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Beware
of cheap
(Dimitations

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 beer with character.

Inferior malts often include lower grade barley extract or, worse still, barley or
maize syrup. When you brew with Muntons 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 i

results. Beware of cheap limitations. Insist on Muntons. ’ ’

Muntons pL.c

WORLD CLASS MALT

Muntons, Cedars Maltings,
Stowmarket, Suffolk, IP14 2AG, England

Tel (+44) (0) 1449 618300
Fax (+44) (0) 1449 618332
email sales@muntons.com
www.muntons.com
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Terrific beer, but can it kill you?
Plus: extinguish your thirst and a
love letter to limburger.

Homebrew Nation

Locals are lining up for extract ale
in the Caymans, the Austin
ZEALOTS homebrew “club” and a
walk-in beer cooler with nine kegs
on tap. Plus: the Replicator clones
Terrapin Rye Pale Ale. It's extremel

Tips from the Pros
Marzen-Oktoberfest: It's all about
the malt in this traditional beer.

Help Me, Mr. Wizard!
Dark grains that turn to dust,
bready flavors in hefeweizens and
Beano Brau, a blast from the past.

Style Profile

Sour cherry ale, a dark summer ale
made from fresh, tart fruit. The
author convinces a friend to reveal
his recipe in the pages of BYO.

Techniques

Wort boiling: While you twiddle
your thumbs, there’s a lot going on
in the brewpot. Hot tips for what to
do during this critical time.

Homebrew Science
Oxidation: the last major hurdle to
extending a beer’s shelf life.

Projects

Grab your kegs and get your tools:
We're building a gauge to measure
low pressures and adding a

handy hanger for your dry hops.

Last Call

Homebrew stalwart Sam Piper
built a pub in his house and
turned his living room into a
lounge. An interview with the man
who believes homebrewing should
be way more than a hobby.

COVER photography: Charles A. Parker
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Test Your Mettle by marty Nachel

Tips, techniques and award-winning advice on entering your homebrew in a
competition (and bringing home the hardware!). Six quick competition tricks,
best-bet beer styles and what the judges look for. Plus: Florida’s heavy-medal
man explains ten more ways to put your beers on the podium.

2003 Label Contest Winners!

The eighth annual BYO label contest offered a fascinating glimpse into the
minds of our readers. And boy, are you twisted. Beer-swilling animals,
disturbing depictions of beer guts and hairy butts, and much, much more.

Lawnmower Beers by Joe and Dennis Fisher

When you've just weed-whacked the back forty, you need a beer that tastes
great and quenches your thirst. Recipes and step-by-step instructions for
light, dry, balanced summer beers that finish clean.
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.. full flavored taste and unexpected smoothness. Isn T it ume for \%/
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Delicious . . . or Deadly?

Nice article on sweetgrass ale
("Sweetgrass Ale,” May-June 2003 BYO),
but doesn't that stuff kill cows dead?

Steve Nelson
St. Paul, Minnesota

You are probably thinking of sweet
clover. According to the Merck Veterinary
Manual, sweet clover poisoning is a hem-
orrhagic disease that “occurs in animals
that consume toxic quantities of spoiled
sweetl clover (Melilotus officinalis and M,
alba) hay or silage. [ . .] During the
process of spoiling, the harmiess natural
coumarins in sweet clover are converted
to toxic dicumarol. [. . .] Dicumarol levels
of 20-30 mg/kg of hay are usually
required to cause poisoning in cattle. [, . ]
This is based on a history of continuous
consumption of sweet clover hay or silage
over relatively long periods.”

So, unless someone is making
Spoiled Silage Lager and drinking liters of
it every day, | don't think this would be a
practical problem. Anyone worried about
the possibility of misidentifying plants in
the wild can order sweetgrass from the
addresses given in the article’s sidebar,
No cattle were killed in the making of the
May-June issue.,

Limburger Lover
| really enjoyed the article about
matching cheese with beer (“Beer and

n Tuly-August 2003 Brew Your Ows

Cheese," May-June 2003). However, |
was disappointed to see that limburger
was not included. As a lover of the stinky
cheese, | would like to see an article
explaining the history of the cheese and
its various uses, including what beer
goes with it and how to eat it. If | remem-
ber right, this cheese was very popular
with the Germans and matched well with
dark beers, such as porter.
Burdette Coberley
via email

Author Tess Szamatulski responds:
“Limburger is in line with the Belgian
washed rind cheeses, as they are very
aromatic (in other words, stinky). A
Belgian strong golden or strong dark ale
would be a good match for limburger. A
German rauchbier would be equally nice.
You need a strong beer to stand up to a
strong cheesel”

For Extinguishing Thirst
I would like to
know if it is possi-
ble and safe to
convert an old
copper fire extin-
guisher to a keg. |
do not know how
hard it will be, if it's
even possible, to
clean the inside for
this purpose. My
thought was to
incorporate the tap
into the screw-off top and add the CO2
where the hose is attached.
Paul Michell
Raleigh, North Carolina

Projects author Thom Cannell
responds: “The FDA does not permit
copper for the preparation of acidic
foods. Beer is acidic and copper has a
metallic flavor that can be transferred to
beer. Brew kettles, however, were grand-
fathered into this regulation and are still
acceptable for use in wort production.

“As for storage, beer should not be
kept in copper for ‘lengthy’ times. What
that means is open to interpretation. I'd
say kegging is lengthy, at least at my

house. For a weekend or party? That's
fairly short term, IMHO.

“I'd try to find some way to have the
interior nickel-plated or powder-coated
after I'd modified the keg in a manner
similar to what you've suggested. I'd also
get the vessel hydro-tested to ensure it
won't rupture under pressure.

“Also, why not use the existing ‘out’
with an internal soft tube of some sort as
the beer pickup, and then add the ‘gas-in’
at the top or behind?

“Not having seen the interior, I'd
guess this oldie requires that you invert
the tank, whereupon something inside
ruptures and adds an acid to a bicarbon-
ate-rich water solution to create dispens-
ing pressure. It should have a good gas-
ket already and the brazed-in hose fitting
might be threaded internally. In that case
you could adapt a compression fitting.
Drilling the crown for a scavenged ball-
lock fitting might be easy, or you might
have to weld or braze the fitting to the
crown. Alternately, you could adapt a
high-quality, chrome-plated tire valve!
Just my ideas.”

