang€r pell€t hope
(bin€rins) (0.25 oz./7 g of
4.5% alpha acjds)

1 .1 AAU Tetlnanger p€llet hops

lflavott 10.25 oz.n I d
4.5% alpha acils)

whtb Labs wLP833
(G6rman Bock) y€alt

lvlash in at a slriko tomp€ratut€
of 13O 'F (54 'C). F6t for 30 mlnut6
th€n raE€ the msh to conveFim
t€mp€relurs st 154 'F (68 'C), Hotd
fof ono hour and Gparg€ at
172 'F (78 "C). Coll€ct wort untll the
sp6cinc gravity falls b6low 1,008 or
pH €xc€eds 5.8. Add wat6r so you

havs a Ifle over 6 gqllons (23 L) of

Boil ths wort fo. two holrs,
adding hops at 120. 60 and 30 min
ut.s l€maining in the boil. Aft€r lhe
boil, cool the wort wlth a wort chiller

Pitoh the y€ast at 65 'F (18 "C),
but drop ihe tdmp€ralurs ov€r th€
couls€ of one week to 55 'F (13 'C)-
tlold st 5rs 'F (13 "C) unlil f€ftnta
tion is compists - about two w€€ks.
Rack and lag€r al 35 'F (1.6 'C).
Lager lor a minimum of on€ month,

Vps'i!,llproS

by Thomas J. [4iller
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BREWEn:Jo€ Kark has be€n a hom.-
brswor for 18 y.3r3. In 1995, he com-
plolod the brewlng short cours€ at the
Siebel Institute in Chicago. He h.3
bsen br€wing profsssionally tor th€
pa6t seven Fars snd is now rhe h63d

br€wer at Hini€rlsnd arEvrery in Gru.n

I recommdrd rhc following grisl
I p€r.entAges lor an Oklobcrlbsl

I stylc brcw: 75% lwo-row pdlj
I mall as thc bss€ malt and 25%

colored specialty malts, such as

tormcl and Munich malls.
In my oklobcrfest brew 1go

bcyond evon this rocommendation hn
strivjng lo a{:biovo r producl lhrl htrs

many mah ley€rs. lly malt laycfs, I

′i″ S II′
'11,r`,s

m€aD crcothrg a malr balan(c rhat
spans lhe l&cte and mouihfccl spcc-
trum - liom thc inilidl (firsl). 10 drr
mid-palsl€ rnd linally to thc finish of
the brcw. ln my Octobfflesl, I us(! $ix
twcs ot nrull Hugh Raird Mrrris
Oller mall, l)ingHnans Munich mall.
l)ingemanh Spccial B mall. cryshl
nalt {20 'L). chocolat. mall aDd blsck

'lhis leohniquo, howevcr. is orc
olan arlftan a s'iionni. Homebreweru

necd t,) expe.inrcnt wilh their browlng
techniqucs. thcir rccipcs and their sys-

Lms lo scc ifluycring works ft,r thom.
Often, rypir:al homeb.ewing probloms
like high fcrnontation tempcralures
can ruh lhc bosl latcring clTorls. 'l his
.an redu(c lln (xrmplexity of whar
mighr havo bccn a lery nrtcrcslitrg
brew- So, thc rulc ot lhumb should bt,

rr) produ(o a rlea. bre.w fi$t and lh.n
nove on 1o com plcxit_!.

Wilh todoy's highly-modificd 'n ls,
greal beer iD rlmost all stylcs can bs

achiclcd using thc simplc inlusion

lechnique. Ihis is truc for Oktobcrfcsl
strlc brews. Thal said, I have rhlays
used a lcmporature-controllcd srcp
mash pro(oss, &llhough lhis is nr,rc
oDl othrbil lhnn ne.essity. Many br.w-
ers us a slop mash lbr brewing bods
like this. bul I wo'ndn t .efrsh fron
brewing Okt.berfes[ il you only do

I rccommcnd thsl homcbrewOrs bc
cxperimrrlol ond (reat've. Usc lfttli-
tional leaching to guide you, bu1 not m
dictalc your brewing etlorls. Tllste
every bce. wilh lhe mindsot that you

are notjudging a compctition, so don r
be arrogant and 'jud8c" your rcsult.s-

Jusl lcep ull open mind and edu':ule
your pdate 10 th€ €normous speotrum
of lasto sonsalions in your glass.

At Hinrcrlund, we age ou. le.sion
('f this brew in Americd oak barrols
for 12 days. Lct mc point oui thot my
rccipc suggcstion of Eing six difToren{
malls is nol overkill. My gotl i8 [') rrc-
ate a mally boor that is fully layorcd for
color and moulhJcel.r

Simply Great Beer!
離 筆 震きUS野 州

‐Grah Won K僣 綺 m RJS“gnds

'| 00o/o All-Grain High Gravity
Micro-Brew€ry Worts
Beady to Ferment. No Cooking!
No Sugar
No Extracts or Concentrates
Very True to Style
creat for Summer Brews and All Year Long
Great for Wine Kit Users and Wine-on-
Premise Operations as a Way to Easi[
Add Beer to their Operations.

www.theBr€wHousE.com . www.Crosby-Baker.com
e-mail: C BLtd@att.net

DistHbuted in tlc US by:
t―●●●|● mtl.・・ 出・●8●し ●●鮨日 ●Ⅲ ″
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Grain to Dust
"Bready" flavors ln hefewerzens and Beano brau

Oh gr€at and mighty Wizard ot th€
East, pleas€ onllghten this old home-
brewer. Whenever I try to crsck grains

dried to 3OHOO "L, they tum to Pow-
d6r. Since ihs chocobre ancl black
grsins are just used for tlavor and
color, can I l€avo them whol. an.l
achi€v€ the same r6uhs?

Charles A r,s
(.Pn ta I I'oint, | )r.gon

I tbinl ofLruwirg irg.cdiorts su{lr
a-e chocolal{ n'nlL and b1a(k patent

Iu8lt llke colloc bcans. If you stccp

rhee witbout rrushing thcnr, tou sitrF
ply will not gat the same release or
color and llavor lion thcm. on thc
other hand. it)ou Lurn thrxn i lo pow

d€r they fan ur.,aLc some resl pa)b-

loms wh€D n comcs to irofl collcction.
Finoly millod ,IIrx) .aD (:!us(, the

s&me problem when making cspresso.

osp€cially if thc cotcc is packcd too

iighdy into lln) litllc lh'Dg ubob o

tbs sspr€3so maker.
Most rcally big brc{ers (doNcslic

and dbroad) *hl) nukc dark bccrs us.
sonre sort ,'l nrsll exlra(1 lor rol'rin8
becaDsc of thc problcms thal dark
ronslcd grdrN euusc durirg ruln)lf.

I hale oltd' considered trcating
roasrcd grains litc cotlb. and n)akirtg
D\ o$n dsrk oralt exlrrcr at Ure same

litDc I m n shing. lhc ntall h)md'
()uld be madc using a wide array of
kitchcn gadgcts. such as r stfoirer und

seleral large {x)ffec filt.rs usod rr
make a lin.r 'lho "co bc' sould lhcn
bc added to lhc kotlle along with the

w,,rl froD (hc nrdsh. Ihis would aile
lnc the .olor and llavor I w rt tion
dork graios lnd lllcviale thc problons
with very luc pulliclcs r€sulfitg ftl,tn
Irilling lhen'.

LnfortDnarol!. I cannor rccom-
Dcnd not millingUe dark grtrill.s. Irthe
sri)all bils are crrsing probl,lnrs, Sivc
my malt coitbc ldoa a rvhirl. ,^nd ilyou
do. drop us a lnrc ard trll us huw wel

Liquid Bread

the locally brewed hsf€w€izens. upon
my roturn to Hawaii. I tried in vain to
tind anything that dme 6v€n remotoly
close to th6 real thing. €ilhar the bor-
tlod boars I discover€d (including
some lmported lrom Gsrmany), nor
any of th€ local microb6wed beers
(Gordon Abrsch ancl Sam Choys), had

the strong wheavyesst flavor ol lhe
Geman b6€i lt s€ems that everyona

omoha8lzeE lhe lruil or soice flavor-
ings, but the heleweiz€n I know and

lov€ wrs d€scribed a6 "drinkins a loal
of br6ad" by one of my Pils-only

brclv hctbwcizcrb ud hrvc b(r)r) pn)l
ry happy wilh lhf ont(i)me. lloweler. I

agrcf that thc OcrnaD lvcircDs hrvc
nrore of lhat sonderfd brrxdlike
si'ma than nxrsl ol lhe $ciTens alail-
Abl. in this (rrnrlry. Fortrnrtcly tbr
horrebrcwors, ouo of rhc Draj(,f dillef
c (:es las lo dd lviLh bottling lll 8er
back ro that idca in a mom.nt. bur I
tyut lo lou(h oo lhD "fruif rnd spnt"

Au$enlic Gcrn.rn heicscizcns arc

brcwcd usirg nralt.d s4rert. rrrdled
bhfley, hops, ycasl and saler snv.ral
varialions cxisl within thc $hraL becr
or trrizenbicr lunilt dnd lhesc i'rlude
hefc$cize. (whodl beer *ith yFastl.

krisrau seizon (llllofcd *hcflr irocf)
and rveizcr boilk (wh.ai bo{ik). llrcsc
b ,rs all ha!p a disiin.tile aroma thal
rlpicalr-' is dcscibed Nilh lh. nofds

Th. bfe{dlike llrr!{'r
!i an, desoibing ls also
rclalcd .o rcas|' \lh.D bccr
contairs d fair bit ofte$t -iega less of the taril(lular
br.lving straln il has I
br.od likc flavor .\llur rll.

the ihitiug arorDa of lifshlr-
brkrd, n{lurnlhi{:arcnPd hrcads

lycasl brcads) is thc sDrcll ol

rersl. Tlrc lunguage of i!trl is a
langurge 0t asso(iatn'n ntj is

oltpn ina..L'rare. lhe aroma mosl
of us call 'brcadl should

岳γ霊婚ン

drinking buddies. I hsve a couple
oI frien& that homeb.eq but
nono ol lh€m have trl6d a

hetewei:en. They are will-
ing to try but I don't want
th6m to wa6te their time
it it will only turn out like
lhe loc8l b€ers. All ot
rhe klt cl€scriptions I

havs found emphasize
the lruit or spice tlavoF
ing3 but do not describs
the heavy whesvyeast
"bEady" tsste. Csn you
r6comm6nd a particular

'l.l{^,i' and "banntr{."
s,mc beer des.rlprions

in tlris couDlry arc writlcn
ir su(tl d way lhtrl sirne

.onsnnrcfs beliero 1h...
ingrcdn'n15 are acruallt us.d
ir scizcn beers. wlr.r of

{rrrrse ll.t aren t. lheqe
inlriguing llavors arc nrstcod

r)rxlu,:ed b,, lhe par
ricDlar t.asr slrains
uscd to nrai(c

$fizeDs, Dakirtg r.arl
sclP(li(trr frilii al lirr rhis

\bulc luck] I\D rrot

olerlt scnsililc or r-,"ur
''last rosort tbr irlblm.r'
tioD would be tlirLkirrg
aboul ! dille.cnr bre$irt,l
pruhletrr! | refularll

BtrL\ tor i ons Jul\ \uglsr 2003



'' H ?lp .t'€,
Mr. tt! izartl"

rcaU! bc.aUcd \casrt." but lhc aronra
is r\pl,rllr nss,!irlcd {irh bridd and

\li point is LluL in ordc. ro harr
rhal l0rLoFbrpad-in-a-'{ii\s seI\nrnrD.

!ou D..d a slug oflrxsl in rorf glass.

I krr)* th{r Cofdo!'llicr$:h {ani\'
ol bri,wffips and wi I rrs!n'e Srxr
Cho!shasnsimilaf q.trrlr. . I rhinl a

trip tu llu\raii is Dctdcd. BrcspuDs liko
(;,trdoI liiersrh ir llon,,lulu !ror{i bcer
in hrgt sening tanks insr.a.l of using
kogs. Stir\irg ralks ar{) uueh nioro
.on!,'niiirt than k,lJis i I br$pu!
b.cau!' lh.r f.quir. l.ss lahor r, fill
and.l,,ar sircc onc cud'd'.rciat seN'
ing tnnI nra\ hokl rlr ql!naha ol

Soflirg tuks work gFat Ibr lil-
lercrl b+,err, but h ts ll|!ir linrllations
llh.r il conrci to untiln'rcd bcprs. lle
ntail pfublcu is lluL lcrsr tfnds ro sfr-
tlr in * 

^ing 
ran\\ o\f riire dnd thf

tirsr b.cr poured and rhc lasr berf
p0uhd rrc usuallt dillircnl
Spei,ili(rll\, ll,e lasr l!pf {il1 hare
mD.h l.ss !.asr rhan ihr l1rsl.

'l-l'js js $hr nrosl bna{pub he,i'
ivri/or\ lafk rh inrrIsp bfead-lil.
aromr 0l botrlcd rLoizf'ls 'lhis is nr)r r0
iup\ thrt bortling is rlu sulrtidr. but il
ls a rhfr ltrxd \larl il \0| \!ant thtt
aroma lk'al11 good $.ir.n brc\!, f\
pr] sprei{l rltcnrion ru tlr rmo nt ol

!east b.inx pur in rhe brntle. IDU rurh
lcasr nnd the beer l(n,kr hrd an(l nrDs

th'r risk ol oil flalors (nning lrom
autr'ltsis. lltr) lillle \tsrsl \rill Lurn th.
hctirf nil.n inlo a f s.rdo-hpti$pilcr.

\l{or couDercial l[.$('fs Fnror.
Lll'\!r'i1en ral,, y.a\r lirnr Lh bcu:
t'$ralll wirh .enrriti'g^ri,'n, thtsr d{,si
lagcf ycrsl aDd q'or1 or pfiming sn3ar
li/ tl',, botll .ondilnDi g. 'l hc adlan-
la3. o{ using lager \easr ls thar l.ri.f
srfrirs lcnd 1o be n)or. po\rdcr) lhan

'lh. pouring rnual .l wcizon he*
Icgirs with pouriog ()sr of thc b.cr
infir lhf t{iass. Ne\t. roI ht 1hc bottl.
on lh. bar and roll ir io ger all rh. \east
oll ol lhr bolrom and tn.n lo pour thi\
lnsl bil ol lcasl ri(b b..r into thc glass.
'Ihis r'lftrrh .arn,)t l). (1,)o{r iri a }fcw-
pub whnn b..f iq s.Ned iiom serling
trnks. -lhc othcr thing aboui hci.-
$cil.n is rhal ll,e farh,lrri(r) lc*l is

回塊慨廻鷺 T細‖‖棚:柵肌 辮路y
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. New Prob€ lehnology

REFRACTOMETEnS
MR32 Su9ar or
MR325 A cohol
・  O to 32%br x

・  O to 25%alcohol

・  Precislon opt eals
● +′ 02%accuracy
・ Ad,ustable iocus

・  Protedive case 4/ unir" ooat 
sith 

" ? luu, 
riorrunaj. Easy to ead sca e I

Milwaukee nstrLments
2471 Hun Oive

Bo.ky Molnl. NC 27801
fa Ftee i A77 -2a3-7A37

It's a Matter of Taste
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●r4DE

TRY OUR PALE MALT EXTRACT
AFTER 25 YEARSIT'S

STlLL THE LlGHTESr EXTRACT EVER SOI D!

SUPER10R QLALITY MA■ T EXTIRACTS
・●CUSTOM BLENDヽlALT EXTRA(lTS AVAILABLE

CAIIF()RNIA C()N(lENTRATE く,0
18678 N liヽVY 99 ACAMPO CA 95220
(209,334-9112 Ph (209)334-1311 1セ lx
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suppli$s and pa\ rltr,rti(D lt,lhe ftsr
I'ninicndtsd IpNrnrr'nnr remf erarnr.
-lhc icrcl ol baDanr r,rd .1,^c nfoDrs
.r! h 1.f.crn(l l)\ lcf,,ie,,rj,rg al

hi!hcr remtcrannrs

high.r rha. frEr LNf br.f! Sifcc highit
fr, h,.rtcd lcf15 rr' rliffi( ull to poul
irirr r Ieer r?p. rrar\ rlfh!Ahi sfihns
hiL\r' ps{.arh.frri,in rhin th.ir bol

My tips on brewing hefeweizen
are slmple,

rlorj't |jl lIe l,r'r'f \ I afuun(l ]l)ng
rfongh 1o sjgnillfrnr \ r |u lhrl rtill
,{ftr, ii, lirf borll,,ard \ou $ill Ia\e

"rrrugh 
\ei\r r)rr rh, |l, li'rrj rrj sl]r uD

2001 issue or BYO, I read an article
about lhe use ol Beano tablets in the
lermenter to lower the carbohydrales,
Notacing that lhave been having to
wo.k a lot harder, watching what I eat

and exercising to keep my weight
down, my husband decided lo try to
help me out and make a batch of
Boano beer lor me. ll tastes great as
he made my favorite IPA with lots ol
hops, but lwas wondering if this

method has been tested lo lind out if
the resulting beer really has a lower
content of carbohydrates. The recipe
and mash schedule is as lollows: 6

lbs. (2.7 kg) pale malt,0.5lbs. {0.22 kgl
Munich. 0.5 lbs. (0.22 kq) de)(trine, 0.25

lbs. {0-11 ks) wheat and crystalmaltlor
color lt was mashed at 140 'F (60 'C)
for one hour, then 150'F (06'C)for 30

minLrtes, Four Beano tablets were
add6d to the primary iermenisr lor a 5

lJFgin h\ hr \ifg .ff ol'Lhf nrrnt
$eiz.D srfains \('LLl l\ rhf \fr5t

Ise lriglr rlLrrl l\ sIr'nl nrl haf-
le! !ralr of high .|rslirl kirs I nr

l)or'l orcf Iri]) \'uf i!.izcnl This

b,ff is al)o!t \r'dst dr.Dr utd
ri rll llrrs ihr)rl{l drlr l)r rsc.l t. bal-

rn.. rhc bc.f lhf n\1. is b.li'
s' i/fr- irul hopp\' $t irrr.

1llrtr! rh. lnrnrNrrriof rri f!n ro

coDrpldldr D' li'!, bolrliDg. buL

rr a!L Ianr idr.frt(, b..rusc I ll!,1

1lir1 lLc rfrluriqur\ usfd ru ntrle
\,f,,ps n,i,r ,rf\ , \rfr.r\ fnargP \orr
lh\of iD !xn. b.., s1\l(.r. norabh thc
i{liLrf sl\les. llr.lll\r'ilf I in splre ol

i'sf'rngenrrcasrill!i\..1 amrna isa
lighlcr n\l, rnd (u l),,,r,11t 1f,',, rll
gfrir Lre*i!g \\'htt g')i,,8 rll g.air. I

\rggerr .r'rl \ [,,rr ,'f {pilPns.
b..arrrc ir usunll\ hn\ r highcr protciD

{r'i1'rn1ud makr\ n! prfLtirr lt,dnr.

Sltol,t 1l)r r .r11!,ra i',,r lf\, 1 
',1

aborl il \.hrnhs Lhis is ahoul
20'li, horc thar B,st r|rs ard lagrrs
,\lLhough Crnnur f ,r,,,,!p(irl l).ervtsr\

lrridrf $ilh $r)rr. | ${,r d rsr priming
{rgrf nr l)\ll {ir, ,, t)rinring \irh norl
i\ \.f\ dilllrull 1o (lo sirl' nfftrfdf\.

Beano Brau
I love to drink my husband's home-

brew. But, as wirh many women, I like
to watch fry girlish fagure,In lhe March

They
It ls

Disfilled Woter
Do it yourself ond know for sure.

unit, legolInexpensive
lo own ond
home woter
purificotion ond
essenliol
oil exlrqction.
lllegol for
use with qlcohol

ure for

cotT)

For o deoler neor you go fo:
www.stil lspirits.com/uso.htm

S励 崩
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Froir starrer krls to prol.!Lordl g ade b ewrig cqrrpnr.nt.
N.rthern Brewer js rn. rrpptrer yo!..r tr!n wrrh lhc lricst

prodlcts and tlrc no5t r. rabLe sepice:id advi.e stop b! orr
st. Pdul store. visrr for(lrc,nlr.w.rcon .r .i1l 1 800 68r 2719
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gallon (19 L) batch I u.derstin.l that
the Mufich rs as lermentable is lhe

Pa/e malt, but I am wondernlr how
n1!ch the crystslj dexrrine..d wh.at
might contribute io carbohydrales. Wili
the Aeano tablets take car.,q oi tlris?
Please help me, Mr. Wiz.rdl ls!re
wolld like to know if th s realy works

li,.iir,, lirri Is lr. ir!rL
bL[l t| t Llr,, )r\1 I f, r]r ri r ,r ( -

irr! tlirs rr r , r|d lllru! rL ,.r
(.rfr1,.l , r,!llLil,.. hrir | \, -jr r, ,r L \

siN.l.r ir,r
nitI L:r\ .rr L. r lLrr:

li,,l, r, i \, 11 , ir. I - l

rar:l l, lr i11 r ( thrr i ll\t, * fi
rrLLL. rr tL \lLL L 1 li ir! lrrl,.rl. l, iL , .

nlrf n Ili,,l l,frrl,rrrl)l1 rILl LILI
frl,rrr l, \L l; r\ ll ( r

rr rilrI iLrr,L \ llirr rf r .,t ..1 )

l, !.. L ir l\rlrrrP L,rL i \l,Lll
I\1,. frL\rr1, ! r,rlrI rfl r r.r
\t[i" rlL i]LlL L ,i th L.L r : \ . ,L ,

1ir r1l rr ,, rr. !,1,r \rL, rL, )|\ ! |L,.j
hrrL i | ,r \ j,,Ljr 'fn rr lrlj I l) (l

rri(L l irr , .r Lr i,.Ll)5 rI i r\ I 
'o

trfi 1rLr1,. ,L \" \
ri,., 'i, , ,,1,., I l

Ll, rL, !rLL I'
lif:,. 1|11\ l,rl iIris!1.\
ifi r,r!,. r, Jl Iirr lrrr rl\
.rrrftl, \rr r \,lffr\ l,l
\li( l' l, l, I r,,L

lrr ,, rr r, rrr.lL..L rr ILLL.

r. IrriL ri,ir\rlf!r,. l,.- :

r rrl t :, ir lrilr r r lr ,.r .r,\ I

HdpSl鮒
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I rbjdk thar San \dams Light is onc of
rlx ia\ "lishl bf.N on Lhr nurkcL
hrc\led $irh ti'llPr lhlor in mind
lDraiDlt hoppiD.ssl. Cninncss Pub

l)fa!Nlr is rrluall\ prpll\ drrn l(^r in
.arhoh!dra1.s and .l.ohol. althnrgh
cunrn.ss ..rniulr docsD't Kant to
Inrfkrt i1s {i,nr)us sr(,ur as liglit. But

SooD at'rcr rccciring Iour qufnion.
I dcridrid tt, .onduct Tlif D.ano
(.i'rllfrrte. lhe rxtrri nr \ras ff.llr
simfl. and rLas condldcd in a brcw-
pub |i\c hundrcd sallols ol \h{t
\\r11 \tllli an r)rigitnl grn!il! ol | 1.25

'fhro lspcrilic gra\irt l0.r5) and l5
IllLs $rs bfcscd usirLg thc sludurd
bn\ri,,g r,flr1!iL,res ft,r 

'his 
beef Hr rlr:

br.ircrr $h.re lrtork. lhp $ori rtas
.oold to 66 '1: ilt '(lr. adarcd using
\rerile air ro rrnrlain nptrfo\lnralpl\
r. n3 o\lgcn |)er lil.r ol \lofl and
pirch.d rlilh \\hirc I.nbs \\'l.P 001
l(lalilbrDir {1e) }.asL. lljrna'l Ii rnn'-
tarir)n ksred:J da\s ar 6(r'lr i19'(.laDd
rh. gra\itl al'tcr prinar) $as
:1.3 'Pht(, lsp..if( gra\it) l.0lll. \\'.
stund or.ap our ranks ar this p.inr in
drc pro..ss lbr nantral carboDadon
aDd Lhis be{i $as Lrratrd no dir(!!rt-
l\. llx $fu'al b.ff rrmain.d al 66 'll
(19'(:l lbr ibuf addilion.ll dals \!hilc
rarbonalion !trd dirccltl rcductnnr
,!, Lrftual. lh. gralirr had no$
droptcd ro 2 0' l'laro (spc.ilic grarih
l.008rand iL rvu ti.,e to cool thf 1uk
I0 i2'li(ll ( ll.

On.. thc becr lcnrpcfa1rlfr
drupp.d !o 52 "F (l I 'Cl ud stucd !L
lLis LdDpcraturc hr.I rla!, iL $ds litrre

'i'r rhP llcrno chauenge Wc imk a

0.5 galLon {2 L) sanplc lioDi rlc taDk

llr'our (r,Drn)l sdmple rnd r i {trll,r'
lle l.l sanrple thr our exlerimeniiL
saD c Fouf B.ano 10blc1s Ncfc
( fushod and add.d t{,1he erpulncnlrl
\Nrrt,Il at thi5 po ft.

llolh coDtrol and crpcrinctrtal
srntplcs *crc i! clcar glass (rrtajrrrs
fir Nirh rir lofh and hel(l ar rlrf catr,e

70 "lr (21 '(ll lbr rhe nerl 2 $..[s
\fithcf air lock nas rcmoled dniug
thc 2 $eck rcst. The Bcano crpfri-
nrelinl r,trrtainpr sl,Nly bubbl,d lbr
abont l0 dxls alicr thc tlcnno tablcls
\erc addcd and thcre appcarcd loh a

s,,,dll tern head oD tle su.lace of rhe

b.cr during lhis p, fi( lho conrrol
snn'pl( had no \"rsr h|rrl rl {d\ LiI!
dufing thP r.s' t).rn an.l frfidlL
clcarcd duc to tfrsl {1'rfulatnn sh.[
h rller lhp srrnt)1,'$rs lrkrn li.lr the

Thc rcsulls Rcn, sinrpl,, rDd .or
\iDfir'a. Th,(rnlr)l $|rr)l, l!rd r ll'rl
gra\irl ol l.9' l'l.ro {il)r.illi J,tf^!jlr
1.00761: thc san!. lir)rL gfr!il!_ of dli
largr) baL|I 1)l lrr,r irr r|,, stnnt, ss

sr..l ltrmcDtcr. I-his is thc normal
finish grd\itl for our unfillc.ed
$hpar brr': lhc ,,\!.riurx,ral iam-
plo rr.arocl $ith Bcatro had a tinlsh

Hh\il\ ol 0.9' Plrrr (1.00361. This
becr has bepn brc\rtsd o\cr lorr linrps
iDd ir has Dc\.f linishcd Duch lo$cr
dru 1.3" Phro (1.00721. {llhouglL
rhis cx|]rfitn.fr $a\ rondu.l.d onl)
oD.o rDil har .bsoleicll ro slalislicaL
ralirUtl (ropli(:rrt)s arr r.quir{l li,f

Strike Real Goid at the end of the Rainbow!

