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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
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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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“Help e, ’
Mr. Wizard”

statistical validation), I'm now a believ-
er in Beano! Long may it rule!

The science behind the action is
simple, well-known and used by some
commercial brewers to make light
beer. The key ingredient in Beano is a
debranching enzyme. When added to
beer or wort, the debranching enzyme
(amyloglucosidase) renders unfer-
mentable sugars into fermentable sug-
ars. Almost all of the carbohydrates
found in pale malt, rice and corn can
be completely fermented by yeast
when amyloglucosidase is added to the
mash or fermenation. Some special
malts, especially crystal malts, contain
“Maillard reaction products” (MRPs).
These are colored compounds formed
by the reaction of amino acids and car-
bohydrates. These compounds are not
fermentable, are not rendered fer-
mentable by amyloglucosidase and
most of the MRPs are nol converted to
energy when consumed by beer
drinkers. The compounds do, however,
increase the specific gravity of wort

and beer. In other words, your light IPA
may not wind up with the same gravity
as the same recipe brewed without
crystal malt, but the caloric value is
mosl likely the same.

So speaking of caloric value, how
does our Beano wheat compare to the
regular version? Both beers had the
same 0G, but the Beano wheat has a
higher alcohol content (~5.2% ABV
compared to -4.7% ABV) and a lower
carbohydrate content (~4.9 grams ver-
sus ~10.3 grams per bottle). 1 don’t
want to get into the specifics of esti-
mating the calories in beer, but my cal-
culations estimate the control beer at
133 calories per 12 ounce (355 mL)
serving and the Beano wheat at 122
calories per 12 ounce (355 mL) serv-
ing. That’s a reduction in calories
about 8% and a reduction in carbohy-
drates of 53%. Although the reduction
in calories is not huge, it is important
Lo recognize the control beer was fair-
ly lean before the Beano treatment.
The 53% reduction in carbohydrate is
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a bhit more substantial. This test is cer-
tainly not definitive, but does seem to
indicate that Beano does indeed work.
I think I will continue tinkering with
Beano. My next test will be related to
beer larts! 1 am sure the marketing
sharks at the big breweries could have
a winning combination il they market a
beer-fartless brew that is also low in
carbohydrate and calories. m

Do you have a
guestion for Mister
Wizard? Write to him
/o Brew Your Own,
5053 Main Street, Suite
= A, Manchester
‘& Center. VT 05255
or send your e-mail

to wiz@byo.com. If you
submil your question
by e-mail, please
include your full name
and hometown. In
every issue, the Wizard
will select a few questions
Jor publication.
Unfortunately, he can’t
respond to questions
personally. Sorry!
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Sour Cherry Ale

It's dark. It's delicious. It’s a fab summer beer.

When my [riend Steve Clarke called in
December 2000 fo invite me to a
Christmas party, he mentioned that
Tom Lampi was bringing some of his
cherry ale. 1 knew Tom was an avid
homebrewer, but I am gencrally not a
friend of [ruit beers — so 1 had no great
expectations for thal beer. Well, was |
in for a surprise! Tom had made a very
opaque, almost black, ale with just a
hint of cherry. It was delicious and by
far the very best beverage ai the party.
Later, after taking him out for some
beers at a local brewpub, Tom granted
me permission to divalge the secreis of
his beer to you.

Cherries

You could brew with either sweet
or sour cherries, but for a complex and
dark cherry ale, you ought to be more
inferested in the fruity acids of the
cherry than in its fermentable sugars.

Rack Cherrv Ale byihe punbes,

OG 1.062-1.065 (15.5-16.25°P)
T approx. 1.016 (4°P)
SRV e i approx. 100
IBU s cvamsn ssmm approx. 55
ABV ... around 7%

In our recipes, therefore, sour cherries
are preferable to sweet ones. Sour
cherries usually appear in stores
between late June and early August. If
available, one of the best cherry vari-
eties for your ale is the choke cherry
(Prunus virginiana).

Like all fruit, cherries contain
pectin  (carboxymethyl cellulose).
Pectin does not harm your brew’s fla-
vor, but it tends to cause a haze in cold,
finished beer. Fortunately, the pectin
content of cherries is relatively low.
Underripe [ruit, however, is always
laden with pectin. So, purchase the
ripest cherries you can find.

Because of the variability of the
fruit, it is difficult to specily the precise
amount of fruit you will need. Use the
numbers given in the recipes as a
guideline, not a hard and fast rule.

Water, Grain, Hops and Yeast

The initial steps in making a cher-
ry ale are indistinguishable [rom those
for a *normal” beer. From the hoil for-
ward the procedures are identical for
all-grain and extract beers.

The grain bill of lhlhl}‘.t‘.l is not too
different from that of aLl_rLtmlt which
means it contains about five percent of
black malt. Black patent malt will
work, but the milder — yet equally
dark — Weyermann dehusked Carafa
I from Germany is preflerable,
because it adds fewer harsh and roast-
ed notes to the brew.

Because the beer's lasie experi-
“lives” oll the juxtaposition
between the fruity, acidic notes from
the cherries and the malty, chewy
notes from the dark grains, the bitier-
ing hops should be relatively neutral.
That'’s the reason for the Bullion, which
produces a well-rounded bitterness.
For aroma hops, too, we must he care-
ful not to introduce too succinct a taste
sensation. The citrusey Tetinanger
augments the dominant llavor combi-
nation very well and even gives it just a
touch of a bite, Willamette hops from
the Northwest would also fit the bill.

ence

StyI® profie

by Horst D. Dornbusch

— BECIPES

Tom's Cherry Ale

(5 gallon / 19 liters, all grain)
OG = 1.062-1.065 FG = 1.016
SRM = 44 |IBU =53 ABV =6.1

Ingredients

9.0 Ibs. (4.1 kg) British or”an
two-row ale mait (2-4 £L)

« 1.0 Ib. (0.45 kg) caramel malt

(10°Lor20°L)

0.5 Ib. (0. kg] roasted barley
(275-= L)

0.515.“10.23 kg) black patent malt
(475-525 “L) or (preferably)
Weyermann dehusked Carafa |l
(488-563 °L)

10.0 Ibs. (4.5 kg) SOul

1 !sp Insh moss
Wyeast 1084 (Irish Aie}‘or White Labs
WLPO0O04 (Irish Ale) yeast
40 oz. (1.2 L) of sterile wort
(for krausen/priming) o7

Step-by-step |
1 Bring 2.5 gallons of the water 0
L °F (56 °C) and mash in. The mash
serature is likely to drep to about
" °F (50 °C). Let stand for a
inute protein rest. Meanwhile,
1eat the remaining 5 gallons (19 L) of
v ater t0 168 °F (76 °C). Add portions of
this'water to the mash until it reaches
58-158 °F (67-70 °C). Let the mash
) for saccharification for another
en sparge the mash with
aking sure that

‘on page 2
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The yeast, too, should be a solid
but humble workhorse. It should be
only slightly fruity and somewhat
restrained in the diacetyl department.
Wyeast 1084 (Irish Ale) or White Labs
WLP-004 (Irish Ale) are good choices.

Extract Cherry Ale Tips

To create a stout-like base wort in
which to ferment the macerated cher-
ries, the extract brewer has several
choices. The simplest one is to replace
the entire grain bill with canned stout
extract. This convenience, however, is
purchased at the expense of two con-
cessions, You are stuck with the
extract manufacturer’s choice lor
black malt, which may give your cher-
ry brew more acrid flavors than might
be ideal. You will also be limited by the
manufacturer’s choice of bittering
hops, because there simply are no
unhopped canned stout malts on the
market. If you choose this road, simply

leave oul the Dbittering  hops,

Alternatively, vou can split your extract

roughly half and half between a stan-
dard (unhopped) pale ale malt and a
(hopped) stout malt, and then reduce
the bittering hop addition by one-half
You can then accept that your ale will
be slightly lighter than specified, or you
can add some vacuum-evaporated,
exiremely condensed color malt
extract, which has just arrived on the
homebrewsgnarket.

Commercial brewers — including
some of the very large, international
ones have been using such color
malt extracts for decades to color-
correct their darker beers, hoth ales
and lagers. These specialty extracts
are unhopped and allow brewers to
add darkness (o their brew naturally
without having to add too many roasi-
ed notes as well.

I am aware of only two malting
companies that offer such a product in
the United Stales. The Briess Malting
Company of Chilton, Wisconsin olfers a
color malt extract in large containers
for commercial brewers, and the

Weyermann  Malting Company of
Bamberg, Germany, offers another
color malt extract in both commercial-
size and homebrew-size containers.
The Briess product is called a “nat-
ural barley malt color liquid™ and sold
under the trademark of Maltoferm. I
has a slightly smoky [lavor and a color
rating of about 7,000 °L. The
Weyermann product is called a “color
malt extract” and sold under the trade-
mark SINAMAR. The Weyermann
product has a color rating of about
3.200-3.375 °L, which is less than hall
that of the Briess product. But, because
it is made entire from dehusked
CARAFA IT mall (with a color rating of
375-450 °L), SINAMAR has almost no
Mlavor. The SINAMAR wort is bottom-
fermented to an alcohol level of rough-
ly 1% and an FG of 1.040. at which
poini the finished black “beer” is
vacuum-evaporated at 162 °F (72 °C).
Crosby & Baker started to distrib-
ute SINAMAR 1o homebrew supply
stores in early June 2003. It comes in

Because your beer
is a work of art...
.we think your labels should be,
loo. A greal way Lo commemorate
special occasions! Get affordable,
custom designed labels - it's easy

and there’s no minimum order!

myovg_%igbels

Visit our online store at
www.myownlabels.com

m July-August 2003  Brew Youn Owx

SABCO INDUSTRIES, INC

Homebrew Equipment
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Great Kegs
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Equipment ...
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AND...
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more Cherry Ale recipes

(continued from page 19)

Boil for 1 hour. Add bittering hops
15 minutes into the boil. At shut-down,
siphon off 40 oz. (1.2 L) of hot wort into
a clean, sealable container. Close the
container, let it cool, and store in the
refrigerator until bottling time. Then add
1 tsp. of Irish moss to the kettle and
lower the prepared bag of macerated
cherries into the hot wort. Also pour in
any cherry juice from the bowl, because
it, too, must be sterilized. Leave the
cherries in the wort for about 15 min-
utes. Then remove the bag and place
them into a clean, sanitized bowl to
capture the bleeding juices for later use.
Do not re-use the bowl that held the raw
cherries, because it is contaminated.

Add the finishing hops to the wort
immediately after you have removed the
cherries. Let the hot wort rest for anoth-
er 5 minutes. Then siphon it into an
open fermenter and add the fruit in the
bag as well as any juices that may have
bled out of the bag. Cover the primary
fermenter with aluminum foil to keep out
any dust and wait until the wort has

cooled off. This could take a few hours.
The length of this wait, of course,
depends on your ambient temperature.
Also, placing the fermenter in a tub filled
with cold water or ice, naturally short-
ens the cooling time. Pitch the yeast,
once the wort has reached room tem-
perature. Ferment at 65-70 °F (18-21
*C) for both primary and secondary fer-
mentation.

During primary fermentation, which
may last about 5 to 7 days, scum will
appear on the surface of the ferment.
Skim it off occasionally. Pull the fruit
bag(s) out of the ferment at the end of
primary fermentation, which should be
at or near a gravity of 1.016. But do not
squeeze the fruit bag(s), because you
do not want to introduce pectin into
your beer at this point! Rack the beer
carefully off the debris into a carboy,
and let it mature for another two weeks.

Finally, pour the refrigerated-and
still sterile-krdusen solution into a clean
carboy or Cornelius keg and rack the
finished brew into the priming wort for
mixing. For bottle conditioning, pack-

age the beer immediately. For later keg
dispensing, simply let the beer condi-
tion in the Cornelius keg. Keep the beer
at room temperature for two or three
days to “jump start” conditioning, then
store it at cellar temperature for another
two weeks, at which point all condition-
ing should be finished. The beer is now
drinkable, but it improves with age. If
stored cool, it will keep for about a year,
but the hop bitterness will start to
recede and the brew’s fruitiness will
become gradually more pronounced.

Extract Option:

Replace the grains with 6.6 Ibs.
(3.0 kg) stout ale malt extract (hopped).
Alternately, you can replace the grains
with 3.3 Ibs. (1.5 kg) pale ale malt
extract (unhopped), 3.3 Ibs. (1.5 kg)
stout malt extract (hopped) and 12. 5
oz. (0.35 kg) Weyermann SINAMAR
roast malt extract. Either way, use 10
Ibs. (4.5 kg) sour cherries.

Bring 4 gallons (15 L) of water to a
boil and add malt extracts. Follow the
all-grain directions from this point.

Hoblby Beverage Eguifment

The small batch equipment company

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

Fermenters

5 sizes - 2 Brands
6.5 gal to | barrel

Affordable Conical
---- MiniBrew ----

EVERYTHING INCLUDED

Why MiniBrew?
® Primary & Secondary — All In One
® No More Hard to Clean Carboys
® No Siphons — Move Dead Yeast Not
The Beer
® Closed System Reduces Exposure
To Bacteria
* Extract or Grain — Ferment Like a Pro!

READY TO BREW

MiniMash Lauter Tun

Uses up to 35 pds of grain,
Flat false bottom will not
float or leak. Sight glass &
RIMs threads. Designed
for mashing and lautering.

Call 909-676-2337 or e-mail john@minibrew.com or www.minibrew.com for a free catalog




(4 f1. 02/120 ml) plastic containers.

Because color malt extracts are
veritable color bombs, a litile goes a
long way. For instance, it takes only
about 0.25 oz. (7.1 g) of SINAMAR to
darken the color of 5 gallons (19 liters)
of wort by about 1 °L. To replace the
coloring effect of all the black (patent)
malt in our cherry ale with SINAMAR
color malt extract, therefore, you need
about approximately 12.5 oz. (354 g).

The availability malt
extract in homebrew-size containers is
great news especially for home extract
brewers. This opens up an entirely
new world of pure exiract brewing —a
world which has previously been only
open to partial-mash and all-grain
brewers who were prepared to either
mash their own malts or at least to
steep some specialty malts in their
brewing liquor.

of color

Cherry Meets Wort

To prepare the cherries for brew-
ing, wash them thoroughly in cold
water and remove all stems. Also pick
out any leaves, which is the more
important if you use choke cherries,
because the leaves of that cherry vari-
ety are poisonous. Macerate the fruit in
a bowl with a potato masher. Stuff the
cherry pulp, including the pits, into one
or more grain steeping bags.

The cherry aspect of the brew
enters the picture for the first time only
at the end of the boil. The cherries
meet the wort in two separate encoun-
ters, once briefly in the hot kettle to kill
any wild yeasts and molds that are
bound to lead a parasitic existence on
the fruit, and once for about [ive to
seven days in the fermenter to extract
the flavors and allow the yeast to
metabolize the fruit sugars. The hot
treatment happens shortly after shut-
down, as the wort is cooling off but is
still hot. Lower the bag of cherries into
the hot wori to eradicate all the
microbes the fruit is sure to harbor
The destruction of such spoilage
agents occurs as the temperature rises
above roughly 140°F (60°C). At this
temperature, of course, the fruit's
pecting are also poised to coagulate.
Some of the pectin, however, will be
trapped in the bag while some of it will

be helped on its trip into the trub by
the use of Irish moss. Leave the fruil in
the hot wort for about 15 minutes,
before pulling it out. The bags of pulp
should now-be sufficiently free of bac-
teria that the fruit can re-introduced
into the wort for the duration of the
primary fermentation.

Because of the fruity acidity, the

brew ages well. It is drinkable within
about two weeks after priming and

bottling or kegging, but it mellows and
improves for at least three months.
Consider following my friend Tom’s
example and save a portion of this
summer brew for the Christmas holi-
days. In fact, I think it would even be a
great alternative to champagne on
New Year’s Eve. m

Horst Dornbusch writes the Style
Profile column in every issue of BYO,

NEXT TIME SHE ASKS YOU TO
BREW SOMETHING FOR HER...