Chemical Correction

The alternate name for 3-methyl-2-
butene-1 thiol — the molecule that is
responsible for skunkiness in beer — was
incorrectly given as isopentyl mercaptan.
It should have been isopentenyl mercap-
tan. This molecule is similar to the butyl
mercaptans that skunks and their rela-
tives produce. No mustelids were harmed
in the making of the May-June issue.

Pellets or Whole Hops
I would like to use one of Horst
Dornbusch’s recipes for Irish Red Ale
from the January-February 2003 edition
of Brew Your Own, but | am unsure if his
recipes use hop pellets or hop flowers.
Paul Di Prima
Brisbane, Australia

All recipes in BYO use pellet hops
unless otherwise specified. Some hops,
quite a bit actually, more than we'd care
to admit really, were harmed in the mak-
ing of the May-June issue. We boiled
them . . . and we'll do it again. m




THE beerkit to make Belgian beers without a hassle !

1 you don't have the time nor the inclination to brew your beers starting
from the raw grain, or perhaps you think that brewing is as difficult as brain
surgery but you don't have a high opinion of heer from beer kits. we
recommend you try a BREWFERM home brew kit. The results may well
surprise you! BREW FERM use nothing but the finest ingredients in their
kits, and their beers are tailored to demunding Belgian tastes.

Your own homebrewed Abdijbier, Tripel. Tarwebier, Grand Cru, Diabolo,
. 13 types in all ... without a hassle, thanks to BREWFERNM!

e The only NO-BOIL kits using genuine Belgian recipes and
ingredients, available in 13 different types

. Very straightforward to use

° Makes 9-15 litres of absolute TOP QUALITY BEER!

DARK ABBEY type for 9 1.

Starting specific gravity : 1.070  Aleohol content : § .

One of the most well known Belgian specialtues @ an Abbey style beer with
vinous character due to its high alcohol content. Deep amber, full flavoured
with lots of malt aroma with caramel notes, Improves with long maturation
times and can be kept for several years !

AMBIORIX type for 15 L.

Starting specific gravity © 1, 060 Aleohol content * 6,5 %,

Amber beer with a red copper tint. Slightly acidic palate at first but with a
nice fruity aroma. Moderate hop bitterness, Comparable with the well
known beer of Roesclare.

DIABOLO type for 9 1.

Starting specific gravity : 1,071 Alcohol content © 8 %5,

Belgian specialty beer : Strong. golden coloured beer with a thick and long
Tasting head (lacy). Characteristic aroma of devil type Belgian beers. soft
palate with a slightly sweet aftertaste. Improves with long maturation times
and cun be kept for several years !

KRIEK type for 12 1.

Starting specific gravity : 1.033  Aleohol content : 5.5 %.

Kriek is the best known of the fumous Belgian fruit-beers. made by
macerating cherries in beer, A slightly ucidic, sweet aromatic beer with a
red topper tint, Each kit contains pure cherry juice of at least 3 kg of
cherries | This beer gives you the perfect balance of fruitiness without
tasting like grenadine as some commercial kriek's do

OLD FLEMISH BROWN type for 12 1.

Starting specific gravity ; 1.060  Alcohol conteni : 6 Yo,

A dark brown beer with a woody notes flavor a slight liquorice aftertaste
that also compares with the Dutch Bock-beers.

CHRISTMAS type for 7 1.

Starting specific gravity : 1063 Alcohol content : 8%

Dark. strong and full-bodied Belgian beer, sweeter than Ahbey style beers.
Strong malt flavour and aroma. Tmproves with long maturation times and
can be kept for several years !

WHEATBEER type for 9 1.

Starting specific gravity : 1.053 Alcohol content : 3%

Very similar to the well known Belgian "Witbieren™ : pale, opaline colour
with low alcohol content. A real summer beer with a pleasant aroma. mild
hops and a smooth malt character. Slightly acidic and thirstquenching.
Based on an old recipe using barley, wheat, oat [lakes and a secret herb
mixture with coriander and sweet orange-peel.

GRAND CRU type for9 1.

Starting specific gravity ; 1,075 Alcohol content © 8%,

Gold opaline coloured, with strong flavour of grains and even bread, Very
little hop aroma. Very mouthfull with light fruit notes and a pleasant
sweetness. Also this kit contains wheat malt and a special herb mixture.

I'RIPLE type for 9 1.

Starting specific gravity - 1,075 Aleohol content © 8%,

Triple is 2 well known, deep golden coloured. Belgian specialty. Due 1o 1ts
high malt contents it has a very pleasant aroma and taste, mouthfull, full
bodied and even a bit herbaceous. High aleohel content.

FRAMBOOS type for 12 1.

Starting specific gravity : 1053 Alcohol content : 3.5%

FRAMBOISE or raspberry beer, is a Belgian specialty. Together with the
BREWFERM KRIEK, this FRAMBOISE is the only fruitbeer kit available
in the world. Fach kit has an equivalent of 2 kilo of raspberries. This
FRAMBOISE beer han a very delicate aroma and is ideal as a refreshing
summer-beer or us a surprising aperitif !

PILSNER type for 15 1.

Starting specific graviry : 1042 Alcohol content : 4,6 %,

Light, blond beer, with a moderate bitterness and dry finish, comparable
with the commercial Lager or Pilsner beers. Low alcohol content.

GOLD type for 12 1.

Starting specific gravity - 1033 Alcokol content : 5,5 Yo.

A real deluxe pilsner type with more malt flavor than the normal Lagers.
Moderate hop bitterness. Comparable with the Scandinavian deluxe-Beers.

GALLIA type for 12 1.

Starting specific gravity : 1053, Aleohol content 5.5 %

The latest addition in our range: A thirstquenching pale amber beer with a
refined bitterness and a soft finish, a worthy alternative to the commercial
Belgian ales.

BREWFERM PRODUCTS
Korspelsesteenweg 86
B-3581 Beverlo - Belgium
info@brewferm.com




Recipe KiTs
“THE NAME SAYs IT ALL”

These award-winning, all-malt ingredient kits conform to AHA style
guidelines and include everything you need to produce prize-winning brews:

* Quality Malt Syrup * Brewing Additives * Yeast
* Hops * Bottle Caps ® Priming Sugar
* Grains * Dry Malt ® Instructions

* Amber Cerveza Style (xx) ® American Light
¢ Classic English Pale Ale * Traditional European Bock

® American Amber ®rish Stout

* Continental Pilsner *German Altbier Style
*Red Ale ® German Oktoberfest
® American Cream Ale * Weizenbier

® American Micro-Style Pale Ale  ®Robust Porter
*English Brown Ale * Steam-Style Beer
¢India Pale Ale ¢ Scotch Ale

Available at better
homebrew shops everywhere.
For the retailer nearest you, go to

www.ldcarlson.com
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Extract Ale from the Islands . s, sob stemer

Brewmaster Nelson Dilbert quenches a
Caribbean thirst with his Old Dutch Ale.

dyllic Grand Cayman seems an odd
site for a battle of biblical proportions,
but that's what’s happening there as
two brewers vie to win the hearts and
palates of island residents and tourists.