Make Your own Spirits and Liqueurs From Scratch*

Sl Sp rh prodLcls can be lsod r{lho ltheree{lt0dsti alhome
Notrre d sl I al orr 01 a 00110 s Dol cLirefly eqal i llre Ll S

レ グ
For a dealer near you go to:

www.stillsplrits.comlusa.htm
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"Help LIe,
Mr,Wizard"

sialisLio8l valltutlon), l'm now a bellev-
or in Boano! lrng may it rulcl

The s(:iendt behind lhe a.tion is

stmpl6. woll-known end used by some

commercid brcwers to mslc light
be6r. Thc key ingredicnl in lleano is u
dobranching onzyno. When addod to
bcer or won. rhe debro-oching cnzymo

tamyk'glucosid{"se) .endor$ unrer-
rnonbblo sugars lnto tormontablo su8-
srs. /\lmost aI of lhe cffbohy&atcs
found in p8lc nall, rift and fl'rn {:an

bo complotoly tormontod by yoast
whcn snyloglucosid&$c i.s addcd to ttre
m&sh or f€rmcnation. somc Bpe(id
malts, ospocially crystal malts, contaln
"Msilhrd rcaction products' fiRPs).
'th{,se sre mlorsd mmpound$ forned
by tho rsaction ofamino acids and car-
bohy&ates. These compounds arc noi
fsrnentrrble, arc not .endcr€d ler-
montablo by anyloSlucosld&ss and
most of the MRPS are not convertcd to
energy whon coosumed by beer
driDlors, Tlro compounds do, lrowovor,
incroaee the speclfc grauty of wort

and bs€r. ln othor words, your llghr IPA

may no! wind up wilh Oc same grovity
d.i rhe samc rc{:ipe brewcd wilhou!
crystrl malt but tho calorlc valuo ls

mos! Iilely the sane.
So speaking of c&loric value, how

doos our Eoano whoat comparo to tho
regular version? Both beera hd lhc
same (lC, but l.he B6ano wheel ha.c a
hlShor alcohol conlont {-5.2%  BV

comparcd to -4.7% AB\l trnd a lowcr
{:arbohydrute {x,nteot (-4.9 grams ver-
sus -10.3 grams por botdo). I don't
wont !o get into lh() spccifios of csu-
mding the calorie$ in becr. but my rsl-
culations 66timat6 ih6 control beer rt
133 calo.les pcr 12 ouncc (355 mL)
*Ning ind thc Bcano wheat ar '122

calories por 12 ounco (355 ml-) s6rv-,
ing. Thart a rcduction in calorlcs 6f
Bboul 8% {nd a reduction in Brbohy-
drut€s of 53%. Although the roduction
in calories ls not hugc. it is important
t{, .Hngnize lhe crotrol beer ws.s fair-
ly loan bofors the B6ano troatm€nt.
Tho 53% roduction in carbohy&ato is

a bit more substanttal. Thls t6st ls cer-
tair y not defuritive, but does sccm to
indiGte lhut lleano does indecd wort.
I thlnk | lilll contbuo tlnlorlng $ith
Bclno. My next test will bc relared to
ber farrs! | sm sure thc marteting
sharts ar $o big broworios could have

a winiing conbinalion if lhoy nallet a
beer-trrtle&s brow rhal is also k,w in
carbohydrel6 and calorlos. r

ω 53Ma"Sι″α S“:″
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Sour Cherry Ale
It's dark. lt's delicious. lt's a fab summer beer.

l|th.a m! friend St4to Clarke cdhd lD
I)€cgnber 2000 to lDvite mo to a

Chdrtnas pad& lo Eenton d 6tr1
T0B Lsnpi v& !trtugl!{{ sortr€ ot }is
(trelry rle. l. rrsw Tin wi8 trr avid
nornq*fu h;t t aq,drnordllt not a
ff ian &,ilb*t ri!,-rs - airt hsd.{i"ooar
expedrttuq,t&! that iroer.:$&[, w{s I

in lhr s s{4#l Tom hid Dadg a vcry
opaquc, disi bla{:k, 3lo wlttr jusr d

hinl of,,he.ry Il wss deln:ii)us and by
li|r the very best beveragc at rho panr
laror, alld taking him our lbr somc

boors al a local brcwpub, T{x grunted
mc pcrmisstun to dinlge thc secrerc ol

Stvle profi;e

Cherries
You could brcw with oithor swcct

or sour chcrries. but for d corrpl:x a d
durk cllcrr! ale, tou oughl to bc mor6
inr.r(sled in the f.uily a.lds ot tho

cherry than in its fermcntablc sugars.

l our reripcs, thprcfi)re, sour cher.ies
are preferablc to swcci oncs- Sou
cherries ususlly !pprlar i! stores
belween lale .luns and carly Augusl. lf
available, one ol thc bcst chorry vari-
otics lbr your alc is tho chokc cherry
(Ptunus uirsiniant).

1.ik€ all lruii,.h.rrios con.ain
pectin (carboxymothyl ccllulosc).
Peclin docs n,n harn your bn,w's na-
vo., butittends 10 causo a haz. in cold.
Iinished beer Fortunatcly. thc pccrir
conrent of chcrrhs is fllltivcly losr
Undtsrripe fruil, howelea is ahvays

ladcn silh pcctin. So. purchasc thc
ripesl cherrnls you (ur li d.

Recauso ol the variahility of the
fiuit. it is dillicult l.o spccily thc prccise
amounl of f.uil. you will necd. Use the

'rumbcrs 
given In rhe ra.jpes as a

guideline. not a hard and tast rulc.

Wate( Grain, Hops and Yeast
The initial srcps in making a cher-

r! are arc irdisftu{uishrblc from those

ft,r a lormal beer |rom the boilfor'
ward the proccdurcs orc idcntical lbr
all-grain md extrecl boors.

The Srain billr,lrhillrs{ j{01k!)
diffcrc r from ihat ofa@l staU!,-ivhich
mcans ir .ontains aboul livc pcrcenl of
bhck malt. Rla(k paL{nrt nrslr wiU
wo.k, but lhe mild.r - ycl oquauy
dark - vlbyerrnann dchuskcd carafa
lll from Gcrmany is prcfr.able,
bq ause it adds fowcr harsh and .o6t-
.d notos to thc brct!.

Bccouse the lJPer's tsste cxpcri-
cncc "lives r)'l rhr juxraposilion
belw€en the fruity, ncidic Dolos lro )

thc cherries and th(, rnolly, r'hewy
notes trom lhe darl grains, th. bitter-
ing hops shouid bc rolndvclr" trcurnl.
That's thc roason f(,r th, Bulliixr. whntl
produces a wcll-round(d bil.te.ness.
Fo. aroma h,,ps, r,'', we musr bc care'
lul not to int oducc too succin.t a tastc
sensation. Thc cilrusrl T.lhanger
augmeDrs the rionrinrnl lhlor ilrmbi-
nai,n lery well and even givAs itjusl a
touch of a bile. \Ull ncttc hops ilom
thc Norlhwcsl would 

'rlso 
lit tho bill.

by Horst D Dornbusch

RECIPES

14 AAU Bulon

(1 75 oz/50 0 of acid)

Tom's Cherry Ale
(5 sallon / 19lilsrs, all grain)
oG= 1 062-1.065 FG =1.016
sRM = 44 tBU=53 ABV=6.1

Ingrodi6nl6
9.0 rbs. (4.1 kg) Bdtish oiFlm

two-row ale malt (2-4rL)

"/ 
1.0lb. {0.45 kglcaramelmalt

(10'L or ?8 'L)

",i?$fld,:''*'*o"'
0.flbi10.23 kg) black patont marr

(475-525 "L) or (preierabt)
Wsyermann d€husked Carafa lll

1488-663・ Ll

10 0 bo 14 5 k9)

05o2 (140)

wy€ast 1084 (lrish VVhite Labs

WLP004(ash A10

lヽkdy to d■ p tO about

168° F(76・CI Md porlons Of

to ihe mash unlil ii reaches

'F (50 'C). Let slind ror a
inute prote n rest Meanwhle,

the rema o n0 5 0aloiЪ (19 Ll of

ri.,\orr(x\\ r,L) **,t]].. I

158° F(67-70° C)Let the mash

for sacchari cat,on for another



Sly1.e 
' 
ro,,ile

1llf ),,rsr. |dr. sh,iuld b. tL s,)ljd
brl lirnr l \!,rklLrse ll \lhLrIl lI
onh slighll\ ir(ir\ an.l i.nr.\hrr
ftssr.nirrrl ir rh, diaf.hl d.pafu!(Jrr
\\\casl llrr+ rlri\h UFr .r \\hir. lrhs
l\LP 00.1llrish \lc) rl'(. good ihr)i.A

Extract Cherry Ale Tips
lo (rirt( { s1ou1 lik. |!s. \,,fr lr

\ hi|| lri ll fir,rrl lhe nar r! rtrrl r|l f
fi.s. rlr, f\lurr brts\rcr hr\ {,\,,rrl
rln,nr,s l h, \inrplcsl onf ii t,, f, tnr.f
rhe,r,rift sfrjrr lill \irh (a,,,r{ \r,,ur
F\or,l lliis r|I\r'nir'rfr,. [,)$r\, r. \
puf.hnsr{l rt tlrf f\|fnsc ril r$ri ,rD-
,r's\i,'f\. \,)Lr rn sru(k $irh ,,,
c\1r'r.t irrnuhrhrrer's .li,r ir, Irr
bluel ,,iilt $hi.h nrrr gi\c Iou rh,,r-
.\ t,n\\ ,,r,r'r(rid Ila\o,-s rl,r,j ,,,iAl,r
b. idtsal \,rr $ill Hlsr) hts ll rirrrl l)\ L|,,
Innnulirrur,,r's .h.ic. ot hirrrirrA
1,,)j,s. 1,,!i,r!, tlrff ri,,ipl\ ar', rn
Lrnhott.n .rinfrl \r)rr nrrLls rri l["
nurk|r Il !r)u (|o!s. this f...1. sirrt) \
Ira\e l)ul tlur littcrii,g lii'ps
\lr.rnari\fl\. \ r)r |nI \t) il \ rrrr i \lfr.L

roughh hxll rn(l ball |.nrccD I srrr
dafd lurlioptr!lr prlL {1. !LrI trrtrl r
llroptedr\irrrr rirrlL. an(l lIr'rr r!lLrf{.
rh. bnr(.fing h,,l) rddilioD b\ fr,,.hrll
\rnr rrrr [, rr r.,r't)t lhl \0!r nL,.$ill
b. \liSlirlt Li{hr.r rhan stFcilipd ,'f \,rl

\r.!trn.\ap.frt'{'.
f\rfen,f \ f,,|(lr.ri\rd rr)|)f !rrll
f\rra.r. $h.h lrrs j'rsr rrrnpd .n rlir,

(.rjrrrer.irl l)fr\\rfs n!ludu*
r.nrF .f lhr \, r\ lfrAf. nrr.flnrn'rirl

hr\, b,!,r rring sri.h .,'1,'r
ntalr f\ua(Ls li'f df.!df\ rr folur
.frrc.r rhtif ilrfl,,f b,rr\. li,i1l, rl,\
nnd hg.fs 'lh.s sfcchlrt f\r-r,r\
rfts urrlr)lrpr!l i rd al|l^\ brL\\L!s t0
r.1d darkn.sr 1o thIif l)r\\ rinrrrrll\
\nr!ur L\i.! r,' r.ld ron man\ n,r{'

In r r$rr, ,]l ,,nh r$0 !rrlriD:r
tun'prri,\ rr'rr olhr nrfh r tn{lrfr ,i

lhr l:lit'al SLr1,.s. llt B.i.ss \liLllinA
( iirrt)nrr\ .l (,hilrori. \\isrrnsi. olll h rl

rolof nrr I f\rfr.1 | .rte conrriri.f\
lof clrlnfftin bitr.fs. rDd rll

\\'f\.fmrrn IlrlrifA ( onrIa.) oi
r ,,,Lf fA. C.nrirr)r. olli,f\ anothrl
r,r or rr rll e\Lrrfl i lr,1h l)nxtrcfelrL
siz. and hoD, br\\.{l/c.onrri,irf\

Ilu Bri(ss pntrl!rl isc{ll,'d a _nrr.

rrl harl, i nrnlr ,1,1,r li,t,,l,l and ynd
!idff lhf lfrd.nrrrk ,)l \l.lrolprnr I

Itrs r sliglrtll iuol,\ lh\of ard r col,n-
farlrg rl rlrrr t.l)1)1) '1.. T|e
\\clffmunn pn{lLri is,r L.d r ",ril,r'
nrrlt c\lIrer" ar s,,lLl ur(lI llrc rfrd.'
Irrfl il\ \\l \ll llr' \\r\efnr!rn
rrrodu.r ha\ r n,.f frring {)l rlrour
:i.100 il.3;i'1. shifh is l.\\ thrn hall
thirl r)l rIe llf c\\ Jrri!lrrt. But. Lccrus.
il is ma.l,. ,,nL r,, lionr dph'r{k|rl
(,.\H \|,\ Il xrrlt (\ritI I .olor frlinI r)i

ilta .li0 '1.1. \l\ \\l \ll has rlrrrtEr n.
lla\r'r |l' \ \ \\l \ll $,rft r |rrtl(!l-
li rrurr.rl ll' rr n , ,, r,l lf\ rl ol rorgll
h l " itnd rri l(l ,)l l0+0 rl \hir'h
ll{)irrr r[f lirii\]! rl 1,h' k bffr" i\
\rr !r.r .\rl),'rrlf.l fl l()a I Ii2'1,I.

Cforb\ & lli!|l,r stutfd ro d]rrfih-
rrlf \l\1Nl\ll l| llr) !bi$ suppl)
\ro-.s in ear|\' hrjrr ?ol):r lr rljrres il

Be<aure your beer
ir a work of art...
lve th nl yluf ilcr nio! d b!,

Loo A 9,.i1!viJ' 10..nrn f') 41.

llrY i ...x.is C.r atro-dabe,

.Lidm dcJqncd JLtr l\ r!5y
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more Cherry Ale recipes
lconttnued trcn paqe 19)

Boi tor t hour. Add bittertng hops
l5 minlles into the bo . At shul-down,
srphon oft 40 oz. (1.2 L)ol hot worr Into
a crean. seaiable conlalneL ctose rhe
contarner! let rt coo, and store n |re
relrlgerator unt bott rng time. Th€n add
I tsp. oi lrish moss to the kettte and
rower the prepared bag of maceraied
chetries into lhe hot wort Atso pour n
any cherry jucef.om the bowl. because
ii. 1oo, mlst be ster zed. Leave the
cherres in the wort for about 15 min
ules. Then remove ihe bag and ptace
them rnto a clean, sanftized bowt to
captue the breed fg ju ces lor tarer use.
Do not re-usethe bowlthat hetd the raw
chenes. because it is conlamifated

Add lhe Jinish ng hops to the wod
rirrned ately after you have removed lhe
chemes. Ler the hot worl rest tor anoth-
er 5 mnlles. Then siphon ti inlo an
open rermenler and add th6 iruit in the
bag as we as any iuices lhat may have
bled oli ot rhe bag cover rhe pnmary
lermenter with aluminum io to keep oLrt

any dLrst and wat unt the wort has

cooled off. Thls colld iake a lew hours.
The length oi this vait, ot course,
dopends on yolr ambient ternperatlr€,
Aso. p/acing the fermenior n a tubfiited
wth cold waler o. ce, naturally shorl-
ens the cooling tme Piich lfre yeast,
once the worl has reached room tem-
perature. Ferment at 65-70 .F llA 21

'C) ror both p mary and secondary ier-

Dlring primary fermentation. whrch
may last aboul 5 to 7 days, scum wil
appeaf on lhe surfac€ oi lhe ierment.
Skim it otl occasionally. Putt the irurt
bag(s) out of the fBment at lhe end of
primary fefmeftation, which should be
ai or near a gravity oi 1.016. Bul do not
squeeze the lruh bag(s). becalse yo!
do not want to introduce pectn nto
your beer ai lhB Pontl Rack th6 beer
caretully off lhe d6bris .lo a carboy,
and el rl matlre foranother two weeks

Finally pour the r€irjgerated,and
sl slerib-kreusen solution nto a c ean
carboy or Corn€lius keg and rack rhe
rinish€d brew into tlre primrng worr tor
mxing. For bottle conditionnq, pack-

age rhe be6r imme<lrately. For lat6f keg
drspensrng, simpy let the beer cond-
tion in the Com€rus keg Keep the beer
al room temperature tor two or lhree
days lo jump stair" condiuonng, lhen
store n at ce artemperalure lor another
llvo weeks, ar which point a condhion,
ing should be finished. The b6er s now
drinkable, bul t imp.oves wtth age. I
slore<i cool, it willk6ep lor aboui a y€f,
but ihe hop bte.ness w[ slart to
recede and the brcw's trlitiiess wi
b€come gradually more pronounced

Extract Option:
Fep ace lhe gralns wlh 6,6 bs

(3.0 ks) srout are matt extracl (hopped)
Allernately, you can rep ace the gra ns
with 3.3 bs. (T.5 kg)pale ae nrali
exiracl (L,nhopped),3.3 bs. (1.5 kg)

slout mali exhacl (hopped) and 12 5
oz. (0.35 k9)Weyemann STNAMAF

roast malt extracl Eilh€r way, use t0
bs. (4.5 kg) sour cherries.

Bring 4 gallons (1s L)of waler lo a
borl and add rnalt extracis. Fo ow the
a grain di€ctons ffom ihls polnt.

A billion dollar pharmacrutical companv uses
Thcir lormcr matcrial $as s(airless stcel!

our l-erm€ntation tanks for blood plasma separation.
\ecd ne sa\ more nbout our plastir or bactcria?

I.'ermcntcrs

０
　
　
●
　
　
●

Why MiniBrew?
Prirnary & Secondar"r - All In Onc
No More Hard to Clean Carboys
No Siphons Movc Dcad Yeast Not
The llccr
Closed System Rcduces Exposure
To Bactcria
Extract or Grain - Fcnlent Like a pro!

lUini\{ash Lauter Tun

Uses up to 15 p{ls oigfcin.
llal falsc botton will nor
lloat or leak. Sighl glass &
RIMS thrcads. Designcd
tbr- nrashing and lauter'ing.

5sizcs -2Brrnds
6.5 gal to I banel
,,\ff'ordrblr ( onical

-- \4ir1iBrc\ ---

Call 909.676-2-'137 or c-,nail iohn(qmin ibre'i,.com .r rvww.'.rinilrrew.com ibr a free caraloI

A r="-"", .-



(,1 ll. or./12o ml )plaslnr *rrlaincrs.
lJe(:aus(i col(tr rlralr 0\trarts ar.

rfirabk .,'lor hombs. a liltr, goos {
lorg sa! lior irbtrD.,'. il lalics onh

{bonr l).25 Du. l7.l gl of SI\r\\1,\li t,)

darkoD Lhe coli,r ol 5 gallont (19 lirorsr

of \ofl b! .1boul I '1.. h r.placc Ll",

folrtring .flcc1 ol all th. blnck iPnrtnrl
m.rlt in 0u. .hprrt alf $ill sl\ \\l\R
rol)r' ah .{traet- tlerrlbrc- lou lre(l
rholr nppro\irnrlI|! 12.5 oz. lil5,l8l.

Thr a\ril.bilir! 0l (rnor Dall
cttrurl in hoN'brc$ si/e.dDlni.ers 1s

j{rear noss rst)fr:i{ll! lbr hunr e\lracl
brcwcrs. lhis o!.rrs uP 3n .nln!h
rI* w,r'ld of pufe csr .r brcrltg r
$nrld \rhicl, hrs prerbus\ been onll

opcu t,) rrnjal-mash drr(l all gta'.
l'rew,lrs who \!fre prPparfd 1o citl'er
nrash thcit rNln malts or rl lfasr 10

srcrp sr'm. sP.cirltl malts in 1l'eif

cherry Meets Wort
h cpafc the ,:hdri.rs lbr bfc$-

ing. \!rsh rhPnr rhoruughl\ in .old
$atPr and ronuc all slrms ,\lso Pn l
(tru any lear.s, $hich is tlri nrIrP
impoftuxL it iorr uso dokc {:her'ics

lntrusr rh.lca\es ol lliar.hcf{ \ui_
rt,! arc poisonr s. \la..rare th.lioil in

n bo\!]$ilh r lotato ,uasher sntfl lhc
(.hefr) Pulf. ir!tudir'j{ rli,, llrs. nllo on{
or nrorc grrin srix ling bags.

'lh. flirrr: asDcct o{ lh. bfc\r
pll{.rs tho !ittuf. lirf lhP llrst ti tc onl!

at th. und t,t lhe boil lltr r'lw ec

rtreft rhP \!oft nr 1\!o s(ipaflre .ncoun

rcF, onc. brioflr iu lhe hor kcftl. to kill

anJ sild lfasls rnd molds lltrl arc

bou d 10 lcad n parasili(r c\iston.. on

rhe ltui1. and on,1 ft)r about il\(, t,)

s.!ctr dlls in th. lcrmcttl(rf lr) exlracl

tbe flarors and dl(^\ rhe lf{sl ro

nelabolizc thc trlir n'gars Thc hor

lfcaonctrL h{ppcns shorllt dlier shut_

dowrr, ts ih. wol1 is coolirrs ol brrt is

sril] hot t.owcr tbe bag ofchcrrics n ,'
rhc hor \(trr to .ridi.nle tll rhc

niclobcs nif tllrii is surr rir |arhor
'l-he destru.lioD of surli spoilogo

rgeits occus rs drP Iedrpcraturc rrses

rborc roughl\ 1'lo"ti (60'Cl \r rhis

t.nrprraturp, of .oulie, lhP fruit's
pNlirtt are als,) poiserl tn .orgdrte
So,r. ol lh. p(irtin, hoi!.vor. will be

rrappcd ir) th,l,sg$hil. sonrt ofir $ill

bc hclped,rn irs tfip itrlr, lh. mrb bt
Ihe u*' i)f lfish d^r I cal. tl]. {iuiL rl

rl,, hor $ofr fir nboul l; rIi,inrct.
bcli'fc r)ulling ir oui. ll,f bags ol pulp

shrnd no\ bc sulll, i, nill li.f of baf-
leria thal Llie lfnii cilD fr-inlfrnlr..d
into thi w0rl lor thc drfatirtr .l dt)
prirrrr\ Iermctrralirnr

llccr!sr 0l lh. liuil\ dri(till. lh.
brov age\ tlell. lt is (lfiikabl. \!i1hn)

aboul rtto ivcfks rlr!- l)rimiog arirl

b,trling of kfggirg. btrt it n'cll'Ns and

impfo\r)s i)r nt krsL lhrec fl)nur!.
Cflrrsider lbll(^!ing nr! l'nltd l,tris
P\an1Pl. rld \{\. a porLirtr ol lhis
sunrnr,. ltrr$ lbr th, (.hrinr'l{s noli

dsr\. In 1h.1. I tlir)t il w.ukl.\cD l,e a

gr.ar allr'fuli!. lo cl)dDDr{ne Itr

Ilotst Datnbrs(h a tit(s thc \t!la
t rlilt,tulunn in ':)tct! issuc .'l ttto
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NEXrrTIMESHE ASKS YOU TO
BREW SOMETHlNG FOR HER.…
DO YOU R[ALLY THIN Kち HE WANTS A STOυつ

SURPRISE H[R WITH Aヽハ′HlTE ZINFANDEL …
OR A CABERNET _OR A CHARDONNAY …

,TART ΥOυ R OWN WINETOpAY WiTH ONE OF
BREW κlN`'PREMlυ M WINEttAК IN`pRO,uCT'

TO F〔 ND TH['【 AtFR N=AR[`T YOυ (1:く К
F:NDAR〔TA[l〔 R ON WWWBR【 WК [Nこ くOM OR`ONTACT
ON[OF BR=WК 〔N``[X(lυ

'V〔

p[`TRIBυ TO R`
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tru I vour ]vlE I
(and v{rin a medal)!

TIPS, TECHNIQUES and AWARD-WINNING ADVIGE
on entering your homebrew in a competition

sta[ed brc!ff nr ol'n becf

LlcrPrad* isu. I nrn,lnl
l,..lhartsli ,,,\ l,n $< liunr

jldgc undoubLodlr rnad. nrc a b{)tler
brcwci l rl lit. lo slarc w|at l vr
l[!I.d, borh as a brc\vcr and n bccr

.iodgc, io hclp tou g{,ar up lbr bc'i

SIX Quick competition Tips

ONE: $ay tru€ to style
0n0 rhil|g I l'arned cadl i tu

co)Ipinitilrl cdrccr' is thoa whd !rnr se1

oul ro hrew is not nlsars whrL ]ou ond

ul) msl,in8. lf \ou liil lo a.hicvc th(l

appropridtc gra\itt in lour plarncd
S(r,lrish lixtort,\1,i. it nrighl,'nly m.*o
rhp gradc as a Srorlish llcar'l in coDL

pctilioll. For coming up slorL on IllL|s.

tour Jirpposotl IP\ mll be an ,\l'.\ 10

an.xp icD(od.jud,{{is talalc. rlrd t)r
usiog llal highp. l.ovibond crrslal nrall
ir !o!r hel.rvciz.o. lou na1'' htlc
iiddlcrlcnlll struled inlo dunkcl-
\lcizcn luritltr!. a..ording 1o the sllle

I rc(al a situnli('n long ago $hrfe
I was ju(lging tr bccr in the
\liiz{'n/)krobc isl crrcgory. lr $as
truit!. lloral. !utt.r! and loadcd $iLh a
\lholo bunch ol .th.r urcnrG and lla-
vors rlAL suggoslcd it rus anlthing bu1

1)krohcrl.st. La1cr, lvhen I had lhe
opportuoitt lo {iis.uss this brd! with
ils ,,rpal0r, l l.arnod ihll ll'f beer had

lJ.fn $,rm lcun.Dled $ith .r packuL ol

drl akr tedsl, Wh.n I ponrlcd oul lhis
apparerl lirm.nlarion luu\ las to thc

no!i,:c br.wcf. bis n,,l{nriroly-urrex'
p..led r.sponsc \r's, ll"r |l(' kir srid
{)ktoi]rrfcsl (trr the lab.ll' (lr!cat
Enrprrr.- l.t ihc bulcr (rnd homc-

If t.'ou hkc homebrcw corrtpelilion
scfiouslt (aid $ho docsl tl') ir's imp.r-

i.rLds ifrr'd n' ighbors
h. ,r,gni it larrurlh. ,,,rr

irb rIe lhoughr rhal

' mea'b..r po0!s.
Imbnrg tlx ir bftins

rrrL Lheir p^latcs rvitl,.hill,{ sNill
\rnrpr "\\h{r do the} lnow:' l d sDilT,

Undrunt{{l bf hallrboarl.d ()nrpli
,u(rrts nrid ii\igncd trods ,)f ipprtral. I

e\rntlrllr seurhfd rul hotDcbrc\\
coDlp.liti(rrs in my arn I was frrrtlt
rrrd $illing lr' rakf nrl li, kin8 lio'n |hc

rnr. | .tuli{iilt Ull,,d ool tho rcquir.d
pap.r$orl. signed ud drtcd d (rlx! k,
prupfrh tror-'.d up In! rnLr"r l!ntles and

dn\f rl.m o\cr t{, r),f lofal lrPS dock

lhf tl.litcry ln,t. h.w tiDes ltr!enl

I r.noDrb$ $inniig mt'Iirst rib-
bon i,r 1987. ll s'as a p{lf d(i lhdl look

sfcor,t plac. iD thc ul.g,'r!, on. 01

, l! tbur .{tcgori, s judg.d a1 that
.\rnt. \c\o1hcltsss. nlt b... hdd besl-

cd oLlu,rs . .rnd I tlartcd l(r f.pesl ihc
accomtlishnrftrl $ oi,'n as l.ould.
sixtrcD lca$ latpr. th.rt lilth r.d rib-
bon u^! hangs pr'oudh dnrtrrg ntsarll
50 othor brcwiry rsaflls that dccontc
nr) srotuJs brfk wrll.

I $ns also an\ious tu p LitipaLc in
llnr orIrn sido ol drrt'elil]ons  tcr
1,,{1,ming a certilied be.r judg.. I
ilnrkcd hafd ind tra!oLcd oltq, !l
c\cnrs b nr! arca. Ldurdrnn'alll
spr:iiling, thrr.'s notl'irg .tnitc iikc
lparning nboul .omp.lilirc b.fwiIS
liod Lhr inskle out. Bceomnrx a ber
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ative thrlyou have at le&sla rud'men-
lory knowledge of boer sttles. Sinco
thc vast mAlority of sarctioned honre-
brew compclitions sr:ross thc Unllid
S16tes op€ruto in acco.dance wilh Bccr
Judge certificaLion Progran (B.lcP)

rules ord guidolines, it makos good

scnsc ro liroiliarizc yourselfw'1h rlcse
b(:er slyle guidelines. You can find all
of this informatlon and morc on rhe
B.,(lP wcbsilo at: wYM.B.l(:P0rr{.

TWO: K6€p it tr€3h
lrcshni:ss countsl 'lhougl it nright

sccm to bclabor Lho obvious. using
frcsh ilgrcdienls is rnothcr inlperarile
lbr bre$ing compclilion-quslitlr bce.
Usirgold hops, gfaius md malt exFacl
lr) br$v bccr makes r0 morc s.nsc
fian using old and slale ingr',dieDls ro
crcar. a gournr{:l mcal. lJu! and use
thc bcst-qualily and tresbesa ingrrdi-
onlr available to you.