DO YOU REALLY THINK SHE WANTS A STOUT?

SURPRISE HER WITH A WHITE ZINFANDEL . ..
OR A CABERNET ... OR A CHARDONNAY ..

START YOUR OWN WINE TODAY WITH ONE OF
BREW KING'S PREMIUM WINEMAKING PRODUCTS.

TO FIND THE DEALER NEAREST YOU, CLICK
'FIND A RETAILER' ON WWW.BREWKING.COM, OR CONTACT
ONE OF BREW KING'S EXCLUSIVE DISTRIBUTORS.

18003210315
WWW.LDCARLSON.COM
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and win a medal)!

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

By Marty Nachel

Whengl started breviifig my own beer
nm@i{ﬁual ;,P!lllratm ago, I couldn’i
wqitt@t Ionclbanﬁhﬂ my brews from
ﬂuﬁ‘ulw i iends u‘gml neighbors.
dﬂm um ly, nn@ of it (actually, not
nﬁamplmlvnldrv, and
of it was helpful.
cent beer snobbery,
awith the thought that
re mere beer peons,
.1HUSIHI11Ld umbing their brains
and their palates with chilled swill-
walter. “What do they know?" I'd snilTl.

Undaunted by half-hearted compli-
ments and feigned nods of approval, 1
eventually searched out homebrew
competilions in my area. 1 was ready
and willing to take my licking from the
pros. | dutifully filled out the required
paperwork, signed and dated a check,
properly boxed up my entry bottles and
drove them over to the local UPS dock

for delivery (my, how times haven’t
changed!).

| remember winning my first rib-
bon in 1987. It was a pale ale that took

only four categories judged at that
event. Nevertheless, my beer had best-
and [ wanted to repeat the
accomplishment as often as 1 could.

ed others ...

Sixteen years later, that little red rib-
bon now hangs proudly among nearly
50 other brewing awards that decorate
my store’s back wall.

I was also anxious Lo participate in
the other side of competitions. After
becoming a certified beer judge, I
worked hard and traveled often to
area. Educationally
there's nothing quite like
learning about competitive brewing

events in my
speaking,

from the inside out. Becoming a beer

judge undoubtedly made me a betier

second place in the category, one of

brewer. [I'd like to share what I've
learned, both as a brewer and a beer

judge, to help you gear up for beer

competitions.
SIX Quick Competition Tips

ONE: Stay true to style

One thing I learned early in my
compelitive career is that whal you set
out to brew is not always what you end
up making. If you fail 1o achieve the
appropriate gravity in your planned
Scottish Lixport Ale, it might only make
the grade as a Scottish Heavy in com-
petition. For coming up short on [BU's,
vour supposed IPA may be an APA to
an experienced judge’s palate. And for
using that higher Lovibond crysial malt
in your hefeweizen, you may have
inadvertently strayed into dunkel-
weizen tlerritory, according to the style
guidelines.

| recall a situation long ago where
I was judging a beer in the
Miirzen/Okioberfest category. It was
fruity, floral, buttery and loaded with a
whole bunch of other aromas and fa-
vors that suggested it was anything but
Oktoberfest. Later, when 1 had the
opportunity to diseuss this brew with
its creator, | learned that the beer had
been warm-fermented with a packet of
dry ale yeast. When I pointed out this
apparent fermentation [aux pas to the
novice brewer, his not-entirely-unex-
pected response was, “But the kit said
Oktoberfest on the lahel!™ Caveat
Emptor — let the buyer (and home-
brewer) beware.

If you take homebrew compeiition
seriously (and who doesn’t?) it's imper-
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ative that you have al least a rudimen-
tary knowledge of beer styles. Since
the vast majority of sanctioned home-
brew competitions across the United
States operalte in accordance with Beer
Judge Certification Program (BJCP)
rules and guidelines, it makes good
sense to familiarize yourself with these
beer style guidelines. You can find all
of this information and more on the
BJCP website at: www.BJCP.org.

TWO: Keep it fresh

Freshness counts! Though it might
seem to belabor the obvious, using
fresh ingredients is another imperative
for brewing competition-quality beer.
Using old hops, grains and malt exiract
to brew beer makes no more sense
than using old and stale ingredients to
create a gourmet meal. Buy and use
the best-quality and freshest ingredi-
ents available to you,

THREE: Sip before you ship

Be sure to re-taste your brew just
prior to entering it into a compelition
— a beer that tasted good and hoppy
last month may have suffered a notable
loss of hop fMavor and aroma since.
Likewise, a gently carbonated beer
may have kicked on the carbon-dioxide
afterburners in the last few weeks and
il now may border on explosive.

It's a good idea to taste your beer
with the style guidelines right in front
of you so you can match your heer
point-for-point with the parameters of
the style. Keep in mind thai several
sub-style parameters for gravity, color
and bittering — such as those in the
bitter category — change very little
from vne sub-style to the next, so eval-
uate your beer intently. Similarly, con-
sider the possibility that your beer may
safely straddle two similar styles or
sub-styles and be a legitimate con-
tender in either category. There are no
rules against entering the same beer in
more than one category.

If you lack confidence in your
palate or objectivity, have vour beer
tasted by discerning friends or fellow
brewers. Be [lexible; remember that
your beer has o conform to the dic-
tates of the style guidelines. This
means thal you may have (o enter what
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you've been calling a porier in the
brown ale category.

FOUR: Let history be your guide

Learn from past experiences. If
you've entered a beer in a previous
competition, you should have received
the scoresheet with the judges’ com-
ments on it. Keep these on file and
refer back to them — especially if you
intend to brew the same style heer
again. If you are not familiar with the
peculiar jargon used on scoresheels or
used by beer judges in their commen-
tary, it's in your best interest (o learn
this judging vocabulary.

FIVE: Timing is everything

There are two basic types of brew-
ers when it comes 10 competition:
those who brew a beer and casually
enter it into competition, and those
who brew beer with competition in
mind. Members of the first group brew
the types of beers they like when they
have the time and resources. If that
beer seems worthy of competition and
the brewer is motivated enough, he or
she will send it off to compete in hopes
that an award might be in the offing.
Members of the second group often
schedule their brew sessions according
to upcoming competition calendar
entry-date deadlines, They are intent
on nailing a specific style and have
every intention of winning something
— il not everything,

Il 'you identify with the first group,
there’s litile I can say that will change
your motivation; if you identify with the
second group, however, pay attention.
As I've already said, freshness counts
and timing is everything: this means
vou'll probably want to plan a brewing
schedule according to upcoming com-
petitions (check with your local home-
brew club or do an online search).
Keep in mind appropriate aging and
lagering periods for high gravity, spe-
cialty and cold-fermented brews.

SIX: size does matter

Another consideration is the size of
the competition. If you are simply on a
ribbon quest, it's always easier to be a
big fish in a small pond. Seek out the
smaller, local events across the country

that attract fewer entries. If, however,
you want to go “head-to-head” — so to
speak — with the best brewers in the
country, shoot for the biggest and the
best competitions. Awards and judge
feedback value and quality are usually
commensurate with the size of the
competition. Just remember that it's
kind of like playing the lottery; as the
size of the jackpot increases, your odds
of winning decrease,

Best-Bet Beer Styles
to Brew for Competition

Beer judges and long-lime com-
petitors have kind of an inside track on
how to improve your chances of win-
ning an award, For instance, certain
beer style categories make easy tar-
gels, while other calegories are best
avoided. Much of this assessment is
also based on numbers. Some popular,
easy-lo-brew categories, such as pale
ale, are perennially saturated with
entries. This means that your odds of
winning in this category are usually
diminished.

Conversely, there are other cate-
gories that typically don’t get many
entries, thus increasing your odds of
winning. There is a caveat to this, how-
ever — many of the low-entry cate-
gories, nol surprisingly, are also the
more difficult-to-brew beer categories
(if you've mastered the Berliner weisse
style, there are plenty of awards out
there with your name on them).

ONE: co big, dark and hoppy

Using sweeping generalizations, |
would recommend brewing and enter-
ing big, dark, hoppy ales. Big — mean-
ing high gravity — because they tend (o
have more flavor and complexity, dark
and hoppy because fewer flaws show
through, and ales because they tend to
exhibit a much wider spectrum of
acceplable aromas and flavors.

So which categories should be tar-
geted and which should be avoided?
My list of targeted styles would include:
American brown ale (dark and hoppy),
Irish dry stout (dark and complex), for-
eign style stout (dark and complex),
Belgian strong ale (big and complex),
dunkelweizen (dark and complex) and
California common beer (hoppy).




TWO: Think twice about lagers

Which categories should be avoid-
ed? Well, I hate to discourage anyone
from expanding their brewing hori-
zons, but if you are on the hunt for
awards, you may wani to limit your
focus. On the list of styles to avoid
would be most of the lager calegories
— especially the light colored and bod-
ied American sub-styles. Not only are
these beers difficult to brew, their
lightness of body and color betray
every minute flaw in the beer.

Lagers in general have what some
might call a "narrow™ flavor profile,
meaning that due to the long and cold
lagering process these beer styles
exhibil very little, il any, fermentation
characteristics. These beers are gener-
ally clean and refined; their aroma and
flavor is based almost entirely on the
malt and hops (what little there may
be) and occasionally the water quality,
with very little character attributed to
the yeast or fermentation.

If you are determined to make a
lager beer, 1 would recommend shoot-
ing for doppelbock, schwarzbier,
German-style Pilsner and American
dark lager. The doppelbock and
schwarzbier follow my earlier pre-
scription of big and dark. The German
style Pilsner is relatively easy to nail
due to the lacl that it is drier and hop-
pier than the other Pilsner styles and
doesn’t necessarily require a decoction
mash. The American dark lager is also
somewhat dry and the round malty
notes of a Munich dunkel are not
expected of it

THREE: scorein specialty beers

There are a few more styles |
would like to recommend, but not
without a full explanation and caution.
Specialty beers are given a fairly wide
berth; their parameters may run all
over the map. This can work in the
brewer’s favor, but specialty beers also
require the brewer (o exercise a little
restraint.

Fruit and vegetable beers should
adequately represent their spotlighted
fruit or vegetable without compleiely
overshadowing the underlying beer.
Balance and drinkability are impor-
tunt; overly sweet or sour [ruit beers

don’t usually score well. These sugges-
tions also hold true for herbed and
spiced beer. When it comes Lo spicing
your brew, less is usually more. Overly
aggressive herbed and spiced beers
are not particularly enjoyable to drink
and may lake a long time to age and
meld the spice character into the beer.

Taste your
beer with the style
guidelines

in front of you, so you

canmatch
your beer

with the
parameters
of the style.

Be patient, though — sometimes good
beers turn into outstanding beers over
time. | once had a seven-year-old
spiced beer take first place in the spe-
cialty category.

FOUR: smoke it if you got it

Another specialty style I'd like to
recommend is smoked beer. | think one
of the most sublime brews in the world
is a good smoked porter. Smoked beer
is also pretty easy to make and it finds
few challengers in the average home-
brew competition.

The key is to brew a killer porter.
Make a base beer that's excellent in its
own right, one that can support the
smoke aroma and flavor. Then be care-
ful not to ruin it with a heavy-handed
smoke character. Smoked beers are
more challenging to the palate and
seem Lo be less universally appreciated
by judges, but when done right they
receive appropriate accolades.

What The Judges Look For

Knowing the criteria by which the
judges evaluate your beer is pretty
important. At a BJCP evenlt {and virtu-
ally any other accredited competition),
homebrew is judged in four basic sen-
sory categories: sight, smell, taste and
feel which are broken out into five dif-
ferent scoring areas on the scoresheet:
aroma, appearance, flavor, mouthfeel
and overall impression.

ONE: 1t anl adds up to 50

The BJCP scores brews on a fifty-
point scale. The scoring guide ranks
beers like so:

World Class (45-50): “A world class
beer with great character and no
Maws.”

Excellent (38-44): “Beers in this range
have no flaws but may be missing the
intangibles for ihat world class beer.”

Very Good (30-37): “Beers in this range
may have a minor (technical or siylis-
tic) flaw, or may be lacking in balance
or complexity.”

Good (21-29): “A satisfactory beer that
generally fits the style parameters.”

Fair (14-20): “This beer has its share of
problems that may include missing the
stvle parameters, off flavors and aro-
mas, balance problems, contamination
or other major flaws.”

Problem (0-13): “A beer with a major
problem f{usually contamination) that
overwhelms all other flavors and aro-
mas.”

TWO: Looking for flaws

Homebrews are also rated on three
scales of Stylistic Accuracy, Technical
Merit and Intangibles. BJCP trained
judges are proficient at spotting flaws
in beer and, like police dogs sniffing for
drugs at an airport, they are quick to
hit on them. Judges are looking flirst for
“clean” beer — meaning one without
bacterial contamination and delects.
Next they are looking for stylistic
integrity, or adherence to style guide-
lines. Finally, beer judges love a beer
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with real character; beers that tempt
and fickle their taste buds. Nuances
and complexitly always account for
higher scores.

The vast majority of beer judges I
know and have had the pleasure of
judging with are accomplished brew-
ors who have a very good working
knowledge of brewing procedure.
They've also undergone the same test-
ing procedures to become BJCP ranked
beer judges, so their evaluation
methodology is rarely in guestion.
Despite this educational background,
however, there are quite a few judges
out there who lack familiarity with cer-
tain beer styles. A good part of this
problem is due to the lack of good com-
mercial examples of specific regional
styles ol beer, such as Kilsch, altbier,
Vienna lager, Flanders bhrown ale,
Belgian saison and faro lambic: a fact
that can sometimes be exploited by
savvy brewers.

THREE: push the limits

In addiiion to brewing beer as
close to style parameters as possible, |
also suggest “brewing boldly”, or push-
ing the upper limits of those parame-
ters.  Winning brews are typically
those that are the most exciting or
memorable — they stand out in a
crowd of equals. After a long day of
evalualing as many as two dozen dif-
ferent beers, and with palate (atigue
selting in, subtlety is lost on many
judges. Perhaps this is why most beers
that win the best-ol-show awards tend
{0 be big, complex and aleoholic brews.
Which reminds me of one infamous
judge who brought with him to compe-
titions two rubber stamps which read
simply: MORE MALT and MORE HOPS!

Shipping Your Beer

How good vour beer is matters lit-
tle if it doesn’t make it to competition
in time and intact. Always pack your
brews well and allow for sufficient
delivery time whether the competition
is across town or across the country.

ONE: Pack with care

The standard packing procedure
suggests that you to wrap each individ-
ual bottle in newspaper — hbubble
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wrap is even better. Place the bottles
carclully in a properly sized box that
has a bed of wadded newspaper or
foam packing “peanuts.” Be sure to
line the box with a garbage bag or
something similar (some brewers even
double-box their entries for added pro-
tection). Fill in all voids and air spaces
with wadded paper or packing peanuts
and close and tie off the bag. Before
closing and taping the box, be sure that
all gaps have been filled in; loose bot-
tles may not endure rough handling.
Also be sure that all competition
paperwork has been filled out and
included in the box (outside the bag)
before sealing.

TWO: pon't break the law

It's helpful to know ahead of time
how you'll be shipping your beer. It’s
against the law to ship alcoholic bever-
ages through the United States postal
system so don't even try. Private carri-
ers such as UPS and Federal Express
will ship your brews, but they have the
right to refuse to ship vour box il it's
not properly packed and labeled.
Honesty is said to be the best policy,
but it may also keep vour brews
grounded. Because ol this possibility,
it's important to be as vague as possi-
ble about the contents of your ship-
ment. Divulge only what you must.
When filling out the shipper’s paper-
work, describe the contents ol your
package as “liquid for analysis only” or
something to that effect. My favorite
was “live yeast cultures” — and it
worked every lime.