“Goliath” in this battle is Stingray
Brewing, which produces 80,000 gallons
of all-grain ales and lagers each year.
“David" is Big Daddy's Old Dutch
Brewery, which produces 40,000 gallons
of extract beer annually. Liquid malt
syrups are the base for the brewery's sig-
nature Old Dutch Ale and, combined with
adjunct grains, extracts also lay the foun-
dation for the eclectic collection of addi-
tional ales it produces each year.

So who’s winning the battle?
“Stingray’s is okay, but it's for the
tourists,” a local dive master told me. “All
the locals drink Big Daddy's.”

An assortment of fresh ales was on
tap the day | stopped at Mezza, a cozy
pub above the brewery. Tap handles for
Big Daddy’s Black Coral Ale, Belgian Wit
and Old Dutch were lined up next to inter-
national brands at the bar. Six-packs of
Old Duteh and Old Dutch Light are
stocked downstairs in the carryout, the
original of four package stores the
Cleveland Dilbert family runs on Grand
Cayman. Brewmaster Nelson Dilbert,
Cleveland's 23-year-old son, was running

the carryout when | dropped by. He talked
animatedly about his brewery as he
checked out a flurry of customers.

“When | was in college in Florida, my
favorite place was a microbrewery called
Hops,” he said. "My father came up to
visit. We went to Hops, and he said: ‘This
is a great idea!’ | gave it some thought,
and | told him | could give it a try.”

With virtually no knowledge of brew-
ing, Nelson delved into books, asked
questions at brewpubs and shopped for
gear. He seftled on a system from
California’s Cross Distributing Company.
While his 250-gallon stainless conical fer-
menters, kettle and hot tank were being
shipped to Cayman, Cross set Nelson up
as an apprentice at Lengthwise Brewing
to give him some hands-on experience.

“When we started out, we had some
pretty rough beers,” he recalls of his
December 1993 opening. “So we'd
change a little of this and a little of that,
and finally we came up with a beer that
everyone seemed to like. We named it Old
Dutch, after my grandfather.”

Old Dutch Ale has an amber, some-
what coppery color. A slight haziness and
mild clove-like taste are clues to the
wheat malt in the recipe: Nelson uses a
50-50 mix of Alexander’s pale and wheat
extracts. He ferments with White Lab’s
California Ale Yeast (WLPOOT).

Nelson said he'd like to have beer
lovers beyond Cayman taste his signature
Qld Dutch Ale, but shipping the brew is
nearly impossible. So as one overgrown
homebrewer to another, he's agreed to
share his recipe with BYO.

Homebrey
Nation

OLD DUTCH ALE

(5 gallons / 19 liters, extract)
0G = 1.048 FG = 1.012

IBU =56 ABV =4.7%

Ingredients

5 gallons water

3.3 Ibs. (1.5 kg) Alexander's Sun
Country Pale Malt Extract

3.3 Ibs. (1.5 kg) Alexander's Sun
Country Wheat Malt Extract

13.75 AAU Willamette hops pellets
{bittering) (2.50z. / 71 g @ 5.5%
alpha acid)

4 AAU Tettnanger hops pellets
{flavor) (1 0z./28 g @ 4% alpha acid)

White Labs California Ale Yeast
{(WLPO0OT)

3/4 cup corn sugar for priming

Step by Step

Dissolve malt extract into water,
bring to a boil, then add Willamette
hops pellets. Maintain boil for one
hour, adding the Tettnanger hops dur-

ing the last 10 minutes for aroma. Cool
quickly to 68 °F (20 °C), then pitch
yeast. Once heavy fermentation sub-

sides in two to three days, remove the
trub from the bottom of the conical
fermenter or transfer the batch to a
clean secondary fermenter. When sec-
ondary fermentation is complete at the
end of the second week. cool the
batch to 38 °F (3 °C) for a day to set-
tle the yeast. Transfer the brew to a
keg, force carbonate It and chill. Or
transfer the contents of the secondary
fermenter into a bottling bucket, prime
with the corn sugar, then bottle. Store
bottles at room temperature for a
week or two, chill and enjoy.

Biiw Youn Own  July-August 2003
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BEER basics

YEAST STARTERS

A yeast starter is a small batch of
beer used to raise yeast for your main
batch of beer. Making a starter
ensures that you have enough yeast
to quickly and efficiently ferment your
wort. It also ensures that the yeast
you pitch are active and healthy.

Making a yeast starter is simple.
For an average-strength ale, boil 0.5
Ib. (0.22 kg) of light dried malt extract
in 64 oz. (1.9 L) of water for 15 min-
utes. Cool this starter wort and trans-
fer it to a sanitized bottle to which you
attach a fermentation lock. (Brewpub
growlers work well. So do 3L soda
bottles.) For a lager, you should have
a starter volume of one gallon (3.8 L).

You can pitch the entire starter or
just the yeast sediment to your main
wort. If you plan to pitch the whole
starter, pitch the yeast to your starter
wort one to two days before brewing.
If you are going to pitch the sediment,
pitch the yeast to your starter wort
three to five days before brewing.

Ferment your starter wort at
room temperature. Keep the fermen-
tation lock affixed and shield the
starter from light. Making a starter will
take some extra time on your part,
but will improve the quality of your
beer greatly.

Send us your story!

If we publish your article, recipe, club
news or tip in Homebrew Nation, you'll
get a cool messenger bag (compliments
of White Labs) and a BYO Euro sticker.

n July-August 2003  Baew Youn OwN

he dictionary defines

“zealot” as a fanatic. To our

Austin homebrew club,

“ZEALOTS™ means . . . well,
we're not quite sure. “Zymurgic
Enthusiasts of Austin  Loosely
Organized Through Suds” is our cur-
rent guess. But,the original acronym
is lost to Austin’s laidback history.
Zombies Excited About Lechers On
Texas Soil? Zookeepers Expressing A
Love Of Tarts, Strumpets? It could
have been anything.