THREE: srp uao'e you srrrp
lre surc 1o ro-taste your brew.iust

prior ro entering it irto a comperifon

- r boer that l{s.ed good and hoppy
laslnnlnt}t may havs sulTered o not&ble
Ioss ot hop navor and aroma sincc.
l,ikcwisc, a genlly (iarbonatcd beef
mAy hlive kicked on the {iffbon-dioxido

'rltcrburners 
in fic lasr Iot! wpeks atrd

il now may border on expiosivc.
l1l a ,{ood idea 10 tasle tou bcer

wirh ahe slyle guidcli,rcs righr in fron!
0l you so yoD .an mdtuh yorrr b..r
point-fo.-poinl wilh ihe p{ranrcrcrs of
thc style. Kcep h mind that sevoral
sub-stllc pararn,:lers n)r gravity. col(,r
and billerirg - strch as those h thc
bitter category - changc very liul'
from one sub-sryle tr) rhe next. so oval.
uate you Dcer int.ntltr. Similurb. con-
sidcr the p"ssibility |haryoDr bcef mat
strfcly straddle lwo similar styles or
sub-sNles and bo a leaitinate con-
londor in either catugory. lhere arii no
rules ogainsrenlcring rhc samc bear in
morc tbaD one catogory

II you lack conlidonc. i your
pdatc or objedivity, have your beer
lasled by disccr.ing friends or lbllow
brewcrs. Bc noxiblc; renrcnrber thal
you beer has 1o codbrm n) fto dic-
lelcs of the slyle guidelines. lhis
meanslhat you may havc 10 cDler whal

youvc beon (x Iing a porter ir thc
bflrwr elc catogory.

FOUR| Let,trisrory oe your guiae
Lcern liom past oxpcricncos. If

you'le cnlered a bcer in a prelious
compctition, you should havo remired
rhe s(r)resheel with the judgcs com,
rnenrs on it- Kccp thcso on file md
r(,1or lract 1o lhdm - espcciolly if you
inteDd 10 brcw the snnrc srllc b.er
again. rt lou arc not laniliaf with thc
puculiarjargon uscd on scor.sheots or
used b! bocr judges in lleir commen-
tary. lts in your bcst intcresl lo lor )

this judging rocrbulury.

FIVEi rimine is everyrhing
Thcre arc two basic tlpcs ofbrcw-

ers whcn it con.s 10 {inupctition:
those who brew a beer and {:asually
cnlcr il inlo rx,mpctlion. and dx,sc
wl'o brew boor with rlmpctirion in
mind. Nlenbc.s oflhc fir* group brew
thc typcs ol becrs 0rel likc whcn lhey
h{v. lhe timc a l resour(:cs. Ii lhal
b.cr scems rvorlhy ofcompetilirn and
tlc bmwor is nrtilated .nough, he or
shc will scnd it offr) n,nrpclo in hopes
that an award might b. in thc oltng.
Mcmbcrs ol lhc second group ofte'r
stredulc lhcir brcw sessn)ns uccording
lo upcoming con)pctition ralendar
orlry-datc deadlines. Thcy arc inlenr
on naili'rg a spccific sryle and hare
.rcrr_ inlenrirnr of trinning somerhhg

if nol cvcrythinl,
lfyou idenli8-with the firsl group.

therc s lillb I can sal that will dr& gc
your molivAtion; tf you idcrtily sith the
scconrl group, howoi?r, pa! attcntion.
,/\s I vo already said. ftcshness rrDnls
ud linirg is averylhirgr lhis means

r_oo ll probably wanl to t,hD u broiving
schedule uxnrdins ro op(mnrg com-
pclilions l.her:k with your local h nre,
brew club or do an rnlill! scarchl.
Kcep ln nind nppropriare {ging urd
lugcring pcri{lls t,r high gravir}, spc-
(iall! snd coldlbrmcnted br !s.

SIX: si." ro". rnutru.
Anothcr considcrulidr is rhc size ol

rhe rr)mpolition. Iflou src sirnply on a
rlbbon qLrest. it's alway. casier ro bc a
big lhh in a srr l pond. Seek out tho
sDraller. local .lenls across thc counl.y

lhat oLLrnct lbwcr entri.s. Itl howover,
you wanr tr) go "hcad,to,head" - so ro
steri wilh thc bcsl brcwos ir thc
counfy, shool tor ihe biggesl and the
lcsl compclitiuts. A]rads and judgc
lecdbuck valuo and qudlily me usually
commenstrralc wilh thc sizc 01 tho
(,mpotition. Jl|sl .€m nbcr thal il'.s

k'nd ol likr ploying ah€ li)ttert: as the
size ofthejackpot lrffcascs, your odds
0fwi'rning de.re&se.

Best-Bet Beer Sqdes
to Brew tor Competition

lleer judgos and linrg-tirne corn-
potitors have kitrd ofan ins'de rrarik on
how lo improvc your druccs ol win-
nlng an ewa.d. For instan{rc, ftnain
bce. stylo calcgorios mate easy lar-
ge1s, whilc Dihcr {rtegories eo besr
avoided. Much oI this assessmoni is
olso based on numbcrs. Sone p,'pular.
easy-tu brow categfies, such as prle
ale, are penxmiallJ saruraled with
outrics. lhis mcans thal Iour odds ol
winning ill this calcgort arc usually

Convcrsely, therc arc olher ral(!
gorios that typi.ally donl gct many
.nt i.s, lhus iDcrcasing your odds ot
winning. lhere is tr (:avrarto this, how-
clcr - nrany ol lhe |'w rlrlry cale-
gori€s, nor surprisingly. ar. 

^lso 
rhc

morc dilllcult-tiFbrcw becr calegorics
(ifyou'vo urastded rhe tn,rhrer wcis.c
stylo, therc arc plc4 of awarils oul
thc.c with yoDr danrc oD thom).

ONE: co bis, dark and hoppy
Lrsing srvcepin,{ gcncralizalions, I

would rccommcnd brewing und cDtff-
ing blg. dark, }oppy alos. Bjg - rrcan-
irghigh gravity - bccauso they r.nd tt,
hr!c noro llavor and (nnploxiry. dark
and h,,ppy bcclusc lcwer flrws show
lhrough. and alcs bccause lhcl t.nd 1(,

exhibil a much wider spoctrum ol
a..€ptable ar)nEs and llalo.s.

So wh'ch calcgorios should bc 1ar-
geled and which $hould bo aloided?
My list ofllf$ned srylos would includcl
Amoican brown ale (dark and hoppy).
Irish dry stoui (ddrk and co$plex), for-
eiSn stylc stoul (dark md complex),
Itelgi8n strong alc (bi8 and complexl,
dunkclweizen {dark and complex) and
(:alifornia commo beor (hoppy).
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TWO| rtint< twice atout tasors
$'hn:h cnrcgorics shorld b0 avoid-

',d? 
WbI, I hdtc t(, dis( ragc atryone

liom expanding thcir brcwnrg ho.i-
zons, but if you nlc on tle hunl lbr
awa s, tou Drar wait to limit J-our
lbcus. On thc lisr of slylos ro ov{,id
{ould be most ol thc laxrn .aLosorics

especially the lixhl ('lored aDd bod-
icd Amcrical sub-slylcs. \or onlr are
thcsc beers difticull to lJ.ew, thcir
lighl ess of lodt and color bcl.ly
elery minuk! Il^w in lhc b.or

Lagors in gencral hevr! rvhrt somc

m'8hl r:all a 'Darro*" navor profilc,
meaning llut dlre lo.hc loDg urd ri)ld
lagcring pnx,ess thesc bpcr sttles
,rrhihil lerJ lirile. if ant, lermcntation
.haracrerisLir.s. Ihlse b|jcrs are gencf-
nlly clcan dnd rciincdi thcir a(,ma and
flavor is based al ,,st enlircly on th1)

malr and hops (*har liulc thcr', lnat
lc) 

'd 
o.i:asionally thc woler (tuali1y.

wilh \rry lirll. charadcr dnributed 1o

.he ycasl or lcrmfnlarion.
It !,r ar. dctcrnin{rd 1,, make a

lager becr. I would re('mmcnd shool-
ing lbr dopu,lbock. schwrr'zbier.
CernuD slt'lp l'ilsno nnd Annri.an
drrk lagcr. 1he doppelbo.k and
s.h$anbicr fi'll,trr nI carlicr prts-

scriptio )f big and dafk. The (nrman
s\]ts l'ilsncr is .clulhe\' cas] lo nail
dtre lo the tu(t that il is dricr and hop-
pie. lhan lhr othcr Pilsocr rrylrs and

docsi l neccssaril! rxtuinr a dccocri.rx
mash. fbc,!reri.an dark lagcr is also

soDxiwhal drr and thc r0und mah]
uoL.s r)f a Muich dunkol ari no1

THREE: score in speciartv oeers
'lhorc ar(i a li,w norc sltlos I

would lile Lr) re.dlmcnd, but no1

wilhout d lirll cxplaDrtidr rnd caotion.
Spe,:ialty bccrc lrc gi!cn lairly $idc
b.rthi thef l)nrametcrs n).rI .un all
over tlre map. Tl s crD wtrk in thc
brervcr's falor. but spcciali] becrs dso
n'quire thc brwef lo ex.fcisc a li11lc

Ffuit and vcgcloblc bcers should
udcqLralelt_ rcpresenr ri'ir spotlighred
Irnil or lcgctoblc witborrl complclely
olcr adowing tho undu'lynrg beer
Balance and drinkdilitl_ are impor
tr!r| overly swccL o. sour lruit bccrs

don'lusuollt- nlrrc 'v.ll. lln sI sL,gges'

fitrrs also hold true frtr herbcd and
spjcod boci Uhen il cotnes Lo spifing

lour brcw, less is usuallr nrfr. (horll
rg,{ressivn hcrled ard spifl,d ncers
an, nol pardcuhrll enjo).abl. to drin*
aDCl rna! Laku a loDg tinc to rgc an.l
ldd tho spicc characler inlo $c bccr

What The Judges Look For
Knolving thc rril.ria by which the

judgcs claluale you boor is prelly
itDporlrnt. ,\t a BJCP clcnl land virtu
ally any othcr u(!edited .ompotilionl,
homcbrctr is judgcd in lbur basir: sen-

sory 
'rlegori.s: 

sight. enell, lastn and
ferd lvhich arc broketr ont lnto livc dif-
lor.nt scorir',{ rreas on tho sfuresheel:
arcnta. appcArancc. flator, mouthtbcl
and ovoral itDpr$si('n.

ONE: t artaoos up ro so
'lho BJCP sxtres brews on u lilir-

poinl scdl'r. 'lhe s.oring guide rrnks

world Class (45-50): ,\ worlrl class

bed wilh groal clura.Llr and no

Excellsnt {38-44}: "8cers in this rangc
h.ve no flaws bur trrry be missing th{)

inmngiblcs tor tiral ivorld class bcer_

V€ry Good (30'34: "llc,rs in this range
m{y hatc r n'inor lt.chDnid or srtlis-
ticl {1a$. or ma! bc lacking in balancc

Good (21-29): ,\ srlislocron beer lhat
,{crerall! iils tlrc st!l{, param.tcrs.'

Fair (14-20): lhis bccr hrs its sharc of
pr,'ltpms that nra! irn ludc missing the
siylc pafanrcLe$, otl ilavoB and afo-
nras. bnla'rr. proble rs. conlaminalion
or,,rh,,r major tlaws."

Problem (0-13): 
^ 

bcor with a major
pnrbler' (usunll! cofitrntinrLlionl rhal
overlvhcl.rs trll ,,lhrr Ialors ud rro-

Tl /O: Lookine ror traws
Ho,u.bretvs arc also.al({l,n lhree

nrrles ,'f str'.listic 
^(rura.t, 

lcchnic.tl
Me 1 {rd lotul'gihlps BJCP rraired
.indgcs ofu pnrli.ient ar spottirg llaws
in bccf trn{]. iik. poliec doss sniifingtbr
dfugs rt an drporr, rhc! aro quick |l,
hf on thcur. Jurlgcs afo lookjlH firsl tbr
''clcu hecr - meanios onc *-ilboul
bo(lcrial .onlaD)inrtir)n and dcllcts.
\tsst thc\-arc Lnking tbr strlistir:
inrogrily. or arlherencc 10 srtle gtidc-
litrcs. Irinrllir ht.ar judges l,)!e a b.er

Taste your
b€)€f witn tne styre

guidelines
in front of you, so you

."n ill?tGh
your beer

with the
parameters

of the style.

ljc paticoL. th{,righ soncliru,is l.{(!rd
bcers rLrnr into outsrrDdilg boers olcr
lime. I oncc hrd a scvcn-lcarrrld
spiccd bcrx lakp ll.st plncc ir tle spo'

FOUR: s-"r. it ir you eot it
,!'(nh{r spccially st)le rii likc Lo

rer,)mmond is sn!'kcd beer I think orx,
ollho nost sublime brcws in th, w,trld
is a Bood smotcd porkr strhked b.or
is rlsr) prlly oasy to akc and it li,,ds
fes .halcngc.s in tho alcragc honrr-

lhe koY is 1o brew a kill.r poncr
Nli\0 a base beer $a1s oxcell(lrlir ils
own ght, o.e lhal c r supp0fl Lhc

s okc arrDa and lavoi ]-Iei be car0-
lirl r)t io ruh it wilh n h.avy haud(:d
smokc characlen smok.d be..s are
norc challenging to tl!j prlrtc aDd

scerrr h, b{, less univcrsalh aptr.ciatcd
br irdges. bul when ddDe rigbt thcl
rec.i!0 approprjaic accolados.
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wirh rcal chararler; lccrs rhal lrrnpl
and lirtlc thcif ias10 b0ds. Nuances
and complcxity alwais a,rrr r for

lhc us1 uajolity of boer judgcs I
know and havc had thc pleasure of
jud'{nrg witb Are arrlrnplished brer-
ors who halc a vnrX gortrl ilorking
knoivl.dge 0r brewing p.o.cdure.
'lley\r also ndergone lho samo test-
ing p.o.cdurci to bccome li.l(:P rlnked
b0er judges, so thcir .valuariirr
n'olhodolo$ is .drclr_ iu quoslion.
Dcspite rl'is rdu.alional btrckground.

huscvo. theru e quitc { iew judgcs
ont Lher: who lack frn'iliarii) {i1h cer
tain beer sl. cs. ,\ 8oo{t p{rr ol this
probl.n is due lo thc lack olgoo(l (iom'

mcrcial cxamples,n spcLilic r.gionrl
sl)lcs of b{:r. such as Kiilsrh, nhbicr
I'r'ie|na lager, flardi'rs brown alc.
rhlAiar saison and lan, luntbici a fa.l
that.an sonrcrimos be exploitud bt

THREE: pu"r' t'" r'nit"
ln Addiliru lo broi!'ing becr as

.l,se h sqlo parantctprs as possible, I

also su'{gcst brclving bol(ll!', or push-

irg tho upprr lioils of thosc psfaDr-
l{fs. Winning brews nfc lypicallr
those lbrr lrc th. mosl excitirig or
ntcmorable - rhel nn d oxt iD a
(.owd of cq'rals  ll{rr r long dr! ,'r
.valuaLing as mant as lwo do2cn dif-
lcrcnt herrs. ltlrd silh palatc fnljguc
sclling in. snbrler! is loi on rnant
judges. l'efhups this ls \!hl mos! bccrs
lhat win th,, h.sl'ol-sho$ a$a(ls tr d

t0 be big. contlex and alcoholi. brews.
whdr rcninds mo ot o c i' hmons

iudge rlho brought with hitr' 10 cunpc-
Lirions rwo nrbber stnnrp$ whi.h read

simpllr MORE Mr\lil and MORE llOl'sl

Shipping Your Beer
I{{,w Aood toDr beer is narrrs ln-

tlc if it doesrl makr it io rnpllition
ir linrc and nrk,1. .{wat_s pa.t tour
hrews wcll and all,,$ li)r sullicienl
d.livery Li'nr sl[lhcr thi' tilnpcLitiotr
is acrcss iown or lcross rhe ('utrtr]:

ONE: psck with carc
Th. standsrd packing pru:cdurc

suggcsts thar you ri, wrap.a.h individ-
ual bolllc in newspaper - bubblc

fl r'r1 :,*," r,',t ,* ' t n,,u

ffiap is e!.n b(nter. Place llh bo(llrs
{jar(:tully in a pri'ped! sircd box lhar
has a bcd or irrddod neqspapcr or
form packing "l)eanuls." llc sure ro
I'nr rhe bo{ ivilh a {arba,{c bag or
something sin lu| Gom. br(rleN c!cn
double-box th.ir cntiils lbr adde{t t(!
leilion). fill in aU vokls ard air spaces
*irh iladded prpcr or pa(kin,{ pcrnuls
ard clos. anil lic o{1 thc bag. tlcforc
fl(rsiDg and tapingtho ll,x, br'suc thal
all gaps hale bocn lill.d ini l,n,s. L!ot-

llcs may nol endu.o rough handling.
Also be suo ihat rll cump.rilion
paperwrfk hrs bcon lillerl oul and
includcd in thc box (outsido th. bagl

TWO: oon't break ih€ taw
Ils hclpful 10 ktro$ al.ad of t'me

how yon ll bri shippirg lour b(r[ Its
agairsr the la\v tr) ship alcololic br\er-
rgrls through thc Llnired stalcs postal

slslcm so don t clan tn: Pri\atc carri-
cm such $ tJl'S ud Fcd.rrl Ilxprcss
Nall ship your brcss.lrul thcl havc thc
righl lo relusc to ship you. box il its
nor properll ptr{:k(d rnd labcled.
tloncsttr is said ro be th,j brst policy,

but il nrat rlso k.ep ]0ur brcss
ground.d. ltc(rrusc ul thi. possibilil!
its imporlant to b. trs laguc as possi
bl. aboul thc conft'nts ol tou ship-
n|(.llt. l)lvrl'{e oDly whal tou nrust.
\\hcn filling o l the dnppcr-s pap.r-
work, dr)scribc th.onrle||Ls ol your
packag. a5 -lhuid for analrs's on\- or
nrncthitrg to thrt rlled. M.r hvorit'l
tlas _li\c ycrst cullurps - nnd il

Two Final Notes

ONE: |t's th€ ruck ofrh€ draw
lr dorsn't takc a 

'{.nius 
lo rcrlize

th{l then atu tr couplc of givens whon
iL coDrcs .o honrebre* .oftpetiln,ns.
'lhc first onc hor! wdl you do in
compclili'D is onlJ parll! dep.rrdcnt
or how good lourbrr)ris.Il )ou sob'niL
a respe(tlblc b.or in a .rttgory thar is
po,'rlt rpprcsonicd. lou slsnd a good

ch{nce ot wir|llirg. On thc olhef hand.
il)ou submft a lery 

'aood 
bccrin a t'op-

ular (atc,{ort. odds are ll)!t soncon(!
clsc mry hatc submitrerl somolhing
bcticr In ollcr tlords. d h.cr s(itrirg o

il6 in one (xtrtrpctition mlghr wir a liNt
placc award wIiI) th!1s.me b,)er with
r.hP strmr scorc on the sdrc day al a
dilloreDr rinpdilion maI nrn phce at
all. lts rhc lu.k ollhe dra$L

TWO: oon't ser aiscou..s"o
Thc s.cond givenis lhar hDn'eb jw

rxtrIpctirions ar. nn irrp{rrfc.t scjence.

,\s l,rng as huntnn bcings are in a posi
rion to cvaluale rnd scorc bner, lhorc
will bc i rlitabl. disrrepancics nd
crrors. lluhdn boings are nol lulc,lna-
tons. thoir senso.! evaluation skills lrc
not (lnstoDr or consisLurt. Thrcshokls
for las{e atrd snrcll Inay \ar} trom dal
l.o daI and rr0n rg to altrrn0on.
'Ilrow h variables surh as lhc judSos

abilily nnd cxpcricnce, lln,ir hoalth
rrd mood. thc snrbirnt sound, le rpcr
aturc and lighting in lhc room lvhere
thc judgin'{ is bcing done, and lou yc

gol a bouillab^issc of distraftions lhut
(:atr l{rad to inconsislenr claluatidr-
'I-hc only (x)nsolation Is the Lcr rhat

Iour cornpetil(fs' brcss werc g€1tirg
the samc lrcatmonl.

llhink elorvonc who regularlt
conrpcres in honebrow comperiLirns
hds r horror stort 1(' lcll about a bad
judgc or a bad score. ,\nd whm ir hrp
Per)s to you, don'r ssoal i1. It's
inrliLablo thal some inonymous brer
judge sotrtewh(|rc is nor goirg to rgrce
with Ionr lofty rppraisal ol tour o$n
bcrjr' Thcsc tiings hsppen. Don t l,rl iL

dis.oura,{e Iou contiruc scnding
your bfows r0 coDpcrilions. und,
r:,{{rdlcss of ho\! nary awards }ou do
or donl wnr, uso th. judgc conun.n-
mry nnd f.rdl,tri:k as tbc .onsru(hc
trnt to! boller brewirg lh{1 it was
al$als xuDl lo bc .

Ma,t lt .\"athpl has bec,t br.xin! his
obn hePr antl comrlting sitrce lr8i
and h".an. x e oItheJi,st 70 eetirttd
tucr jtdlles in ,\orth lvneri.a thc fol

lld A u'eit on to (,ritc "Btcr f.rt
Dwlni.s and "HonebftDin! .[ot
trunnics" (IN; tn4ks ltn dn.idc) and
hc lina|u opcncd up his ouin hnme-

brcu: shop i 2o0o. tk is u lrcqu t
tottbibutorto ltrcu Your Otln.Ilis nost
r?enl .fcunm tas "ltcet .Uad? tds!"
in the Mult-Ju,tc 20t)Z itsr?.
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by Ed Measom

ten re
nltvaros

WINNING
shor dn l b$ thc onlt fcason you eni.r
! homebn\r mmpetitlon. But iltou re

foing m.nicr dr}1vay. whl nol nnLking

winning or0 olyour grtrrls ... al,'ng with
g(|uirg lrluablc fpedba.t. supportirg
a homebrot! club and hrving turr? I re
cntQcd loLs of ()rtrtcliliins and

bfought hotrre my sharA of awards.I ve

trlso inrprorod m! brcwing skills {nd
b..ome a b.uerjud*(. H

lips 10 g(t yn' slarled.

TIP ONE: enterl
].\s thr) okl sating gocs. r_ou canl

wi il yr,0 don l enlor Ovcr thc yOus
l ve heard a lot of orcuscs fttr rot
cDt.riDg. 'l knot! nr!_ h.!,r is good. So

wly s}oold I entcr'l l nclcr sir " I

only kcg mt bccr" ,{i)d so oD.

Thcrr are rany nrasons for onlcr-
ir8 beski' s qinning. I participalc in
sevcral contp.litioDs.iusL Lo supl,rtrl thrl
(lub. Evcx jl tour her)f is medlocro.

cDrorins is a Aood iyal, to gct tecdb.ck
rnd improvc your tcchniqucs.

I a$cc th{t countr)r-pressur. bor
tle fillhg is rlctrranding l)nc lip is lo
lrdnsft,r dimc y from keg 10 bol.tlc

nsnrg a tubu tlul lils inlo Lhe end of a
pienic rap 

^nrt 
is the sam.lcDglll as tlrc

|l'tde. Ihis procedrr. rceds 1,, bc
doDe ovor tbc sink. lrccuuse the boltle
wiu ovcrllow wilh lir{n' belbre it Is lull.
Tho beer will also lose somc carbou-
rirr, bul nol mtrch. and rlns lc{$nhue
srrre b.ats courtlf r'prcssure lillinS.

I brcw i0 rix grll,n b^r.hes. lhon I
k,,g hdf,rl.d.h barch in a thor-gullon
keg {nd bortlc lhc r.st. Tlis w'rks
gr.al. bccausc I a]ways lxrve botilcs on

haDd to scr)d t,,,x,n'tnritions.

TIP TWO: rate notes
Dclailed noles.an br! verr helprul

wheD dc\lloping nc\! rocipes or oying
10 naila slylc. I usfd 1o hdnd{rite lho
rccipc aod kflrp nores rs I brcwed rho

bant. I lcpt ihe no(cs in a thrcc-rirg
binder. and when I got curnpl{ncd scor.
shccts back ftolr (r,nrl,ctiln'ns, I pot
thtD in 1be binder lvith tho fccip0 and

'lhe notcs trnd s(x're shts.ls are

ilv,rluablc th, nexr timo yor brcw a

nx,ipe. Im ahals Lrlirg lo itrtl'r,lr,
sincc I'vc lcl !, artrnllf a perlecl i0-
puiut s(,trc. Nosadays, I kr\.p my no(cs
in ltoMash solt{arc.

TIP THREE: choos! th€ b€st sMe
One lesson I lcarncd the hsrd wu!

is that lrhat tou Lry t{, bres is noi
ahuls whrt )ou end p with. t-or ncs'
brewers, thls .rn bc a hlrd lcssorr. ln
thcl. thc notion is .rtrrnrerinllilive.
.TIc rc{:ip{ said Ampri.an palc a1e. I
fi,ll,trted lhc dircdions ard watdrld
th{.empcratures ud... lhis nrrl bc

so. but thc r)sulling bi$r may still bc
tu, ddrt itr str"lc or la.k thc prup0'
hop punch lor ar APA. lhis bccr may

scorc bclLri rs Ameri.an amb0r or
sot|rclh jng .omplcrcly dillbretrt.

I set asidc fou boltlcs trtr ea(h
.ompctiliod. Jusl beftrn' entering. I
inlile a qudified judgn or two 1o Dry

hrtrrse and wo tasie ilc contents ol lh.
lhunh bottlc. I how lvlrt I w&{ shoot-
ing for, but tlc o{her jodg.s don'l Wo

tulk i1 oler and .hoosc tho bcst stylo.
S'trncrines thc rcsults a11' su.prisinA.

You mar_ i so hale d bce. thal fits
nirrl than rtrrc faiegory. llnlcr il iu
both. I know onc brcwcr who di,!el'

,)Urd a becr that iit all lbrec sub-

catcgorics ot Arnerniatr l3ger
Speaking of choosing a s1ylo. Iou

mlgha wanl to pay alto tion ro thc hss

lopular stylos. No1 onl! will fie nu'n-
b+'s favor yotr, bDt also lou nray dis-
mler somc intcrcstir'a nuan,:cs in a

lrotc obscurc ttpe 0tba,n
hen hn,wing fbr .ompetilions. go

a bil hea\a ivhen possiblc. For extrm-
plc, shoot lor tltr high .nd ol thc hop

bitlefness when naking aD .\ororn,un
pal. alc. Do likcwisr wiLh srarit! tbr
an.," oI rho high-ak,ohol bccB.
Sifirilarlr_, when enlering a bocr thut is
.lose to the low cnd Df a sLylc, enLer th(l

TIP FOUR: set asiae entries
,tl thc rirD'r or b,ntling, I sct aside

cnlries fttr my om ch'bs compoliton
as wellas thc llrcc othcr olenls in ou.
circuil {tbc Cull (l'asrl, thc AllA
outi,nals anrl several local conpcii-
lii)ns. I sel up a casc box for c&I of
thcsc .onpolilioDs and prI li)u. boltlos
ut u,rcb brt'l' in the casn.

of conrs. somc bc(rs aP besl il
Ircsh- CoDlcrsolI, sonre beers aro bot-
tcr oller aging.'lhe lightd oocs orc
rtrtly put asidc tbr cDntpo[lnnrs in Lhr

noxt month or two. lh. bigger thc
bcor, thc lDr{er l ll snx. thcm. Donl
lrrgrt to tasle a bottlo b0lorc urtcritlg.

TIP FIVE: urew earlv ano otten
1)l,x)ur*r. you ilfst necd 10 br)w in

(trder to havc enl.ics. And the nore
you brcw. lbo bc11er )ou 11 gel. So my
suggcstjon is k' bre{ a lo1. Tbcn you'll
rlwrys hav€ ontri.s and plirlt ol b(!er
lbr mccrings, partics snd friends.

U-*r.rU,* .U't-nr"^,ru,a El



Udke lhe brewirg scssion as lirn as
possibh l hrer! outsi(le. tl.xr lo thc
I'ouse, rnd I scl up stcrco spcakars so I
.an lisltsn to rtrDes. LorgLinc ch.b
NcnDers nrc ahraJ. inliled r',joitr uc.
and lcull now rrctubcls or lh se

who've srpr',sse(l rI intcresr ilr $ par-
licular stylc or tcchniqu.. lilcr! tinc I
brctv $ill sonrcooc clsc. tlherhff ir\ a

no\i(c i,r erpefnjoccd broerr. lve

TIP SIX: att-srain or not
In my ch'b, rhe all-graincrs usd to

l(n)l dowx on lhc oxfact gnls. lhis
pndi{l allf oD. courpclilion in whni
lhc .rrra.t-and-grsiD bre\yers kickod
lhe allgraincrs bulls.