Two Final Notes

ONE: its the luck of the draw

It doesn’t take a genius to realize
that there are a couple of givens when
it comes to homebrew competitions.
The first one — how well you do in
competition — is only partly dependent
on how good your beer is. If vou submit
a respectable beer in a calegory that is
poorly represented, you stand a good
chance of winning. On the other hand,
il you submit a very good beer in a pop-
ular category, odds are that someone
else may have submitied something
better. In other words, a beer scoring a

36 in one competition might win a first
place award while that same beer with
the same score on the same day al a
different compeltition may nol place at
all. It's the luck of the draw.

TWO: pont get discouraged

The second given is that homebrew
competitions are an imperfect science.
As long as human beings are in a posi-
tion to evaluate and score beer, there
will be inevitable discrepancies and
errors. Human beings are not automa-
tons, their sensory evaluation skills are
not constant or consisient. Thresholds
for taste and smell may vary from day
to day and morning to afiernoon.
Throw in variables such as the judges’
ability and experience, their health
and mood, the ambient sound, temper-
ature and lighting in (he room where
the judging is being done, and you've
gol a bouillabaisse of distractions that
can lead to inconsisient evaluation.
The only consolation is the [act that
your competitors’ brews were getting
the same treatment.

I think everyone who regularly
competes in homebrew competitions
has a horror story to tell about a bad
judge or a bad score, And when it hap-
pens to you, don’t sweat it. It's
inevitable that some anonymous bheer
judge somewhere is not going to agree
with your lofty appraisal of your own
beer. These things happen. Don't lef it
discourage you — continue sending
your brews to competitions, and,
regardless of how many awards you do
or don’l win, use the judge commen-
tary and feedback as the constructive
tool for better brewing that it was
always meant to be. m

Marty Nachel has been brewing his
own beer and competing since 1955
and became one of the first 70 certified
beer judges in North America the fol-
lowing year.

Marty wenl on to write “Beer for
Dummies” and “Homebrewing for
Dumimies” (IDG Books Worldwide) and
he finally opened up his own home-
brew shop in 2000. He is a frequent
contributor to Brew Your Own. Iis most
recent feature was “Beer Made Lasy”
in the May-June 2002 issue,
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WINNING

shouldn’t be the only reason you enter
a homebrew competition. But if you're
going to enter anyway, why nol making
winning one of your goals ... along with
getting valuable feedback, supporting
a homebrew club and having [un? I've
entered lots of competitions and
brought home my share of awards. I've
also improved my brewing skills and
become a better judge. Here are some
tips to gel you started,

TIP ONE: enter!

As the old saying goes, you can’t
win if you don’t enter. Over the years
I've heard a lot of excuses [or not
entering. “I know my beer is good. So
why should | enter?” I never win,” “1
only keg my beer.” And so on.

There are many reasons for enter-
ing besides winning. | participate in
several competitions just to support the
club. Even il your beer is mediocre,
entering is a good way 1o get feedback
and improve your technigues.

I agree that counter-pressure bot-
tle filling is demanding. One tip is to
transfer directly from keg to botile
using a tube that fits into the end of a
picnic tap and is the same length as the
bottle. This procedure needs to be
done over the sink, because the bottle
will overllow with [oam before it is full.
The beer will also lose some carbona-
tion, but not much, and this technique
sure beats counter-pressure filling.

I brew in six-gallon batches. Then I
keg half of each batch in a three-gallon
keg and bottle the rest. This works
great, because I always have bottles on
hand to send to competitions.

HEAVY

Stale \B%\ 5%vards

TIP TWO: take notes

Detailed notes can be very helpful
when developing new recipes or trying
to nail a style. I used to hand-write the
recipe and keep notes as | brewed the
batch. I kept the notes in a three-ring
binder, and when I got completed score
sheets back [rom competitions, | put
them in the binder with the recipe and
my brewing notes.

The notes and score sheets are
invaluable the next time you brew a
recipe. I'm always trying Lo improve,
since I've yel to achieve a perfect 50-
point score. Nowadays, | keep my notes
in ProMash software.

TIP THREE: choose the best style

One lesson I learned the hard way
is that what you try (o brew is not
always what you end up with. For new
brewers, this can be a hard lesson. In
fact, the notion is counterintuitive.
“The recipe said American pale ale. 1
followed the directions and walched
the temperatures and ..." This may be
so, but the resulting beer may still be
too dark for style or lack the proper
hop punch for an APA. This beer may
score better as American amber or
something completely different.

| set aside four bottles for each
competition. Just before entering, I
invite a qualified judge or two to my
house and we taste the contents of the
fourth bottle. 1 know what I was shoot-
ing for, but the other judges don’t. We
talk it over and choose the best style.
Sometimes the results are surprising.

You may also have a beer that fits
more than one category. Enter it in
both. I know one brewer who devel-

by Ed Measom

MEDAL

oped a beer that fit all three sub-
categories of American lager.

Speaking of choosing a style, you
might want to pay attention o the less
popular styles. Not only will the num-
bers favor you, but also you may dis-
cover some interesting nuances in a
more obscure type of beer.

When brewing for competitions, go
a bit heavy when possible. For exam-
ple, shoot for the high end of the hop
bitterness when making an American
pale ale. Do likewise with gravity for
any of the high-alcohol beers.
Similarly, when entering a beer that is
close to the low end of a style, enter the
next-lowest style.

TIP FOUR: set aside entries

At the time of bottling, | set aside
entries for my own club’s competition
as well as the three other events in our
circuit (the Gulf Coast), the AHA
nationals and several local competi-
tions. 1 set up a case box for each of
these competitions and put four bottles
of cach bateh in the case.

Of course some beers are best il
fresh. Conversely, some beers are bet-
ter alter aging. The lighter ones are
only put aside for competitions in the
next month or two. The bigger the
beer, the longer I'll save them. Don't
forget to taste a bottle before entering.

TIP FIVE: brew early and often

Of course, you [irst need to brew in
order to have entries. And the more
you brew, the better you'll get. So my
suggestion is to brew a lot. Then you'll
always have entries and plenty ol beer
for meetings, parties and friends.
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Beer
Dispenser

Keg beer without a keg! Just PRESS, POUR & ENJOY!
Easier to fill than bottles - No pumps or CO2 systems.

Holds 2.25 gallons of beer - Two “Pigs * perfect for one 5 gal. fermenter.
Patented self-inflating Pressure Pouch maintains carbonation and freshness.
Perfect dispense without disturbing sediment.

Simple to use - Easy to carry - Fits in “fridge”.

Ideal for parties, picnics and holidays.

Ask for the Party Pig® Beer Dispenser at your local homebrew supply
shop and at your favorite craft brewer.
QUOIN  (pronounced "coin") Phone: (303) 279-8731
401 Violet St. Fax: (303) 278-0833
Golden, CO 80401 http://www.partypig.com

bitp://www.GrapeandGranary.com

"Your Hometown
Brewshop on the Web"
Family Owned - Friendly Service

Quality Products - Mail Order Prices
Same Day Shipping - Bulk Pricing

=

Visit our online store and catalog or call us

at 1 -800-695 '9870 for a

free catalog and ordering, You'll be glad ya did!
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Make the brewing session as fun as
possible. | brew outside, next lo the
house, and 1 set up stereo speakers so |
can listen (o tunes. Longtime club
members are always invited to join me,
and | call new members or those
who've expressed an interest in a par-
ticular style or technique. Every lime I
brew with someone else, whether it’s a
novice or experienced brewer, I've
learned something.

TIP SIX: ali-grain or not

In my club, the all-grainers used to
look down on the extract guys. This
ended after one competition in which
the extract-and-grain brewers kicked
the all-grainers’ butts.

That said, T still brew all-grain for
competitions. First, | like to control the
mashing process. Second, | can create
a lighter beer when | use grain. Third,
I think all-grain techniques help brew-
ers better understand the process.

TIP SEVEN: do your homework

Read everything you can gel your
hands on about homebrewing. There
are lots of great books, magazines and
Internet forums.

Join a homebrew club. This is a
great source of ideas and feedback. Go
to the meetings and bring samples.

If you get the chance, travel. When
traveling in the United States, | always
do some beer hunting. The local home-
brew shop is a great source of informa-
tion on local brewpubs and beer. And if
you ever get the chance to visit any of
the world’s great brewing regions, do
it! This is by far the best way to taste
classic styles.

TIP EIGHT: become a judge

Enroll in the Beer Judge
Certification Program (BJCP). There
are some really good brewers and
judges that are not BJCP, but all BICP
judges have a set of qualifications that
will help in brewing, including having
the discipline to learn the various styles
and judging techniques.

The best way to get staried is by
being a competition steward. Then
progress to judging when you're ready.
But whatever you do, go lo competi-
tions and participate.




TIP NINE: constant temps

I'm not going to go into a lot of
brewing technique. But I do want to
stress one point: Keep a constant tem-
perature during fermentation. Much is
wrillen about the ideal temperature,
but not the negative impact of variable
temperatures. Yeast likes a stable envi-
ronment and produces betler beer
when the temperature is consistent.

Since I live in a warm climate and
ferment ales outdoors (lagers are
strietly in the [ridge), my struggle for
11 months of the year is to keep the
heer cool. I place the carboy in a water
bath formed by a cooler and a self-
construcied lid made of Styrofoam and
duet tape. The water is circulated with
an aquarium pump through copper
tubing that has been placed in a dorm
refrigerator. A temperature controller
triggers the pump.

TIP TEN: have fun!

Think of ways (o make entering
compelitions more enjoyable. For
example, give your beer a lighthearted
name. These are usually read by the
emcee and everybody gets a kick out of
the funny ones. My club organizes our
shipments 1o other competitions. We
call this a packing party and the name
is appropriate.

Don't take homebrew competitions
too seriously. After all, it's just beer and
this is supposed to be a hobby.
Competitions are a bit of a crapshoot,
anyway. I've had the same beer score
20 points different from one competi-
tion to another. This is due to any num-
ber of factors, including the ability of
the judges, how the beer was handled
at the competition, shipping degrada-
tion, the other beers in the flight and
more. The best way to overcome these
factors is to brew good beer, have mul-
tiple entries and not take the results
(good or bad) personally. As we say in
my club: “Drink Better Beer.'s

Ed Measom is president of the
Central Florida Iome Brewers in
Orlando. He is a nationally ranked
BJCP judge and has won more than 100
ribbons and medals in homebrew com-
petitions throughout the Southeast. He
can be contacted at www.cfhb.org.

BREW A TASTE OF

Log on to the White Labs' web site, and check out our
great-tasting, award-winning, summer beer recipes:

www.whitelabs.com

White Labs Pure Brewers Yeast. For every season.

Automatic Mill
“finest roller mill available for
home use”

St. Pats Conicals
Finest design

: 3

-

Pneumatic Finest construction >
Capper $275 Lowest price -
300 bottles/hr -

ﬁ CONVOLUTED Counter Flow $105
B fastest and most efficient wort chiller

*Refractometer w/ ATC $55

*Moravian (Hand) Malt as low as $.38/lb

*5 gallon reconditioned Kegs $65/3 $110/6
*Threaded Diffuser and ULPA-PLUS filter

800-448-4224 www.stpats.com

St.Patrick’s of Texas

72 page catalog
512-989.9727 $30 Minimum Order Customers in 75 countries and 50 siates

Biiw Your Own  July-August 2003 H




he eighth annual Brew Your Own label contest offered a fascinating glimpse inside the

minds of our readers. And boy, are you twisted. In fact, if you take these winning labels

as a sort of mass Rorshach test of the worldwide homebrew community, you'd have to

lude we're in urgent need of some serious group therapy. Our psychological profile

includes an obsession with beer-swilling animals and insects, delusions of homebrew

grandeur, frequent referances t

0 space aliens, and disturbingly close-up depictions of
beer guts and hairy butts. And | won't even get into the sex stuff here.

Like | said, you're all twisted. You're also lots of fun. So three cheers to the freaky

people. Enjoy your fame and prizes, brew great beer and see you next year, — The Editor
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SUPERIOR BREWINGS
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Gregory Hayes * Eugene, OR
Prize: Gift certificate, hat and
T-shirt from O'Shea Brewing Co.
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Melissa & Mark Odom
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our SUMMEr beers

and flavorful. Pius, they are easy to brew. Our instructions tell you

how to make LIGHT, DRY, BA LANCED beers

are both thirst-quenching

that finish CLEAN.
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its:summenand:hodhsAmencans evenywhere are reachingyier their
lawhmowers, wead Whackers and TaWn edgers. We personally @wn
five pieces of powaf equipment didicated tg the sole purpose of
Keeping our gras_s'jino more than two inches higRLWWhRERIalthat
sweaty work is doﬁe’. when the lawn has beer shorn to a perfectfiats
iBpjand every dafiéiSlion neatly decapitated, {8 natural to waghio
siiii:}own and havéa beer. After all, you've lost 2:6t of fiidiin the
noble pursuit of the ideal lawn and you need to replace it.
Unfortunately, the term “lawnmower beer" has come to describe
only pale, fizzy “Pilsners,” as if the only thing you can grab after a hot
day in the back forty is a bottle of Old Schwill. Of course, under the
right conditions — like when swarms of mosquitoes are bleeding you
dry and you still haven't trimmed under the lilacs — a can of pale
yellow brewski can taste like ambrosia. However, as homebrewers
we know there are a lot of beer styles that will clean the dust and lit-
tie bits of grass out of your filter just as well, plus have great beer fla-

vor. These beers should be light enough

so chugging one won't knock you off

your pins, but flavorful

enough so that you can say to yourself, “That was a good beer”
instead of "Buuuuuuurp.” Any homebrewed lawnmower beer should
embody all of these qualities with flavor to spare.

Here are some recipes that will make balanced, drinkable
versions of various beer styles. These beers will be as welcome at
your family picnic as they are at your homebrew club meeting. In
these recipes, LME refers to liquid malt extract while DME refers to
dried malt extract.

The extract recipes presented here were formulated specifically
for the procedures listed below. In order to make the best possible
lawnmower beer — one thatl exhibits the right color, body and bit-
terness — follow the instructions exactly. In order to do this, you'll
need a brewpot that holds at least 5 gallons. You wouldn't try to
mow your whole lawn with a weed whacker, would you? Well, when
brewing these beers, you'll also need the right tool for the job.
Likewise, some of the procedures might contain steps you are not
used to (or even contradict ideas about brewing you may hoid).
Follow the instructions anyway; you'll be glad you did. We’'ll try to
point out the "whys" of steps when possible.

The three key steps to pay attention to are wort cooling, amount
of yeast pitched and fermentation temperature. Make sure the wort
is cooled all the way down to fermentation temperature before pitch-
ing the yeast. Don't be afraid to leave your brewpot in the sink while
you watch the Home and Garden Channel for an hour or so. That's

far preferable to rushing this step and pitching your yeast into hot
wort. Also, make a yeast starter. Boiling one cup of DME in 64 oz.
(1.9 L) of water for 15 minutes will make enough starter wort for an
ale. You'll need twice as much for a lager. This may seem like a pain,
but it is the single most important step for these beers. (For more on
yeast starters, see the March-April 2002 issue of BYO.)

Finally, keep your wort at the correct temperature throughout
the fermentation. If your carboy is in an air-conditioned room, drap-
ing a wet T-shirt over it should be sufficient for ales. If not,
make a cold water bath from a picnic cooler or (clean)
trash can and set your carboy in it. You can use
ice to regulate the temperature.

Finally, the Lawnmower Council of

America urges you to drink responsibly. It's much better to use the

ice in your cooler to keep beer cold rather than to transport your

fingers to the emergency room.

Buew Your OwN  July-August 2003




ALES

Weed Whacker Wheat
(5 gallons, extract only)
OG =1.048 FG =1.013
IBUs = 14 ABV = 4.5%

A cool, refreshing wheat beer.
You can alter the wheat yeast char-
acteristics by fermenting at the low
or high end of the specified tempera-
lure range.