“Loosely organized” certainly
describes our club today.
(*Organization? We don't need no
stinking organization!”) Much of the
history of the ZEALOTS is shrouded
in mystery (or perhaps drowned in
beer). The club is rumored to have
begun in the late 80s or early 90s. It
almost faded into obscurity but Steve
Williams, a brewer for the now-
defunct Celis Brewing, took the helm
and brought it back to life.

Today our club officers are our
Primary Fermenter Marc Martin and
our Secondary Fermenter Corey
Martin (no relation). Marc sends out
the monthly e-mail newsletter
(Primary Fermentations) and con-
ducts our meetings. Corey sends out
weekly emails alerting the ZEALOTS
to the location of our roaming happy
hour, which is held every week at a
different Austin brewpub. Corey also
hosts the annual Christmas party at

Austin ZEALOTS . Austin, Texas

his house. At the last
meeting, Dan Brzoska
was appointed our IPA
or Information Person
Anonymous.

This year, several
ZEALOTS did well in the
first round of the AHA
National Homebrew
Contest. Keith Bradley
won a 3rd place ribbon

Corey Martin and Marc Martin are the Secondary for his Oktoberfest-
and Primary Fermenters of the Austin ZEALOTS.

Mérzen. Joe Walton won a
3rd place ribbon for his old
ale. Dan and Joelle Dewberry scored
a first place ribbon for their tripel and
Corey Martin landed five ribbons — a
second for his smoked porter and
four firsts for his oatmeal stout,
weizenbock, witbier and raspberry
lambic. Overall, the ZEALOTS were
the second-place club in the south-
ern division of AHA Nationals.

Regular ZEALOTS meetings are
held the third Saturday of every
month at 6:30 PM. We meet at the
Gingerman’s bar, a great tap house,
on 4t Street. We have about 65
members and about 30-40 show up
at each meeting. At the meetings we
focus on tasting the homebrews of
our members. We have a style of the
month and these beers are passed
around first, followed by other home-
brews. We've tasted a lot of interest-
ing beers lately. At the last meeting
we even had an oyster stout, made
with real oysters. Mmmm . . . oysters.
Once the beers have been tasted, we
vote for our favorites. The most well-
received beers get the “trash and trin-
kets" award — usually beer-related
stuff such as posters, mugs, caps
and the like.

If you live in the Austin area and
are fanatical about beer, gel more
information on the ZEALOTS by con-

tacting our IPA Dan Brzoska at
dan@brzoska.com or Marc at
mjmartin@texas.net or Corey at

boozer@sbhcglobal.net.




by Steve Bader

Last summer | discovered Terrapin
Brewing Company’s Terrapin Rye Pale
Ale. | can't get enough of this awesome
beer! They are based in Athens, Georgia
and distribute only on draft in the Athens-
Atlanta area. | must have good taste,
because Terrapin Rye won gold at the
Great American Beer Festival last fall,

Rick Fifer
Orange Park, Florida

he Terrapin Beer slogan is

“extreme beers for extreme

tastes” and this beer certain-

ly fits the motto. Brewmaster
Brian Buckowski calls Rye Pale Ale a
complex beer that fulfills his desire for
“brewing in 3D,” which means a beer that
challenges all of the senses. Rye Pale Ale
has an upfront citrus and floral bitterness,
with a malty middle and a slight sweet-
ness from the honey malt. Rye malt gives
it a clean, dry aftertaste.

As an “extreme” beer, Rye Pale Ale
has a relatively high level of hop bitter-
ness at 45 IBUs. The use of Magnum as
the primary boiling hop helps keep the
hop flavor from being harsh, since
Magnum has a low cohumulone value.
Brian also adds hops in five more addi-
tions throughout the brewing process.
For yeast flavor, Brian suggests you use a
yeast that is slightly fruity and complex.
Then be patient and let the beer age for
four weeks.

For more information, go to www.
terrapinbeer.com or call (888) 557-BEER.

Terrapin Rye Pale Ale

(5 gallons / 19 L, extract with grains)
0G =1.054 FG =1.013 IBU =45
Alcohol 5.2% by volume

Ingredients
3.3 Ibs. (1.5 kg) Briess light malt
extract syrup

2.33 Ibs. (1.1 kg) Briess
light dry malt extract

1 1b. (0.45 kg) rye malt

1 1b. (0.45 kg) Munich malt (10 °L)

0.5 Ib. (0.22 kg) Victory malt (30 °L)

6 oz. (170 g) Gambrinus honey malt

14 AAU Magnum hops (bittering)
(1.0 0z./28 g of 14% alpha acid)

3.76 AAU Fuggle hops (bittering)
(0.75 0z./21 g of 5% alpha acid)

2.38 AAU East Kent Golding hops
(flavor) (0.5 0z./14 g of 4.75%
alpha acid)

2.38 AAU East Kent Golding hops
(flavor) (0.5 0z./14 g of 4.75%
alpha acid)

6.8 AAU Cascade hops (aroma)

(1.0 0z./28 g of 6.8% alpha acid)

16.4 AAU Amarillo leaf hops (dry hop)
(2.0 0z./56 g of 8.2% alpha acid)

1 tsp. Irish moss

White Labs WLPO51 (California Ale V) or
Wyeast 1332 (Northwest Ale) yeast

O.75 cup of corn sugar (for priming)

Step by step

Steep crushed grains in 1 gal. (3.8 L)
of water at 155 °F (68 °C) for 30 min.
Remove grains. Add 2 gal. (7.6 L) of
water, malt extracts and bring these 3
gallons (11 L) of wort to a boil. Add
Magnum, Irish moss and boil for 60 min.
Add Fuggle for final 30 min. Add first East
Kent Goldings for last 20 min. Add sec-
ond East Kent Goldings for last 10 min.
Add Cascade for last 3 min.

When you are done boiling, add the
wort to 2 gal. (7.6 L) of cool water in a
sanitary fermenter and top off with cool
water to 5.5 gal. (21 L). Cool to 80 °F (27
°C), aerate and pitch your yeast. Allow
beer to cool over the next few hours to
68-70 °F (20-21 °C), and hold at this temp
until the yeast has fermented compietely.
Add the Amarillo hops when the beer is
done fermenting. Remove the dry hops
after about 4 days. Bottle your beer, age
for two to three weeks and enjoy!