'llal snid, I sLill bfcw alfgraln fr'
cornporirions. liirsr, I litf 10 cunrrol thc
Daslnng proccss. Sc.ond, I (nn rrearc
a lighrcr beer whcn I usc $nin. Ihird,
I think all-grain Lc{ll|niqucs hclp brcw
crs bcltcr uDdcrstand the pro(css,

TIP SEVEN: oo your tromewor*
Rcrd cvoything y,,u can goL you

haDds on rbour homcbrewjng |herc
are k'rs ot gredt books, magazincs and

r0irr tr homcbrow cluh. 'lhis is a
greal s.nrr(r ol i{leN atrd fecdbo(k. (io

10 the m.rtings aDd bring sanrples.
Il lou ,acl iho chance. fa!d. Whcr

traleling in the ljniled Staics, lalwals
do soDrc bccr huring. lbe lix ul hoDc-
brcrv slop is a groat sourcc ofiDfi,rma-
tion on lix al brestulrs ard bccr And 

'lyou .rcl gd rh. chan.c Lo visit 8oy of
lhe wo|ld's great brcwing regirtr's, do
irl lhis is bt lar tlx! bcsr wa] to laste

TIP EIGHT: uecome a iuogo
Ilnroll in the Bcrr Judge

Certiliraliun Prcgro'n llj l(:l)l. Tlcrc
are *rnn rcalh ,{ood browors h d

judgcs rhal are nor ll l(l'. bur o11 BJCP

.iudgcs Ia\c a sci ol qualif(ati,trrs lhar
{ill help in brewi"g. including hali'rg
ih. di{,iplinc r{,lerur thc \arious st"!les

ond judging lochnkpcs.
Thr lrcsl lvat lo 8ot srarled is b!

being a rtrnpetitiuD src\rard. l-hen
progrljss 1o judging whcn you ro r.ady.
Bul trhal.vcr you do, go 1,, coorpeti-
1i'nrt {rd puricipatc
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Boor
Disp€nser

Kog b€erwithout a kegl Just PRESS, POUR A ENJOYI
Easi€r to lill than bottles - No punps or C02 syslemr.
Hold! 2.25 gallons ol b€€r - Two 'pljtr'porfoot lor ono 5 gal. f€ment6r.
Patentod s6ll-inil6tin0 Pre$urs Pouch mainlains carbonalion and fr68hn€ss-

P€d6ct dispenso without distu.bing s6dim€nt.
Simple to uso - Ea6y to carry - Fits in'fridg6'.
ld€al for parti€s, picnics end holidays.

Ask lor th6 Artf .p&. Bo€r Dispons€r at yo!. looal homebro* supdy
shop and 6t your fayorit€ craft br€wor.

QUO:N ("muttdittη つ
401 Vlolet St

Coldon,C080401

Phonel(303)279‐ 8731

Fax:{303)273‐ 0033

htlp:/1wv parlyっ 。com

http : / i wltu. h spe andcra n6ry. c orn

"Your Hometown
3π
"sル
op θπ ttθ 雨側 '

Vlslt our omine slore and calalo8 0r c」 lus

a11-800‐ 695‐9870 fora
free caalog and ordering. You'll be glad va ditll

8日 、、■,■ 0、、、



TIP NINE: constant temps
I'm not going to 80 into a loL of

brewing lechnique. Bu! I do want to
stross on€ point: Ke€p o coNlunt tem'
perature during fermoniation. Much is
writt€n about ihe idoal temporatue,
but not the ncgaliv€ impect of veriabls

tempsratulos. Yeasl llkss a soblo onvi'
ronment snd Foducos bet[cr beer

when the t€mpcraturrj is consisl€n1

Since I live In t wam cllmato and
ferm€nt ales outdoors {lagors are
strtctly in ihe fridge), my struSSle for
11 months of the yesr is to koop the

beer cool. I place the cerboy in a water
bath fomed by a Ij00l3r and a sell'
conslructed lld made of StFofoam atrd

duct tape. Tho wat€r is circulatod with
an aquarium pmp through toPpor

tubing that h&s been placed in a dorm
.efrlg€raaor. A tomporaiue conlroller
triggors the pump-

TIP TEN: tra"e tunl
Thinl of ways !' mako €ntering

compelitions more onjoyablc. For
exalnplo, givo your bcor a lighlhoaned
namo. Theso ore uuolly retd bY th€

emcec and eve.ybody Sots a kick out of
the tunny oncs. My club oryanlzes our
shipmeds lo oth€. fltmpelitittns We

cdl rhis a p&klng parly and thc namc

Don't tale homebrcw compotitions
loo scriously. Aft€r all. it sjust boor and

this ls supposed to be a hobby
Compclitions ore a bil of a crapshoot,

anywsy. l ve had the sa.ne beor score

20 polnts dilforent faom one competi'
tion to anolher. This h due to any num_

ber of faclors, including tho ability of
the judges, how the boor w6 hsndl€d
at lhc competition, shipping dog.ada-
tion, the olhor beers In ihe fllght and
more. fhe b€si way to overcomc thes€

factors is to brcw good beea have mul_

riple ontries and not take the results
(good or bad) p€rconally. As wc s3y in
Dy club: "Drinl Belter Beer.".

Ed Measom is president of, tha

CentruI Floridd llome B.euers in
O anda. He is a nationa ! ranked
BJCPjdse q.nd has uon more than 100

ribbons and meddls in homenreu tum'
petltton$ throughout the Southedst. He

can be contacled at ubu.cJhb.or9.

Automatic Mill
"ft st tulLr dil awilabt ful

Pncumatlc

Cappcr$275
,00 boldegl●

St. Pats Conicals
Finesl design

CONVOLUTEDCounterFlowS105
Fas es:卸d“Ю,tefrlcienl won chnl●r

.Refractomeler ATC S55

.Moravian (Hao6) Malt 6s low as S.38/lb

.5 gallon r.londitioned KeBs $65/3 $l 10/6

.Thread.d Difftts€r znd I.ILPA-PLUS nlter

72p8"Cata10g 80448・ 4224 WWW.Stpats.ctlltl
5129899'27  S30 Mlolmum O雌r  C鑢 ″々″rl 14 75で″
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bv Jo6 and Dennis Fisher

our SU l'l'l rT]9 f begfS are borh thirst-quenching
and flavorful. ptus, they are easy to brew Our inslructions tell you

howto make LrcHr, DRYr BALANCED o""o

tnat tinisn GLEAN.

PBOIO SY CRAFLTS A PARrcR] TiAGFS PLUSE rury-\wun 2oo3 Bdr'ruw rJ\\



noble pu.suit ol lhs ideal lawn and you ne€d lo replac€ it.

unfortunal€ly, the i6rn "lawnmower be€i has come to d€€crlb€

only pal., tzzy'Pilsnels," as ifth6 onlything you can grab atler a hot

day in lhs back tony is a bonb ot Old schwill. ot colrse, und6r the

ng conditioG - Iik6 wh6n swarms ol mosquitoes ar6 bl€€ding you

dry and you still havsnl lrimmod onder ths lilacs - a can ol pale

y€llow brewski can tasle like ambrosia- However. as homebrowo6

w6 know th6r6 ar€ a lot ol ber slyl€s lhat wlllcl6an lh€ dust and lil-

lle bits ot grass oLrl of your lilter just as well, plus have grcal b€€r lla-

vor These b€€.s should b5 lighl €nough

€nough s that you can say to yoursell, "That was a good b6/
instead ot 'BuuLruuuurp." Any homeb€w€d lawnmower b€s should

embody all ot the* qualili* wilh f,avor to spare.

Here are son6 r6cipos lhat will make balanc€d, drinkabl6

v€rsions of various b€s styls. Th€e€ b€€.s sill be as welcome al

your tamiv picnic as they arc at your homebrcw club m€€nng. In

thss€ r€cip6s, LME EleB to liquid mslt €xtact whll€ DME rolers lo

The extract fdip€s pc6nt6d h€ro were lomulated sp€cfii€lly

for lh€ prcoedures list€d bolow. In ord€r to make the besl possiblo

lawnmowor b6€r - one thst exhibits lhs ng color, body and bic

tsmsss - lollow the inslruclions exaclly. In ord6r to do lhis, you'll

no€d a bEwpoi thal holds at l€asl 5 gallons. You wouldnl lry to

mow your whole lawn with a w66d whacker, would you? Wall, whsn

brswing lhese bs€rs, you'll also n66d lhe ight tool tor lh6 job-

Llt6wis, some of the pr@€duEs rnight contain steps you a.s not

used lo (or .von cont€dict ides abolt browing you may hold).

Follow the inslruclions anywayi you'll be glad yoLr did. vve'll lry lo

point oll lho 'whys" of stops when possible.

rhe $ree key sl€ps to pay au€ntion lo are wort cooling, ahount

ol y6asi pllch€d and tementation lemporature. t\4ako sur€ th6 worl

is cool€d all lho way down to fermentation t6mp6ratu€ b€loc pitch-

lng theyeaet, Don't b€ alrald to leaveyour bbwpol inth€sinkwhile

you walch lhe Home and Gard6n ChannBl lor an hou. or so. Thatb

tar pr€f€fable ro rush ng thls stap and pitching your ysast into hor

wort, Als6, make a yeasl stadsr. Boillng one cup ol Dl\rE in 54 oz-

(1.9 L) oiwaldlof 15 minlles willmak€ Enough Elaiter worl for an

ale. You ll fi€€d twic€ a6 much tor a lager. This may se€m lik€ a pain,

but I is rh€ sing e mosl impoitanl sl€p for lhese bs6rc, (For mor€ on

y6ad srartsrs, s€€ th€ March-Apnl 2002 issue ol BYO.)

Finally, k€€p yolr worl at lhs cofi6ct tomperallre lhmughout

th6 l€rm€olation- lf your carboy is in an an-condition€d room, dEp-

more than two inches

their

work s

our

so chugging o.e rcn't kn6k yo! ofi

your pins. but ilavorlul

ing a wsl T-shlrt ov€i ii should be sufiiclsnt for alss. lf not,

make a cold wal6r bath ,rom a picnic cooler or (cl6an)

trssh can and 6ei your cafboy in il. You can use

ica lo Egular€ the t6mp€rature

Fnally, th6 lawnmowd Counc ol

Amen€ uqes you to d.ink Gponsiblt hb much b€ttd lo use lhe

co in your cooler to kesp b€€r 6ld ralhe.lhan to transport your

iing€rE lo lh€ sorg€ncy @m,

strL\ \"uk ohN ruly Al|rasl2rru3 E



W€€d Whacker Wheat
(5 gallons, €rtract only)
oG = 1.048 FG = 1.013
lBUs = 14 ABV = 4.5%

A cool. rclreshi,tg uh.nt ha.r
vou can dU$ the u.lteat ltcast chaL
actaristics blJ Icrm?nting dt the lou
or high end.tlhe spaciJiad l?mpera-

3.75 lbs (1.5 kg) neycrDaDo
Whctrt LME

2.25 lbs- (l lgl Munlons Ught l)MIi
4 MUs Tcltnange. hoDs {bitloringl

(1 oz./28 g ol,l% alpha a(id)
White Labs Wl-P300 {Hofe{cizenj

or $'ycast :|06ll (!\eihrr$lcphan

r.l cups.orn susar (for primingl

Slep by step
llriDg:t galhu ll5 I-) of water ti)

a boil. Rcmove brewpol fr0m hcal
rnd add nurll ortracts. Srir thor-
oughly to diss,'l!c'|r(trac(s complelc-
ly. Rctun to a boil and add hops.

lloil frlr 45 ntuutos. When ditrrc boil-
ing, pul tr lid oD rh{. bro$pot dnd
cool in yorlr sink klr bathtub).
(ihaDge r0oling water every filc
minutes unlil brer{pot is coolcnough
10 louch, then add nic 10 cooling
warer chill thc son to 72'| (22'c)
rhon siphon to a fcrmenlcr Shak0

buckcr or .arboy l0 a0rato worl,
thinr add cold wator to nake 5 gal-
lons (19 l.). Pilcb lcast. {Yotr will
nocd the yoAsl lron' a 64 02. fl.9 | )

slarlcr 
^ltcrDatoly, 

yoD (rn us{i 1wo

pltchable smack packs, vials or
tubcs oIyoast.) |enncnl al68 72 "F

t2o-22 'Cl. Tcmpcratures on thc
high end orfie rango wil yiold mor(
"whcat b.or" aronxLLics- Bolllo wh.n
irrmenladon stops lle su.c lr) slir irt
corn sugsr w.rl. (.!rd Do, thar's nor

rx, much corn sugar wh0ul bcers
arc higbly .ebon.lod]. lroulc (rndi-
tlon at room rc rperarurc li,r :l
wcoks then refrigeratc lbr I week.

Parllal Mash Oplion:
Rcphce mall oxtra{is with

il 75 lhs. (1.7 kg) nbyumam Wh.at
LN$. 2.0lbs. {{).91 kg} 2-row Pilsnc.
malr rnd 2.0 lbs {0.91 kg} i{h.ar
mall. l'dform a poriirl nrash bl
slecpirtg thc .nrshed grains i'r 1.25
gall,trrs {4.7 Ll ofwator a1 1t{)'l: (66

'C) lbr 45 mintrres. I,ollowiig mnsh.
rirsc grain bag wilh 1.2s grllons
({.7 l.) of watcr a( 165 'li {7.r 1)
]\dd t.i (5.7 l) gall,ns of{rt.! and
hcdL dri5.l gallons 115 I I ofwort to n
boil nnd add Dalt cxtr{ct. lhcn,t)l'
loiv the exlra{x instrurlions 1o com-
plclr lhc browing.

R€d Dawn American Wheat
(5 gallons, €{ract with graiB}
oG = 1.04s FG = 1.012

lBUs = 16 ABV = 4.3%
:rlanq Am.icon t'hcut hPctr ure

htatd an.l insipitl. Thi$ rripe spi.?s
things up urith liule cxtra color (nd
IaNt Fon $lstat nott. still. the

fo.us is on bakorce qnd dinkdhilitv

:t lbs. (1.8 kg) Alcxandcr's

1.5 lb$. (0.57 kgl llricss l-ighl Dl,lI
0.5 lbs. (0.23 kgl cryshl

nnlt lrJo '!1.)

4 .{{Us lcttnongff hops (bilkrirg)
(1 ,'7-128 g of4% alpha a.id)

2 lL^ti'lerlnrger h0p$ {Il&!or)
(0.i o/"/r4 g of4,6 alpha a.id)

Whiti, r.abs WLPOo1 (C lifornia Ale)
or Wveasl1{)56 (Anrcriran .^lcl

I ftrl' (rrr sugar (tbr pr'mingj

Step by slep
I'l{,! (rushcd cryslal malt in a

stccping bag. llring 2 folons {7.6 lJ
oI sarcr to 16ri '! {76 1}. Srecp
grrins ftrr 30 D Dut.s. Add 2 galbns
{7.6 l.i of wtrter 10 gfain toa and
brbg lhis 4 gallons r15 l-) otliquid to
a br)il. lientov', browpot f.om hcat
and add mrlt err.acls. Stir thor-
ougl X to dissolvr extr-siits corDpletc-
l!. Riturn to a boil and add hops.
Boil titr 45 ntuules.  dd flavo. hops
{i1h 15 mirutcs 10ft h boil. lvhen

done boiling, puL s lid on rhc brcw-
pot aDd cool in \our sink. (lhangc

c(n,lir8 rvoler cloy liv. minutes
until br.wpol is ool cnough to
louch. thcn add lco to (ooling rlatcr
(lhill thr worr t0 72 "F (22 {) llnn
siphon to lirnr:rren Shdk0 buckor of
curbo! 10 aeralo \ro.t. thpr add cold
wsler l,) noke 5 gallons {19 l.l. l'il(lr
y.ast {Yon will necd lhe tcasr liom
u 64 or. (1.9 L) slarter or I .up ol
yeasl sediment. Allcrnalolt, you (r'n
us. r{t pikhnhle packs. tubcq or
\ials olJcas0 |lcrm,{n trt 6E 72 '}_
(20 22 '(). Bottlc wh.n l.r er(u-
lion stop$. ll. strre Lo slir corn sngnr
wcll i||ro bcer l]ottlc (DditioD at
roon renrporarurc tbr 2 wecks thi)tr
rolhgento ft,r 1 wcck bclbrc drink-
iDs.

Pariial Mssh Opiion:
Rcplacc malr c)ilrads und gains

wilh 3.5 lbs. (16 kg) AleraDder's
lvbeal l.N1r,,2lbs. (0.9 kg) G.o$
brcwcrs mah,1.5lbs. (0.7 kg) whoat
nrall and 0.5 lbs. (02 kg) lxystul
malt {:ll)'1.). l'crft,rD a partial mash

by slccping lh. .rushr{l Srains in
1.25 Sollons (4.7 Ll ol wflrer al 150

'| (66 "{) for 45 nftrurcs. Follosjng
rash, rinsc grain bag with 1.25 gal'

lons (4.7 L| ol watcr ar 16( "| (74

'C) ,\dd 1.5 galltrrs (5-7 l.) ol watar
eDd hcal thb .l galtons (15 l.] ofwort
to a boil eDd odd lnah oxtra(l. lhcn.
follow the exl.ad insrructions tr)

comPlctc the browing.

I Fought the Lawn (and the
Lawn Wonl Ordinary Bitt€r
(5 gallons, extracl with graiG)
oG = 1.038 FG = 1.010

lBUs = 30 ABV= 3.6%
'lhis becr's Mne is hlttcr dnd io

is the son!. get this is u trrc s?ssi.'n
bee. lls caramPl na|i css is bal-
anced bV artnn - blt not okrpt)ur
cnng - hop hittfiness.

4.0 lbs. 11.9 kgj Munton\

0.25 lbs. (0.11 kgj llrilish orlnal
nall (40 "L)



0.25lbs. 10.11 kg) Brilish irrystal

nall (60 "1.)

4 AAUS liast Kont Coldings hops
( bittcrini{)
(0.67 or"/le g of 6% a.lpha a{,id)

2.4 AAUS l;uggles hops tbillefing)
(0.6 oz./17,{ ot 4'l' alpha acid)

3 MUs llasl Keni (;oldings hops
(flavor)
(0.5 oz,/l.t g of 6% alpha acid)

2 MUs l:ug,ites hops lflavor)
{0.5 oz-l1.1g of 4ol, alphr a(rid)

0.25 oz. (7 g) l:uggles leathops

wyeast 1968 (LondoD EsB) or
Whito Labs WLIjO02

Gnglish Alc) yeast
2/3 cup corn sugar (for prining)

Step by Btep
Placc clushed crysla! rnalts in a

slccpin* bas- liring 2 Sallons (7.6 LJ

of waler to 168'F (76'C). Steep

grAins lbr 30 mitruhs. Add 2 gsllons

{7.6 L} of wder to grain tea- and

brirg 4 galhns (15 I-) of water to a

boil. Rcmovc brcwpot fron heal and

add mall cxtrtds. Stir thoroughly 1('

dissolve .xtracc completcly. RelUrn

lo a boil lrnd udd bitltrin$ hops

Bo'l li,r 45 minutcs.  dd flalor
hops with 15 minutcs lelt in boil-

Add arona hops al the { d of (he

boit. Whon donc boiling, pui a lid on

r|t br('wpot and cool in you sitrk.
(;hangc cooftrg watcr cverl live

minuaos until brewPoi is cool
enough 1o tor.h. then add ico 10

coolingwaaer chill the wofl li,72 oll

{22 "C) then siphon to tormcntcr
Sh&ke bu{:ket o. carboy ro aor&re

wo.t, then add cold w.ter t0 nntke 5

gallons (19 L).

Pitdr r_easl. lY)u will necd lhc

tcnst from a 64 02- (l-9 L) slarlef or
1 cup ol ycast sedimcnl. Altenatoly,
you can use lwo Dirchable pa*s,
lubcs or vials of ycasl.) FormenL al
611-72 'F (20-22 'C). Boillc when
termentarion slops. llc stre to slir
corD su,{Er wcll inro bccr Bottlc
ntrrdili,rn at room tcnlperuluc ft)r 2

w0eks thcn rcfrigcrob ntr 1 rveek

Parlial Mash Op!|on:
licplacc mull exlracts and spc_

cially grairi with 2.15 lbs. (0.98 kH)

sink. Chargri (xr'ling watcr cvcr)
Iivc rri r'l0s un l brcwpol i$ (r!)l
eno gh 10 touch. ftm add itie to
coolinflwaror chill rh(! won to 72 'I:
(22 "(:) thon siphon to tcrrrenlci
Shak. bucket of cffboy t' aerato

wort, rhc. udd (x'ld wal6r to makc 5

galloN 119 l.). l'ilch yoast. lYou will
rec{t lh€ yeest from a 6:t 07. (1.9 l,)
startcr or I cup ol lcast sedimcnt,

Aller &tel). lor mn uso two pitcll-
able packs. tulos or viuls of yoasi.l

licrmcrrl sr 65-6li .t: {111,20 "c).
BotLlc when lermonlation stops. Bt)

sure Lr) stir 
'n 

.orn sugaf wcll. Botllc
condltion nt rooor tcnPcralure for 2

wceks thcrl rctrifcrate ior 2 wccks.

Pardal Itash Option:
Rcplacc mslt cxtracls with

3.25 lbs. (1.5 kg) Bierkellcr Light
t.Mli and 4 lbs. (1.8 kg) z-row
Pilsncr msl!. I'€rft'rm a parliol mash

b! sleepinF the crushcd grui$ ilt
1.25 gallons (4.7 L) oI wtrler al.

150 'F {a}6 "C) lbr 45 mlnutos
l'ollowirg nrdsh, rinsc glanr b&g

wilh 1.25 gallons (,1.7 L) ol wslcr al
165 "F {74 "Cl. Add 1.5 galons

t5.7 l.) ofwater and hcar this 4 gal-

I()ns (15 lJ ol worl 1o o boil and add

malt exlrnct. lhen, tullow thc
cxlrod inslrurinrns

Craftsman Cream Ale
(5 gallons, €tlract only)

oG 1.052 FG 1.014

tBU 16 AgV 4.9%

A drlt, urall-baldnced beer
inspir.d by Cdnadion crcom otes.

4lbs. (1.8 kg) Ironmasmr Cmodirn

l.5lbs. {0-68 kg) Alexandert Lighl
DMIJ

l.0lbs. (0.4i kg) (x,.n suga.
4.5 MU Willrm.tle hops (bitrcrntg)

{1 r'2"/2lt g at 4.5% alplD scids)

l/2 tsp. ycasl nutrienl
Wlerst 1272 (Amori.an Atc ll) or

Nhile l.nbs WLPO51 (Califofnia

ts cup cortl susar lror priming)

DML,
3.5 lbs. (1.6 kd ln'glish pa'c alc
malt. 0.25 lbs. {{1.1 kg) Gystd nluli
{40'1.) and 0.25 lbs. (0.1 kgl crystal
malt (60'L). Perli,rD' a partial mash
by slccpiug the crushed graiE itr

1.25 galhns (4.7 L) ol waler at 150

'li (66 "C) lbr 45 miDtrlcs. I'rtllo\\'ing
mash, rnse grain bag with 1.25 *ar-
k,ns (4.7 L) ol wolor a1 165 "li
(74'C). Add 1.5 Strllons (5.7) of
saicr ond herl this 4 gallons (15 L)

of worl k) a boil and add msh
exlract. lhen, {olbw thc ex(ra.i
insruclioDs ln mmplcre thc brewing
$ill ore cxception: add r/2lsp.Irish

moss for linal l5 mintltes ol boil.

Homelite Ktilsch
(5 gallons, exrract onlY)

OG = 1.043 FG = 1.011

lBUs = 2s ABV = 4.2%

l.ightlV maltlJ. Lightllt hoppg.

llugcl! thirsLqucnthing. I'otr a big
mug oJ this aJter trinming the

Inqr€dients
4.66 lbs. (2.1 kg) Bierkdler

l.ight I-ME

1 lbs. (0.45 kg) (loopcrs Exra
l.ight l)ME

6.75 
^AUs 

Northcrn llrewer hoPs

(bilrering)

ttl.75 oz./21 g of 9% olphr acidsl
0.66 oz. (19 g) lbltnanger loal hops

Wyoast 2565 (Kdlsch) or
Whire Labs WLI'02()

tcermeD Ale/Kitlsch ) ycast

'rA rlp corn sugar (lbr priming)

Stsp by si€p
lJring4 gallons (i5 L) ofwaler t)

a boil. ncmovc brewpot lrom hoAt

md add malt ext acis Stir thor'
ougl y lo dissohc cxtracls corr
plercl!: lierurn to a boil md sdd bi1-

terlng hops. Boil ftrf 45 minutos.
whcD douc boilnrg. add aroma hops

thcn imnnd'at€ly put a lid on Lhe

brcwpot and cool thc sort in your



St€p by slep
Bring 4 gallons (15 lJ otwatc. lo

a boil. llctnovc browlot from heat
an.l add malt exrracls ond corn
su{8. {No, thc corn suSar won't
n&ke lhc boer "cidory." l)r'n l
replace lhis wilh trxtll oxtract.) Stir
thofougl y ro dissolve €xrra(is snd
sDgAr ri)mplcrolr Rcturn ro a boil
and add th€ biltering hops. Boil fo.
45 minutcs. Add lrish moss md
yetistnulrienr during last l5 minut.s
of rhe boil.

WhoD dono boillng, pu1 a lid on
thc brewpol ood cool in yoursink (or
bathtub). (lhsng{! oooling warer
evcry ffvo minutes unril bfewpor is
cool enoughto touch, then sdd ice 1o

cooling water. Cbill rhe wort ro 72 "t;
(22'C) then siphon ro feflncnror
Shske bucket or .arboy to &'rar.
wort, then add cold wator io make
5 galons {19 L). l,ilch ycast. {Yoo
will necd thc yeasl from a 64 oz.
(1.91.) slarlcr or 1 cup of ycasr sedi-
ncnt  ltemalcly, you cun usc rwo
pitchable packs, tubes or viols of
yersl). Ferrncrt at 68 'tl {20 'C).
Boitle when fermcrt.lion srops. Be

surc (o stir in cor. sug3. well. Boadc
.ondifin at room tcmperanrre f(,|
2 wocks then refrigc.ale for 1 weok
bcfore drinklng.

Partlal MEsh Option:
Replace malt ex(racls md sugar

wiLb 4.0 lbs. (1.8 kgl lronnrssrer
canadian Ll,lll, 4lbs. (1.8 kg) 6-row
brcwers mall and 0.:lil lbs. (0.15 kg)
corn suttar Pc.form a partial 

'nashby steAping lhc (irushed grains in
1.25 gallons (4.7 L) 0f walcr a1

150 "F (66 'C) Ibr 45 ninutes.
Irollowing thc pa ial mssh,

rinse grain bag wirh 1.25 galons
(4.7 Ll ol wator al 165 "F {74 "Cl.
Add 1.5 galkr|s (5.7 L) or watcr and
hour this 4 gallons {15 I-) ofworr ro a
boil and add nalt cxtra.t and su8ar.
Then. fi'llow lhe cxtracl inshuctio.s
alove to complcte the brewing.