Ingredients

3.75 1bs. (1.5 kg) Weyermann
Wheat LME

2.25 Ibs. (1 kg) Muntons Light DME

4 AAUs Tettnanger hops (bittering)
(1 0z./28 g of 4% alpha acid)

White Labs WLP300 (Hefeweizen)
or Wyeast 3068 (Weihenstephan
Weizen) yeast

1.1 cups corn sugar (for priming)

Step by step

Bring 4 gallons (15 L) of water to
a boil. Remove brewpot from heat
and add malt extracts. Stir thor-
oughly to dissolve extracts complete-
ly. Return to a boil and add hops.
Boil for 45 minutes. When done boil-
ing, put a lid on the brewpot and
cool in your sink (or bathtub).
Change cooling water every five
minutes until brewpot is cool enough
to touch, then add ice to cooling
walter. Chill the wort to 72 °FF (22 °C)
then siphon to a [ermenter. Shake
bucket or carboy o aerate wort,
then add cold water to make 5 gal-
lons (19 L). Pitch yeast. (You will
need the yeast from a 64 vz, (1.9 1)
starter. Alternately, you can use two
pitchable smack packs, vials or
tubes of yeast.) Ferment at 68-72 °F
(20-22 °C). Temperatures on the
high end of the range will vield more
“wheat heer”™ aromatics. Bottle when
fermentation stops. Be sure (o stir in
corn sugar well. (And no, that’s nol
too much corn sugar — wheat beers
are highly carbonated). Bottle condi-
tion al room temperature for 3
weeks then refrigerate for 1 week.

Partial Mash Option:

Replace malt extracts  with
3.75 Ibs. (1.7 kg) Weyermann Wheat
LME, 2.0 lhs. (0.91 kg) 2-row Pilsner
malt and 2.0 Ibs (0.91 kg) wheat
malt. Perform a partial mash by
steeping the crushed grains in 1.25
gallons (4.7 L) of water at 150 °F (66
°C) for 45 minutes. Following mash,
rinse grain bag with 1.25 gallons
(4.7 L) of water at 165 °F (74 °C).
Add 1.5 (5.7 1) gallons of water and
heat this 4 gallons (15 1) of worl Lo a
boil and add malt extract. Then, lol-
low the extract instructions to com-
plete the brewing.

Red Dawn American Wheat
(5 gallons, extract with grains)
OG =1.045 FG=1.012

IBUs = 16 ABV = 4.3%

Many American wheal beers are
bland and insipid. This recipe spices
things up with little extra color and
[avor from crystal malt. Still, the
Jocus is on balance and drinkability.

Ingredients
4 Ibs. (1.8 kg) Alexander’s
Wheat LML}
1.5 Ibs. (0.57 kg) Briess Light DME
0.5 Ibs. (0.23 kg) crystal
malt (30 °1)
4 AAUs Tettnanger hops (bittering)
(1 02./28 g of 4% alpha acid)
2 AAU Tettnager hops (lavor)
(0.5 0z./14 g of 4% alpha acid)
White Labs WLP0O1 (California Ale)
or Wyeast 1056 (American Ale)
yveasl
1 eup corn sugar (for priming)

Step by step

Place crushed crystal malt in a
steeping bag. Bring 2 gallons (7.6 1)
of water to 168 °F (76 °C). Steep
grains for 30 minutes. Add 2 gallons
(7.6 1) of water to grain “tea” and
bring this 4 gallons (15 L) of liquid to
a boil. Remove brewpot from heat
and add mall extracts. Stir thor-
oughly to dissolve exiracts complete-
Iy. Return to a boil and add hops.
Boil for 45 minutes. Add flavor hops
with 15 minutes left in beil. When

done boiling, pul a lid on the brew-
pot and cool in vour sink. Change
cooling water every five minutes
until brewpoi is cool enough to
touch, then add ice to cooling water.
Chill the wort to 72 °F (22 °C) then
siphon to fermenter, Shake bucket or
carboy to aerate wort, then add cold
waler Lo make 5 gallons (19 L). Pitch
yeast. (You will need the yeast from
a 64 oz (1.9 L) starter or 1 cup of
yeasi sediment. Alternately, you can
use two pitchable packs, tubes or
vials of yeast). Ferment at 68-72 °F
(20-22 °C), Bottle when lermenta-
tion stops. Be sure lo stir corn sugar
well into beer. Bottle condition at
room temperature for 2 weeks then
refrigerate for 1 week before drink-
ing.

Partial Mash Option:

Replace malt extracts and grains
with 3.5 Ibs. (1.6 kg) Alexander’s
Wheat LME, 2 lbs. (0.9 kg) 6-row
brewers malt, 1.5 Ibs. (0.7 kg) wheat
malt and 0.5 Ibs, (0.2 kg) crystal
malt (30 °L). Perform a partial mash
by steeping the crushed grains in
1.25 gallons (4.7 L) of water at 150
°F (66 °C) for 45 minutes, Following
mash, rinse grain bag with 1.25 gal-
lons (4.7 L) of water at 165 °F (74
°C). Add 1.5 gallons (5.7 L) of water
and heat this 4 gallons (15 L) of wort
io a boil and add malt extraci. Then,
follow the extract instructions to
complete the brewing.

| Fought the Lawn (and the
Lawn Won) Ordinary Bitter
(5 gallons, extract with grains)
0OG=1.038 FG=1.010

IBUs = 30 ABV= 3.6%

This beer’s name is bitter and so
is the song, yel this is a true session
beer. It’s caramel malliness is bal-
anced by a firm — but not overpow-
ering — hop bitterness.

Ingredients

4.0 Ibs. (1.9 kg) Munton’s
Amber DME

0.25 Ibs. (0.11 kg) British crystal
malt (40 °L)



0.25 Ibs. (0.11 kg) British crystal
malt (60 °L)
4 AAUs last Kent Goldings hops
(bittering)
(0.67 02./19 g of 6% alpha acid)
2.4 AAUs Fuggles hops (bitiering)
(0.6 0z./17 g of 4% alpha acid)
3 AAUs East Kent Goldings hops
(Navor)
(0.5 0z./14 g of 6% alpha acid)
2 AAUs Fuggles hops (flavor)
(0.5 0z/14 g of 4% alpha acid)
0.25 oz. (7 g) Fuggles leal hops
(aroma)
Wyeast 1968 (London ESB) or
White Labs WLP0O2
(English Ale) yeast
2/3 cup corn sugar (for priming)

Step by step

Place crushed crystal malts in a
steeping bag. Bring 2 gallons (7.6 L)
of water to 168 °F (76 °C). Steep
grains for 30 minutes. Add 2 gallons
(7.6 L) of water to grain “tea” and
bring 4 gallons (15 L) of water to a
boil. Remove brewpot from heat and
add malt extracis. Stir thoroughly to
dissolve extracts completely. Return
to a hoil and add bittering hops.

Boil for 45 minutes. Add flavor
hops with 15 minutes lelt in boil.
Add aroma hops at the end of the
boil. When done boiling, put a lid on
the brewpot and cool in your sink.
Change cooling water every [live
minutes until brewpot is
enough to touch, then add ice to
cooling water. Chill the wort to 72 °F
(22 °C) then siphon to fermenter.
Shake bucket or carboy to aerate
wort, then add cold water to make 5
gallons (19 L).

Pitch veast. (You will need the
yeast from a 64 oz. (1.9 L) starter or
1 cup of yeast sediment. Alternately,
you can use two pitchable packs,
tubes or vials of yeast.) Ferment at
68-72 °F (20-22 °C). Bottle when
fermentation stops. Be sure to stir
corn sugar well into beer. Boule
condiiion at room temperature for 2
weeks then refrigerate for 1 week
before serving.

cool

Partial Mash Option:

Replace mall extracts and spe-
cialty grains with 2.15 lbs. (0.98 kg)
Munton’s Amber DM,
3.5 lbs. (1.6 kg) English pale ale
malt, 0.25 Ibs. (0.1 kg) crystal malt
(40 L) and 0.25 Ibs. (0.1 kg) crystal
malt (60 °L). Perlorm a partial mash
by steeping the crushed grains in
1.25 gallons (4.7 L) of water at 150
°IF (66 °C) for 45 minutes. Following
mash, rinse grain bag with 1.25 gal-
lons (4.7 L) of water at 165 °F
(74 °C). Add 1.5 gallons (5.7) of
water and heat this 4 gallons (15 L)
of wort to a boil and add malt
extract. Then, [ollow the extract
instructions to complete the brewing
with one exception: add /2 tsp. Irish
moss for final 15 minutes of boil.

Homelite Kolsch

(5 gallons, extract only)
OG =1.043 FG =1.011

IBUs =25 ABV =4.2%

Lightly malty. Lightly hoppy.
Hugely thirst-quenching. Pour a big
mug of this after trimming the
hedge.

Ingredients
4.66 1bs. (2.1 kg) Bierkeller
Light LME
1 1bs. (0.45 kg) Coopers Extra
Light DME
6.75 AAUs Northern Brewer hops
(bittering)
(0.75 02./21 g of 9% alpha acids)
0.66 oz. (19 g) Tettnanger leal hops
{aroma)
Wyeast 2565 (Kolsch) or
White Labs WLP029
(German Ale/Kilsch) yeast
3/4 cup corn sugar (for priming)

Step by step

Bring 4 gallons (15 L) of water to
a boil. Remove brewpol from heat
and add malt extracts. Stir thor-
oughly to dissolve extracts com-
pletely. Return to a boil and add bit-
tering hops. Boil for 45 minutes.
When done boiling, add aroma hops
then immediately put a lid on the
brewpot and cool the wortl in your

sink. Change cooling water every
five minutes until brewpot is cool
enough to touch, then add ice fo
cooling water. Chill the wort to 72 °F
(22 °C) then siphon to fermenter.
Shake bucket or carboy to aerate
wort, then add cold water to make 5
gallons (19 L). Pitch yeast. (You will
need the yeast from a 64 oz (1.9 L)
starter or 1 cup of yeast sediment.
Alternately, you can use two pitch-
able packs. tubes or vials of yeast.)
Ferment al 65-68 °F (18-20 °C).
Bottle when lermentation stops. Be
sure Lo stir in corn sugar well. Bottle
condition at room temperature for 2
weeks then refrigerate for 2 weeks,

Partial Mash Option:

Replace malt extracts with
3.25 Ibs. (1.5 kg) Bierkeller Light
LME and 4 lbs. (1.8 kg) Z-row
Pilsner malt. Perform a partial mash
by steeping the crushed grains in
1.25 gallons (4.7 L) of water at
150 °F (66 °C) for 45 minutes.
Following mash, rinse grain bag
with 1.25 gallons (4.7 L) of water at
165 °F (74 °C). Add 1.5 gallons
(5.7 1) of water and heat this 4 gal-
lons (15 L) of wort to a boil and add
malt extract. Then, follow the
extract instructions.,

Craftsman Cream Ale
(5 gallons, extract only)
0G 1.052 FG 1.014
IBU 16 ABV 4.9%
A dry, well-balanced beer
inspired by Canadian cream ales.

Ingredients

4 Ibs. (1.8 kg) Ironmaster Canadian
Ale kit

1.5 1bs. (0.68 kg) Alexander’s Light
DME

1.0 1bs. (0.45 kg) corn sugar

4.5 AAU Willamette hops (bittering)
(1 0z./28 g at 4.5% alpha acids)

1/2 tsp. Irish moss

1/2 tsp. yeast nutrient

Wyeast 1272 (American Ale 1) or
White Labs WLP051 (California
Ale V) yeast

7/8 cup corn sugar (for priming)




Step by step

Bring 4 gallons (15 L) of waler to
a boil. Remove brewpot from heat
and add malt extracts and corn
sugar. (No, the corn sugar won't
make the beer “cidery.” Don’t
replace this with malt extract.) Stir
thoroughly to dissolve extracts and
sugar completely. Return to a boil
and add the bittering hops. Boil for
45 minutes. Add Irish moss and
yeast nutrient during last 15 minutes
of the boil.

When done boiling, put a lid on
the brewpot and cool in your sink (or
bathtub), Change cooling water
every five minutes until brewpot is
cool enough to touch, then add ice to
cooling water. Chill the wort to 72 °F
(22 °C) then siphon to fermenter.
Shake bucket or carboy to aerate
wort, then add cold water to make
5 gallons (19 L). Pitch yeast. (You
will need the yeast from a 64 oz
(1.9 L) starter or 1 cup of yeast sedi-
ment. Alternately, you can use two

pitchable packs, tubes or vials of

yeast). Ferment at 68 °F (20 °C).
Bottle when fermentation stops. Be
sure to stir in corn sugar well. Bottle
condition at room temperature for
2 weeks then refrigerate for 1 week
before drinking.

Partial Mash Option:

Replace malt extracts and sugar
with 4.0 lbs. (1.8 kg) Ironmaster
Canadian LME, 4 Ibs. (1.8 kg) 6-row
brewers malt and 0.33 1bs. (0.15 kg)
corn sugar. Perform a partial mash
by steeping the crushed grains in
1.25 gallons (4.7 L) of water at
150 °F (66 °C) for 45 minutes.

Following the partial mash,
rinse grain bag with 1.25 gallons
(4.7 L) of water at 165 °F (74 °().
Add 1.5 gallons (5.7 L) of water and
heat this 4 gallons (15 L) of wort to a
boil and add malt extract and sugar.
Then, follow the extract instructions
above to complete the brewing.

Gritty Gardener
Australian Sparkling Ale
(5 gallons, extract with grains)

OG =1.056 FG =1.015
IBUs =24 ABV =5.3%

This golden beer goes down
smoothly, but packs a wallop. Make
sure the hedge trimmer is put away
before you reach for this beer from
down under.

Ingredients

3.3 Ibs. (1.5 kg) Coopers Light LME

2.5 Ibs. (1.1 kg) Northwestern Gold
DMI:

0.5 lbs. (0.23 kg) crystal
malt (20 °L.)

0.75 lbs. (0.34 kg) corn sugar

6.75 AAUs Cluster hops (bittering)
(1.5 02./57 g of 4.5% alpha acids)

I/2 tsp. Irish moss

1/2 tsp. yeast nutrient

3 packages Edme dried ale veast

3/4 cup corn sugar (for priming)

Step by step

Add 1 gallon (4 L) of water to
your brewpot, heat water to 168 °F
(76 °C) and steep crystal malt for
30 minutes. Add 3 gallons (11 L) of
water to grain “tea” and bring this 4
gallons (15 L) of liquid to a boil.
Remove brewpot from heat and add
malt extracts and corn sugar. Stir
thoroughly to dissolve extracts and
sugar completely. Return to a boil
and add the bittering hops. Boil for
45 minutes. Add Irish moss and
yeast nutrient during last 15 minutes
of the boil. When done boiling, put a
lid on the brewpot and cool in your
sink. Change cooling water every
five minutes until brewpot is cool
enough to touch, then add ice to
cooling water. Chill the wort to 72 °F
(22 °C) then siphon to fermenter.
Shake bucket or carboy to aerate
wort, then add cold water to make
5 gallons (19 L). Rehydrate dried
yeast and pitch to fermenter.
Ferment at 68 °F (20 °C). Bottle
when fermentation stops. Be sure to
stir in corn sugar well. Bottle condi-
tion al room temperature for 2
weeks then refrigerate lor 1 week.

Partial Mash Option:
Replace maltl extracts, specialty

grain and sugar with 3.75 lbs.
(1.7 kg) Cooper’s Light LME, 4 1bs.
(1.8 kg) 2-row pale malt, 0.5 lbs.
(0.23 kg) crystal malt (20 °L) and

0.75 lbs. (0.34 kg) corn sugar
Perform a partial mash by steeping
the crushed grains in 1.5 gallons (5.6
L) of water at 150 °F (66 °C) for 45
minutes. Following mash, rinse
grain bag with 1.5 gallons (5.6 L) of
water at 165 °F (74 °C). Add 1 gallon
(3.8) of water and heat this 4 gallons
(15 L) of liquid to a boil and add malt
extract and sugar. Then, follow the
extract instructions to complete the
brewing,

LAGERS

Vandervecken’s Pushmower
(Netherlands Export)

(5 gallons, partial mash)
0G=1.052 FG=1.014

IBUs = 20 ABV = 4.9%

Planting tulips this year? Once
they are in the ground, pop the top
on one of these. A rounded malliness
and clean finish make this beer both
rewarding and refreshing.