July 11-25

New York State Fair

Syracuse, New York

The New York State Fair 4th Annual
Homebrew Competition is open to all
New York state residents and spon-
sored by the Salt City Brew Club
Entry dates: 7/11 ~ 7/25. Fee: $8 for
first entry, $5 additional. Contact Peter
Garofalo at pgarofal@tweny.re.com or
go to www.nysfair.org.

July 12

E.T. Barnette Competition

Fox, Alaska

The ET. Barnette Homebrew
Competition Is sponsored by the
Zymurgists Borealls homebrew club.
Best of Show prize is $500! Six cate-
gories: Dark Ale, Light Ale, Dark Lager,
Light Lager, Speciaity/Mixed and
Mead. Entry dates: 6/23 - 7/10. Entry
fee: §5. Contact Scott Stihler at
stihlerunits@mosquitonet.com or
check out www.mosquitonst.com/
~stihlerunits/ScottsDen/Beer/Events/
Events.htmi

July 12-19
9th Annual Commander SAAZ

Interplanetary Homebrew Blastoff!

Melbourne, Florida

The gth annual Commander SAAZ
Interplanetary Homebrew Biastoff will
accept beers in all 28 BJCP cate
gories. Entry fee: $6. Three bottles
required for each entry. Entry forms at

Contact Steve Mitchell
fl.rr.com.

www.saa
at sarnitche

July 19

Ohio State Fair

Columbus, Ohio

The Ohio State Fair Homebrew
Competition is sponsored by SODZ
and is open to all Ohio homebrewers
Entry dates: 7/14 - 7/18. Entry fee: $5.
Contact Brett nce at
{b.chance@expo,state.oh.us or go to
www.ohiostatefair.com,.

July 20 - August 2

Mountain Brewer Open

Huntington, West Virginia

Sponsored by the Greater Huntington

Homebrewers Assaciation and the

Huntington Museaum of Arts. All BJCP

styles, meads and ciders will be

judged. Entry dates: 7/20 - 8/2. Entry

. Contact Dave Zalewski at

swski@mapllc.com or see the
ite at www.hbd.org/ghha/,
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d very cool walk-in cooler . ke momton « wichita Fatis, Texas

Ken Thornton mans the taps on the
door to his walk-in cooler.

he center of the home-
brew universe lies on an
18-acre farm near
Wichita Falls, Texas.
(Hyperbole? Nah.) Anyway, that’s
where homebrewer Ken Thornton
lives. It's also where he runs the
Wichita Homebrew Supply Shop. A
metal warehouse across the drive
from the shop serves as headquar-

homebrew |

ﬂ July-August 2003  Brew Your Own
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ters for WORTS (Wichita’s Only Real
Tasty Suds), the local homebrew
club. The warehouse is also home
to Ken's brewing equipment and his
walk-in beer cooler. And the cooler
is very cool indeed.

To build the cooler, Ken walled
off a corner of the warehouse that
measures roughly 4 by 9 feet. He
insulated the room with fiberglass
and three inches of spray-on ure-
thane, then added a cooling system
that he built from a refrigeration coil,
a compressor and a thermostat.
The system keeps the room tem-
perature between 34 and 38 °F. He
also enclosed a 6- by 3-foot space
under his brew sink and rigged it to
a second thermostat. A blower
draws cold air from the cooler into
this second fermentation chamber,
which he keeps at 68 °F for ales.

The best part of the main cool-
er is the door, which contains nine
tap handles. Ken keeps homebrew
on tap for club members, along with
root beer and Gatorade. “After all,
this is Texas,” says Thornton.
“Sometimes even homebrewers
need fluids other than beer.”

i

Nine tap lines run through the cooler door
and into the WORTS clubhouse.

® Ross Bangle ¢ San Bernardino, California

Ross Bangle likes to brew his own
beer. And he likes to take pictures of it.
He sent us his latest shots because he
thought they were groovy. So do we.

Clockwise from top left: upside-
down blue bottle, a kokopelli seen
through a pint of beer, and two close-up
shots of empty bottles on a bottle tree.

It's beer. It's art. It's beer art.




Marzen-Oktoberfest

Tips WM proS

It’s all about the malt in this traditional beer

Tradition dictates that Oktoberfest beers are brewed in March, lagered during the
summer and served al the onset of fall. Fven with the German festival season fast
approaching, homebrewers still might want to take a stab at this style. Ingredients
Jor this beer are simple — pale malt, Munich malt, and a louch of caramel mall
are all you need, as brewer Matt Greff points oul. You might also want lo try an
experimental version of this traditional brew. If so, just follow the suggestions of
brewer Joe Karls. Besides the ingredients, a good German lager yeast, stable 55 °F
(13 °C) fermentation temperatures, and at least four weeks of lagering around
35 °F (1.6 °C) are sure ways to make an Oktoberfest worth remembering.

BEHEWER: Matt Greff brews for Arbor
Brewing Company in Ann Arbor,
Michigan, which he opened in 1995. He
has been a homebrewer since 1990.

Our Oktoberfest is basically a 5-
gallon (19-L) homebrew recipe that we
scaled up to production level. In fact,
most of the brews we make here start-
ed out as S-gallon (19-1) recipes. It's
like a dream come Lrue, being able (o
make my homebrews on a larger scale
and sell them to the public. We've done
quite well — just last lall, we doubled
our brewing capacity.

I think an Oktoberfest should be
medium-bodied, with some nice malti-
ness but not too sweet. There should be
a hint of bitterness at the very finish,
Some brewers tend to overdo the
sweetness part of the beer. mostly by
going too light on the finishing hops or
using too much of a grain that brings
out sweetness — Munich malt is an
example. Our grist is meant to add
malt texture without making an overly-
sweet brew. The color of an
Oktoberfest should be golden-reddish.
The nose will be mostly malt, but with
a hint of hop aroma.

Our procedure for brewing
Oktoberfest is really straightforward.
First, the malt bill consists of 55-60%
German Pilsner malt. To contribute to
the medium body and maltiness, we

add 35% Munich 10 (Munich malt at
10 °L). Much more of this grain and
we’d push the brew towards being too
sweet. But, you want to use enough to
get away from having a light-bodied
brew. Finally, to round out the malt bill,
plus give some caramel sweetness and
color, we add caramel 20 (crystal malt
at 20 °L).