Gritty Gardener
Auatralian Sparklang Ale
(5 gEllons, sdract with grsins)

oG = 1.056 FG = 1.015
rBUs = 24 ABV = 5.3%

This goldcn bce. goes doun
smoothlg, bat pncks a uallop. Makc
surc the he.lge ttimne. is put aualr
behrc uou rcach Ior thi$ beer lrom

Ingredients
:j.3 lbs. (1.5 ft8) (loope.s l.igbt LME
2.s lbs. O-1 kg) Northwostem (iold

DMIi
{}.5lbs. (0.23 kgl ctlstal

mau (20 "t,)

0.75 lbs. {0.:14 kg) mrn sug&
6.75 AAUS Cluster hops (balloring)

(1.5 oz,/57 X ot4.5% alpha aiids)

1/2 tsp. yeast nut ieni
:l pack&ges Edme dried alc ye&rl
3/a cup com sugar (lor priming)

Si.p by step
Add 1 gallon (4 Ll of wator !o

Y0ur blcwpo!. hoat waier hr 168 "F
(76 "(;) 3nd sleep cryslal mAlr for
J0 mi.rtes. Add 3 gallons {11 l.) of
warer ao grain rea" and bring this 4
g{llons (r5 l) of liquid to r boil.
licmove brewpol ftom hcar and add
nrolt oxlracts and .o.n sugsr stir
thoroughly to dissolve cxra.rs and
sugar complcrety. Return ro a botl
and add the bittering hops. Boil for
45 miuules. Add lrish moss ard
yeast nLrtrien I dudra lasr l5 ffinutcs
ol the boil. When done boiling. pur a
lid on the brewpot and coot in your
sink. {lhansc coolilg water cvcry
fivc minuios until brewpot is cool
enouah 10 touch. ihon add kre 1{)

.oolinS watei Chill rhe wort to 72 "t:
(22 "C) then siphon t0 fenncDrcr.
Shake buckct or ca.boy ro ae.arc
worl. thcn add cold watcr to makc
5 gallons (19 L). Rehy&arc dried
ycsst atrd pitch to ferncnler.
Form.nt at ii8 'F t20 "C). Botrte
when lbrmentation rtops. B. sure to
sti. in corn sugar well. ltoflc condi-

In ar room tcmperature for 2
wceks then refrigersle for 1 wcek.

Partial Mash Optton:
Replace mall cxtracts. specialty

grain ond sugaf wilh 3.75 lbs.
(1.7 kg) co0per's Lighl LMli, 4 lbs.
(1.8 kg) 2-row pale ndt, 0.5 lbs.

{0.23 kg) rfystal malt (20'1.) ard
0.75 tbs. (0.114 kD oorn sugar.
Irerlorm a portial mash by sleeping
thc crushed grairs i! 1 5 galons {5.6
L) of water at 150 'F (66 'Cl for 45
ninutes- Fullowing mash, rinso
grain bag with 1.5 8allons (5.6 IJ of
water at 165'F (74 "C). Add l gallon
(3.81ofwatcr od heal this 4 gsllons
(15 l-) ofliquid to a boiland add nalr
cxlract and sugar. Ihen, follow thc
extrad instrucrions to complpte the
brcwing.

Vandorvecken's Pushmower
(Netherlands Erport)
(5 salloru, psrtial mssh)
oG = 1.052 FG = 1.014
lBUs = 20 ABV = 4.9%

Planting tulips his lrear? qncp

theg arc in the $ound, pop thc top
on one of,thcse. A roundpd ma inc$s
and cledn frnish itake tltis bcer both
I e u,j arclin g d n d r cfr e s h i I t o -

Ingredlonts
3.75lbs. (1.7 kg) llierk.ller Iixfa

Lighl DME
2.5 lbs. Bricss LiAhl LME
5.75 MUs llallertauer Hcrsbruckor

hops (bilrcring)
(r.z oz.n4 g or 5% dpha ocids)

0.5 oz. {14 gl Hallertauer
Her.rbrucker hops (aroma)

l /yeasi 2042 (Dmish L&ger) or
White Labs Wl,l'802
{Czech Budejoeice Lager) ycdsl

I crp llght I)MD (for priming)

Step by step
Bring 4 gallons (15 Ll ofwater to

a boil. Add malt exlrar:Ls and bitter-
ittg hops. Boil for 60 nlnutes. Ai thc
very end of rhe boil. add tho aromli
hops lo th. kettte and iomcdiarcly
00vef and tum oll ahe heat. cool do
wort ir your sink or barhrub. (:hange

.ooling water evcry live m,nutes
until brewpot is cool enough ro
kuch. then add lce 1r, rhe cooling



wstor Chill tho wori ro 60 "F (15 'c)
then siphon ,o lbrmcnter. Shakc
bucketor carboy 10 serat. wort, then
add cold walef 1o make 5 gallrts {19
l-)- Pitch yeast. {You will neod $c
yeosl llom a one-gallon f3.8 l.)
starter or 2 crlps ol ycast scdiment
from a prcvnrus balrh or brewpub).
Fcrment at 55 "F (1:l 'C) lbr Lwo
w6cks. Luger 11 32 " F (O "C) fi,. 45
days. Bol.lle when hgcring Is co -
plele. Be surc lo slir in com supr
well. Borllf condilion at roolD lom-
poratue firr:l wcoks th{rr refrigcrat
fo. I weok bclbrc dfinking.

PanblMrBh Option:
lleplace mall cxlracts with 2 lbs.

(0.91 kgl 2-row Pilsnor nall, 1.5 lbs.

{0.68 kS) nak€d maize snd 0.25 lbs.
(0.11 kgl CaraPils malt. Porlbrm a
panlalmllsh bt steeping the crushed

erains a d lloked moize in 1.25 gal'
lons {4.7 l,) of waler rl l5{)'f {66 "C)

for 45 |lrinurcs. |ollowing mash.
rinsc $ain bag with 1.25 galbns{4.7
L) ofwatcr at 165 "| {74'C).  dd 1.5
gdllons (5.7 L) ofw$ter and heul lhis
4 gallons (15 l,) ofwort t0 a boll and
add 4lbs. l)ML Then. followinsiruc'
lions abolc 10 completc ibe br()wing
wilh one exccption: add r/2 tsp. lrish
moss lor linal l5 niltules or boil.

Toro ToJo Toro Lager
(Dry Beor)
(5 g.llons, extrsct onM
oG - 1.042 FG = 1.011

lBUs = 10 ABV- 4-0%
A ucll.run lernentstion is thc

key to breuing this beer Do il righl
and gou uill have a dr! but balanced
beet that frnishes .lean

Ingr6di€nt!
3lbs. t1.4 kd Munton s ltxtla

lighr DME
2 lbs. (0.91 kg) rice syrup solids
2.5 AAUS Liberly hops (birbring)

(0.5 oz./14 g of5% alpha acid)

0.5 oz. (14 g) Mi. Hood hops {aroma)
l/2 tsp. yosst nutdents
Wye&st 2035 (Anerican l,oger ) or

White l.abs WLP840
(Aneric&n l.agerl ycast

7/s cup co.n sugar (for priming)

Stop by st€p
Bring 4 gallons (15 l, ofwalcr to

o boil. Bemov€ brcwpol l.om heat
snd Add null €xtract and ric€ slrup
solids. Stir thoroughly 10 dissolvo

oxtmcis complelely. lteturn to a boil
snd add biltering hops. Boil ft,r 60
minutcs. Add yeast nuldenls 

'n 
ffnal

15 mirul€s of tho boil. Whon donc
boillng, add uonahopsand put 3lld
on thc brewpot. Cool the wortin your
sitrl. (:hangc cooliDg water cve.y fivc
nrin tos until brcwpot is cool cnough
lo touch. th€n add ice k, moling
water. Chlllthe wort lr,60 "! {15 "Cl
lhen siphon 1(' lermenler Shskc
bnckat or carboy to acrale wort. then
add (,ld water l.o Drake 5 gallons
(19 lJ. Pilch yeasr. (Yl'l| will necd thc
yeast fronr a one-gollon (:t.li l,)
startcr or 2 tups of ycast sodiment
lron a provious batch or brewpub).
l.ermcnl al55 'l: (13'C) for 2 wc6ks.
l,lgcr al :12 'F (0 "C) lor :10 days.
Bo(ls whcn ls[ering is linished.
llotilc condition lrl room lcnrpeftturc
lbr 3 we€ks thcn rcfrigorate for 1

wcek b€forc &inking.

Panial MaBh Opiion:
Rcplacc malL exlracls and ricc

slmp solids wilh 4lbs. (1.8 ks) z-.ow
Pilsncr nalt, 1 lb. (0.45 kg) DME and
2lbs. (0.91 kg) rico syrup s0lids.
l,erform a portid mash by sreeping
the crushed $ains h 1.25 gallons
(4.7 l, ofwater ut 150 "F (66'C) for
45 rninules. Following mu-$h. rinse
grain ba8 with 1.25 gsllons (4.7 L) of
wder at 165'F (74'(). Add 1.5 gal-
hns (5.7 L) of vr'ater and hcet this 4
gallons (15 l-l of wort ro e boil and
odd malt cxrrad and rice syrup
solids. Thcn, lollow thc exlract
inshuclions to complcts tho brewing.

American Beers
Thc folloMng two rccipos are

for "Arnerican" lighl la,ters with a
lillle extra hop llsvor. Iioih lbllow
lhc same browing proccduros.

Nothlng Runs Like A Be6r
(American Rice Pilsner)
15 sallons, €tLact wil'h grainsl
oG = 1.045 FG = 1.012

lEUs = 17 ABV = 4.3
Yourlricn* in st. Louis uiU find

this bccr reutgnizable, but naq ron

der uhat that ad(Ied llalot is. 6int:
it rhgn.es uith 'pops.")

Ingredients
3.:l lbs. (1.5 kg) Nitrthwostur

Light LMIj
1.5 lbs. (o.6lt kg) Munton s

lixtra Ughr DMli
I lb. (0.45 kg).ico slrup
2 A{Us (lrystal hops (bitle.ing)

{r oz./28 g of 2"1, alpha acid)
ll AAUS Libcrty hops (bitterind

(r oz../28 g of 3% alphe acld)
0.25 07. {7 g) Gystal hops {flavo.)
0.25 oz. (7 g) I.iberty hops (Ildvorl
0.25 oz. (7 s) saaz lca.t hops {aroma)
Wleast 2035 {Atrrjrican l-agcr) or

whirc Labs wl,1,840 (,\merican

1 r:up {:orn sugar (fi,r p.lming)

Knoe High by
ihe Fourth of July
(American Corn Pilener)
OG 1.043 FG1.011 lBUs 15 ABV4.1

Thc Jldvor oI con rounds oat the
dryness of this .'isp, balanccd beer

Ingrdionts
4 lbs. {1.8 kg) Alcxandcr's Lishl

LME
2 lb. (0.90 kg) b.cwc. s rDm slrup
4 ,{AUs Ilallcr(au lle.sbruckcr hops

(1 oz"/28 g or 4% alph& acid)
0.5 oz. (14 8) llalortau

I lersbruckcr hops (fl avor)
0.5 oz. (14 g) llallertau

HersbrDcker hops {aroma)
r/2 r.sp. Ycast nutdent
Wyoast 2035 (Amerlcar Lager) or

Whire labs wLP84o (American

1 {up corn susar (for priming)

Step by !i.p
Bring 4 gdlons (15 L) of woter to

a boil. Remov€ brcwpot from hoat
and add malrextrrcland rice o. @rn



2q!ll4"tqtt

▼
Ｌ
ロ VAl

Q

‐ Ⅶ ・四 ■口鸞 ‐

Call ftDl・ our neW
44 page Catalog

l-888-449-2739

皿

…

r
騨

疇̈

●

Same Day Shillping
I.riendl)'Advice
Kc|taing Systcms an(l
Equipment

Recomnrencled bl
\1_\r_h.about,collt

C /r(11 0r,
'|]lrt Ilq tt, tt?t Slut\d'

dt th. It!tt Ittxrtl\t.u. siLl

FuE Video w■ th
any Purchase
ヽ(くて r′ (′←

`,(ο
ι(r51′

`″ ` l  

′ド
`icよ

′で,

All Cra,"B′ ←Hln9′
`c力

賛:“晨Is a‐ i

i′ ,(A“ιrs tι i′′″′′ィ,たル|。 ′,ド
`7:′

●ri`″ ,

ExPanded line()f
An Grain Supplics

s\ i up\ \ri 1l,,,f.rjbl\ r,r,lis!'h,
r\ r rfr rDd !f rl) frrl rtr'r,, r. llr'rrri n'
i l).il r{l rlld 1)irr,,f ,,,r liop5 rl,)il li,l
60 ,rinr Ie\ \{l,l na\,,r h"t,\ i,, ilrri li
nrirrrr,,s !l thf hoil \\hcLr dorr h1, Lrrg.

rrl(l .r,,Irn lups rnrl l)rl ir l(l or rIe
!r!,$trL 1 ( ,rrl li, \.r1 in \ruf \lfk
I lirrLlt (oo ini $ar"f ,r\.rt li\ts riiiD

dr'r |,r il l)rf\]r,r is .,r,1 (n,,,LNl, l,r

lLrucll. 1lr.r arl{l i(. 1f .orn rrg srl.r
( lril rlrr $lfr r,r rrl) 'I 1l; '( r hfn
sil)1r.. r,' ll [r'DIo- \lirl,,. lrufkrr ,l
rrfbo\ r1, rrfa , $,r'I. thcn r dd .!l.l
$rrtsf r,' Inalr i tril,Ds 11t) I I'il(h
\,,arl l\ir! $ill Dc.d 1[e \f!\1 ii.rrr I
orir, gr Irf r:i s I I srif! f ,rf 2 .r t)s nl
\, a\r \!rdir!.nl li,rtrr I brr\|IlJ or

lrrnthff\ rlul ol.nrhrfr Iidrorl a

rj I ri:i (I1ir I $,..ks Lrgff rl
:12 | l0'(ll tuf 21) rld\s Bortlp s[cn
lr{.flrrg \ liriish.d ljr, \Lrn. 1o srir lrr

.,rr, {igrf s,.ll ln)rdf .d,!lilion al
f,rIr rcrit)frrli11, lt! : (,,rks lhcri
f!,iij3"fai, li'r | $! \ r),lr'n rlftuling.

Parlial I ash Optioni
Il,t)|lr, nrrh .\lufLs nDd fir'ts

\'lnis {irh : ; l^. \,,'Ih$eq, trr l.igh1

l\ll +.0 lls a, nn\ lal, d lr rfrl lt)
lli\ rl!, \\frps!'lj.ls ll,rli,flrnt)rfr al
r rirsh l]\ clr!,trirLq 1 r cr shfrl grr .! ir
| 2i (rlldr\ nl $nr, I aL l.l0 l {ln,'( l

l,,f 1r, iiinutr\ I ol|l^\ rilr !riLsh. fil\r,
!rrin l)nt $il I l2iga ,'isrl $nLi f i'
lr,j I r;l (r \.ld l jgrlldr\01'$arrl
ird h,,rr rlri.\ I trl!,if\ rl$!11to rL lrrlL

rrrl rnd jra r t\Lfr!1 irfd frr \\jIl)
',lid\ lh, rr lln rtr\ lnsLruc'i, rr. rLl),\,
r'i ro rtrLr Lr lrLL lrr.srrri

Hiqh Gravily Option:
lrr prlrlur,rh|sr In!)r\ lf r \rr\

\inrihf n' 1,,)r rh. l)ig li,'\\,,i":. i il
rrrLrllit)l\ lli,,n.rou Lls 01 iLll 1 r. irirfr(li
, fls lr\ | I rr(l bf.$ r \liglitl\ str )rr!tsf
r..r lhri sl,'.f n,.fr\ ri ,r"l)'rrlr

rLrLd I grl ,)f lll t l.rfl \rL1rr rlLL llf-
l\hr!i l),! i Thi\ $rrpr r[,rrl.] lir. L't

lil.r iirf li ririnrLlrq llrrr , !riL {L l,r

+(r 'I l1 l'( | \r I liof,,uglrl\ Ll)Lr qui
,jh r r,) rrri\ l),".f srr, . rf(l I ifrir.r
\Igrf lli,. r.sLrlr $l b, a !iLll.r\ 12 t

j .l r'.r rlr:r tiL\r, \ lil,,.rh li\r irll.rj
rl!l I I r. it).( hrr 'Lighrl\ .lrir'r: r

lt). ttnd tr,nIrs I i:h.r u tltt Br.r'in.t
I itli IIt,lrq ir tllt .\.pt 2t)t1! litt)

C.ZoCap
The nranufacturer

●f16 oz
EZぃ

Cむ ,Abaa
C―

(403)282-5,,2

Foス (403'220-騒
WVV′ C_t"珀紀t

& 32 oz.

flip-top
conTatneTs

in three
popular

colorg LOCざしon CO
Кcnl,OH 442441

(330る78-7,33

Vヽ十V`“ごにo、、輛

St€nbart l rholc-rdle

vrvrvr.:rtcinbir-t.cqn



Hot Won!
What you should do during the boil

Tab:el
Utilization vs Specitic

°
Plato SG  Hoo l“

“

Zatiol{%)

12

13

14

15

16

17

18

19

20

21

22

23

24

25

26
27

23

1 048

1 052

1 056

1 060

1064
1068
1 072

1 076

1 080

1 004

1003
,092
1 096

1 100

1 104

1 103

1112

250
247
244
240
238
234
200
227
223
219
216
212
209
205
202
198
195

' lor p€llet hops bo l€d tor one hour

Homor SimpsoD is nrl lirlo.nc Iv cher'
acler. One ol' rn! llrlofirc lhmerisms
comcs whrn lloDrer renliz.s that he i$

no ftrnger in lou,tr silh n)dern muslo

und h€ vor$ ro gor ou1 of lhi$ rur . .

and bek anro lh. gro,^c lfs easy li,
gcr In a rut while browlng. Many lrom€-

br6wo.s continue to follow tho 33mo

brewing procedues lhey leardod whe

they started. lt's possiblc. howov€r,

lhet b€tter irfoflnation bas fillrrsd into
lhe hom€browing cutnnru iry sincc you

began. l vc finullr- unl.arn.d much ol
what I 'ktr(iN" rnd hatc surrt{id mal-
ing r few (hangcs *lurr I hoit.

Homebr.wcfs crrtkil a variety ol
rrlLripm.nt 10 boi) lhcir worLs. rdnging
liom kit(trc pols o! the sr)vclop to
nrodificd k.gs hralcd by proparc btrr'r-
ers. Most IoDNbr.\! sctups inlolrc a

''simple ' ketrle - ooc Nilh no inl. nl
slructur.s lbr hoaling or circulrtnnr -
hoated by all ertcrnrl lrcalinS nNr.c.

Concentraled vs. full wort boils
Nlosl c\lra.t br.$cr's ptrf(rffir.on_

c.ntraled wtrt boils. A "tl'i|k wort is

boil{)d then dilul|d with $'atrcr lo wi,rk'
nrg slrcnglh prirtr 10 t-cDllerrtali(m t hc

sn)all.r lhe loluDrc u{ \,)rl boilcd. tllt)

high.f tho specill,: 8ralill ol tlul Nort
in tb. kclllc. li,r exanple. 7lbs. (ll kgl

ol liquid IDrli extrael (1.\llil dhsolv.d
ir 5 gsll,,ns (19 l.J ol waler )iclds a sPc_

filic g.ality ofl.o51. Tlic s ied|lxrnl
ol LME in il gallons (11 l.l liclds a spe-

r:ili. fravity ol 1.oli{r. lh calculaLc !"or
boiling gra!il!, multiply tour targct

origirHl graliry (OCl lin'es ronr batcl)

silc dhidod bI llc amorrnt olrrort r-'',1,

sre boili'rg. li,tr exanplr. il l'r arc

ntaki0g e 5.8auon (1') I) bAlch ol

porter with o iargel (Xi o1 1.060 und

boiting 3 gdldrs (11 L) rru boiling
graiity is 6{r(5/ll)= l00la spetill. gr{t_
iry ot l-lo0).

In a lulfworL boil. th. cntirP w('rt
is boilcd rt worting suenglh. Al tho

b.ginDirg ol thn boil, the loludc ol
$orr is Xrralcr lhatr tbc bali h sizc and

nld{r dilutc. Boiling cond.nscs trnd

conccDndLes Lhe wofi to working vol_

Table 2
Boil Times ior selolted Boor Sty10s

geaf Slyls Boil outalion

ALES

Pale Ale                  90 min

Porler                    90 m[n

S10u1              90m,1
Sco"Ish Ale              60-10 nin

B8!コ i31ハ leS     '20 min(Varies)

Weize■           9●120 min

Al:bie,                 90-120 min

KOlsch               60-100 min

LAGENS

Pil$nor 45-120 min

Hellrs 91F120 mln

List of recommend€d lines compiled

primarilylrom Classic Beer Slyle Sefies

of books (Ereweas Publicalions, Boulder

Colorado)

leclniques

Story by Chris Colby

u'u) rnd .oncc lnrir)n. .\ lilFgall(tn
b.pscr lvill t)pirrUt slart $ilh 5.5 gal

loDs (21 l.l of rvorl rod hojl il dowtr 1i'

.iusr,,!r,r llvc gall,Ds (1(rl l. Att{r' ,1!rl_

in8, rhol can fansfor five grllons l19
l.) of\!Drr lo lhe trrnrrnler, l.aliDg tll)
lfub and hop dcbris irr th. k.1dc. ll'fre
afl'selcrsl advaiLagns 10 Lhis rrethod.

IIop urili2nli,rn inocases iD Iull
*o[ h'ils .onpor{l lo boilirg u (rn-
,:enlratcd $ort. ln olh.t\!ords, lou gct

morc bitl{rrhss out ol r"rtr,r hops ds

your worl gcts fii"n{r 'lhblc I sh',ws
hop Dlilizalion !s. sp.ciii( grtrrilv.

.\ lull won boil {lso leads ro luss

Nori dnrk.ning. lhr roorc con..trlrnt'
cd rhc sugars are in rhc boil. thc mdrc
likrly llie) ar' 10 fcacl wilh rmh olbcr
or ornino l.ids nr lhe worl.

A lirll.$orL boil also ProDn)t.s brl_

ter brcak litrmariori. l\'hen h.atcd.
proLenrs. .arbohldrutes and taDnirts irt

thp lvorl r0act and li)rm wltot bflrwrfs
call brc* rnalorisl. Sot ),tlrhis brcrk
matcrirl appears $ solids shilc llre
\o!1i$ boiling. This is called hol ltn ak

lor hol trubl. Olhpr btuak Dltc.irl only

bccolris irsohbl0 i (rnd worl aod is
(irllcd rhc cold brcat (or cold lrubl. lr
prorcbs or tipids don t gr)l ft,med into
broak, r.t can carrr ,'!cr into thc fitr_
islrcd beer aDd ursf problcns wilh
,,Iill hazc. Thet also makc lhe bc.r
susccptible fi) baflcrial growrh.

'lh', advan!ag,, of a .oncenLrarral

wofi boil is llre ron!.nicrrcc $lile thc
adlnotoges of A lirll *orl boil rclat. to

b.er qllalil!: IixLtr.,rl bnNcr's rlurld
ther.rbrc sccl lo boil as tDu(h wrrt as

th. size ol lh.ir brewPr)t, now.r Df

rh*ir stole and lifire u)nstraiN5 ullow
Nl.n! cxlr'lct .e(,ipFs gne sl).xifi.
amouDts ot liqDid 10 boil Lhe mnlt
cxlra.l in. l-hcsc locit'es arc mcanl l"
be quick aDd sinrt,lp to brc$ an(l lhe
r.comnrcn(led Bort \olunn' r.llccts
lbis. You (an andshould boillar,{-
d lohrmcs if you tibn.

Boil times
,{l br{,wers musl de.ide how lotrg

t,, boil lbcir wo'1. lhcac days, mosr

J旺理`性些m=腑 "m■



?eclrnrqz."

homebrrw rcclpes call for a one-hour
boit. Ilowevea an ev6n l(trrgor boil may
help improve bcer clar y and stebility

'lhe longer thftl worl is boiled. rhc
moro broak mato.ial is fornrcd. rvorc
b.eak maicrisl rcnovcd frotD your
wor( will ulrimslcly yicld clcarf becr
,'\lso, your beer wlll morc stablc. S0, jt
you havc the limc on brewina day. rry
0xt6ndinf your boil limcs and see if
that makes d diflcrence in your final
bcer. Note that you will need a largor
initialvolumc lfyou uc bolling ft,r 90
minutes. li,r 5 gallons (19 I-) of bcef,
you should sbrr wilh 5.75 galons {Zz
l.) ol wo.t compared to 5.5 galhn$ (21

L) for s 60 minute boil. you can sdd
0.25-0.J3 gsllons (1 l.Z L) 10 th&r rr)
a(counl Ibr the hops und trub |hat ser-
tlos ro the bottom oflhe kcillc.

ll's interesring to note that tradt-
tion8lly som6 of lhc lightest{:olorcd
bcers g|rl boilcd the lon8ost. Soe'tabtc
2 for a lisa ol reconnended boil ttnes
lbr va.ious bcpr stylos.

|lor €xtract brewers, thclc is on.'

tufthcr variable to considci Mirny tjq-
uid malr ext.acts {tMEs) are alreudy
boned. So, whcn making beer fronr
l.Ntll, you can boil tor ai liul. as 15
minutes, ju$t long e.ough 1l) srcrilize
rho wort. Becrs mode from dricd matr
exlrai,t,{DMIj) still Decd to bA boiled for
ai l&r$t 45 ninuros.

What happens du.ing the boil?
A lol hoppcns during lho boit,6ve

lhough brewers don't do mu{:h during
this periud. l.et1t lrnrr ihc botland furd
oul whal3 going on and what, it any-

Wort ExpamioD: Worr cxpands
when hcaled. A ffv€-gallon brow€r is
udikolt to noticc this. bul larg$-
volumc homebrewers moy nolhe rhc
volum€ shrinkage upon rxnling. At 66
"l; (20 !C). ale lermcntarlon rempcra-
ture, worl occupics about 4% lcss vol-
ume |hdD il did at boilin,{ (around Zlb
'Fl102 "(; fi)r nrosr worrst. tio. d s-gat-
I'n {19-L) bati:h, this amounl,s lo just
ovcr two "losf (12 oz./:i55 nlll bedrs.

Evapo.ation of Wai6n $hen Kr.t
boils, warcr evaporsrcs Irom it. One
conscqrcnrc is thar thc wort volume
wjll shrink. lhis shrinking Inore ftan
counterar(s the oxpansion duo to heat-
ing. which slops oncc boilingsLads and
lbe lernporature is Do lungcr risnlg_

An e$y way to delffr ne th6 vigor
ol lour boil is tr) moasure the cvopora-
tir)n rtrre. To calcularr) rhis, mcfl-sure
your \lorr volmc ar lhe begiDing of
lhc boil and agsin one hour lslcr You.
eraporalioD rate, given in porc€nr per
hour, is r:alculated a-s:

For exampki, lct's say you had 6
galons (23 L) al the begnning of the
boil {lime 0) snd 5 gallons (19 l-) one
ho|ll later (tlme 60). Your evaporation
ratc would b€ 1-(t6) = 0.1667, sn
cvapor!.1ir)n rato ol 16.67%. For mosl
homebrews, a 10.,6 ovaporstion rAre
pc.hourisaSood wolt vigor. t.ess rlran
this and your hop oxtraction and bre{ik
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fornalion sult€rs. A greate. evaporo-

ln ralc canlicld 1oo much dark€niDg.

,\Dolh* (onsoqucnco of ev^pora'
lion is that the coucenlfation ofsugrrs
willincreasr i (he wor.. liJu (ltn esii-
Bale how th. gralilr" ol y,'L'r wort will
chrtrgo by using thc lbrmttla C1V1 =

C2!2. In |}rc eqLrarion. Cr is thc con-

ccntrati(r r'l worl aa Lhe hoginning of
thc boil and Vr is tle volumc rt llte
begjnning of thc boil ard C2 is rhe

u*rrow ion.cntralion ol lvorl at tlnl
end of boil. whcn dre worl will hale a

Lc1\ say thal you have 6 gallons
(2:t l.) ot !!ort a1 a sp.citic gralaly or
1.0:lO ard phn ro boil it dosn tr) 5 gal

lons (19 l.) Substiruring rhc nunbors
inLo lhe .qualion. wts gel 6l4OJ = 5(X),

lvhnrc X is our rnknowr sp{liiUr $av-
i[r (\otn e lhat lou onlt rse thc deci
rnal porliotr ot specific gratilt - i...
1.040 bflom.s 40.) Sotving ror X, wc
gel6l4i)y5 = 240/5 = 4lt. So ou cxpd|l-
ed specilic gruljly would bc 1.048.

This t,).nula wilt, howelcr, consis

tenlly ovoeslimntc rour linal gra!il!:
Your crrly rcadir)g ol sp€cilic gravity
will be inlatrd br-' soluble prcteins and
othcr nx'lecrlcs ir Lh{r rorr.'lhcsc lrill
causc your ltdrmeler to lloat higher.
I-alc in lhe boil, thes! subslan.es will
havc p.eNipitatcd ouL and will tto!
alfcct th. gravity. \,ly cstimatc is usurl-
It off by tbrpe or Ibur grllity poinls
whcn I use this formuh.