Ingredients
3.75 Ibs. (1.7 kg) Bierkeller Extra
Light DME
2.5 lbs. Briess Light LME
5.75 AAUs Hallertauer Hersbrucker
hops (bittering)
(1.2 02./34 g of 5% alpha acids)
0.5 oz. (14 g) Hallertauer
Hersbrucker hops (aroma)
Wyeast 2042 (Danish Lager) or
White Labhs WLPS802
(Czech Budejovice Lager) yeast
1 cup light DME (for priming)

Step by step

Bring 4 gallons (15 L) of water Lo
a boil. Add malt extracts and bitter-
ing hops. Boil for 60 minutes. At the
very end of the boil, add the aroma
hops to the kettle and immediately
cover and turn off the heat. Cool the
worl in your sink or bathtub. Change
cooling waler every five minutes
until brewpot is cool enough to
touch, then add ice to the cooling




waler. Chill the wort to 60 °F (15 °C)
then siphon to fermenter. Shake
bucket or carboy to aerate wort, then
add cold water to make 5 gallons (19
L). Pitch veast. (You will need the
yeast from a one-gallon (3.8 1)
starter or 2 cups of yeast sediment
from a previous batch or brewpub).
Ferment at 55 °F (13 °C) for two
weeks. Lager at 32 ° F (0 °C) for 45
days. Botile when lagering is com-
plete. Be sure to slir in corn sugar
well. Bottle condition at room tem-
perature for 3 weeks then refrigerate
for 1 week before drinking.

Partial Mash Option:

Replace malt extracts with 2 lbs.
(0.91 kg) 2-row Pilsner malt, 1.5 Ibs.
(0.68 kg) Naked maize and 0.25 lbs,
(0.11 kg) CaraPils malt. Perform a
partial mash by steeping the crushed
grains and flaked maize in 1.25 gal-
lons (4.7 L) of water at 150 °F (66 °C)
for 45 minutes. Following mash,
rinse grain bag with 1.25 gallons (4.7
L) of water at 165 °F (74 °C). Add 1.5
gallons (5.7 L) of water and heat this
4 gallons (15 1) of wort to a boil and
add 4 Ibs. DME. Then, follow instruc-
tions above to complete the brewing
with one exception: add /2 tsp. Irish
moss for final 15 minutes of boil.

Toro Toro Toro Lager
(Dry Beer)

(5 gallons, extract only)
0G =1.042 FG =1.011
IBUs = 10 ABV= 4.0%

A well-run fermentation is the
key to brewing this beer. Do il right
and you will have a dry but balanced
beer that finishes clean.

Ingredients
3 Ibs. (1.4 kg) Munton’s Extra
Light DME
2 Ibs. (0.91 kg) rice syrup solids
2.5 AAUs Liberty hops (bittering)
(0.5 0z/14 g of 5% alpha acid)
0.5 oz, (14 g) Mt. Hood hops (aroma)
1/2 1sp. yeast nutrients
Wyeast 2035 (American Lager ) or

White Labs WLP84()
(American Lager) yeast
7/8 cup corn sugar (for priming)

Step by step

Bring 4 gallons (15 L) of water to
a boil. Remove brewpot from heat
and add malt extract and rice syrup
solids. Stir thoroughly to dissolve
extracts completely. Return to a boil
and add bittering hops. Boil for 60
minutes. Add yeast nutrients in final
15 minutes of the boil. When done
boiling, add aroma hops and put a lid
on the brewpot. Cool the wort in your
sink. Change cooling water every five
minutes until brewpot is cool enough
to touch, then add ice o cooling
waler. Chill the wort to 60 °F (15 °C)
then siphon to fermenter. Shake
bucket or carboy to aerate wort, then
add cold water to make 5 gallons
(19 L). Pitch yeast. (You will need the
yeast [rom a one-gallon (3.8 L)
starter or 2 cups ol yeast sediment
from a previous batch or brewpub).
Ferment at 55 °F (13 °C) for 2 weeks,
Lager at 32 °F (0 °C) for 30 days.
Bottle when lagering is [inished,
Bottle condition at room temperature
for 3 weeks then refrigerate for 1
week before drinking.

Partial Mash Option:

Replace malt extracts and rice
syrup solids with 4 1bs. (1.8 kg) 2-row
Pilsner malt, 1 lb. (0.45 kg) DME and
2 Ibs., (0.91 kg) rice syrup solids.
Perform a partial mash by steeping
the crushed grains in 1.25 gallons
(4.7 L) of water at 150 °F (66 °C) for
45 minutes. Following mash, rinse
grain bag with 1.25 gallons (4.7 L) of
water at 165 °F (74 °C). Add 1.5 gal-
lons (5.7 L) of water and heat this 4
gallons (15 L) of wort to a boil and
add malt extract and rice syrup
solids. Then, follow the extract
instructions to complete the brewing.

American Beers

The following two recipes are
for "American” light lagers with a
little extra hop favor. Both follow
the same brewing procedures.

Nothing Runs Like A Beer
(American Rice Pilsner)
(5 gallons, extract with grains)
0OG =1.045 FG =1.012
IBUs = 17 ABV =4.3

Your friends in St. Louis will find
this beer recognizable, but may won-
der what that added flavor is. (Hini:
it rhymes with “pops.”)

Ingredients
3.3 Ibs. (1.5 kg) Northwestern

Light LMK
1.5 1bs. (0.68 kg) Munton’s

Extra Light DME
1 1b. (0.45 kg) rice syrup
2 AAUs Crystal hops (bittering)

(1 0z../28 g of 2% alpha acid)

3 AAUs Liberty hops (bittering)

(1 02../28 g of 3% alpha acid)
0.25 oz. (7 g) Crystal hops (flavor)
0.25 oz. (7 g) Liberty hops (flavor)
0.25 oz. (7 g) Saaz leafl hops (aroma)
Wyeast 2035 (American Lager) or

White Labs WLP840 (American

Lager) yeast
1 cup corn sugar (for priming)

Knee High by

the Fourth of July

(American Corn Pilsner)

0OG 1.043 FG 1.011 IBUs 15 ABV 4.1
The flavor of corn rounds out the

dryness of this crisp, balanced beer.

Ingredients

4 Ibs. (1.8 kg) Alexander’s Light
LME

2 1b. (0.90 kg) brewer’s corn syrup

4 AAUs Hallertau Hersbrucker hops
(1 02./28 g of 4% alpha acid)

0.5 oz. (14 g) Hallertau
Hersbrucker hops (flavor)

0.5 oz. (14 g) Hallertau
Hershrucker hops (aroma)

1/2 tsp. yeast nutrient

Wyeast 2035 (American Lager) or
White Labs WLP840 (American
l.ager) yeast

1 cup corn sugar (for priming)

Step by step

Bring 4 gallons (15 L) of water to
a boil. Remove brewpol from heat
and add malt extract and rice or corn

Aty : Atgguisy, 20013
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MIDWEST

HOMEBREWING

2003 Catalog

SUPPLIES

Call for our new

44 page Catalog
1-888-449-2739

All of your homebrewing and winemaking
supplies in one huge catalog

- Same Day Shipping

- Friendly Advice

- Kegging Systems and
Equipment

Recommended by
www.about.com
Check Out
"Best Way to get Started"
at the Beer/Homebrew Site
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dissolve

syrups. Stir thoroughly to
extract and syrup completely. Return to
a boil and add bittering hops. Boil for
60 minutes. Add flavor hops in final 15
minuies of the boil. When done boiling,
add aroma hops and put a lid on the
brewpot. Cool the wort in your sink.
Change cooling water every five min-
utes until brewpot is cool enough to
touch, then add ice to cooling water.
Chill the wort to 60 °F (15 °C) then
siphon to fermenter. Shake bucket or
carboy to aerate wort, then add cold
water to make 5 gallons (19 L). Pitch
veast. (You will need the yeast from a
one-gallon (3.8 L) starter or 2 cups of
veast sediment from a brewpub or
homebrew club member). Ferment at
55 °F (13 °C) for 2 weeks. Lager at
32 °F (0 °C) for 20 days. Bottle when
lagering is finished. Be sure to stir in
corn sugar well. Bottle condition at
room temperature for 2 weeks then
refrigerate for 1 week before drinking.

Partial Mash Option:

Replace malt extracts and rice
solids with 2.5 Ibs. Northwesiern Light
LME, 4.0 Ibs. 6-row pale malt and 1.0
Ibs. rice syrup solids. Perform a partial
mash by steeping the crushed grains in
1.25 gallons of water at 150 °F (66 °C)
for 45 minutes. Following mash, rinse
grain bag with 1.25 gallons of water at
165 °F (74 °C). Add 1.5 gallons of water
and heat this 4 gallons of wort to a boil
and add mali extract and rice syrup
solids. Then, follow instructions above
to complete the brewing,

High Gravity Option:

To produce these beers in a way
similar to how the big breweries do it,
multiply the amounis of all the ingredi-
ents by 1.2 and brew a slightly stronger
beer. Then, when it comes time bottle,
add 1 gallon (3.8 L) of water to the fin-
ished beer. This water should first be
boiled for 15 minutes, then cooled to
40 °F (4.4 °C). Stir thoroughly (but qui-
etly) to mix beer, water and priming
sugar. The result will be 6 gallons (23
L) of beer that tastes like the [ive-gallon
(19-L) recipes, but slightly drier. =

Joe and Dennis Fisher wrote “Brewing

with Honey ™ in Lhe Sept. 2002 BYO.




Hot Wort!

What you should do during the boll

Table 1
Hop Utilization™ vs. Specific Gravity
P S e e e ]
°Plato SG  Hop utilization (%)
12 1.048 25.0
13 1.052 24.7
14 1.056 24.4
15 1.060 24.0
16 1.064 238
17 1.068 234
18 1.072 23.0
19 1.076 22.7
20 1.080 223
21 1.084 21.9
22 1.088 218
23 1.092 21.2
24 1.096 20.9
25 1,100 20.5
26 1.104 20.2
27 1.108 19.8
28 1.112 195

* for pellet hops boiled for ane hour

Tahle 2

Boil Times for Selecied Beer Stzles
Beer Style

Boil Duration

ALES

Pale Ale 90 min
Porter 90 min
Stout 90 min
Scottish Ale 60-90 min
Belgian Ales 120 min (varies)
Weizen 90-120 min
Altbier 90-120 min
Kilsch 60-100 min
LAGERS

Pilsner 45-120 min
Helles 90-120 min

List of recommended times compiled
primarily from Classic Beer Style Series
of books (Brewer’s Publications, Boulder
Colorado)

Homer Simpson is my favorite TV char-
acter. One ol my favorite Homerisms
comes when Homer realizes that he is
no longer in touch with modern music
and he vows to “get out of this rut . . .
and back into the groove.” It’s easy Lo
get in a rut while brewing. Many home-
brewers continue to follow the same
brewing procedures they learned when
they staried. IU's possible, however,
that better information has [iltered into
the homebrewing community since you
began. I've finally unlearned mugh of
what I “knew” and have started mak-
ing a few changes when I boil.
Homebrewers employ a variety of
equipment to boil their worts, ranging
from kitchen pots on the stovetop to
modified kegs heated by propane burn-
ers. Most homebrew setups involve a
“simple” keitle — one with no internal
structures for heating or eireulation —
heated by an external heating source.

Concentrated vs. full wort boils

Most extract brewers perform con-
centrated wort boils. A “thick™ wort is
boiled then diluted with water to work-
ing strength prior to fermentation. The
smaller the volume of wort boiled, the
higher the specific gravity of that wort
in the kettle. For example, 7 1bs. (3 kg)
of liquid malt extract (LMI) dissolved
in 5 gallons (19 L) of water yields a spe-
cific gravity of 1.051. The same amount
of LME in 3 gallons (11 1.) yields a spe-
cific gravity of 1.086. To calculate your
hoiling gravity, multiply your target
original gravity (OG) times your batch
size divided by the amount of wort you
are boiling. For example, if you are
making a 5-gallon (19 1) batch of
porter with a target 0G of 1.060 and
boiling 3 gallons (11 L) your boiling
gravity is 60(5/3) = 100 (a specilic grav-
ity of 1.100).

In a full-wort boil, the entire wort
is boiled at working strength. At the
beginning of the boil. the volume of
wort is greater than the batch size and
more dilute. Boiling condenses and
concentrates the wort to working vol-

i Tech.niques

l

Story by Chris Colby

ume and concentration. A five-gallon
brewer will typically start with 5.5 gal-
lons (21 L) of wort and boil it down to

just over five gallons (19L). Alter cool-

ing, they can transfer five gallons (19
L) of worl to the fermenter, leaving the
trub and hop debris in the kettle. There
are several advantages to this method.

Hop utilization increases in [ull
wort boils compared 1o boiling a con-
centrated wort. In other words, you get
more bitterness out of your hops as
your wort gets thinner. Table 1 shows
hop utilization vs. specific gravity.

A full wort boil also leads to less
worl darkening. The more concentrat-
ed the sugars are in the boil, the more
likely they are to react with each other
or amino acids in the wort.

A full-wort boil also promotes bet-
ter break formation. When heated.
proteins, carbohydrales and tannins in
the wort react and form what brewers
call break material. Some of this break
material appears as solids while the
wort is boiling. This is called hot break
{or hot trub). Other break material only
becomes insoluble in cold wort and is
called the cold break (or cold trub). If
proteins or lipids don't get formed into
break, they can carry over into the fin-
ished beer and cause problems with
chill haze. They also make the beer
susceptible to bacterial growth.

The advantage of a concentrated
wort boil is the convenience while the
advantages of a full-wort boil relate to
beer quality. Extract brewers should
therefore seek to boil as much wort as
the size of their brewpot, power of
their stove and time constraints allow.
Many extract recipes give specific
amounts of liquid to boil the malt
extract in. These recipes are meant 1o
be quick and simple to brew and the
recommended wort volume reflects
this. You can — and should — boil larg-
er volumes if’ you can.

Boil times
All brewers must decide how long
to boil their wort. These days, most
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homebrew recipes call for a one-hour
boil. However, an even longer boil may
help improve beer clarity and stability.

The longer that worl is boiled, the
more break material is formed. More
break material removed from your
worl will ultimately yield clearer beer,
Also, your beer will more stable. So, if
you have the time on brewing day, try
extending your boil times and see il
that makes a difference in your final
beer. Note that you will need a larger
initial volume if you are boiling for 90
minutes. For 5 gallons (19 L) of beer,
you should start with 5.75 gallons (22
L) of wort compared to 5.5 gallons (21
L) for a 60 minute boil. You can add
0.25-0.33 gallons (1-1.2 1) to that to
account for the hops and trub that set-
tes to the bottom of the kettle.

It's interesting to note that tradi-
tionally some of the lightest-colored
beers got boiled the longest. See Table
2 for a list of recommended boil times
for various beer siyles.

For extract brewers, there is one
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further variable to consider. Many liq-
uid malt extracts (LMEs) are already
boiled. So, when making beer from
LME, you can beil for at little as 15
minutes, just long enough to sterilize
the wort. Beers made from dried malt
extract (DME) still need to be boiled for
at least 45 minutes.

What happens during the boil?

A lot happens during the boil, even
though brewers don’t do much during
this period. Let's tour the boil and find
out what’s going on and what, if any-
thing, we can do.

Wort Expansion: Wort expands
when heated. A five-gallon brewer is
unlikely to notice this, but larger-
volume homebrewers may notice the
volume shrinkage upon cooling, At 68
°F (20 °C), ale fermentation tempera-
ture, worl occupies about 4% less vol-
ume than it did at boiling (around 215
°F/102 °C: for most worts). For a 5-gal-
lon (19-L) batch, this amounts to just
over two “lost” (12 02./355 mL) beers.