We have always mashed-in at a
strike temperature of 130 °F (54 °C) for
30 minutes, then added lots of hot
water to get a conversion temperature
al 154 °F (68 °C). Fact is, though, that
we use highly-modified German grains.
I'm sure we could get away with just
doing a infusion mash.
However, this is the way we've always
done it and we're happy with the
results! We boil the wort for two hours,
which helps this brew a lot.

My choice of hops is German
Tetinanger. The reason is simple: I love
them. They are used in Jever Pilsner,
my favorite German beer. 1 find they
give the beer almost what I would call
“saltiness.” It’s a bite at the end of the
beer that I really enjoy. I also believe
Tettnanger hops are more gentle, and
not as in-your-face, as llershrucker.

Our yeast selection is Ayinger
yeast, which is the same as the White
Labs Bock Yeast (WLP833). We found
this one to be the most flocculant,
which is important o us because we
don't filter our beers.

Finally, we conduct primary fer-
mentation at 55 °F (13 °C) for about
two weeks. Then, we seal the tank and
let COy build in the tank for natural
conditioning. We crash the tempera-
ture to 35 °F (1.6 °C) and let it sit for at
least one month. This recipe turns out
a fine brew.

one-step

by Thomas J. Miller

Matt Gref's Michigan
Mérzen-Oktoberfest

(5 gallons /19 L, all-grain)
0.G.=1.050 FG.=1.012
ABV = 4.8% SRM =7 IBU =25

Ingredients

6.5 Ibs. (2.9 kg) 2-row German
Pilsner malt (1.8 °L)

3.5 Ibs. (1.6 kg) German light
Munich (10 °L)

0.5 oz. (14 g) crystal malt (20 °L)

4.5 AAU Tettnanger pellet hops
(bittering)
(1 0z./28 g of 4.5% alpha acids)

1.1 AAU Tettnanger pellet hops
(bittering) (0.25 0z./7 g of
4.5% alpha acids)

1.1 AAU Tettnanger pellet hops
(flavor) (0.25 0z./7 g of
4.5% alpha acids)

White Labs WLP833
(German Bock) yeast

Step-by-step

Mash in at a strike temperature
of 130 °F (54 °C). Rest for 30 minutes
then raise the mash to conversion
temperature at 154 °F (68 °C). Hold
for one hour and sparge at
172 °F (78 °C). Collect wort until the
specific gravity falls below 1.008 or
pH exceeds 5.8. Add water so you
have a little over 6 gallons (23 L) of
wort before the boil.

Boil the wort for two hours,
adding hops at 120, 60 and 30 min-
utes remaining in the boil. After the
boil, cool the wort with a wort chiller
and aerate well.

Pitch the yeast at 65 °F (18 °C),
but drop the temperature over the
course of one week to 55 °F (13 °C).
Hold at 55 °F (13 °C) until fermenta-
tion is complete — about two weeks.
Rack and lager at 35 °F (1.6 °C).
Lager for a minimum of one month,
preferably longer.
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EWEH: Joe Karls has been a home-
brewer for 18 years. In 1995, he com-
pleted the brewing short course at the
Siebel Institute in Chicago. He has
been brewing professionally for the
past seven years and is now the head
brewer at Hinterland Brewery in Green
Bay, Wisconsin.

@ recommend the following grist
- percentages for an Oktoberfest
E style brew: 75% two-row pale

malt as the base malt and 25%
colored specialty malts, such as
caramel and Munich malts.

In my Oktoberfest brew, 1 go
heyond even this recommendation. I'm
striving to achieve a product that has
many malt layers. By mali layers, |

mean crealing a malt balance that
spans the laste and mouthfeel spec-
trum — from the initial (first), to the

mid-palate and finally to the finish of

the brew. In my Octoberfest, 1 use six
types of malt — Hugh Baird Marris
Otter malt, Dingeman’s Munich malt,
Dingeman’s Special B malt, crystal
malt (20 °L). chocolate malt and black
patent malt.

This technique, however, is more
of an art than a science. Homebrewers
need to experiment with their brewing
techniques. their recipes and their sys-
tems to see il layering works for them.
Often, typical homebrewing problems
like high fermentation temperatures
can ruin the best layering efforts, This
can reduce the complexity of what
might have been a very interestling
brew. So, the rule of thumb should be
to produce a clean brew first and then
move on to complexity.

With today’s highly-modified malis,
greal beer in almost all styles can be
achieved using the simple infusion

technique. This is true for Oktoberfest
style brews. That said, | have always
used a temperature-controlled step
mash process, although this is more
out of habit than necessity. Many brow-
ers us a step mash for brewing beers
like this, but 1 wouldn’t refrain from
brewing Oktoberfest if you only do
infusion brews.

I recommend that homebrewers be
experimental and creative, Use tradi-
tional teaching to guide you, but not to
dictate your brewing efforts. Taste
every beer with the mindset that you
are not judging a competition, so don’t
be arrogant and “judge” your results.
Just keep an open mind and educate
your palate to the enormous spectrum
of taste sensations in your glass.

At Hinterland, we age our version
of this brew in American Oak barrels
for 12 days. Let me point out that my
recipe suggestion of using six different
malts is not overkill. My goal is (o cre-
ate a malty beer that is fully layered for
color and mouthfeel. m

Mexican Cerveza

Am. Premium Lager
Cream Ale

IPA

Pilsner

Pale Ale

Simply Great Beer!

= All-Grain Wort Kits from RJ Spagnols

No Sugar

® & & & & @

* 100% All-Grain High Gravity
Micro-Brewery Worts
Ready to Ferment. No Cooking!

No Extracts or Concentrates

Very True to Style

Great for Summer Brews and All Year Long
Great for Wine Kit Users and Wine-on-
Premise Operations as a Way to Easily

Add Beer to their Operations.
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Grain to Dust

“Bready” flavors in hefeweizens and Beano brau

Oh great and mighty Wizard of the
East, please enlighten this old home-
brewer. Whenever | try to crack grains
dried to 300-500 °L, they turn to pow-
der. Since the chocolate and black
grains are just used for flavor and
color, can | leave them whole and
achieve the same results?