A third coffequen.c of the 0!apo-
ratlon of water is that col,,r-bcarinS
nolccules qdll bcconre moro concen'
lllLed, darkcdng lhe lvort.

lvort dark€ns Ibr twr) reasons.

PriNarily, thc worr gors dlrkcr
becauso it is grltlingmorc conccrtlratcd
and sccond{rily bccaus(: chomicel
rcactions are forDh,{ ,tr,lored molo-
culcs from colorless prcclrrsc'r's. lhe
carmelizulion ofsugars is rtrre example

of this lype ol rcldhn. Vailard reac-
tion$ arc another. (larmclizoti(rr o(irrs
whcn (unorlcss) su,{urs rcact with
olho! sugars and lorn' .olor'bcaring
polymers. Moillard rcactiors o(r:ur

betwecn sugars and antuo d(ids.
lf you iraDr to differctrriatc

bclwecn thc ctfcrl ol wort corrc€nlra-
lion and dirc(r color dcveh)pm.nt nl
your w(trt, try this exu,rimont. Tdkc a
samplc of won imnodiarcll after rho
bol brcok thcn talc a so(nxt sample at
Ihc dxt 

')l 
yotrr boil. Yr .an cornporc

drc tlvo lo scc th. cxlent of*orl dark-
ening. To eslirnatA how nru{} of thc
dark{ining was duc lo (x,lor-dcvclopiig
rea(tions. dilutc your final wort back
to {hc coDccnL.ation il s$ whFn you

took the frst sanrplc. (lompding ll'c
cady and lato rlorts. turrccted h)r loss

of warer, s}ould show tuu how much
wort ir,|lrr comes fton' Maillard rc :
ft,ns and sugor erm€liTatiort.

l)on1 lake rhis rcsr too scriousl],
tbougb. Other dings Lhst Ailcct colol
arc going o as well, including thc
offcct of dre precipitaled break maicri-
d. tlowev.r this is good, quick cher:k

firr extracl brctrers whosc bee.s ar.
ioo rcd. YoD ran check if tle (olor is

devoloping duing the boil or il lour

Л‖RAP●こrF
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64zar Seen Recrlzeo/a-t
We specialize in tested & proven beer recipes
Using the tinest ingredients, each recipe kit is
measured and packaged by our brewmasters.
V s t olr webite to s@ what mak€s our b€6r r.cipe kits s good
Owr 50 b€B availabl€ in malt extEct pertitl m6h. or all{binl
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oxlract wrs simply carryin* too much
color ro bogjn wth.

EYaporatlon of DiaS: Othcr
volatlle chemicals, including DMs, are
also ovaporated duringth6 boil. DMS is
a molccule that l6ads to d cookod co.n
smol in the beer. Procrrsors to DMS

are tound in lightly kilnod malls. A
good, rolling boil - followcd by lasr
wort cooling- will mlnlmizc DMS.

Chemlcal r€action$ Worr is a
coinplex mi! ofw.ter and bio.hemical
molocules, including carbohydratcs,
protelN, lipids and other molcculos.
when you hoat this mirtrro, many
chemical reactions occur I've olready
mentionod two important rcadions -
thGc lhal form MaiUa.d products and
ftose thal form brcak marerial-

Th€ chemiral rcactions involving
hops 3d lh.l. b'rFring cornpoulds
ore obviously of intcrcst to brewers. In
lh€ boil. alphr arids in hops are oon-
vcrtcd via hoat to iso-alpha acids.
ilpha acids ure insoluble in wo.t and
are not bitten Iso-alpha aclds, howcv-

er. aio bolh solublc and bitler. Th6
amouni ofalphn acids convefled to i:so-

alpha rcid$ dopcnds or how long tho
lvon ls boilcd and the speciffc $avity
of the won. Mo$l browels boilthcif bit-
terlng hops tor at least orc hovr On

averago. a homebrcw€r will con!€rt
25% of lho olpha acids in lh€i. hops kl
iso-alpha hops in a one-hou boil.

tn th6 boil, calcium idB ir thc
wate. llndphGphates dorivod f.om thc
grah .eacr ald drop out ol solution.
This rcsult{ in a drop in pH. 'Ihe worl
should drop tuom a pH of 5.il-5.6 10 o
pll a.ound 5.2. lf your wort pH is 1{xr

high, thc resulling boer may tasto dull
and lifdess. Adding a small amounr of
colcium - about l/a tsp. Spsum or
colcium.hloridc pc.5 gsllons {19 L)-
can holp thc pll gol lo lhe right point.

Conv€clion cunlnlrr Won ts not
heated €venly. WhcD tempe.olue dil-
ferenms withln a lolume or liquid
exist, crnvection curents result. In
commorcial keltles. thc shape ot lhc
kottle - and thc p.csence and placing

oI intdnal healing olements - ara
designed to indutie curr€nrs in rhe kot-
rle- (;onvection currenrs holp mix rhe
wort and help with br€ak formallon.
llomebrcwers don't need to worry
abou! convecdon currenrs. Stirrlng the
wort a |ow dmes durjng tho boil should
onsure ddequato mixing.

Ceslltion of biologlcd acrlvly:
Boiling will kill bactcria and yclrsts.
some boctcria and fugi can t{'rm
spores and survivo a boil, bui (hero rre
no common wort or bcer spollers thal
do this. Boiling will rlso inactivo thc
enzymos you utili:red ln thc mosh.

Kettl. addtlons: The boil is also a
tirne for kettle additions such as lri6h
moss, which helps cloar break matsri-
al, ond yeast nutrients.

Conclusion
Pay att€ntion lo youl boiUng proce-

dur€s and you'I make beuor b€er,
which accordin8 to Homer is "th6
cause of - and solution to - all of
lifo s p.oblems." r
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Oxidation=Bad
Do you really want your beer to taste like paper?

'l houghout history il h&s be€n the goel

of conrtncrcial br€w€rs to axlcnd tho
shelflilc of their produet. Ar one poirl
in rinr.. protectln8 bccf t,1)tr, lhc
r)ttccrs ol lractcrirl conlaiiinatior wils
thr kc\. lhe n,,xt limiting l'rcror prorrd
r,) br la2. slability. \,rhicl spe,:ifi.illt
mcans the luzcs cause(i h! trol,,ins
nrd lurtirs in tho boer'l h.s. dars $|
are ten $irh thc most difi(!ll problen'
ol all, thu! ol llavor stal)ilill. \\je fa'r
n)akc Locr*ie-fmo be.r that sh)s
flpar t tr nronrhs, but we car)rul ctrs!fo
rhar thc na!o. rcmains rorisi\rpnt lbf
nntcl olcf tzo drys. The maitt culprit
for rhis na\or insbbllity is ,'ridalion ol
lh. beer's llaror corllpounds. Inn'ifallt
tlio naj(rritr_ ol lh. (,n'ponndi thrt arc
nrDst srsrpptiblr lo o\idrlion ar.
rlrrirpd ltom Drall rtrd lur)\, \o prr'
hapt thc InajrsLrrrlr hr.rf.rs arc on

r.r sou thirg hrf$ing s ilh rll drar fi{r,

Mechanisms
HP.rnrli in dilLrfnr drfiles in

rrlo dilli.f.Dl b(ntirtg le.hnifal jonr-
Dals Lrla diflerenl ,,pinjons on oxido-
LnD $fn,nllerod. llnc gn)up elain'cd
lhat rhp sralc fla\uf rlas n'rill] (ausnd

hy oxr_gf| uplakr b! lhc h..f oD irs
$ar tronr rIe sl{rnge tank r.r tln'bolrll ,

'l l'e orlrf group mri'nanrcd rlhl flavn'
srabiliry is ,ror rclrt,rl t,) b,rr tackrg'
irg. but urhrf, ro $ort pr.pa.atiur.
'll'is sh,^!s r.sc{rdrcrs $orki,,g in
hrcsing hbs nr Cftrndr rtrd llelgirnl
r.rldiiDg dillefenl ,r)nchrsions as t{r

$hcrc ll!','\idarir. dnmag| is donc l(,
lIc b,xr. lloth agfecd llic r)xidiTirg
ag..t wrs oxlg(rr, lrrL boih contradicl-
.d ca(h ,nlfr ns ro thc saure 0l rh.
i,rkli/erl .onporn{ls

lhrs rh. hris ar(i rirawn ir lhc
proicssidrnl ranks. so itr Do wDndff
rh..c s co!,ft,sion jr rhc honrc brd\itrg
lirrhrinr. h.an bc agr{ied t)rtrr (,nl ,l

!virh o\!g.n tlhugl'out rhe pr).ess,)l
be.r pnxlucrion is k'rgeh do|rincntal
1o thc b(r,rs finrl lla\u. dr( dcgree t(l
whni lhrr i! alticlrd bl frtrrlr|t wjlh

o\yg.D cnfh ir lhe pr,trl'ss rarhor thar
rhe lirisled beer is still a subj({t fof

\lhil. thc K.calesl rla'nage.an bc
d0rtf Lu your h|er b! conlad1vilh ort-

'{pr!. 
it shoukl also b. h rtren }rr\l llar

or\8oD d.cs r)01 rlire.lh ha\c to bc

iDlolvod li,r r.ompound 10 brtoDri
o:idi^d. ltc.r is bodr" wirh r f'xlain
.rpdu.ing poqrr' l),pendirg on fic
irgndients usrll to hrf$ i1- it has {
.e rin llnile abilit! lo ilsist tli, c(Icfls
ol.\idaiion. Lnpr4rer handling o| lhc
bcrrl the ras nraterials and cvcn drc
Dash 1)r trort .an us. up this rnparilr'
lirr r.ll:pror.'clion, 1(r\ing rh. be.r
norn vuhurl'lf n) thts .r'ccl! ol o\!
g(iD htcr in lhc pro(,ss. Lt.,rltan
rpspar.h is Io.trsnrg ,trr Ineasuring rhc
bccr's total r{lu.nrg pow.r {abilir! lo
rcsisl ,'xmalionlwhcD il is prckrgr i,l

is tu) |rrg,,r thf li.t"of sl(r'. slcl\cs.
\ drarvhr.k 10 this is thrr thi ,l'cn'ilal
n.rc,rions r.sponsibl, lifl ,\idizcd b.cr
lh\or rn, di||enr'r rr highcr |cnpc.(
lures ft,rn rhe n,,nnall:" s()r1id pn!l-

'r.r 
50. rh. lb.(ed sad'tle Ina\' nol gilr

a truc inr]l.ali(nr oi rhc rclual agcd
hffr Urvor ofcour's,i. if norrrl slor
ag. inchd.s rb$i\, fon(liri,)ns s'rch

as a sunnrtu rri| rl'rtr'gh d.rrh lall l
in a blNck-painrlxl. uofcliig(jfalc'l
irncl 'vith liult\ sl)orls. thcn rh.sr
t(sts ar+ r!)( rtrrl 0l rh. scopc ol .calit\l

'| he donrin{Dl oridizcd t ara{:l.rs
jn palc. light l srir)F l)eers is r fapcft
or cudboa l'likf llalor crus.d b\ a

rhss of co'npounds kDown $ dklclrr.
des (oik$ r.lcr.fd t{, as .arbonyls nr

rlc Litcraru.e). {fptaldchld. is rl!
rrr,sl fon)mon onc itr bccr rrrd is t,nts
d'r..d in prodigious afl)ofls by y.ast
dufhg prirndr) lernpntation onll 1o br
reabsorln'd during lnatu-atioI. Ir .an.
hnwcvcr. cotlrlirxr willr srllrrr d'oxirlc
ir thc bqx rnd sorlne inio lh,, prcl'
as,, nhero it mal broak do$l aH n lo
n'snlt in accraldohllc in rhc be.f
.\Dother t nr,us,rn is lrans 2 Donenrl
u,r(1 is lirgel! fcsponsible fi,r thp
prf$!. c$dbolrd rlararrcr in stalc.
i)ld bccr. C,rfborll$ llnd rhcir aay irto
bc{ir r'1r'r i \ariel\ ofsou.cc5:
. shon chain lialr arids (snrall organic
acid nroluculosl d$iled tiom Drall url
o\idire r,, rhci...sp..lne {ld',hrdes.
. small.r rldcl\d,,s rdn ronrbinc to
li,rD lafgor unplrastrnr lastiDg conl
pDulds i| tr cond.nstrdor rcu.Li,,'
. ll.ps rontribuft. isomeri/,'d allba
a.ids to b(ier, \!hii,l' 

',an 
b.coDc oxi-

dizcd via tutrl ackls io st{l, LaslinA

. llighcr alcoltoh l)rtrluced dulir)g lfr'
m.rhtion or iTc irr h.cr to li)trr thesc
sante stal" tasring aldehldrs

'I h.rc is \rrlkl0fumcnr.d c\i-
donco thut ndar{,irlins produ(rid duf-
n'g Draltirg arc loivorlul. nulural aili'
('\idanls in b.cr \l(luoidirs arp pr.-
dr'.ed dur'irg nidr kilring and cryslll
nralls ud t{rtnlrlarl} dark{r mfp

Ho^.rrn*
Science

ord.r ro pr'prli.r irr shcll lilc.
IIisl(r'icallr ltrf$.rs h{!. uscd 11tr,:
irLg' lcsts. in wli.l' ll!r pa.krAr is
e\pospd ro eIn.Dn tenrl,rramrcs Ior a
$..k orso to nrirri( (har lhcbc.rmal
cDcounLr'r ii lhe lradc r\er r l(rrg.f
pc.nnl. lissenlixU! thc d{,s.rdalion ol
fli\or duc ro o\lg(!r ,r' l,rrFrial .oD1
amnr ii.,n is sprrl np so it.an Lc dis
.i'f,!,d in rh,, hr.ircry brlorc the l!'er

by Steve Parkes

RHL\.\rL,or\ r', t,r,r,.,*f



Hometr",- -.Sciencr"

roasted mdls .o ain a lor ol lhcDr.
llorv.!.c.' il the! be.ouxr o\idizcd car'
lier tu thc prcccss thel. car r(xuall:,"
mediale the oxidtrtio ot olht'r beer
cotnponcnrs, mainlr Iigher alcolols. to
lheir corrcsponding aldchydrs. All of
this is whal worries proponcnh ol hot
sido ncradon,' a term coilr.d 10

desrfile thc iDllucnco oxygen i,n(rrun-
teFd oarly i thc proccss in tho breN-
ing resscls has o final becr llalor.
Res.urchers havc explored this sulriccr
$ith grcal zcul iu rcccnl ycars in an
attcmpl ro lind thc rrs$er 1o tla\or
rl{bilily lrul lind a numher r)l (rDtra-
di.rorr_ tacl,xs r( plar-. For .\-'ampld
loml cx.hrsiirr ,,f oxtgcn frottt $c
Drasl p.oducos a beer wilh nrffginaUy
beur.r tlalor slabiliil bur poor harc
stabiliiy \!cll-nn{lififd, !vcll,kilncd
m'rlts such as lJritish m{lts }rr!c nuclr
lowcr le!els ol th. lipoltgpnase
cnzymc implirated by some
rcs.orlhcrs i'r the e^fl! ,xidrtio! of
shon11'ai'r llll1r acids to aldeh$rs iI
rc nnsh. (iardboad ntrvor is not the

onll 0xklalidr rha.a.rcristic common
in ouf beers. l)arlef, tullcr lhlorcd
b(rs and strong beers all e\hjbit oxi
dation charaelcristics in dirfrenl
ways. Alxfi,,l ilsell c{n oxidiz. to
rcclaldchldc. whi.h nra! impart a .or-
t,xr trpplc flavor. .\mb.r al.s and

arnbcr lag.rs tFnd 1o lJts(rrn) swcchr
and di\clop cloling. lollhe-1)p| rhar'
ncters. I would gi) as for .rs 10 suggest

thll a good Marrcn sh,'uld derDon
stralc a lr,Ilee srlcebrcss thal ftrnes
liom long peri(trls ofrgit|x iI thc br.w-
orr Stouts sro loadcd wilh rnelanoidins
lrom [h{r roastcd malt and so ar. a li1-

lle more stalrlc, nnd also su rich in fa-
vor that a lot ol thulls roDrair hiddcn
'lhe nrair fault vorl dark heers exhibil
is cheesiness hrtrD lhc oridation ol hop
acids. lhis can hatpcn du.iDg storage
ot hops. so takc ca.e lo sral up lhose
bags. lle big,{i)st odvanrage honre
brc*.rs haic our lhcir co xDcrcial
comtqparls is lhar rh. ajoriL! of
their |(!)r is butLlc condilioned. Ihc
ycast is r grorr n{lural anti-Dxidanl
ud ntops up any oxlgon in rlr boltlc
t)n,!cIUtrg oridotiod rcudions.
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Rrcivcrios pui ntrth tho lblowiDg pr'!
posal. lleer lavor is slablc tor only a
f.w w(cks !t bcsi, ll.,n undorgocs .l
rapid clnlngts as oxidizcd chlrar1e6
devel,'p. lhis is lbuow,id bl a long
period of rer| grudual chango durnig
which rhc bccr is rplariv.lt coosisrcnt.
'ther sur+tesled thal hrgcf domcstiii
l,rew"rA with thcir "born,n daling"
and rclirigcrrted st(,ragc attcmpr !o

nrarket f.esh bcers." lvhilc itrrports
have alrfadr_ tach{,d tho polnl $hcre
th.I would bc ,1Dsi{lored oridi2ed b}
th. riur! drer appoar on.^rDcri.an
store sl'ches. (Th.l must rlso b.
imp\ing lllal it is thrsc oxidizad lla-
iors lhsl aiil desi.cd iD iNporli{l
bcers.) rlaling tastcd borh lfl'sh cask
ronditioncd Bass Alc wi[h its sott. suL-

lury, dcli,iale hop arorna. aDd rnoolh
Irall brlance and comparcd i1tlith thc
tollee-swccr. olcrl)-r'ally vorsion I
Ilnd in this counrru lrnu.t sal I lrel Lhe

rcscarclrers af. on ro sonclhir8-
l\.1osl microbfervs ar,r on 1hc

sholvcs duing lleir pcriod ol nrusl

rapid change. ln yorr lo.al brovpub
howewr, xou aro far norc likrly lo lind
rresh verslons olthe {iltrssic ivdrld bccr
slylos. .^5 surtr, lhel rnay not actuall!
closcly n,s€mblc wbat you think of
whcn yol| coNpa.e ll.m with thc
jmpor(ed origit l.lts rhe frcsh ldsio
you should be a$empling 10 cnrulate.

Avoiding oxidation
Thcre is only onc poi in the

brewing proccss stnrrc orygeD is a

food thing. Freshlr{r(r)l6d so( should
br injcclod wilh ail or oxyg.D lo pro-
vido dre yeast wirh oxygcn fi,r i:cll
nrcmbrano synlhcsis dufing tho ini.ial
slagcs of formi,niation. 

^tlu 
oboul s

dat, lhc dissolvcd o\ygon in tl'e rrtivo-
lI i,rmentingwo is lcss |han llo parls
pnf billiou, whi(h is as low as it \!ill

Avoiding orygen pickup
Erewhou3s Nlall thar has llr pro-
)illed is morc likery tl, pfl'drre slalc

nalors that wholc mal. millcd just

heilre it is nccded. Av,,id splashing
ilort all olcr the Lr)p ofth0 nash $'hile
rc0irlrulaLing or vorlauL Run wort
doM ftc side ot the m$h xrn or gcn-
rly pour lhc wod. through a noxibkr
hose onlr' rhe sLrrtacc olthe ntAsh bed.

l)o not auos so( 10 frll to thc botloDi
ofthc kcltlc fonnring op in thc proccss.

Punps, if you re using oue, wirh leat-
ing seals will aclurlly draw oxr'gonirto
thc llow Dl w,trl, caosing orida&rtr.
r!rd, obvious\', don't oorale ll. $'or1
on Lhe hot sidc ol the heat €xchangcr

Fermentation Alter around 4 hours,
rltrxBt all of thc oxrgctr addpd ro thc
sort will have becn moppcd up by the

tcost- E!)lt ing (io, bulbles $ill qui(k-
lt_ srrip away thc ercess. At tho cnd ol
lhrmcntation, howrver. thoc shoutd hc

a blanlct of (ll)2 abolc the bocr thal
will proioor thc beer lrom air cnntac!.
llowcrcr. whcn tou rrrn.lcr thc becr
lionl {hc prtnary fcrmenter 10 your
s$r'rtd3ry aging lor*, ()2 pii:knp is
likel!,. Carc must bc lakcn to purge tlr

l55T New BGton Stoot, . Wobun, MA {Reta Oudet)
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Homeoro,,,"scien6;"
rccci!ing !t:sscl $irh (iO2 I'ri(Jr lo
lroDsicrring the b{ir ocross. A good

wn! ro do it is.o lill rho rccciving !cs-
sol wilh strnilizor then push thc il oul
using C0, pr€ssurc lro r a gas botll,'.
lea!ing lho vesscl nued with COr.

Packaging l'.olcssi,nll br.wcrs lill
kegs and lrottlos regularll and so halo
a..pss l(, rt{}aning/iXing 

'nachnres 
thal

will rako car€ of lh. air ir tho packdge
lb. lhenr. The homebn\fcr'r practim
of siphonirg prirrrod. yoasly beer inlo
r ai. tillod bo1llp do,,s a .ouplo ol

thir'gs. First, tho heer pnrks up s lor ol
dissolv(al sir, but thcn the veasl ir t|c
bmr absorbs it trll. Browors who Ilher
lhfn bo(lc laca fie srDe issucs rrs

comnerriAl bnrwcrs wi(h regards to
uxidation charartcrs. lillration is a hig
ar.a t,r oxlgcn picktrp. l1s irrportanl
to rcalize lhar this will not result in th{r

imrrediatc appearan,:c of thcsc chaF
act.risrics, bul will hastixr thcir
inrvirab|, delolopmcnl. |illin8 dri ffl-
tcr and all thc hos{rs with wale. and

r{)mo\ing il by pushilg il oul wilh (lO2

rlill help reducc th. dir in rhc Iiltcr
itsclt l. rge bri,werits usc dc-arruLr:d
walcf to chase beer thruugh hr.s. lhe
r.reitirr,{ (ank shnuld Itr\c bccn
Irshed 4)urg(id silh on inerr gas pfior
lo Iilling. 'lhc sureshlar 10 do this is ri,

Iill it wllh watcr or sunilizcr rhen push

rhe liquid our wilh (t02.

B! n,^! rll brcwors should und{rr'
stand thc imporla (,e olmir)imizing air
in a b"llLc, sinco as liltle &s 1 n[ of air
in lh6 hcadspnc€ of a bottlo is {$ough
10 oxidize th. entife {x)nlcnls. Purging
rlte bodes with Co2 prirtr to filling.

Scntlc Ullnrg ord capping on foaur will
go a long {,ay towurd diriminng Air

ti(kup. Low air ar botlliug howcver
does nol m.!uu your botrles will lust
furcvcr, partly becau$ oftho oxidalirrr
lour lccr has alrcady brcll cxposcd 1o

and als" bc.ausc air will lcak into the
bottl. around Lhe scol olih. cap.

And, if I may add a linal note...
'lhc besL way lo aloid ox'dat'on

(fiaractcrs in youf beer rcmains to
ket:p it mld otrd &ink it quiclll os thc
mosr oltedive way io stop a be{r trom
oidizing is 1(' drink ir. r

Stew l)arkcs u tes tha Iloncbrca
Scidrc arti.lp in cach issue oJuv(r.
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Two easy ways to soup up your CorneY
Super Keg!

\ tksiur? gualtP und lid hurttr Jot

This tnonth wcll tacllo a couplc ol
easy Foj{:cts ihat will mrke your sum.

urcr becr drirking casicr |lnd nore
pl,'r{rfrbli. |irs. is ir $rt lo rns$er
rh,l burninA qucstion ls n)! keggcd

b.fr rrrhonnled? And is i1(drbonAtfd
r, strlc? l.,rgttiDg is vfr] .ooi. \cr!
eas) rtrd - oucc you v. PoPP(rl th.
bu(:k\ n)r kcgs, regulalor ttrnl (l(12lDk

- highh pi,rtable. But gplti'rg tlrc righr
dispensing prcssure cnD be lri.kl

The se{ond pr{iecr, rlso tes'
bas,{t. \ill n}e Usvoring kos8.d b.cr

- 1{hfther $ith dry hops or lour o$n
bl.rd ol spiccs - clednPr and ,\en I
bil trrore pr.dn ldble.

Pressure Gauge
( oDclius krgs oilir b.c$Prs con_

vcnie,rti ir slorage, rrfhonati,!r ontl

case r)l iranspotL. Yorr nrtt corbonrr.

pojects

story and photos by Thom Cannell

bocr in ke{{ $ith L|! rdditi.nol'sugrrs
lfan., .orr- r rlass.s. l]f'tr\n sugilr,

atlf slrup and.!c.l rt dircct carl)rtL
rtion wilh l:0, grs l'ic.o ol cak.

\\hrn it (0hes tirD. lo dispcnsr.
aihirlir)g th. .ofrf.L dissol\'.d !n_
rn.s ol ( (), is nol as cl( nrnrul lror

fafh L!p.r of bcfr you uust nr.rsuR)

b,'rh lcruperalufc ard ttressufe. Tli,'n
a rrble rclls iuu whr1. rl u gilrln rcm
pfrarnn,, the gas pr,rssure on rhc bc(,.
should br. lior crtlDrplf, rhf labl(,s rrll

lou lhal 1or nn llnglish pttl( al" lou
slxnrld halr 2.2 rolunrcs ,)f(;{)2. and a

!lalariarr $.issbier sh,,uld ha!e
appr'\imalcll 3.(r \o[rnr.s ol !as

lhc dilfi.ult] is DPi\uring rltc
pr.ssurc d..rlralell. llit a conpk e

datt. s.. Curhonotti uilh tbur Ka(l

in th( )lalt !t)t)o issue ol ttw) For !,
ctpl.aation oJ cattunatitl! in th! k?g

sar thc ltalJ Jtue 2(I)2 issat.)
ll lour CO2 gauges ar| like mnre

l0- 100 psi ,)r (r-7 bur, lIr! aff dilliorlt
ro ferd rr lo$ pfcssrrrfs blxiau$ usl._

tr! lrcssurfs ii crrp! onlr r s all pof

ccnla$ r'l lho rlxrrn'r.m.Dl rrriljf
Whcrr'5 nI lruHnilring glass? \\har if
tou had a gruge desiS'td t0 r0ad lo$
prcssur.s. { gnugf rhtr Norrkl con.c(1
dir.rtll l,' lour lcF?

'lir deal. su.lr s d.\it. is bolh sinr_

pl{ rnd itrf\lPnsi\. All ihil is

rpqni'od is . sl:rr. Hds-ir .onD.ct(tr

lb ll luk or Piu l{r'k dcPl'nUn'A on

lour kcg.l a pnte of hosc- t${, fl^mp.

Th.linal stcp is to (rinp the o.titk,'
tlaxrys tt) hokl thc tuhin.J.

trn(l a ptssur'3rugc in lhc desire(l

St€p-by-Step
Sfltal Pilhcr { 0_1; 0f o-:io P(i

p(ssofc jlau,jc (lLl ,'r 0 2 barl .ind

l)fass or n\1tr' bnrbfd llltlng Urnf
.amc frdr t' l.tfgr irrdnqtrirl srppl!
house. s.foxrrgf or pnfchae a gas rrl

ir)nncclor at{l 5on. ,! $. licshl} srDi'

\lfrp th'r ga(rges tlrrr'rrls with
lellon rap.0r olh.r pip| doPo iud
Iighlcn brrb lo gaug'r.

t',,sh rhc tr Jc,,nto oDc llrlirg and

clanrp sillt r. Oelikcr or som. othcr
.laDrp. Thread a sc.ond .htrp o\fr lli.
lubr. ins.rt lbc olIpr br.bcd firli'rg

l)o el lr lrsc tho 
'{ 

,9..jusl rrrrfh
thc (tui( k coD,,cfr r(' lh. gns ir lin. ol

lnrf k.g. I fush.d otrt 10 disf,trf. llnt
mI nic. Old Spefkl.d Ilfri .k,nf hrd 6

psi pr,ssure tt it'l'l lil.ll '(l) tr' | 'tc
!,'l1rm.s ol gss. A(.fthrg Li, lhe ch.I{
rnrddjti(rnhl Zpsiwoul{l nlak.lnf pfr
lix|1 {:arhonalion. ,\l lasl I k!o$

ll.mo. r(r lhal it lrkfs a trhilc tof
carhon dioaid,, l. dissol\r iflo bflt
l'rcssur,, rcadirgs lalfn bclorr rhe

becr and gas are 
^r 

cquililtri,r'n$ill
Irad rou lo (^ercsliDtlc rh. lrlcl ol
cfiboDrtirrr. \\.il rl l(rsl a da] \illr
lhc brfr ondfr C02 lre\sur. l'tsli'r.
rralirg th. liual a.lj'r5nncn(s to )oul
l!'Pr's carb0nrln'r.