Evaporation of Water: When wort
boils, water evaporates from it. One
consequence is that the wort volume
will shrink. This shrinking more than
counteracis the expansion due to heat-
ing, which stops once boiling starts and
the temperature is no longer rising.

An easy way to determine the vigor
of your boil is to measure the evapora-
tion rate. To calculate this, measure
your wort volume at the beginning of
the boil and again one hour later, Your
evaporation rate, given in percent per
hour, is calculated as:

: volume, q;
Evaporation,,, o = 1= [ Qubctinadda [

volume '

titmin

For example, let’'s say you had 6
gallons (23 L) at the beginning of the
boil (time 0) and 5 gallons (19 L) one
hour later (time 60). Your evaporation
rate would be 1-(5/6) = 0.1667, an
evaporation rate of 16.67%. For most
homebrews, a 10% evaporation rate
per hour is a good wort vigor. Less than
this and your hop extraction and break

Qur next course begins = T
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formation suffers. A grealer evapora-
tion rate can yield too much darkening.

Another consequence of evapora-
tion is that the concentration of sugars
will increase in the wort. You can esti-
mate how the gravity of your wort will
change by using the formula C;Vy =
CyVs. In the equation, C, is the con-
centration of wort at the beginning of
the boil and Vy is the volume at the
beginning of the boil and C, is the
unknown concentration of wort at the
end of boil, when the wort will have a
volume of V.

Let’s say that you have 6 gallons
(23 L) of wort at a specific gravity of
1.040 and plan to boil it down to 5 gal-
lons (19 L). Substituting the numbers
into the equation, we get 6(40) = 5(X),
where X is our unknown specific grav-
ity. (Notice that you only use the deci-
mal portion of specific gravity — i.e.
1.040 becomes 40.) Solving for X, we
gel 6(40)/5 = 240/5 = 48. So our expect-
ed specific gravity would be 1.048.

This formula will, however, consis-

tently overestimate your final gravity.
Your early reading of specific gravily
will be inflated by soluble proteins and
other molecules in the wort. These will
cause your hydrometer to float higher.
Late in the boil, these substances will
have precipitated out and will not
affect the gravity. My estimate is usual-
ly off by three or four gravily points
when I use this formula.

A third consequence of the evapo-
ration ol water is that color-bearing
molecules will become more concen-
trated, darkening the wort.

Worl darkens for two reasons.
Primarily, the gels
because it is getting more concentrated
and secondarily because chemical
reactions are forming colored mole-
cules from colorless precursors. The
carmelization of sugars is one example
of this type of reaction. Maillard reac-
tions are another. Carmelization occurs
when (colorless) sugars react with
other sugars and form color-bearing

worl darker

polymers. Maillard reactions occur

Premium Malt Extract
Crushed & Sealed Grains
Grain Steeping Bag
UV & Oxygen Sealed Hops
Live Yeast Culture
Bottling Sugar & Caps
Step-by-Step Instructions
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between sugars and amino acids.

If you want to differentiate
between the effect of wort concentra-
tion and direct color development in
vour wort, try this experiment. Take a
sample of wort immediately after the
hot break then take a second sample at
the end of your boil. You can compare
the two to see the extent of wort dark-
ening. To estimate how much of the
darkening was due to color-developing
reactions, dilute your final wort back
to the concentration it was when you
took the first sample. Comparing the
early and late worts, corrected for loss
of water, should show you how much
worl color comes from Maillard reac-
tions and sugar carmelization.

Don’t take this test too seriously,
though. Other things that affect color
are going on as well, including the
effect of the precipitated break materi-
al. However, this is good, quick check
for extract brewers whose beers are
too red. You can check if the color is
developing during the boil or if your

* Recipe formulation
* Brewing sessions

* Water profﬁer
s'Modifiable databases

* Inventory control
* American/Metric units
» Extensive help sysfem

"...This is simply the best
brewing software package
on the market today..."
-Jim Wagner, Brewmaster
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Bel Air, Maryland
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Don't take our word for it,
fry it completely free at www.promash.com
Purchase online, or call us at (805) 252-3816.
Dealer inquiries welcome.
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extract was simply carrying too much
color to begin with,

Evaporation of DMS: Other
volatile chemicals, including DMS, are
also evaporated during the bhoil. DMS is
a molecule that leads 1o a cooked corn
smell in the beer. Precursors to DMS
are found in lightly kilned malts. A
good, rolling boil — followed by fast
worl cooling — will minimize DMS.

Chemical reactions: Worl is a
complex mix of water and biochemical
molecules, including carbohydrates,
proteins, lipids and other molecules.
When you heat this mixture, many
chemical reactions occur. I've already
mentioned two important reactions —
those that form Maillard products and
those thal form break material.

The chemical reactions involving
hops and their bittering compounds
are obviously of interest to brewers, In
the boil, alpha acids in hops are con-
verted via heat to iso-alpha acids.
Alpha acids are insoluble in wort and
are not bitter. Iso-alpha acids, howev-

er, are both soluble and bitter. The
amount of alpha acids converted Lo iso-
alpha acids depends on how long the
wort is boiled and the specific gravity
of the wort. Most brewers boil their bit-
tering hops for at least one hour. On
average, a homebrewer will convert
25% of the alpha acids in their hops to
iso-alpha hops in a one-hour boil.

In the boil, caleium ions in the
waler and phosphates derived from the
grain react and drop out of solution,
This results in a drop in pH. The wort
should drop from a pH of 5.4-5.6 10 a
pll around 5.2. If your wort pH is too
high. the resulting beer may taste dull
and lifeless. Adding a small amount of
caleium — about V4 tsp. gypsum or
calcium chloride per 5 gallons (19 L) —
can help the pHl get to the right point,

Convection currents: Wort is not
heated evenly. When temperature dif-
ferences within a volume of liquid
exist, convection currents result. In
commercial kettles, the shape ol the
kettle — and the presence and placing

0 r brewing and win
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ol internal heating elements — are
designed to induce currents in the ket-
tle. Convection currents help mix the
wort and help with break formation.
Homebrewers don’t need to worry
about convection currents. Stirring the
wort a few times during the boil should
ensure adequate mixing.

Cessation of biological activity:
Boiling will kill bacteria and yeasts.
Some bacteria and fungi can form
spores and survive a boil, but there are
no common wort or beer spoilers that
do this. Boiling will also inactive the
enzymes you utilized in the mash.

Kettle additions: The boil is also a
time for ketle additions such as Irish
moss. which helps clear break materi-
al, and yeast nutrients.

Conclusion

Pay attention to your hoiling proce-
dures and you’ll make better beer,
which according to Homer is “the
cause of — and solution to — all of
life’s problems.” m




Oxidation = Bad

Do you really want your beer to taste like paper?

Throughout history it has been the goal
of commercial brewers to extend the
shelf life of their product. At one point
in time, protecting beer [rom the
effects of bacterial contamination was
the key. The next limiting factor proved
to be haze stability, which specifically
means the hazes caused by proteins
and tannins in the beer. These days we
are left with the mest difficult problem
of all, that of [lavor stabilily. We can
make bacteria-free beer that stays
clear for months, but we cannot ensure
that the flavor remains consistent for
much over 120 days. The main culprit
for this Mavor instability is oxidation of
the beer’s flavor compounds. Ironically
the majority of the compounds that are
most susceptible
derived from malt and hops, so per-
haps the mainstream brewers are on
to something brewing with all that rice
and corn.

to oxidation are

Mechanisms

Recently — in different articles in
two different brewing technical jour-
nals — two different opinions on oxida-
tion were offered. One group claimed
that the stale flavor was mainly caused
by oxygen uptake by the beer on its
way [rom the storage tank to the bottle.
The other group maintained that Mavor
stability is not related to beer packag-
ing. but rather to wort preparation.
This shows researchers working in
brewing labs in Germany and Belgium
reaching different conclusions as Lo
where the oxidative damage is done (o
the beer. Both agreed the oxidizing
agent was oxygen, but both contradict-
ed each other as to the source of the
oxidized compounds.

Thus the lines are drawn in the
professional ranks, so it's no wonder
there's confusion in the home brewing
literature. It ean be agreed that contact
with oxygen throughout the process of
beer production is largely detrimental
to the beer’s final flavor, the degree 1o
which that is atfected by contact with

oxygen early in the process rather than
the [inished beer is still a subject for
debate.

While the greatest damage can be
done to your beer by contact with oxy-
gen, it should also be remembered that
oxygen does not directly have to be
involved for a compound to become
oxidized. Beer is "born” with a certain
“reducing power.” Depending on the
ingredients used to brew it, it has a
certain finite ability to resist the effects
of oxidation. Improper handling of the
beer, the raw materials and even the
mash or wort can use up this capacity
for self-protection, leaving the beer
more vulnerable to the effects of oxy-
gen later in the process. In Japan
research is focusing on measuring the
beer’s total reducing power (ability 1o
resist oxidation) when it is packaged in

We can make
bacteria-free beer
that stays clear
for months, but

we cannot ensure
that the flavor is
consistent for
much over
120 days.

order to predict its shelf life.
Historically brewers have used ‘fore-
ing” tests, in which the package is
exposed to extreme temperatures for a
week or so to mimic what the beer may
encounter in the trade over a longer
period. Essentially the degradation of
flavor due to oxygen or bacterial cont-
amination is sped up so it can be dis-
cerned in the brewery before the beer

Homewbry,
SCience

is too long on the liquor store shelves.
A drawback to this is that the chemical
reactions responsible for oxidized beer
Mavor are different at higher tempera-
tures from the normally-stored prod-
uct. So, the forced sample may not give
a true indication of the actual aged
beer flavor, OF course, if “normal™ stor-
age includes abusive conditions such
as a swmmer trip through death valley
in a black-painted, unrefrigerated
truck with faulty shocks, then these
tests are noi out of the scope of reality.

The dominant oxidized characters
in pale, light-tasting beers is a papery
or cardboard-like Mavor caused by a
class of compounds known as aldehy-
des (often referred to as carbonyls in
the literature). Acetaldehyde is the
maosi common one in beer and is pro-
duced in prodigious amounts by yeast
during primary fermentation only to be
reabsorbed during maturation, It can,
however, combine with sulfur dioxide
in the beer and survive into the pack-
age where it may break down again to
result in acetaldehyde in the beer.
Another famous one is tfrans-2-nonenal
and is largely responsible for the
papery, cardboard character in stale,
old beer. Carbonyls find their way into
beer from a variety of sources:
* Short chain fatty acids (small organic
acid molecules) derived from malt can
oxidize to their respective aldehydes.
e Smaller aldehydes can combine to
form larger unpleasant tasting com-
pounds in & condensation reaction
* Hops contribute isomerized alpha
acids to beer, which can become oxi-
dized via latty acids to stale tasting
aldehydes.
e Higher alcohols produced during fer-
mentation oxidize in beer to form these
same stale tasting aldehydes

There is well-documented evi-
dence that melanoiding produced dur-
ing malting are powerful, natural anti-
oxidants in beer. Melanoidins are pro-
duced during malt kilning and crystal
malts and particularly darker more
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roaslted malts contain a lot of them.
However, if they become oxidized ear-
lier in the process they can actually
mediaie the oxidation of other beer
components, mainly higher alcohols, to
their corresponding aldehydes, All of
this is what worries proponents of “hot
side aeration,” a term coined to
describe the influence oxygen encoun-
tered early in the process in the brew-
ing vessels has on final beer [lavor.
Researchers have explored this subject
with great zeal in recent years in an
attempt to find the answer to flavor
stability but find a number of contra-
dictory factors at play. For example
total exclusion of oxygen [rom the
mash produces a beer with marginally
better flavor stability but poor haze
stability. Well-modified, well-kilned
malts such as British malts have much
lower levels of the
implicated by

lipoxygenase

enzyme some

researchers in the early oxidation of

short-chain fatty acids to aldehydes in
the mash. Cardboard (lavor is not the

A good
Marzen should
demonstrate a

toffee sweetness

that comes from
long periods of
aging in the
brewery.

only oxidation characteristic common
in our beers. Darker, [uller-flavored
beers and strong beers all exhibit oxi-
dation characteristics in different
ways. Aleohol itself can oxidize to
acetaldehyde, which may impart a rot-
ten apple flavor. Amber ales and

direct
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brewing

amber lagers tend to become sweeter
and develop cloying, toffee-type char-
acters. | would go as far as to suggest
that a good Marzen should demon-
strate a toffee sweetness that comes
from long periods of aging in the brew-
ery. Stouts are loaded with melanoidins
from the roasted malt and so are a lit-
tle more stable, and also so rich in fla-
vor that a lot of faults remain hidden.
The main fault very dark beers exhibit
is cheesiness from the oxidation of hop
acids. This can happen during storage
of hops, so take care to seal up those
bags. The biggest advantage home
brewers have over their commercial
counterparts is that the majority of
their beer is bottle conditioned. The
yeast is a greal natural anti-oxidant
and mops up any oxygen in the bottle
preventing oxidation reactions.

Implications

Recently a paper published in the
MBAA  Technical Quarterly by
researchers at  South  African
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Breweries pul lorth the following pro-
posal. Beer flavor is stable for only a
few weeks al best, then undergoes a
rapid change as oxidized characters
develop. This is followed by a long
period of very gradual change during
which the beer is relatively consistent.
They suggested that larger domestic
brewers with their “born on dating”
and refrigerated storage attempt Lo
market “fresh beers,” while imports
have already reached the point where
they would be considered oxidized by
the time they appear on American
store shelves. (They must also be
implying that it is those oxidized fla-
vors that are desired in imported
beers.) Having tasted both fresh cask
conditioned Bass Ale with its soft, sul-
fury, delicate hop aroma, and smooth
malt balance and compared it with the
tolfee-sweet, overly-malty version I
find in this country, | must say I leel the
researchers are on to something.

Most
shelves during their period of most

microbrews are on the

rapid change. In your local brewpub
however, you are far more likely to find
fresh versions of the classic world beer
styles. As such, they may not actually

closely resemble what you think of

when you compare them with the
imported original. It’s the fresh version
you should be attempting to emulate.