Charles Amos
Central Point, Oregon

I think of brewing ingredients such
as chocolate malt and black patent
malt like coffee beans. If you steep
them wlihuul crushing them, you sim-
ply will not get the same release of
color and flavor from them. On the
other hand, if you turn them into pow-
der they can create some real prob-
lems when it comes to wort collection.
Finely milled coffee can cause the
same problem when making espresso,
especially if' the coffee is packed too
tightly into the little thingamabob on
the espresso maker,

Most really big brewers (domestic
and abroad) who make dark beers use
some sort of malt extract for coloring
because of the problems that dark
roasted grains cause during run-off,

I have often considered treating
roasted grains like cotfee and making
my own dark malt extract at the same
time 1 am mashing. The malt “coffee”
could be made using a wide array of
kitchen gadgets, such as a strainer and
several large coffee filiers used to
make a liner. The “coffee” would then
be added to the kettle along with the
wort from the mash. This would give
me the color and flavor I want from
dark grains and alleviate the problems
with very fine particles resulting [rom
milling them.

Unfortunately, 1 cannot recom-
mend not milling the dark grains. If the
small bits are causing problems, give
my malt coffee idea a whirl. And if you
do, drop us a line and tell us how well
it worked!

Liquid Bread
You are my
last resort for
continued hap-
piness and sani-
ty, Mr. Wizard. |
recently took a
business trip to
southern
Germany and
fell in love with
the locally brewed hefeweizens. Upon
my return to Hawaii, | tried in vain to
find anything that came even remotely
close to the real thing. Neither the bot-
tled beers | discovered (including
some imported from Germany), nor
any of the local microbrewed beers
(Gordon Biersch and Sam Choy's), had
the strong wheat/yeast flavor of the
German beer. It seems that everyone
emphasizes the fruit or spice flavor-
ings, but the hefeweizen | know and
love was described as “drinking a loaf
of bread” by one of my Pils-only
drinking buddies. | have a couple
of friends that homebrew, but
none of them have tried a
hefeweizen. They are will-
ing to try, but | don’t want
them to waste their time
if it will only turn out like
the local beers. All of
the kit descriptions |
have found emphasize
the fruit or spice flavor-
ings but do not describe
the heavy wheat/yeast
“bready” taste. Can you
recommend a particular
recipe or kit?
Brian Thompson
Honolulu, Hawaii

You're lucky I'm not
overly sensitive or your
“last resort” for informa-
tion would be thinking
about a different brewing
problem! 1 regularly

“Help Me, .
My. Wizard

brew hefeweizens and have been pret-
ty happy with the outcome. However, |
agree that the German weizens have
more of that wonderful bread-like
aroma than most of the weizens avail-
able in this country. Fortunately for
homebrewers, one of the major dilfer-
ences has to do with bottling. I'll get
back to that idea in a moment, but I
want to touch on the “fruity and spicy”
Mavors first.

Authentic German hefeweizens are
brewed using malted wheat, malted
barley, hops, yeast and water. Several
variations exist within the wheat beer
or weizenbier family and these include
hefeweizen (wheat beer with yeast),
kristall weizen ([iltered wheat beer)
and weizen bock (wheat bock). These
beers all have a distinetive aroma that
tvpically is described with the words
“clove” and “banana.”

Some  beer descriptions
in this country are written
in such a way thal some
consumers believe these
ingredients are actually used
in weizen beers, when of
course  they aren’t. These
intriguing flavors are instead
produced by the par-
:‘)"-« ticular yeast strains
" used to make
weizens, making yeast
selection ceritical for this
style.

The bread-like Mlavor
vou are describing is also
related to yeast. When beer
contains a [air bit of yeast —
regardless of the particular
hrewing strain — it has a
bread-like flavor. After all,
the inviting aroma of freshly-
baked, naturally-leavened breads
(veast breads) is the smell of
yeast. The language of food is a
language of association and is
often inaccurate. The aroma most

of us call “bready” should
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The Tester Specialist! Through Innovation and Technology

SM102

For pH & Temp

* Large easy to read
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* pH & temp readout
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* 9 volt battery included
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* Waterproof case

* Replacement probe

REFRACTOMETERS
MR32 Sugar or
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¢ Protective case d
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“Help Me, .
Mr. Wizard”

really be called “yeasty,” but the aroma
is typically associated with bread and
not yeast.

My point is that in order to have
that loal-of-bread-in-a-glass sensation,
vou need a slug of yeast in your glass.

I know the Gordon-Biersch family
of breweries and will assume Sam
Choy’s has a similar set-up . . . | think a
trip to Hawaii is needed. Brewpubs like
Gordon Biersch in Honolulu store beer
in large serving tanks instead of using
kegs. Serving tanks are much more
convenient than kegs in a brewpub
because they require less labor to fill
and clean since one commercial serv-
ing tank may hold the equivalent of
15-60 kegs of beer.

Serving tanks work great for fil-
tered beers, bul have their limitations
when it comes to unfiltered beers. The
main problem is that yeast tends to set-
ile in serving tanks over time and the
first beer poured and the last heer
poured are  usually  different.
Specifically, the last beer will have
much less yeast than the first.

This is why most brewpub hefe-
weizens lack the intense bread-like
aroma of botiled weizens. This is not Lo
imply that bottling is the solution, but it
is a darn good start il you want that
aroma. Really good weizen brewers
pay special attention to the amount of
yeast being put in the bottle. Too much
yeast and the beer looks bad and runs
the risk of off-flavors coming from
autolysis, Too little yeast will turn the
hefeweizen into a pseudo-hefeweizen.

Many commercial brewers remove
the weizen (ale) yeast from the beer,
usually with centrifugation, then dose
lager yeast and wort or priming sugar
for the bottle conditioning. The advan-
tage of using lager yeast is that lager
strains tend to be more powdery than
ale strains.

The pouring ritual of weizen beer
begins with pouring most of the beer
into the glass. Next, you lay the bhottle
on the bar and roll it to get all the veast
off of the bottom and then to pour this
last bit of yeast-rich beer into the glass.
This clearly cannot be done in a brew-
pub when beer is served from serving
tanks. The other thing about hefe-
weizen is that the carbonation level is




higher than regular beers. Since highly
carbonated beers are difficult to pour
from a beer tap, many draught weizens
have less carbonation than their bot-
tled counterparts.

My tips on brewing hefeweizen
are simple.

. Begin by buying one of the many

weizen strains sold by the yveast
suppliers and pay attention to the rec-
ommended fermentation temperature.
The level of banana and clove aromas
can be increased by [ermenting al
higher temperatures.