'Ih.t ()trc!t kcg rr6su/( quug( on
tP,t"rc' aJ' n tioIs.

',r',,. ,*u*,''r, E



μ鰤脇1%タン7瀞
″″S″′Ⅲ

D.l,rc uetdiry, re,notc thc pn:ssur?.
rcli4 Ntt c I,o th? tid.

Keg Lid Hanger
l),) \oLt dry h"p y)ur bt'er!? Uanv

ot us lake 
^ 

cra(k at puDping r,ur pnlc
al,'s d5 iuli nl lhc aroma {,1 ftcsh ho|s
as \re k,row holr l)rt hopting iI sc.-
(rdarf is (1,nxDon, as is dr\ hopping in
thf kcg. Ilaving slruggle{l \!ith lishirg
a hop bag o'rt olrhrl n(icl ola gl$s I.r
m(xrt.r lnelc. againl) and haviDg had

'nt 
r{(:king fane (log rvirh holh p0llArs

and lcaf hops. l!. dccidcd tlllt dry
hopping absolutcll nrust bc dotrc ilr

llops lloal an{l a m.sh bag lirl of
hops !$ill flor1 atop )our bcu tirre!.r.
faili g tu prop{r\'idus. thc bccr rirh
llaror. 1he answer is Lo $cighl th, hop
ba*. (onnxr|rll' $ilh a .hutrk of \laiD,
less stccl or gldss; o,r:thing lhur is incrl
and oasih s.orili7tsd of saniliz{d niU
$ork. Nharl not ohrirtrrs is the rhr'fe
ol fislttrg a ho! bug ont Dlx krg.

\\'c kickcd this probl.m ab0ut in
our homebr!'i! .lul, and t)e!n
Vc(]Iack.n sn{8,isL{'d $ckling a stain-
lcss qlpcl hongcr to thc under\idl ol a

I$g lid instcld ot rca.hing h {illi I
sanitiTrd hook (ix11. l\nd jis oasy,

requir'irg onh, sofix siller sold.r, nur.
I bir ,,l st inlcss sr,d lprcti,rablt ill6,
llod grndf staillcss)and a hcavI dull

Step-by-Step
B,,girr $ith stainlcss !fap sheet

stock ol rle.rnl rhi.\'! ss. Cut a lorgrh
l(, approrimaL{t} l (25 uDn) sidr aDd
2 (50 Dth) and bu sure h fih rll thr
cdgcs snroolh. lhill a bole 1/2 (l2jl
ruur on fcnlcr liom onc cnd and lreDd
the tab. Thats your lang, n

'lb drill stainl)ss lou sh,dd use
eitlr$ cobalr of ritaniunr drills. Slut
sith a r/8" or smlllcr dritl and {0k
lour wa! up in se!$d sl.p.. lluD tour
drillsloirl! rnd usc .ultirrg fhid.

Clcan tha undrlfsidc oflour kog lkl,
pifling r spol midwq" bAtwpr! thc
purgc rallf ard thc li(l's cd8e. tYou
dor'r want ro mcll th. pl{slic vaho. so
rcmovo ir.) lpplv sfleral drops of llux.
'lhis clcans tle keg lid rl*xnjc{lh.
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clcD'r end nux fic tab aod apply
h,:at lrom yotrr solduing nr)n lo th.
lab, prcssing gcrtl} llhen both piccos

ol mclol are sullicienily hcatcd, lhe
solder wiU flow udcr tho tab snd form
a void lioc bond. I like silver solderilg
beter than st,ot welding bccaGe il
should make it inpossiblc lof Dny bac-

teria r0 hide undcr the lab as fic two
mctal piocos hcrrrne ono.

To bo ho.csl, I chcot.d. Mt solder-
ing i.on Eould nol prov'de srflicictrt
hnat. So. I prch.ated and linncd
{applied tr Lhin coating of silvt)r solder)
rlc lab. whilc thc (ab wrs hol liom tbc
lorch. I applicd thc lAb 10 tho kcg. I

thotrapplicd thc soldcriugiron. both as

a way ol holdi'rg thc l&b in placc as
woll as hotrring, dnd heatcd thc assenr-

blt, { bil. wilh thn torch.
\ext I appl'cd thc sol&!r, ilowing it

bcncath lhe lab. l)o not apply solder

rlhen using a lorchr thu nanre will m6lt
$older and Jou ll gel s _.old_ or inol:
ioctivc joid. solde. must fow If it
do.sn 1, rool and clean everllhing and

slart ovcr Once joir,rd, clean thc lid
accordin,{ 10 lhe dbectioDs thal (Dc
with your llux. This is r:riti(ral unlcss
you likc cor.osive snd poisonous
chenicsls in lour becr I usod rbrasive
{,lerner and hot saLcf fink)w.d by a

daytong soak in I'B\\:
This was so simplo I rhi k I'll (rrnlert
sll nty kcgs. I De\rr I os when II

ant to dry h)t, or ptr a littlc morc
coriudef and lrcsh ormge peel inlo
nry beer. Thcro s rtrother bcnclit
basidcs case of fttrieval - you cur)

adjust hsng-heighr to ]imi| tho limc
your addition slays iD rxrnla(:t with thc
bcor By thnt I trrcan thar tling the hop
bag close |l, lhl' lid.  boul 12-16 pints
i, bcilr lator. tho hop brg xill b6 hang-

ing frce of thc b.er, limiting conlsd
timc. h thii l,ray you can conlrol ths
nddi1i,,n offlarors. r

ThoDt (:unneq pfites the 'l'Rie.ts'
txtlamn in eDeryt iss4e.!fBvO. llc li':es
in Lansitg. whcr hes not hontebrcu-
i g. he urites ahout cars .for a liuing.

RAFrβ EEROⅣ  Z″E CO′

Tote-a-keg is an all in one draft
beer system that lets you enjoy your

cold draft homebrew anywhere.

www.tote-a-keg.com

目
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DRIVE QUALIFIED TRAFFiC
TO YOUR WEBSITE...
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For direct 1 nks to all of our
advenisers' Websites to www COm
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Ame"cab Hobby Hotse           m
330678‐6400
www amelcashobbyhouse com
_lesaam。 lcaい obbyhouse cOm

Amerlcan Brew● ● ●ui[d       46
1 800● 361301

-abgb70U CC m
.rOoab9ble‖ oom

Antlapo!is Home B日 ″             47
1‐3002797566
″ヽww annapolshOmebO″ com
emaloannapolshomobЮw com

Beer and Wine Hobby               61
1-3005235423
www berw necom
shopObeerw ne com

B― B●●ra mo籠 廣裕,      cov Ⅲ
l‐800‐ 600‐ 0033
v●″w rrorebeereom
撻 le30mo日∞9com

BeeκooloLoom                   52
609264‐7837
www b6er● ‐ |∝com
nelヽ″Ob∞′coolercom

B●Dw Kine Ltu                     23
604941-6588
www breヽ ″king com
nfoOb,o″ k ng com

Brewferm product9            5
nfoObrawお m com

Calforn a Concentrate Co      14
209334つ 112
ぃぃ″ca i●niaconca llrまecom
ca concOsoicom net

Ce13r Homebnw            59
1‐300-342‐ 1371
WW●●Ce a●hOmebreⅧcom
st籠Ocelarhomebpw com

p9

Fo双 Eqoipment Company           59
816421 3600
ww、vioxxoqu pment eom
sa esloxxO(ox"u pmentcom

Grape and eranalv               30
1 ∞ 0‐ 695‐ 9870
www gra"and9ranaγCOm
gほp6ocmh net

Hann3[n3mment6                 16
1 377‐6942662
www hanna nstcom
salesOhan● oinst com

Hobby Boverago Equipment         22
909-6762037
www m n bretvcom

iohn@mnb鯰_com

Hom● BrweryIMO1           52
1‐300-21 2739(BREVり
wwヽ●homebrewe″ com
brene00homebre■ e● com

HOmeb了OW HOavoh                 54
1 800850‐ 2739
ぃ
“
vhomebiewheaven com

bro″he.ven@aol com

Homebrew Pro Shoppe,inc          48
1 866‐3YO BREW
wwに Orewcat com
chali‐Obrewcat com

HoPs and Dream3                  59
18888R□″‐BttU
w、ぃvhopsanddreams com
b`o″ li@hopsanddreams com

」et C87bOy and Boue washer Co    59
231‐ 935‐ 4555
wv●″antonco com
miketttraver,com

Lanyも Brewing Sup口 y         13
1 800441 2739
、ぃぃv arrysbrew ng com

ooSoい o嗚 o、 ceO arrysbrew ng com

LD C371eOn Company                6
1 800021 0316
wv^″ ldcarlon eOm
irfo llal on@dcadson com

Leenerも Brew Works               ・●4
1 8006● 3697
wwwl∞ noた com
makeboer@|∝ners com

Miche!ob oom                      3

M dw●et Homebrewing
and Winemaking Suppllo8           44
1‐8834492739
www m dwestsupples com
nfoOm d、″ももuopleS COm

MIwaukee nstrumont,Inc       14
1 877‐ 233‐ 7“7
ぃ″w mlwaukeetestes oom
m]″aukee@vol com

Muntont ple
001‐ 441‐ 449618333
wvn″ muntons com
andy,anes@muntons com

Cov‖ &21

p9

46

My Own Labo18                20
wvn″ myo″ n abes com
inl●Omyownlabols com

No‖″崎7n Brew01 ttd               16
1 800631 27∞

― w no■ hernbrew∝ oom
loloOn。バhernbre● ercom

Pa‖■ Pig′ ouoin[ndutta1          30
0032798731
wvn″ Panyp19。 。m
inloOpa typig com

prOMa3h                47
805‐ 252‐ 3816
‐ w pЮmぉh com
sales@promash com

SABCO tndusmes,lnc
419-531 5347
W― k∞S COm

“

bcOnk"s com

Soven B■ dg。 30r98niC
Homoい 輌 nO Supp[:e8
1‐300 7684409
wv^″ brewoっ an c com
7bldge9obrewo● an C COm

st Pamekも 。f Texas               31
1 8004484224
、い ″́まpas cOm
stpatsの bga com

Steinba腱 鴨 。いsale           15 8 17
500 231 0941
″ヽVA″ Ste nbart com

‐ lesOsteinbart eom

Stout Blllyヽ 59

ooree Muo Factoけ
602‐ 7“‐6474
wmにthecoFl‐ e nugiac101γ。。m
nioOth∝ o■ eemugfad。 )γ com

1 800392-4792
w"W stoutb lys com
inio@試 octbilys com

Tote‐ A‐Keg                       55
770491 0792
vn″w tote a‐ k"com
lm00tetk∞ cαm

Ⅵnol=Win。 &Beverage
Enten■5“ Ltd                    43
1 888‐871‐ 8771
WWW V 00ka COm
■(o@v nolo com

White L3b8,inc                    31
8“‐693‐ 3441            &R∝ ipe Cards
VAい呟Whndabs com
info@wh tetabs com

W〕13m｀ erewing            "
1 800759‐ 6025
www w]lamsbrew ng com
sa～ oαawllamtbreM■ 9 com

Youn1 3 HOmebrew Ltd             51
,44(0),∞ 2353“ 2
w、ぃ●youngshomebreLco uk
enqu ri∝@you● 9shomeb`い″co uk

59

Oooper8 Bew PrOducte        Cov lV
l‐388-588‐ 9262           8 Reclpe Cards
″ヽ|● Lヽ“∞ ad abrea com
markOra8cad abrew com

C7●Gby a Bakerぃo          12
508‐ 631‐ 5154
WMハICЮSby bak“oom
cb idOatt● et

E Z Cap                         44
400232‐

“

72
wvvh ezcap nd
αcapOcz“ pnd

The Empty stan                   59
231‐ 391‐ 9111
w“ハvth∞mp″す。。。。m
sales@theemptystein com
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n.w edilion conlains expansive covcr-
age of global bocr slylos throughour
thc s'orld. tho sensort chara.ter,'l
bcer lhvor. and thc devchpnen( ul the
global br,,wirg indusrry. liach of the
sLaplfs ofbrcwing (barlcv. hops, walcr,
and y.asl), thr lundamenlal pro(,sscs

ol brcwing (mashing, boiling, formen'
rafiD, nraturalion, and paclogiDgl,
and tho qualily dcteminants {navor,
toam. (o1or, and rlarily) js covcred in
(xlmprehoNivt' dctail. Never losing
sighl of lhe n)rtral rolc ol scienrxr in
bccr's d.sign and unulhcturo,
llanforLh closes with some predirrions
abour lhc fulure 0flhc i|ldustry

Idoal lbr tho beer l'v$, arnutcur
brelver. hobbyist. and nder$adr{le
alike. "'l-he Art trnd Scie cc ofB.cwing
Bcor" is tho idoal onc-volume hund-
book on brcwnr,{ },ec.. Thc book rehils
lbr S35 {hardcov.r) is (dn be boughl or
orderod al your lhrorit. hookstrtri,.

(;arrell Olilcr. brewmasrer ar rhe
arvard'winning llrooklyn Brcwi)rj,, is
rhc aurln)r of "The Brewmaster's Table:
Discovcrhg rhe Pl6asurss of Beal Beer
Wilh Rsal Food" {lic(', an imprint of
llarpercolirs). ltl this inlbrmaliva tour
of the worldi nBl savory brewcdcs.
lhe book leads readers lhrough an
.nrerraining occount ol more rhan 50

brerlnr'a and win.makn'g. Fo. rnorc
intbrrxrtnD. conlact Nlary N{ercditl al
mmcrodith(r\rLrboyscrulrbc..on' or
{1i14) 591-08ljll {or clcck out $se
carboysrrrubb'rcont.

3ryry
\&Nl Nlarula,:ttrring (:cc 1ly

irtroduccd thc (;nrbor t,,'wcl
S.rublrcr, a ||cw product drat qricklv
cleans rarboys. A&Nl launchod rhis
prodn.t !o lhr U S. honebrewitr,{ dd
Darkol ir Varch and a number ofdis-
tributrE rrp no$ begnur i g to .arry ir.

'lhe s.rnbber addrcsses ll (rrnDon
prolrloDr: hor( to quictl! and eil'p(tn?-
ly fkwr gl6s clrboys. Homcbrctrcrs
can simply alta(i the s{rrubb(:r to a
po$cr drill. inscrt it into a .arbov with
rlpal|irg sol uriur or watc( ard rhcn lct
the drill do lhe wrk. Thc Scrubbcr
comploles .h.l.tb in motrrenLs. itrrtud-
irg rorgh-tD- r.a. h ar6as. After rinsi A,
th,i carboJ is thcn rcady tbr lh. nexr
bai(h. lhis nrw dc\ir:p. madi! \yirh I
stainloss-srcd framc {nd solt s.ru)r-
bins n'aterirl. fcmovcs lhc liuslfalion

"r' 
r|lDual s.rublrinc with brushcs.

A&Nl Mantrfa(jturini{ manufactures
rarrous prodrl.ts ro assist wiU' home-

(lh,xk ouL the lalcsl bccFlabcl
sblos al Myownlabels.f"o'. lh(: trcw
sl.l_l{'s ftieturc u tiquo Gc.man moLils,
like l'russiafi snd Hesrc. or you can
choosc amonga side ssl,diur ofother
{rus!,nn lab{ts. Thc l,cu.labcls come in
olal, re.rangu16r and (r'lhr shapos on
shccrs ol 6, 8 and 18 labcls rtsspr{live-

\1 Tl'orc is no ninimum order, $' you
gcl onl! as mstrl sh&lls ns r'ou nccd.
Go 10 B1lr:myoMlabels. (xrn.

Elry
"ao€r: Tap Into ih6 A.t and Science

of Brewing" {S€cond Edition) by l)r.
(lharks B8ni,dr is groal for domcsric
bom6-brelve.s, micn'l,fcweri{rs, and
bcer coDDoisscurs aliko. l)r llamft,rrh,
who lrrs been des{,ribod us "onc of the
lcading bre.wing s.ienlisrs i,fhis r{urer-
alioD, is thc  nheuscr-tlrsrh
Endowed Pr0fossor of Yalring and
RrewiDg Sr:nxnr a1 tlu Univcrsity of

In thc rerisod md npdatcd verstun
,,f his dcfinili!0 guidc to brcring.
ljamtirrth lraiIs tho lisLitrt ol bccr
fron an.ienl ltabvlon loday\ brcw,
idg scicn.e, rccounling impdrtanr
brewir,{ milostorcs aloogthe w{y.-l his

" .,,.. 8
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zip lu.k q,al lrolds 1ho rarhonation.
nraLing thc pnckaFe n.usablo lbf hob-
blists. Plus. rho fouch is n grqr \ar r.
bring somc bccr on \rrrr next .aDrpi g

1dp. for inlln'rarion. call Yukoo Spirils
at ('{r(r7);0rr-3800 or 

'{o 
r0 hilp://

ir{:anIo',ch.rlipod.(rtrr.

distin.l slylcs ol bciJ ti,rtr arollnd lhc
\yodd..^l,,nH lh. war'.. h. illustratos th{l

art ol pairing bccr $iLh linil. _llpa1

bccr is ro nass-Irarler beor Li[{ srorc

bo!ght Wondpr hfcad ir lo ftcsl-l,rted
br.ad._ sats Oli\cr "lleal brp^ ha\.
an iro\rdiblc nrn,{e,,l llalors all ol

t!hi,tr. when .!ppropriatcl! nrat( lted.

makc lbr a pcrlircl (npler'.nl lo spc_

cific dishcr. lhe book rctails lbl
1i29.95 lhardco\.t) ud.dD be b,rghl
through Iour lu:dl l)ix,lsrore.

Infn! Brc$ B{I-tn-,\-llag is d ne\r

ilil pitrri designed io hold bcor Thc

rcusablc pouchcs con( nr 16. 22 rnd
6.1 our!:e sizes ald an alreadl heing

used b! mi.robrewerios arross Naska
and tho Pacili( \onb$.n. T[c pouch_

cs olttr smallcr n)icros u $al l(r pa':k_

age lh,iir b(!)r wilh,,rrl sp|nding big

bu.ts ,)n a botlling linc. Th. pouchcs

.an bc lillcd by hard aod requirc i,t
spdiisl Pquipn'e!t. lhey aLso hare

bcen lfstpd b\' klcal h.m.br.$1'rs \

\rhit( l.abs l1!\!{a{hilelabs..onr) has
,:l,angAd ils phfirunr" sffips lhf thc
homcbrc*cr ll'r fhllosing plalinun'
slraiDs $i11 bp.ornc paft 01 thll fe!$lar
lin. rnd {ill bc uvailable a I re^r:

WLP570: llelFian (;old.n !c
l\1.|01ii: I ondoD ,\le
\\1P302: Czrxt BudPj,tri.. I ag.r
\ll.l'(r20: lJld llalarian l-rgcr

Th. platirun srrains lif rh. ..nliild..
oi 200ii an :

!tl 1,88; i/r'ficli Lrg..
\llP,l10, Belgian $il ll

r\ l.l'll:i:J: (i.rmm B.ck {re$)
\\'1P006: Brdford ltriri\l'

\olenrl,e )e(0mber
Wl l'02; l.trthlvokl,^lc
\\'l-P099: Supcr IIixh Cn\itt

\\'i!h 1ips on selectillg, s.nioF nrrl
(ot cuuNd drirtking All kirds ol beer,

''l}p ljer'f lJ'!k is a handl r.lorcncc
guid. lbr all he.r lor.rs [aclr s.crion
l.anrtus a dillolr!)l stlle ot lrfc., ll tn
\!hcrr becB l llfilish .lPs and

llelgirns. lhn llccr l)cck sclls ibf
Sllj9i aDd is publisl.d lr Cl)ro rlo

Books I $a$: chfDdclebooks..Dn' ). I

卜に ヽヽ ヽ●〔,(ヽ、、

BREWING EOUIPMET{T

Hrrd fral.d grisl mills
ft,r th. honcbrc$frl
6 nrodels h).hoosc li.m
nxiludin,j our massivc 3 roll(:l
$ww.cranku'rdstcir'.f ,'tn

HOMEBREW SUPPLY
BETAILERS

r,0ll ALL Yotlt BIr\\r\(i,\ND
\u\li\tAKt\(; \LItDsl

NI]\KE QUAt.r'r'\
Rrri| & llt\li!
SulDltnrs hrnrc b,x,F rnd
rvinel'akcrs.incc 1971.
I:ltlili Catalog/Gu'drhool
!as(, Relial,l,r scrlic..
'l|, (:ellar llon.b.ct!. Dept. RR,
l.l4l t Crcrn\food Ae \..

l-8(xf342-1N71.
Securc Onliilc 0rdr.irrg:
ra!{.,:ellarhomebre$..om

MAGAZII{E EACK ISSUES
llound out your-Briw Y(,ur Owrr
c0lh1i,n! l),trtnload lhe bact

sMrb) o.coxtta.kissucs4ider.lrtrrl
or crlliio2-jil)2-iltl81 to order

SUPPTIES
DRAI{SIIA\ BRE\{I:{G
COMPA\\'
Ydr'll lovc our pic.sl
Call tod r tor our l:Hllll hDn'c_
brx! su0r,lt camk,g. l -881i_'1+(r

1tlillll s\N.dralbnran.com

FREN HOMBNIJWIiIIS
(lAl)\LOG! Qualil) rquiplrcnl,
ingr,,di$ts. kils. win.trraking

r-800 776 0575.
trw\!.kitln i'kratts..om

WINEMAKING
rntili t\|ro|l!.t{tlv[
out[u;.
Sirxx, 19671 'l -ii0(lil41 _7404

Krarls. llor 7850 BY.

hrdcpcDdo(11. l\IO {t{15+.



BREWER'S MARKETPLACE

E!]trEIIGEEN

JUST
HB!

O!.2001 Home Dispe,tr ns Cadlos s

now avrilable sufr anz' r8 Foxx PoP
tank P:ris. counter Prcssure
bottle nllers, CO? cy fdcr. fegs.. elil
Call for your nearest HA shop!

WHOLESALEONLY.

www.foxxequip1rrent.com
tar: aoo-gr 2-0262

tsoot 32t-225. ! oenv.r tsool 525-2464

Ｋ
Ｒ

IN
・ Complete selecton ol beer
and winemaking equ,pment
・ Soda vinegars and lqueurs

FREE CATALOG
l‐800‐ 342-1871

0,‐ W Ce‖ 87‐いOmebreLcom
downloadable catalo9
secure onlne o dern9

THE CELLAR HOMEBREW
14411 0reenwood Ave N
Seattlo WA 98133

A‖ e‖鷺LttTll酬卍
OpS

Brn―?
It's easy!

. Fr".e poinl ol purchase

0 sp ay rack

' B 0 45', d scount 011 cover price

. lUrfrm!nr order 0l jLrst 5 copies

. Help drive mor€ c!siomef

l)us fess af0 0ernan0

. F at sh pping fee

. NEWI Fr€e Onl nc st n(] &

Hot ink of byo.coml

T0 sel up an acc0unl0r lrnd oul more
call Michael al (802)362.3981 erl. 107

B..r \\'ir., \t.rd, ( nl!r. 50(lr rDn
\ if.Lir Sr t'tilrr\ J'iLl (!lurl,rr.tr

5ar2t I SLfu.r r KdL\, T1\is 77191

Online caialog
wirn1,.1hcenrli1\ \L( rrr (. IL

281-19l-91l l

Clteqp
ル ≦ナ

F-ttr raen^ut.J

Whet .ke ecttzrsl
\\,w\'".brcwbyu.com

\a_!re.. .hopsttnddrcams.com
\lww.homebrc!{nh.com

88lt-breu-b\ -u
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HOMEBREW DlRECTORY
Wamer's Tradlng Company
1115 Fou.th Sl. S.W
Culhan l -800-965-8796

wl^,w.wemelstaaorn0co com

Beach Citles

Homebrewer s Supply

2131 Placent a Av3.=B

Costa Mesa 92627

19491642‐7300

1 1vw beachcl eshomeO「 ew cOm
つR4″εε 00υ V「/S pRF14′И″
B[[R´ ND,拗VεんИК

`NeSυPP[S・

Bi3W Yo」 :Own Blew
2564 Nonh eampbel Av8

Su te 106 Tucson

(520)322 5149 or■

“

03225“9
‐ w brewyourownO「ow com
)|力θ″めεa″ σ′力0″

"″
″1,0

sねお

HomeLrew3,S Out,ost

&mal order cO
301 S Mllon 8o,Sute 2

Flagstafl l ooO-450 9636

●ハぃ″lomebrewers com

S“′″θηルF Or″r lσ
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What Ale s V8

6363ヽVOst Bel Roa0

Cle■ o81e (623)486 8016

www whata esya com

a■%′ sθl∞lle″ 0′ Oθθ′&
袢ine′η∂″ρσ Supp10s

2300-c Parkway
Nonh Linle Sock 72118
(501) 758-6261

Th. rona &esery
455 E. Township Sl.

r-800-618,9474
h0meDrewEry@rkansasusa.com
wwutheh0mebrewery.com
Tap. q uality Hone Btewery

Be31 8eer a mOre Boo『

Rive● ide

1506 Colombla nⅣ e ″12

R,veiside l-800622 7393

www moreb8eroom
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Tie Beve,a08 PeOpl。

840 Piner Road /14

Santa Rosa 1 800 544 1867

WVA″ theOeveragepeople com
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a ly 9θ supplies

Blewerヽ 口ondezvous

lll16 Do・ ney Av8

Downey(562)923 6292
111・ W BOB8REWS COM
飩 3Ю Oη″″ o●e´

"θ′000&Zた39“
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iedOrd・rs

Brewers Disoount

3665 T vin T「 als Di

Ante ope 95843 1‐ 300901 8859
rob@anset com

wvハ″けewe60 soooli oom
ιO″馘 0榛 0″・・ 6N ′ヽ

Brewmaxer
843 WOst San Maroos 3 vd

San Marcos 92069 4112

(760)5919991
fax(760)5919008
wYn″ けewmaxeicom
S=ⅣioO"θ ″

“

〕Ⅲ139

0αη″LI″ Sll ω
'ク
′

Ooc's Cenar

855 CapitolloヽVly sle F2

San tuis 00“po

l-800286‐ 1950
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HopTech Homeヽ rewlng

6398 Dougherly 80 ′7

0ubin 94508
1 800 0RY HOPs

ttllVl hOpteoh com

`bθ

4 1171■θ RoO`力θ″К,Is a
aη r st,pl=ヽ′

Napa Feimeltat on Supplies

5753子OSt B同 9 A lnsde TOWn
&Countrv FairOrounds)

P0 0ox 5839

N8pa 9458,

(707)255-6372
www napare「 men●10n com
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0●Oin3!Home Brew Oumet
5528 Aubu「 1 81vd ′1

Sacramello

(916)3486322
.‐・
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0.Shea Brew■ 9 0ompanソ
28142 Cam oo Cap strano

taOuna N,Ouel

949)364‐ 4440

V測Ⅵ″OSheabrew■9 com
pravヽ
■,■σ sθυ・ler「 の力b[nia

l・l σrea′ |・8′′

The Plckle Bar,ol

22500 Par子 olls Ferrv R0

Co umOa 95310

(209)5339080
1ax(209)533‐ 3303

www theO ck 3ba「 ie net

ぅoθ′a l1 9θ stpp″″

San Franc sco Bi3wGrait

1555 Clemeni St子 031

San F『ancisco 9411 8

(800)513 5190o「 415-751 9308

、nYw sfOre・lciai com
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Stell F“ les

4160 Nor・ e Nay

Long Bcach

(502)425‐0588
www ste lllers oom

brewOste lllos com
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B■ O B Brew Yo■ r Own Beer
847 Fedoral Rd

Brookr eld l‐ 300444-BYOB
lll1 0「 ewyOJ「 ownbeeicom
Beei Ci●erんたa4`174θ
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maltOS3[Xpress

391 Man St(Roo13 25)

Mol子 oo o6468

いCt:に004527332
0ut of Stat3 1 800‐ MALTOSE
lⅥ″Vima tOSe oom
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The Shalv laly

203 S Acanz St

P3nttda 3250(o5o436“ 36
wvn″ theshadylaoy net
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old Ur8sl Hoflehreu Supply
303 East Pikes Peak Ave.