Avoiding oxidation

There is only one point in the
brewing process where oxygen is a
good thing. Freshly-cooled wort should
be injected with air or oxyvgen to pro-
vide the yeast with oxygen flor cell
membrane synthesis during the initial
stages of fermentation. After aboul a
day, the dissolved oxygen in the active-
ly fermenting worl is less than 30 parts
per hillion, which is as low as it will
ever be,

Avoiding oxygen pickup

Brewhouse Malt that has been pre-
milled is more likely Lo produce stale
flavors that whole malt milled just

LT
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ONE STOP SHOPPING FOR:
Homebrewing ®* Winemaking

Cordial * Cider * Vinegar and Cheese Making
Grapes ® Grapevines & Hop Rhizomes

155T New Boston Street, ®* Woburn, MA (Retail Outlet)
(800) 523-5423 (orders) * 781-933-8818 (consulting)

Visit our on-line catalog at:

www.beer-wine.com

Telesales:

World's largest distributors
of beer and wine making products

through
service

Unit A, Cross Street
Bradley, Bilston
West Midlands WV14 8DL
England
44 (0)1902 353352
Admin: + 44 (0)1902 353053
44 (0)1902 354852

vyoungshomebrew.co.uk

belore it is needed. Avoid splashing
wort all over the top of the mash while
recirculating or vorlaufl. Run wort
down the side of the mash tun or gen-
tly pour the wort through a [flexible
hose onto the surface of the mash bed.
Do not allow wort to [all to the bottom
of the kettle foaming up in the process.
Pumps, il you're using one, with leak-
ing seals will actually draw oxygen into
the flow of wort, causing oxidation.
And, obviously, don’t aerate the wort
on the hot side of the heal exchanger,

Fermentation After around 4 hours,
almost all of the oxygen added to the
wort will have been mopped up by the
veast. Evolving €05 bubbles will quick-
ly strip away the excess. At the end of
fermentation, however, there should be
a blanket of CO, above the beer that
will protect the beer from air contact,
However, when vou transfer the beer
from the primary fermenter lo your
secondary aging tank, 0, pickup is
likelv. Care must be taken to purge the

ew.co.uk
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receiving vessel with CO, prior to
transferring the beer across. A good
way to do it is to fill the receiving ves-
sel with sanitizer then push the it out
using CO, pressure [rom a gas bottle,
leaving the vessel filled wiih CO..
Packaging Professional brewers fill
kegs and bottles regularly and so have
aceess Lo cleaning/filling machines that
will take care of the air in the package
for them. The homebrewer’s practice
of siphoning primed. yeasty beer into
an air-filled bottle does a couple of
things. First, the beer picks up a lot of
dissolved air, butl then the yeast in the
beer absorbs it all. Brewers who filter
then bottle face the same issues as
commercial brewers with regards (o
oxidation characters. Filtration is a big
area for oxygen pickup. It's important

to realize that this will not result in the  itself. Large brewerics use de-aerated

immediate appearance ol these char-
acteristics, but will hasten their
inevitable development. Filling the [il-

receiving tank

ter and all the hoses with water and

The Home Brewery
Ultra-Premium Ingredlent Kits

I TRIED AND TRUE. 5
| Ines |'|||l ingred 5
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After a day the
dissolved oxygen
in the actively
fermenting wort

is less than 30
parts per billion,
which is as low
as it will ever be.

removing it by pushing it out with €O,
will help reduce the air in the filter

waler to chase beer through lines. The

fill it with water or sanitizer then push
the liguid out with C0O,.

By now all brewers should under-
stand the importance of minimizing air
in a bottle, since as little as 1 mL ol air
in the headspace of a bottle is enough
to oxidize the entire contents. Purging
the bottles with €O, prior to filling,
gentle filling and capping on loam will
go a long way toward minimizing air
pickup. Low air at bottling however
does noi mean your bottles will last
[orever, partly because of the oxidation
vour beer has already been exposed to
and also because air will leak into the
bottle around the seal of the cap.

And, if | may add a final note...

The best way to avoid oxidation
characters in your beer remains to
keep it cold and drink it quickly, as the
most effective way Lo stop a beer [rom
oxidizing is to drink il. m

should have been
flushed /purged with an inert gas prior  Steve Parkes writes the Homebrew
to filling. The surest way to do this is to

Science article in each issue of BY(.

beercooler. com introduces
sUDSBUDDY
« Versatile . .

Cools commercial keg beer or can be used for homebrewing
+ Lightweight . .

Drrable, molded, polyethylene plastic
« Stylish . .

Custom shape. Comes in a vanely of «

Weighs less than 60 [hs,

beercooler.com

order by phone

« Portable . .

Built-in, recessed hand grips. Optional clgarette adapter
- High Tech. .
Units cooled using solid state, reliable, thermoelectric modules

AH:)! dable . .

of NOT having to buy cans and bottles
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Super Kegd!
Two easy ways to soup up your Corney
story and photos by Thom Cannell

A pressure gauge and lid hanger for
your Cornelius keg.

This month we'll tackle a couple of
easy projects that will make your sum-
mer beer drinking easier and more
pleasurable. First is a way to answer
the burning question “ls my kegged
beer carbonated? And is it carbonated
to style?” Kegging is very cool, very
easy and — once you've popped the
bucks for kegs, regulator and €O, tank
— highly portable. But getting the right
dispensing pressure can be tricky.
We'll rescue you.

The second project, also keg-
based, will make flavoring kegged beer
— whether with dry hops or your own
blend of spices — eleaner and even a
bit more prediciable.

Pressure Gauge

Cornelius kegs offer brewers con-
venience in storage, carbonation and
case of transport. You may carbonate

TOOLS: hack saw, soldering iron,
drill bits and motor, file,
torch, silver solder and flux.

propane

COSTS: silver solder and flux (we
used StayBright and Stay-Clean liquid
flux from Harris Welco) for less than
$30 if purchased new and we used
less than 5%.

he Corney keg pressure gauge only
requires a few parts.

beer in kegs with the addition of sugars
(cane, corn, molasses, brown sugar,
maple syrup and ete.) or direct carbon-
ation with €O, gas. Piece of cake.

When it comes time to dispense,
achieving the correct dissolved vol-
umes of €Oy is not as clear-cut. For
each iype of beer you muslt measure
both temperature and pressure. Then
a table tells you what, at a given tem-
perature, the gas pressure on the beer
should be. For example, the tables tell
you that for an English pale ale you
should have 2.2 volumes of €Oy, and a
should have
approximately 3.0 volumes of gas.

The difficulty is measuring the
pressure accurately. (For a complele
chart, see "Carbonate with Your Keg”
in the May 2000 issue of BYO. For an
explanation of carbonating in the keg
see the May-June 2002 issue.)

If your CO, gauges are like mine
(0-100 psi or 0-7 bar), they are difficult
to read at low pressures because use-
ful pressures occupy only a small per-
centage of the measurement range.
Where's my magnifying glass? What if
you had a gauge designed to read low
pressures, a gauge that would connect
directly to your keg?

To create such a device is both sim-
ple and inexpensive. All that is
required is a spare gas-in connector
(ball-lock or pin-lock depending on
your keg,) a piece of hose, lwo clamps

Bavarian weisshier

The final step is to crimp the Octicker
clamps to hold the tubing.

and a pressure gauge in the desired
pressure range.

Step-by-Step

Select either a 0-15 Or 0-30 psi
pressure gauge (0-1 or 0-2 bar) and
brass or nylon barbed fitting. Mine
came [rom a large industrial supply
house. Serounge or purchase a gas-in
connector and some new, freshly-sani-
tized hose.

Wrap the gauge's threads with
Teflon tape or other pipe dope and
tighten barb 1o gauge.

Push the tube onto one [itting and
clamp with an Oetiker or some other
clamp. Thread a second clamp over the
tube, insert the other barbed fitting
and clamp.

Done! To use the gauge, just attach
the quick connect to the gas-in line of
vour keg. | rushed out to discover that
my nice Old Speckled Hen clone had 6
psi pressure at 39°F (3.8 °C) or 1.96
volumes of gas. According to the chart,
an additional 2 psi would make for per-
fect carbonation. Al last I know.

Remember that it takes a while for
carbon dioxide to dissolve into beer.
Pressure readings taken before the
beer and gas are at equilibriumwill
lead you to overestimate the level of
carbonation. Wait at least a day with
the beer under CO, pressure before
making the final adjustments to your
beer’s carbonation.
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Projects

The finished gaug
pressure on a keg of beer.

e measures the (0,

Keg Lid Hanger

Do you dry hop your beers? Many
of us take a crack at pumping our pale
ales as full of the aroma of fresh hops
as we know how. Dry hopping in sec-
ondary is common, as is dry hopping in
the keg. Having struggled with fishing
a hop bag out of the neck of a glass fer-
menter (never again!) and having had
my racking cane clog with hoth pellets
and leal hops, I've decided that dry
hopping absolutely must be done in
buckets or kegs.

L Chy

relief valve from the lid.

Before welding, remove the pressure-

Hops float and a mesh bag [ull of
hops will float atop your beer forever,
failing to properly infuse the beer with
flavor. The answer is Lo weight the hop
bag. commonly with a chunk of stain-
less steel or glass; anything that is inert
and easily sterilized or sanitized will
work. Whalt's not obvious is the chore
of fishing a hop bag out of a keg.

We kicked this problem about in
our homebrew club and Dean
MeCracken suggested welding a stain-
less steel hanger to the underside of a

keg lid instead of reaching in with a
sanitized hook., Cool. And it's ecasy,
requiring only some silver solder, Mux,
a bit of stainless steel (preferably 316,
[ood grade stainless) and a heavy duty
soldering iron.

Step-by-Step

Begin with stainless scrap sheet
stock of decent thickness. Cut a length
to approximately 1”7 (25 mm) wide and
2" (50 mm) and be sure to file all the
edges smooth. Drill a hole 1/2” (123
mm) on center from one end and bend
the tab. That's your hanger.

To drill stainless you should use
either coball or titanium drills. Start
with a 1/8" or smaller drill and work
your way up in several steps. Run your
drill slowly and use cutting fluid.

Clean the underside of your keg lid,
picking a spot midway between the
purge valve and the lid’s edge. (You
don’t want to melt the plastic valve, so
remove it.) Apply several drops of flux.
This cleans the keg lid chemically.

eaven
CELEBRATE SUMMER WITH OUR 2 NEWEST |
BEER INGREDIENT KITS |
(Thru August 2003) !
AMERICAN
BACK TO BASICS ¢

= L =

American Pilsner - $22 95
“An All-American Classic’

BEER

Basic BEER - §19.95

' “Nothing Fancy, Just 5 Gallons
~ of Good Beer"

Steel Brewpots on Sale!
y whit splns st

We still have our A
Used Comelius Kegs

{ take sovantags of
'l‘ﬂ ﬁ All orders FOB

3-Gallon $49.95 ea, or 4 for $189.80

5-Gallon $20 eg, or 4 for $69.95

Beer / Wine Kits, Equip., Additives, Books & more ...
“ Call or email us for your Free Catalog, or download from website

http://www.homebrewheaven.com

Email: brewheaven@aol.com
(800) 850 - BREW
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Nothing can wash down
an ice cold heer like
your own fire brewed

HOT SALGE

VISIT OUR WEB SITE FOR COMPLETE
RECIPES AND INSTRUCTIONS
FOR MAKING EVERYTHING FROM

BEER TO BUBBLE GUM
AND WINE TO CHEESE

YOU CAN EVEN MAKE MOZZARELLA
CHEESE IN JUST ONE HOUR

WWW.LEENERS.COM

NOT JUST ANOTHER HOMEBREW SHOP

LEEBNER'S s00-543-3697

SOME ASSEMBLY REQUIRED
142 E. AURORA RD, NORTHFIELD OH44067
OPEN SEVEN DAYS A WEEK TO SERVE YOU




Clean and flux the tab and apply
heat from your soldering iron to the
tab, pressing gently. When both pieces
of metal are sufficiently heated, the
solder will flow under the tab and form
a void-free bond. I like silver soldering
better than spot welding because it
should make it impossible for any bae-
teria to hide under the tab as the two
metal pieces become one.

To be honest, I cheated. My solder-
ing iron would not provide sufficient
heat. So, I preheated and tinned
(applied a thin coating of silver solder)
the tab. While the tab was hot from the
torch, I applied the tab to the keg. |
then applied the soldering iron, both as
a way ol holding the tab in place as
well as heating, and heated the assem-
bly a bit with the torch.

Next | applied the solder, flowing it
beneath the tab. Do not apply solder
when using a torch: the flame will melt
solder and you'll get a “cold™ or inef-
foctive joint. Solder must flow. II it
doesn’t, cool and clean everything and

start over. Once joined, clean the lid
according to the directions that come
with your flux. This is eritical unless
vou like corrosive and poisonous
chemicals in your beer. | used abrasive
cleaner and hot water followed by a
day-long soak in PBW.

This was so simple 1 think I'll convert
all my kegs. I never know when I'll
want to dry hop or put a little more
coriander and fresh orange peel into
my beer. There's another benefit
hesides case ol retrieval — you can
adjust hang-height to limit the time
your addition stays in contact with the
beer. By that I mean that tying the hop
bag close to the lid. About 12-16 pints
fo beer later, the hop bag will be hang-
ing free ol the beer, limiting contact
time. In this way you can control the
addition of flavors. =

Thom Cannell writes the “Projects”
column in every issue of BYO. He lives
in Lansing. When he's not homebrew-
ing, he writes about cars for a living.

DRAFT BEER ON THE GO!

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

Once the lid hanger is welded (o the lid,
it will need to be cleaned off.

Once the weld is cleaned, the pressure
valve can be reinstalled.

DRIVE QUALIFIED TRAFFIC
TO YOUR WEBSITE...

adeise on BYO.COM!

Keeps Visitors Coming Back

Over 250,000 page views
each month mean your web banner will
be seen by thousands of home
brewers each month.

Call today for details
(802) 362-3981 or go on-line at
www.byo.com/advertising/online.html

e-mail: ad@byo.com
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America’s Hobby House .. ......... .. 50
330-678-6400
www.americashobbyhouse.com
sales@americashobbyhouse.com

American Brewers Guild . . ........... 46
1-800-636-1331

www.abgbrew.com

info@abgbrew.com

Annapolis Home Brew .............. 47
1-800-279-7556
www.annapolishomabrew.com
email@annapolishomebrew.com

Beer and Wine Hobby . .............. 51
1-800-523-5423

www.beer-wine.com

shop@beer-wine.com

Beer, Beer & More Beer . . ... ..... Cov. Il
1-800-800-0033

www.morebeer.com

sales@morebeer.com

BeerConlercom . .....ovvivinisvning 52
609-264-7837

www.beercooler.com

neilw@beercooler.com

BrewkKinghtd. ... .- 23
604-941-5588

www.brewking.com

info@brewking.com

Brewferm Products .................. 5
info@brewferm.com

California Concentrate Co. .. .. ....... 14
209-334-9112
www.californiaconcentrate.com
calconc@softcom.net

Cellar Homebrew . ............... .. 59
1-800-342-1871

www.cellar-homebrew.com
staff@cellar-homebrew.com

Coffee Mug Factory . . . .............. 59
602-743-6474
www.thecoffeemugfactory.com
info@thecoffeemugfactory.com

Cooper's Brew Products ......... Cov. IV
1-888-588-9262 & Recipe Cards
www.cascadiabrew.com
mark@cascadiabrew.com

Crosby & BakerLtd. ................ 12
508-636-5154

www.crosby-baker.com

cbltd@att.net

iy L e e 44
403-282-5972

www.ezcap.net

ezcap@ezcap.net

The Emply Stein ..., ..coidiains iy 59
281-321-9111

www.theemptystein.com
sales@theemptystein.com

Tell our advertisers you saw them in

For direct links to all of our

advertisers’ Websites, go to www.byo.com

Pg.

Foxx Equipment Company ........... 59
816-421-3600

www.foxxequipment.com
salesfoxx@foxxequipment.com

Grapeand Granary ................. 30
1-800-695-9870

www.grapeandgranary.com

grape@cmh.net

Hanna Instruments ... .............. 16
1-877-694-2662

www.hannainst.com

sales@hannainst.com

Hobby Beverage Equipment . ... ...... 22
909-676-2337

www.minibrew.com

john@minibrew.com

Home Brewery (MO) ................ 52
1-800-321-2739 (BREW)
www.homebreweary.com
brewery@homebrewery.com

Homebrew Heaven ................. 54
1-800-850-2739
www.homebrewheaven.com
brewheaven@aol.com

Homebrew Pro Shoppe, Inc. ......... 48
1-866-BYO-BREW

www.brewcat.com

charlie@brewcat.com

HopsandDreams .. ................ 58
1-888-BREW-BY-U
www.hopsanddreams.com
brewit@hopsanddreams.com

Jet Carboy and Bottle Washer Co. ... .59
231-935-4555

www.antonco.com

mikea@traverse.com

Larry's Brewing Supply .............. 18
1-800-441-2739

www.larrysbrewing.com
customerservice@larrysbrewing.com

LD CarisonCompany .........,...... B
1-800-321-0315

www.ldcarlson.com
information@ldcarlson.com

Leener's BrewWorks ............... 54
1-800-543-3697

www.leeners.com

makebeer@leeners.com

Michelob.com ...................... 3

Midwest Homebrewing

and Winemaking Supplies .......... . 44
1-888-449-2739

www.midwestsupplies.com
info@midwestsupplies.com

Milwaukee Instruments, Inc. ... ...... 14
1-B77-283-7837

www.milwaukeetesters.com
milwaukee@vol.com

Pg.