Use high quality wheat and bar-
. ley malt or high quality kits. I'm
an all-grain advocate because | feel
that the techniques used to make
syrups and dry extracts change wort
flavor in some beer styles, notably the
lighter styles. Hefeweizen — in spite of
its pungent yeast-derived aroma — is a
lighter style and can benelit from all-
grain brewing. When going all-grain, 1
suggest red wheat for weizens,
because it usually has a higher protein
content and makes for prettier foam.
. Don't over-hop your weizen! This

beer is aboul yeast aroma and
malt. Hops should only be used to bal-
ance the beer. The style is “hefe”
weizen, not “hoppy” weizen.

. Allow the fermentation to run to

completion before bottling, but
don’t let the beer sit around long
enough to significantly clear. That will
oceur in the bottle and you will have
enough yeast on the bottom to stir up
when pouring.

Shoot for a carbonation level of

about 3 volumes. This is about
20% more than most ales and lagers.
Although German commercial brewers
prime with wort, | would use priming
sugar or DME since priming with wort
is very difficult to do with accuracy.

Beano Brau

| love to drink my husband’s home-
brew. But, as with many women, | like
to watch my girlish figure. In the March

2001 issue of BYO, | read an article
about the use of Beano tablets in the
fermenter to lower the carbohydrates.
Noticing that | have been having to
work a lot harder, watching what | eat
and exercising to keep my weight
down, my husband decided to try to
help me out and make a batch of
Beano beer for me. It tastes great as
he made my favorite IPA with lots of
hops, but | was wondering if this

Dist
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For a dealer near you go to:
www.stillspirits.com/usa.htm

method has been tested to find out if
the resulting beer really has a lower
content of carbohydrates. The recipe
and mash schedule is as follows: 6
Ibs. (2.7 kg) pale mait, 0.5 Ibs. (0.22 kg)
Munich, 0.5 Ibs. (0.22 kg) dextrine, 0.25
Ibs. (0.11 kg) wheat and crystal malt for
color. It was mashed at 140 °F (60 °C)
for one hour, then 150 °F (66 °C) for 30
minutes. Four Beano tablets were
added to the primary fermenter fora 5

ater
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“Help ye, |
Mr. Wizard

gallon (19 L) batch. | understand that
the Munich is as fermentable as the
pale malt, but | am wondering how
much the crystal, dextrine and wheat
might contribute to carbohydrates. Will
the Beano tablets take care of this?
Please help me, Mr. Wizard! | sure
would like to know if this really works.
Paula Johnson

Deer Island, Oregon

Easy to swallow or chew tabilets

eano

Food Enzyme Dielary Supplement

Anern e @) Hel
e €IS stop gas
R before

30 it starts

TARLETS

from beam, brocsedi,
i, whole graie
parsta anad many
Ihealthial fonds

Beano Brau . . . now that’s a real
blast from the past. I remember read-
ing this article and thought the idea
seemed credible, but never gave il a try
since I'm not even remotely concerned
with my girlish figure!

Before | delve into this question, 1
want to point out that all types of mall,
pale and Munich included, produce
worl with both fermentable and unfer-
mentable sugars. It's the unfer-
mentable sugars that are responsible
for beer’s carbohydrate content. Malt
type. mashing schedule and yeast
strain all influence the carbohydrate
content of the beer. Your hubby's beer
had a really solid rest at 140 °I (60 °C)
and that really helps when trying to
produce a very fermentable worl,

There does appear to be a real
demand for low carbohydrate beers
these days. Light beer sales are on the
increase and new brands continue to
emerge. Sam Adams Light and
Michelob Ultra are two new brands
that come to mind. Just because a beer
is low in carbohydrates does not mean
that it is prohibited from having favor.




| think that Sam Adams Light is one of
the few “light beers” on the market
brewed with fuller flavor in mind
(mainly hoppiness]).
Draught is actually preity darn low in
carbohydrates and alecohol, although
Guinness certainly doesn’t want to
market its famous stout as “light.” Butl
I digress.

Soon after receiving your question,
I decided to conduct “The
Challenge.” The experiment was pretty
simple and was conducted in a brew-
pub. Five hundred gallons of wheat
wort with an original gravity of 11.25
°Plato (specific gravity 1.045) and 15
[BUs was brewed using the standard
brewing procedures for this beer at the
bhrewery where | work. The wort was
cooled to 66 °F (18 °C), aerated using
sterile air to contain approximately
& mg oxygen per liter of wort and
pitched with White Labs WLP 001
(California Ale) yeast. Primary [ermen-
tation lasted 3 days at 66 °F (19 °C) and
the gravity after primary was
2.8 °Plato (specilic gravity 1.011). We
spund or cap our tanks at this point in
the process for natural carbonation

Guinness Pub

Beano

and this beer was treated no different-
ly. The wheat beer remained at 66 °F
(19 °C) for four additional days while
carbonation and diacetyl reduction
occurred. The gravity had now
dropped to 2.0° Plato (specific gravity
1.008) and it was time to cool the tank
to 52 °F (11 °C).

Once the beer temperature
dropped to 52 °F (11 °C) and stayed at
this tlemperature for 1 day, it was lime
for the Beano challenge. We took a
0.5 gallon (2 L) sample from the tank
for our control sample and a 5 gallon
(19 L) sample for our experimental
sample. Four Beano tablets were
crushed and added to the experimental
sample at this point.

Both control and experimental
samples were in clear glass containers
fit with air locks and held at the same
70 °F (21 °C) for the next 2 weeks.
Neither air lock was removed during
the 2-week rest. The Beano experi-
mental container slowly bubbled for
about 10 days after the Beano tablets
were added and there appeared to be a
small yeast head on the surface of the

beer during this period. The control
sample had no yeast head at any time
during the test period and rapidly
cleared due to yeast flocculation short-
ly after the sample was taken from the
large fermenter.

The results were simple and con-
vincing. The control sample had a final
gravity of 1.9° Plato (specilic gravity
1.0076): the same final gravity of the
large batch of beer in the stainless

steel fermenter. This is the normal
finish gravity for our unfiltered
wheat beer. The experimental sam-
ple treated with Beano had a finish
gravity of 0.9° Plato (1.0036). This
beer has been hrewed over 100 times
and it has never finished much lower
than 1.8° Plato (1.0072). Although
this experiment was conducted only

once and has absolutely no statistical
validity (replicates are required for

* Still Spirits products can be used without the need to distill at home.

Home distillation of alcohol is not currently legal in the U.S.

Sh@p&’if& com

For a dealer near you go to:

www.stillspirits.com/usa.htm
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