Colorado Spr nqs (719)635-2443

ma"ella HOmebrew Su00し lnc

(355 Roswe‖  Road Ste 660
1゛ar etta l-888571‐5065
wwjl maletahomebiew oom

ιOw ρ″
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8ev Arl Brewer & Wlnrmaker
S!mly
10033 S. Weslern Ave
chrcago (773) 233-7579

Mead supplies an!1 advice.

Beel at Home

4393 South eroadway

Englewooo

(303)789‐3676
1 8007893677
wvA″ Oeerathome con

The Blew H」 t

15108〔ぉt Hampden A.e

Auio「 a

' 800 730‐

9300
V″Ⅵ″thebrewhut com
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my HOme Brew Slop

&Brew ol Plemise
1834 Domい onヽ″hy
Colo「 ado SpinOs 80918

(719)528-1651
www mylomebrew oOm
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HOMEBREW DIRECTORY
The Erewels Coop
30 W 114 Buttedeld Road
Warrenvile 60555
(630) 393 BEEF (2337)

wvL4 r.TheBrewersCoop.com

DuPage Caunly s
UBGEST honebrew shap!

Chicagoland Winefi akers Inc.
689 West Norlh Ave

ELmhursl 60126
Phone: 1 800 226 BREW
E mail: cwinemaker@ao .com

cryslal Lake H8allh tood storc
25 E Crystal Lake Ave.

crystal Lake
(815)459 7942

Maple SVup - Sulk Herbs!

Home &ew Sh0p
225 Wesl Main Slreet
$ Chanes 60174 (630)3771338
wrrvwh0mebrewshop ld com
full line ot Kegging equipnent,

Ile B€veE 
^n 

Suplly
1520ll. Wdh Slreet
tort Wayne 46808
(260) 426 7399
e mail:francie brew@verizon. nel
wlirworewe6ansuppry com
fnendlt Reliable sevice in house

Go-o[ Coner Geleral Slon
5015 N. St. Jos Ave.

Evaflsville 47720
1-800-398-9214 or
(812) 423-6481
Beer & Wine. Bew suppliet fol

Grcal Femenlrlions ol lndiana
853 E 65lh Sl. Indianapolis
(317)2s7-WrNE (9463)
orloll-free 1 888 463 2739

an ih@g rc atle r n e nkti a n s. c o n

for dalrllt 0r lhllr! you rl0r! In lhr Nomr[rrtr Dlrrctory, 0tll (802)362.3081,

l(uhohenn Brewing Co. LLC
5919 Chica0o Rd.
Warren 480S2
(586) 979-8361
lax (586) 979-2653
Brew Dn Premise, Mnrcbrewety,

www 0rew nqwoao com

Th6 R.d Salamand6r
205 Norlh Bidge St
Grand Ledge

1517) 627-2012
tax: 1517) 627-3167

Slclllano's llart€l
2840 Lako l,4ichi0an Dr. N.W
Grand Rapids 49504
(6r6)453-S674
lax (616) 453-9687

fhe laruecl selection of beer and
wine naking supplies in west

thln0s EtER
2582 N. M52

r-800 765 9435

Your Full-SeNice Honebrcw Shop
With A Hone Town feel!

Bacchus & Barl€ycorn
6633 Nieman Road
Shawne€ (913)962-2501
wwwbacchus-bar eycorn,com

Annapolis lloma Eros
53 Wesl tllcKinsey Fd.
Seve.na Park 21146
(800) 279,7556
Fax (410)975'0931
www annapolishomebrewcom
fiendly and inlornalive personal

servicet Erew on Ptemise onlin]

The flying Eanel
103 South CarrolSl.

1301)663-4491 or
Fax (301) 663-6195

Ma tyland \ 1 s1 Brew- 0n- Prense :
w nenakng and honebtawing

Four Com€rs tiquols and
Hon.tl€wsutply.com
3927 SweelAir Fd
Phoenix 21131
(888) 666-7328
www.homebr€wsupply.com

Iaryland fiomrbrur
6770 Oak Hall Lan€. #115
Columbia
1-888-88EWN0W

Besr E Wn8 HobDt
155 New Eoslon St, Unit T

r.800-523-5423
E-mail: shop@beer-wine com
Web s tsr wrJw beer-wine com
one stop shopping lor the nost
d6cnninattng begtnnet &
advanced beet E wine hobbyist.

Sssr & Wn0matlng
Suppli6s,Inc.
154 K ng Sl

(413) 586-0150
or tux (413)s84-5674
wwwDeerw nefnaK ng c0m

8a*er3tlohhy&Faminq
2738 Division Sl. W
St. Cloud 56301 (320) 252-0460
lax (320) 252'0083
Wine and Scer supples slwed

llodhern 8rc*ef, Lld,
1150 Gmnd Ave.
Sl. Paul 551051 800'681-2739
www nonnernDrewer c0m
Cal or wnte Iu a FREE CATAL06!

Ssnpl€r ol USA
4171 Lyndale Ave N.

l\4inneapolrs (888) 25s-lS97
wwwsemplexolusa c0m
Esl.1 2 - Eesl Service &
Pricesl fBtE CAIALoG!

WindBiv6r Bl6wlng Co., Inc
7212 Wash ngton Ave. S

Eden Pranie 55344
11800) 266,4677
wwwwind r verbrewc0m

Homehrew Pfo Shoppe, Inc,
2059 E. Santa Fe

olalhe (913)76810900r
To lFree 1'866 BYo-8REW

modem Homehrew Empo um
2304 lllassachusells Ave.

Cambrldge 02140
(61i)498-0400
lax (617)498-0444
wwwrn00ern0fewer.c0m
Ihe frcshesl Supplies ht Business

NFG Homsbruw Suppll6s
/2 Sufir 

'er 
Sl.

Leominsler 01453
(978) 8401gss or
Toll fteei 1'866'5591 955
www nl0h0mebr6w com
Email nlgbrew@aolcom
GBat priusl Personalzed $rvice!

Stlanqo &3w lffr &
Winom.ting Sopply
331 Boslon Posl8d. E. (Ri.20)
l\4arlboro
1.888-BBTWTNG
t-mailr das[@Home-Brow.com
Wobsito: wwwHome-Brow com
We put lhe dash back in

Wesl Boylslon Homotrery
Emporlum
Causeway Mall. Rt. 12

(508)835-3374
wwuwbhomebrewc0m
SeNice. why qualily.

0pen 7 days.

Urltlhaa 8r,u. Iha
12 Maple Ave.

FoxborouOh
(508) 543-0433
thewilchesbrew@att.net

Adveolures in llomabr6u,ing
23439 Ford Road
Dearborn
(313) 277-BREW
/lsf us alwww.homebrew ng.org

Cap'n' Corl Hom€br6w &rpplios
16812 - 21 M e Road

(586)286-5202
Fax (s86) 286-5133
wwwoeoc ties,corn/capandcork/
Wyeast Whth Labs, Haps & Bulk

ロ81Ln \ , i)\i Ju t.\u( ar 2nn:r



HOMEBREW DlRECTORY
Hom. Eew Supply
3508 S. 22nd Sl.

st. Joseph (800) 285-4695
or (816) 233-9688
w\$v.th€homebrewstor€.com

Ti6 Hom! lrur€ry
205 West Eain (P0 8ox 730)

ozark 1-800-321-8REW (2739)

brewery@homebrewerycom
wwwn0meorewery c0m
lhe onginal HonE Brewery prcducts

Homohraw Pro Shopne, Inc.

531 SE [4e ody |lne
Lee's summit 64063
(816)524-08080r

Tol -free 1'866'BY0'BREW
supporl@brewcal.com

Secue on-lne shwing - Conplete
line of heet & wke naking swlies &

Sl. Louis ll,ine & Beermaling
251 Lanrp & Lantern Vlllage

Sl. Louis 63017
1,888 622 WrNE (9463)

ww.wineandbeemaking.com
The conplele source lor BeeL

rax us at (636) 52/-5413

F.nmntort Supply & Eqoipmenl
8410 K Plaza, Suile #10

omaha 68127
(402)593-9r71
Fax: (402)s93-9942
www r€rmsnrerssuppLy.c0nr

Gnpes, gnn & rnue Eeer &

wnen8kng suppks snce 1971

Brar & Br8w Goar
4972 S. Maryland Pkv/y. #4

LasVegas (877)476-1600
You 4eet, Wne & Soda ihl.ing
Hearlqale6 in So4hwesl LsA.

Hops and ol.ams
P.0.80x914
Atkinson 03811

1-888-gBEW-8Y-U

Gfta1 plies & faEE atalag!

SEEBCSAFTERS

Turners!ille 08012
(856)2,8REW-rT
E mail: drbarloy@aol.corn

179 Soulh Streel
Freehold 07728
(732)863-9411

Wherc you are lhe bBweL

Botton ol li€ Barr8l
1736 Mt Hope Ave.

oneida 13421

(315)366.06ss
lax (315)363-0670
Eest Linle Honabtaw Storc Aouid

[.J, Wrer Homotrowof, Inc.
Ponderosa Plaza,

0d LiverpoolRd.
LiverpooL 13088
1 800-724'6875
E mail: ejwren@lwcny.rrcom

Laryest honebew sh1q ln

Nia0ara Tradlllon
Honebreudn0 Supplles
1296 Sheridan Drve
Bullalo 14217
(800) 283 4418
Fav, l7 t6) 877 6274
0n 1 ine arde ing. Next -day

setutce. HLge lnvenlory

Parly Grealions
345 Rokeby Rd.

Red Hook 12571
(845) /58'0661

Ewrtthing lor nakin| beet and vine

Slout Billy's
115IV fona Rd.

(603)436r792
online cataloa & reciws!

Allemallre Bevenge
114-E Freeland Lane

Charotle
AdviceLine: (704) 527 2337
0rder Lin€: 1 800 365 2739

29 yea6 setuing all hone
btewers & winenakers needs!
one ot lhe taryest supplets in the

lme.ican Brewmasler Inc-

3021'5 Sloneybrook Dr.

Raleigh (919)850 0095
www amar canDrewmasletc0m
Jusl goad peaple la do bueness Mk!

fthavill€ Bnw6ts SupDIy
2 Wa I Slr€el #101
Ash€u le 28801 {828) 285-0s15
!vww ashsvill€brew€rs.conr
the Southi Fnest Since 1994!

Assrmbly Rsquirud
15070 Uaywood Bd.
Hendesonville 1-800-4862592
www assemblyrequired.c0m

Charlotle 28203 l{8&78tzm

Ihe soulheasls beststocked stoe
with excellent low pnces!

Anorica's Hohby Hous€

4220 Srare Roule 43

Kent 44240
(330) 678-6400
iax (330)678-6401
www am€rimshobbyhouse.com
Specializit] in wnenakng/hone
btew supplies E equpnent

Th6 Epicurcan, Inc.
696 Sandslone DL

Woosler 44691 1-877-567-2149
(330) 345-5356 lelephone/lax
w!1i\^, epLcu reanhomebrewing c0m
FREE cablog! "uew CulJ

Th. Gtalo and Granary
1035 Evans Ave

Akon (800) 695-98/0
$rwgfapenndgmnaryc0m

The Honebrcr Conpany
1335 W Main Sl., P0 Box 862
Keni 44244
(888) 958-BREW (2739)

la( (330)677 7169
www-homebf ewcompany.com
Beer and wine naking extra,@gana.

Leener\ 8rc{ lvorts
142 E. Auron Rd.
Nofthlield 44C67

1-800-543-3697

Suflies fat bee, wine, nead,
cleese, hal sauce, Sauszge

Lislemann llltg. Co.
1621 oana Ave.

Cncinnal 45207
(513)731'1130

lax (513)731'3938

Full line ol beertulne equipment

The Pumphouse
336 E|m Street
Struthers44471
1(800)947'8677 or
(330) /s5-3642
wwwlhepumph0use.cjb.net
Eeer & winenaking sAptics & nore.

VinBn{ Supply
8893 EasilWestern Rd.

CanalWinchesler
1 800,905,9059

lhe WinemakeB Shop
3377 Nonh Hilh Streel
Columbus43202
614-263-1744
!!vwwmemarcrssn0p com
Se ing Beet and Winemakerc

8nw 8y You
20 LLberty Bvd., Sle. A_7

llalvern 1'888'542-BnEW

secue online udeing a@lable.

The Btew Conpany olca 1116

152 Soulh Hanover St.
Carlsh
1717) 241 2734
ww.brewcompany.c0m
A Li/..h Store Wh a Lot at

E ,t n*,"' ruo n-,""', n'"'

Idl [.r rtr |.f t t lk0rt lr ntl l0lrn 0ltt



HOMEBREW D:RECTORY
Count"Wine8
3333 BaOcock BIv0

PittsOuro1 1 5237‐ 2421

(4ヽ 2)366‐ 0151 0r

RX(412)3669809
0rderS tOl iree 866 880 7404

WV■″COuntrll ines com

S"θθ
'972

KeystO■ 8 HOmebrew Supply

779 Beth ehem P ke(Ri 309)

MOntOOme"vle

(215)8650100
E mal

sa=s@kwStOnehom8brew com
www k8ystonehomebr3w eom
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Triangle Homeblewi19 Supply

2100 Sma man a

PIヽ bu「01

“

lo 261 4707

1c w raph pa ioom/11ang e ltml

B`i“ingyりυIle B[Srわ rl・
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Ausiin llomcDrcw SUPPIY

8023-8 Eumel Rd.

Austin l-800'890 EREW

\512) 461-8427
1tllww austrnhonebrew.c0m
hae Shtrying on adets ovet W @I

The B子ow Sto,

16460 KuyЮ ■lahl/140

HouStO■  77068(231)3979411
FⅨ:(281)3978482
www brewЫ op com
yoυ′εθmρ″″

“
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DeFalco 3 Home Wlne

and Beer supplies

871 6 Stela tink

いouslon 77025(713)6689440

,axに 13)6683856
wvn″ dera cos 00m

θ
"“
k υs oJ`0″ ‐l ε′

ll e[mply SIom

5025 ThirOま reet

Katy 77493(231)391 9111

e mal saes@theemp,st8 o 00m

wv●″theemptv● en com
んr′〃0′″υr力Omめr t rg
,θθ
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Fo『emanヽ ′The HOme Biewofy

3800 0ol"vlle Blv0

(PO BOX 003)
Coleyvlle l-300 8177369

wvn″ homebreweosup,ycom

'lρ

 o″″″わ″θ βrFttα
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“
Homelrew Headlualters

300 11 0ot Rd,Su te ,34

RIchardson 75080

o7● 2344111
lax(972)2345005
wvn″ lomebκ whO com
O∂″sθ″レカ0′ηθ O“′a″α,″βθ
ma"″ s●ρρレS●″′

St Pat■ ck'S Of Texas

,328 Fleisch3r Di ve

AuS n 1 800 443‐4224

wvlrl゛ pats com

lVarll`ね oeS′ lθ″θO″げ

Stp,ly′ 乃ηε

“

″θθ θ2● lal

The Winemater sho。

5350ヽVeSt V Ck3「 y3v0

Fo口 WOnh(317)3774480
0reW@W nemak・islo,oom

httpツ′w nemakeishop oom

月RfF"″′ο′

ma■ o子Fest HomeBrewi10

5852‐ AヽVashin。 loo Blvd

ArloOto1 22205

(703)536-3323
www manoriest eom
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VintaOo Cellar

1340 South Ma n St

BIaCる 0り『9
1‐800 672-9463

1VllW V n●9ecelarcom
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V r11■ ia Beach HOm3breW

HoObies

3700 ShoЮ Di SJ13 ψ101

Vi`0101a BeaCh 23455

75o3'87600
wlvw homebrewusa com
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Bado『 leer a wi13 Su,plソ  inc

711 6rand BIv0

Vancouvet崚ヽ 98661

1‐300‐500-3610

t16″ 0′ r ll aO srfF∂′

げ■ll"″め祀
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 θθ

“

The Beo,ISSenti31S

2624 South'12th St F[ 1

1akewoo0 98499

(253)501 4286 or
1 377-557 BR[ヽ V(2739)

vn″w iheOeeressent a s com

l″″0;Oer`η υ sθ
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The Ce‖ ar Homebrew

Dept BR
1441l GЮenwooO Ne N
Seatte 98133

1‐300‐ 342‐1871
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Larly、 Bfewl10 SupplV

7405S 21動 St. ″(03

K3nt

l‐800‐ 441‐2739

www allyso「 Ow nO oom
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odυθ・Sわf HO・θ and
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Mol■ la n Hlmeblew

&Wine Supp!v

8520122■ dん℃ NE B0
Kirkland 98033

(425,803‐3996

wvn″ mounta nhomeO「ew com
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Nolhwest Brewes Su,plv

316 Comme『 oa Ave

Anaoo● os 98221

(300)460‐7095

www nwOrevlers eom

パ″Yaυr aり″″●
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Rockv TOp"omebrew&Beer
Em,olium
3533 Mud Bay nd ttV

Oけ mpね 98602
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BrewCitysl,p‖ es COn

The malket Baslet

14335 1V L sOon Roa0

Brookle d 53005‐1510

1 800324 6562

Fax(262)7835203
www BiewC,Supples com
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Homebiew maは 31
520[astヽViSConsin A.e

AOp eton 54911

(920)7334204
ori 300 261‐ B〔[R

www homeOЮ Wmarketeom

″o「 &'″′θ動″ケセ″″S●″

Liie TooiS Alve■ !u『●01"1lo子

930ヽVa」 be tane

Green Bay 54304

(920)3398484
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W113&HOp shO,
1 931 MOnroe Street

Mad son 53711

1‐800657-5199
Vハ″W W neandhop eom
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BIackslone Va‖ OY

B『 owl19 Suロロlies

407 Pa「k Ave

Woonsocket(401)7650830
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Bet mar tioJid HObby shop

736-F St Andiews R0

Columbia 29210

oOo 798 2033∝
1 800832 7713

、測Ⅵ″Iquidhobby com
.υη′ηaltlθ″17a′υe Sn、εθ∂

0(″〃″・ 9Cθ ′
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AII Seasons Ca′ dening&

BrewinO Supply

3900 HIIS00「 O Pike Ste 16

NashvI C l‐ 3007902188
1・ a.・l ville`ιθ

`σ
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The Beei Nut

1200 S State

sanぃke o,34111

(388,3254697
fax(301)501 8606

“

v″ Oeernui com
・蘭 ko θ,θ′ηOF"′ηお 'ソ

Fo,de●
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s●0"Sti崎 10日 ,31●
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It's more than a hobby, dammitl

Lounge Life

k.(lp l'(xir a hohbt, lr Ihf sorld of Ila!.
''\ocatirtr'- is $h ro'r d,) li,r $orki an
a\ocllion. a lobb\. is \rhrr rou d,, tnr
Iur. rrla\atior. l,(r,k it u|

BYOt .to lt\u do hote o lirtlonarll.
t;unl.ftr' ltou. lrlt (Dulrh t b/.uinlt bt
both a t\\'ution and xn 1ro.ation:'

Piper: l'!. talh.d t,) a l(n ol honthi\\-
cB Nlr) wurt pfo. .nil pv(!.\ onc .,rjd iL

\as a gr0rr $rJ ro ll,sc rheif hobbl: I

d,ril rvant r) do rlur Bur I d,' $anr
etrr\rhing thnt gnP\ $i1l) I pub - I
btrr. lab|l,s. Bucsrs rnd enlenriring. I

lo\o tu rDl.n,rin rnd I h,' lo rhar. m)
b.Pr so I nindc m! o$n drnnr pnb

aYO: So l'oz, lurr ltus th? prh llen

Piper: Th. Sm ling Dog hls hpfn goilg
strolg for cight l.ars rir^r.

BYOt ,\b. I n?ant hou lt!1q has it he|
otra hdu!/. 1,n thirst!.

Pipel l-h. ir's,d\ no(rr

BYOt t)h, oka! . . so u e tan t uuu tctl
,ta litth,tnorp about th(.\,mlin! trkk
I'nb. Or -. strlt Sttilit!t Doll

PiPer: I sla cd $irh I bar.l nladl trrrl
r rl0scl doo. \ll so| l{rsh nradf rh.
plrb siian dllt I srill harpi I df\igncr rl
work mrdc nr) lugo \\hcn I r^cd
h,rrr and had a PlnDrnelr room ri,f ir.
I b,trrrh1 a uscd bar tr rti.i,r'r ljl tlt(,
rooDr an.l rlrs ros!\ rrash.d. bUl tl
hrd I grcat brass riil. lh baf sut:
liicd 1,. t coLrpl of\.ir{. but $as to,,
high lbr nr! rlins of r{cn (o strrjit 11.

Over Lind, ml fri,r,(ls url gufsts hav.
Enrr m,xrost offrt dcf,tririr,ns. this
ahsolutrlt bfourlul brr - thr reoLd,
pi.cf or thf strrllirLg l)r)g Pub
lrrdf by hr liien{l llifk irlson. a nas-
r.r rr Qbile({ th. bfi it nradf ol
l''ali and blrcl). dcsigD.d jucl tur llis
pu]). md ir sports rh brass rait {ionr

Lost 6aLL

by Sam Piper

Snn lipct k a regulat coturibntt to
Brc[ Youf Oun. IIe re.entlg opcnpd
Thc Queenslond latngc in his lit i|q
rooiL Natum U u! se'tt a reyrrter tr
itlterlieu Pipcr ln'p at the big event.

BYOt So, San4 gru'uc gat a p?rfutljtt
prh in the add-on M)m bchi d llhul
haus.t. is that ght?

Piper: lijs. Lh. Smilin'a l),'g Pub.

aYO. And nox: loa rc tanslome.l
lnu Uuing room irto a hotel lounsc?

Piper: lhe Queensland Loung.. I ri,t
rn. Snliling l)r',{ Pub and rhe
QupFrsl.!trd I-oung. 

^r. 
lhr nfxt togi

cal cxlcnsjon ,,f th{, tiibulols lii,l)b} o1

BYOt t'?rhups lau di.tiunr! dill.ts
.[rotn ours tlh! do sa!] this is n hrltit:al

Piper: I ha!,| a .,uplc of qucsri,,ns lttr
a'N s0rious hre$rr !\'hrre do tion
inrrnn to Xo $ith \onr h0nn,lrre$ing
h.hb!l' $har arf !,rir goxts? Of
drnlno a brllrcf qucsLirxr to ask is,
$hrirc do lou inbnd r0 sLopt, \I{,. I

$anled 1o go alldr $a!.

BYOt So x hU dnlr't your oDcn ( btuu,
puh or start a mitobrcu.erlt?

Piper Dc.nuso thrt; work I wanl tll

lhc preli,)us bar lii.ks brf ucation is

,,rsil) rh. nnest pie.c ol tlnrirun I ll

AYO. tir! nnn all this sttu nats onart

Piper: I houghr tlrr ..Nainii{ turni,
r'rre. th. tabl.s rnrl sLt,uls. herltlnrg
rlse. \erh. Th. pi.iun,s, !rugs. har
Lorols. bar siFDs . nll I'l it. P.ople

BYOI \ttu re ret!.lottunatp.

Pip€r: \'r's, I h . sandertul lricnds

BYOt )\n. I ncan !Jor'r" -lbttunt? thnl
I-fl not n curi .t ntlJ turgo tturts or I d
Ac !rcittx hothr u ith soni. oJ this stqJ:
1r!thoo. isn\ a thir o bit trtrpnk':'

Piper: I nr irten'srcd iI rhc rorrlpt of
''s(a1ts" $irhin I hobb\. I rlid . lirrl{
thinkhrg,tri this subjcct and I rurn. to
the mnclusion rhar Inucl) ol$irr prss
.s lir adranc.d honr'brrsi.,i hrs
bc.nm. srall(d at th. t,,iIl ut sr\t.
detflophcnl. I cNll llds th. whrr" d|ld
''hr\t put olrhc h'trl'l rh. ']rhal
do rou n'alp- urd ho$.do \0r rDrkc
iL part. l har'{ iire. and $. ilt ha\e ro
ger rlie i, but I don r *!l $hrl nn( hoir
as nrc flrlnrination of honrphrl\ilg. I

lhnrk thar on.e on. exrcls at n,r|iDg
hf,,r. {,rx Ic.da 1o rarlklc the i!h!'
0nr nceds r0 rsk {hy w| hr\r: l,'u

BYOt okalr I ll bitc. n'hltl

Piper: liecf is { soci.i lubrifrDr tr
h.lfs pr,,d, hlk. LoDd urt dpal $irh
lhc dav \\jh! docs l)etsr fxjsr aDd ivtry
does rjlcfr" culrufo ha\r,it? I {ould
nrBrc Lhar hcer is d so(ial bp\pfrge,
bcst .r)nsunrl if 11!,coltc\l D riclds
ud so.icqr lileh n|rc, I woutrl ary|,,
llral b(r'r is bcrr.r in a l)!L tlun anr-
$nrrc,lse, fd.\hat is I lruL bur a
pln.. d.signPd lirf ffionds lo geL

r0{rthcf ud hi!e I pilr?

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



E!J9E Website - www.morebeer.com
v l"\\u.ll ld{. r ll r'' 1, '$'q
riiiu,irs rti,roru.l Err,rrhtr.ql f. Hon)( llr.r'rtg
.rr n..r Dr.r.n nf \r(r -.'nni ''...,11( D n h

\'l', aul".'n_d.nrh r-" |'P { \ inilr! ' ulht^\'ri
inli,r;rrtn!r.r\ll Nhjo, Cr.diL (l.rds se.!r! shoffnls
(:it,ll hr. o!line d.!irerr tra.knl8. ind nmLh inoit'r
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ON SALE NOW: C]usto rnized B r e w S c u I P t u r e

These TwO Sale items Available

ONLY lo Readers of BYO Maga2inel

sale Fn`s Midnight,August l,2003

Aπ [‖I10N8YO READERS:ヽ bo MuST,w“oC● o「m国 o(“ |。W

濾憚蠅Ⅷ舗鯖揮情1漱:鶉

Home Brewery SYstcnrs
- wecuston-manulaclure

-; 
510. and 20 gallon advanced

Staillless Stccl Conical Fermenters

wih in,′
`j,tt●

 ヽSa es team

Food―Cradc SJicone rubing

ivc I'efto alBreNetl" St^rtcr Systcms.
lrrn.\.'1l.,d!(.\sli lncl. n.!LLng I Sli

carboy Tote Bags
Boて ヽヽ い●卜●ヽい。。

'r、
5 0alba9 '2095

650a1089 2`495

iforeBCC′ ′
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Exdusive
StailllcSS

DriP Trays

7 wOe '2950

lo woe∫ 4900

|■
■・‐・1出::|:::ま :据 l::1:
The Original .er,atie  gヽenious

T'lcrmentaP"
-|.' Fermenter
quickly turns a.Y car'
boy into an affordable

rre-.ihrppingl aaLL l! discu$ voLtr rccds & sch'n!Le

縫ヽ迅 :織出‰ 8膿
=∫

:lr

Ⅷ露柵婦[脚 :胞1∬寵』ξ謂躍騒論肝
W

,|||● ■,1● tl● ●| ●
`|',|' 
。|｀●″'“

,■ ●●0'● |●市●
“'

S2250

E=i節翠

)urmet Coffee Roasting Systems

湯[常1腑缶絆ヽ どヽ 等I事,lr
Superb new suPer'roasler
byZach&Dans$lhc
very be* home roasler

ava lab e 3l any Pnce Get

,149 !5

憾鮒鮮舗朧よ耶鞘

Mo7・●Bcer′ t¨ F市e Gallon

Bret42SCulpa“
″System lood Grade MagDctic Drive PunP

薦鮒灘鰍檜1瀧善晏鷺I・
beau“ lulsyslem s aValaOe onine orin Our∞la o9

Noma'y S1250

0n Sale′ ηow For oη 1/1995

ⅧM艘紙臨灘留溜出中犠継器潔 ‰ m

7 1 Gallon Stainless Steel

Welded Conical Fermenter

:浩鵠だ醍朧gAm
Stainl`   [id
.1′ 2 FoR%に SS Valv6

0rdett  Nom81y S469
FE314 on SaOI$399
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Innovation

Environmental Conservation
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