Muntonspde. .............. Cov. Il & 21
001-441-449618333

www.muntons.com
andy.janes@muntons.com

MyOwnlabels .................... 20
www.myownlabels.com
info@myowniabels.com

Northern Brewer, Ltd. ............... 16
1-800-681-2739

www.northernbrewer.com
Info@northernbrewer.com

Party Pig / Quoin Industrial .......... 30
303-279-8731

www.partypig.com

info@partypig.com

i T S A e e 47
805-252-3816

www.promash.com

sales@promash.com

SABCO Industries, Inc. . ............. 20
419-531-6347

www.kegs.com

sabco@kegs.com

Seven Bridges Organic

Homebrewing Supplies . .. ........... 46
1-800-768-4409

www.breworganic.com
7bridges@breworganic.com

St. Patrick’'sof Texas .. .............. at
1-800-448-4224
www.stpats.com
stpats@hbga.com

Steinbart Wholesale ............ 15&17
503-281-3941

www.steinbart.com

sales@steinbart.com

SO BN . .. cvoie v mm s s niee o 59
1-800-392-4792

www.stoutbillys.com

info@stoutbillys.com

TORNCOE. o . 0 S, sl 55
773-491-0792

www.tote-a-keg.com

tim@tote-a-keg.com

Vinoka Wine & Beverage

Enterprises Ltd. ..........cco00uvnes 48
1-888-871-8771

www.vinoka.com

info@vinoka.com

White:Labs NG, .« uieiinaime s s v 31
B58-603-3441 & Recipe Cards
www.whitelabs.com
info@whitelabs.com

William'sBrewing .................. 50
1-800-759-6025

www.williamsbrewing.com
service@williamsbrewing.com

Young's Homebrew Ltd. ............. 51
+44 (0)1902 353352
www.youngshomebrew.co.uk
enguiries@youngshomebrew.co.uk



Manufaciuring

ARM recently
introduced  the  Carboy  Power
Scrubber, a new product that quickly
cleans carboys. A&M launched this
product to the U.S. homebrewing and
market in March and a number of dis-
tributors are now beginning to carry it.

The Serubber addresses a common
problem: how to quickly and effective-
ly clean glass carboys. Homehrewers
can simply attach the Scrubber to a
power drill, insert it into a carboy with
cleaning solution or water, and then let
the drill do the work. The Scrubber
completes the job in moments, includ-
ing tough-to-reach areas. After rinsing,
the carboy is then ready for the next
baich. This new device, made with a
stainless-steel frame and solt scrub-
bing material, removes the frustration
of manual serubbing with brushes.

A&M Manufacturing manufactures
various products to assist with home-

brewing and winemaking. For more
informaltion, contact Mary Meredith at
mmeredith@carboyscrubber.com  or
(814) 591-0808 (or check oul www.
carboyscrubber.com).

Check out the latest beer-label
styles at Myownlabels.com. The new
styles feature antiqgue German maolifs,
like Prussian and Hesse. or you can
choose among a wide selection ol other
custom labels. The beer labels come in
oval, rectangular and collar shapes on
sheets of 6, 8 and 18 labels respective-
ly. There is no minimum order, so you
get only as many sheets as you need.
Go to www.myownlabels, com.

R BOOK

“Beer: Tap Into the Art and Science
of Brewing” (Second Edition) by Dr.
Charles Bamforth is great for domestic
home-brewers, microbreweries, and
beer conneisseurs alike. Dr. Bamforth,
who has been described as “one of the
leading brewing scientists of his gener-
ation,” is  the  Anheuser-Busch
Endowed Professor of Malting and
Brewing Science at the University of
California, Davis.

In the revised and updated version
of his definitive guide to brewing,
Bamforth traces the history of beer
from ancient Babylon to today's brew-
ing science, recounting important
brewing milestones along the way. This

BrEwer's lOG

new edition contains expansive cover-
age of global beer styles throughout
the world, the sensory character of
beer flavor, and the development of the
global brewing industry. Each of the
staples of brewing (barley, hops, water,
and yeast), the flundamental processes
of brewing (mashing. boiling, fermen-
tation, maturation, and packaging).
and the quality determinants (flavor,
foam, color, and clarity) is covered in
comprehensive detail. Never losing
sight of the central role of science in
beer’s design  and manulacture,
Bamforth closes with some predictions
about the future of the industry.

Ideal for the beer lover, amaleur
brewer, hobbyist, and undergraduate
alike, “The Art and Science of Brewing
Beer” is the ideal one-volume hand-
book on brewing beer. The book retails
for $35 (hardcover) is can be bought or
ordered at vour favorite hookstore,

Garrett Oliver, brewmaster at the
award-winning Brooklyn Brewery, is
the author of “The Brewmaster’s Table:
Discovering the Pleasures of Real Beer
With Real Food” (Ecco, an imprint of
HarperCollins). In this informative tour
of the world’s most savory breweries,
the book leads readers through an
entertaining account of more than 50
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distinct styles of beer [rom around the
world. Along the way, he illustrates the
art of pairing beer with food. “Real
beer is to mass-market beer like store-
bought Wonder bread is to [resh-baked
bread,” says Oliver. “Real beers have
an incredible range of flavors — all of
which, when appropriately matched,
make for a perfect complement to spe-
cific The book retails for
$29.95 (hardcover) and can be bought
through your local bookstore.

dishes.”

BEERIN A BAG

Incan Brew Beer-In-A-Bag is a new
foil pouch designed to hold beer, The
reusable pouches come in 16, 22 and
64 ounce sizes and are already being
used by microbreweries across Alaska
and the Pacific Northwest. The pouch-
es offer smaller micros a way Lo pack-
age their beer without spending big
bucks on a bottling line. The pouches
can be filled by hand and require no
special equipment. They also have
been tested by local homebrewers. A

July-August 2003 Brew Youn Owx

zip-lock seal holds the carbonation,
making the package re-usable for hob-
byists. Plus, the pouch is a great way to
bring some beer on your next camping
trip. For information, call Yukon Spirits
at (907) 569-3800 or go to hiip//
incanpouch.tripod.com.

YA L AIN

White Labs (www.whitelabs.com) has
changed its “platinum” series for the
homebrewer. The following platinum
strains will become part of the regular
line and will be available all year:

WLP570: Belgian Golden Ale
WLP013: London Ale

WLP802: Czech Budejovice Lager
WLPY20: Old Bavarian Lager

The platinum strains for the remainder
of 2003 are:

July-August
WIL.P885: Zurich Lager
WLP410: Belgian Wit I1
September-October
WILPE33: German Bock (new)
WLP006: Bedford British
November-December
WLP025: Southwold Ale
WLP099: Super High Gravity

With tips on selecting, serving and
(of course) drinking all kinds of beer,
“The Beer Deck”™ is a handy reference
guide for all beer lovers. Each section
features a different style of beer, from

wheat beers to British ales and
Belgians. The Beer Deck sells for
$13.95 and is published by Chronicle
Books (www.chroniclebooks.com). m

ICLASSIFIEDS

BREWING EQUIPMENT
CrankandStein

Hand-crafted grist mills

for the homebrewer.

6 models to choose from
including our massive 3-roller.
www.crankandstein.com

HOMEBREW SUPPLY
RETAILERS
brewsupplies.com

FOR ALL YOUR BREWING AND
WINEMAKING NEEDS!

MAKE QUALITY

BEER & WINE!

Supplying home beer- and
winemakers since 1971.
FRIEE Catalog/Guidebook —
Fast, Reliable Service,

The Cellar Homebrew, Dept. BR,
14411 Greenwood Ave N.,
Seattle, WA 98133.
1-800-342-1871.

Secure Online Ordering:
www.cellar-homebrew.com

MAGAZINE BACK ISSUES

Round out your Brew Your Own
collection! Download the back

issue order form at
www.byo.comv/backissues/index.himl
or call 802-362-3981 to order.

SUPPLIES

DRAFTSMAN BREWING
COMPANY

You'll love our prices!

Call today for our FREE home-
brew supply catalog. 1-888-440-
BEER www.draftsman.com

FREE HOMBREWERS
CATALOG! Quality equipment,
ingredients, kits. Winemaking
supplies too!

1-800-776-0575.
www.kitchenkrafts.com

WINEMAKING
FREE INFORMATIVE
CATALOG.

Since 1967! 1-800-841-7404
Kraus, Box 7850-BY.
Independence, MO 64054.




RN

STOUT
BILLY’S

All the fixins for
beer, wine and mead

115 Mirona Road
Porismouth, NH 03801

onlin®
FREE ,CATALOG

stoutbillys.com

1-800-392-4792

BREWER’S MARKETPLACE

JUST

especially for the &

HB!

Foxx parts

Home brewer!

Our 2003 Home Dispensing Catalog is

now available summarizing Foxx pop

tank parts, Counter pressure

bottle fillers, CO2 cylinders, regs,. et al.

Call for your nearest HB shop!

-WHOLESALE ONLY-

www.foxxequipment.com

fax: 800-972-0282
(800) 821-2254 » Denver (B00) 525-2484

« Complete selection of beer
and winemaking equipment
= Soda, vinegars and liqueurs

FREE CATALOG

1-800-342-1871
or www.cellar-homebrew.com
downloadable catalog,
secure online ordering

THE CELLAR HOMEBREW
14411 Greenwood Ave. N.
Seattle, WA 98133

Attention Homebrew Shops
Interested in selling

Blevv?

It's easv'

* Free point-of-purchase
display rack

+ Big 45% discount off cover price

* Minimum order of just 5 copies

 Help drive more customer
business and demand

» Flat shipping fee

» NEW! Free Online listing &
Hotlink on byo.com!

To set up an account or find out more
call Michael at (802) 362-3981 ext. 107

Beer, Wine, Mead, Cider, Soda, and
Vinegar Supplies and equipment

5625 3" Street » Kaly, Texas 77493

Online Catalog
www.theemptystein.com

281-391-9111

Guarantee

‘ Lifetime

“* Automatic: strugtion
mmmm-ﬁwmmm

inquire at your local shop or call 231-935-4555
Jet Carboy and Bottle Washer Co.

310 W. Front St., Suite 401, Traverse City, M| 49684
mikea@traverse.com ¢ www.antonco.com

Cheap
Fast
Friendly

What else matters?

www.brewbyu.com
www.hopsanddreams.com
www.homebrewnh.com
888-brew-by-u

ceramic stem-permanent
ink applied full color fogos

comm'e'x

www.thecoffeemugfactory.com
info@thecoffeemugfactory.com
602.743.6474

(ves, we do beer mugs too)
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ALABAMA

Werner's Trading Company
1115 Fourth St. SW.
Cullman 1-800-965-8796
www.wernerstradingco.com
The Unusual Store.

ARIZONA

Brew Your Own Brew

2564 North Gampbell Ave.,

Suite 106 Tucson

(520) 322-5049 or 1-888-322-5049
www.brewyourownbrew.com
Where the art of homebrewing
starts.

Homebrewers Outpost

& Mail Order Co.

801 S. Milton Rd., Suite 2
Flagstaff 1-800-450-9535
www.homebrewers.com
Secure an-line ordering.
FREE CATALOG! Over 20
years of brewing experience!

What Ale’s Ya

6363 West Bell Road
Glendale (623) 486-8016
www.whatalesya.com
Great selection of beer &
wine making supplies.

ARKANSAS

Fermentables

2300-C Parkway

North Little Rock 72118
(501) 758-6261
www.fermentables.com
Complete homebrew &
winemakers supply

The Home Brewery

455 E. Township St.
Fayetteville

1-800-618-9474
homebrawery@arkansasusa.com
www.thehomebrewery.com
Top-quality Home Brewery
products.

CALIFORNIA

Beach Cities

Homehrewer's Supply

2131 Placentia Ave., #B

Costa Mesa 92627

(949) 642-7300
www.beachcitieshomebrew.com
“ORANGE COUNTY'S PREMIUM
BEER AND WINEMAKING
SUPPLIES"

Beer, Beer & More Beer
Riverside

1506 Columbia Ave. #12
Riverside 1-800-622-7393
www.morebeer.com
Top-quality Supplies for the
Home Brewer or Vintner,

The Beverage People

840 Piner Road, #14

Santa Rosa 1-800-544-1867
www.thebeveragepeople.com
32-page Catalog of Beer,
Mead & Wine Supplies.

Brewer's Rendezvous

11116 Downey Ave.

Downey (562) 923-6292
WWW.BOBBREWS.COM

Secure online ordering
1-800-827-3983

Authorized Zymico Dealer

Free Shipping on qualified orders

Brewers Discount

8565 Twin Trails Dr,

Antelope 95843 1-800-901-8859
rcb@lanset.com
www.brewersdiscount.com
Lowest prices on the Web!

BrewMaxer

843 West San Marcos Blvd.
San Marcos 92069-4112
(760) 591-9991

fax (760) 591-9068

www, brewmaxer.com
Serving the fermenting
community since 1971.

Doc's Cellar

855 Capitolio Way, Ste. #2

San Luis Obispo
1-800-286-1950

Largest beer & wine supplier on
the central coast.

HopTech Homebrewing
6398 Dougherty Rd. #7
Dublin 94568
1-800-DRY-HOPS
www.hoptech.com

Beer, Wine, Root Beer-Kits &
Brew Supplies!

Napa Fermentation Supplies
575 3rd St., Bldg. A (Inside Town
& Country Fairgrounds)

P.O. Box 5839

Napa 94581

(707) 255-6372
www.napafermentation.com
Serving your brewing negds since
1983/

Original Home Brew Outlet
5528 Auburn Blvd., #1
Sacramento

(916) 348-6322

Check us out on the Web at
http://go.to/homebrew_outiet

0’Shea Brewing Company
28142 Camino Capistrano
Laguna Niguel

949) 364-4440
www.osheabrewing.com
Providing southern California
with great beer!

The Pickle Barrel
22500 Parrotts Ferry Rd.
Columbia 95310

(209) 533-9080

fax (209) 533-8303
www.thepicklebarrel.net
Beer & Wine Supplies

San Francisco Brewcraft

1555 Clement Street

San Francisco 94118

(800) 513-5196 or 415-751-9338
www.sfbrewcraft.com

Low Prices, Large Selection

Stein Fillers

4160 Norse Way

Long Beach

(562) 425-0588
www.steinfillers.com
brew@steinfillers.com

A nonprofit public benefit company,

COLORADO

Beer al Home

4393 South Broadway
Englewood

(303) 789-3676
1-800-789-3677
www.beerathome.com

The Brew Hut

15108 East Hampden Ave.
Aurora

1-800-730-9336
www.thebrewhut.com

Beer, Wine, Mead & Soda —
WE HAVE ITALL!

My Home Brew Shop

& Brew on Premise
1834 Dominion Way
Colorado Springs 80918
(719) 528-1651
www.myhomebrew.com
Taking Homebrewers to
the next level

Tell them you saw their listing in BREW YOUR OWN!

m July-August 2003 Brew Your Owx
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0ld West Homebrew Supply

303 East Pikes Peak Ave,
Colorado Springs (719) 635-2443
www.oldwestbrew.com

FREE Shipping for

orders over $49.99!

CONNECTICUT

B.Y.0.B. Brew Your Own Beer
847 Federal Rd.

Brookfield 1-800-444-BY0OB
www.brewyourownbegr.com
Beer, Cider, Mead, & Wine
Supplies. Huge Selection! Great
Prices! Kegging & Bar Equipment.

Maltose Express

391 Main St. (Route 25)
Monroe 06468

In Ct.: (203) 452-7332

Out of State: 1-800-MALTOSE
www.maltose.com
Connecticut’s largest homebrew
& winemaking supply store. Buy
supplies from the authors of
“CLONEBREWS" and "BEER
CAPTURED™

FLORIDA

Heart's Home Beer

& Wine Making Supply

6190 Edgewater Dr.

Orlando 1-800-392-8322
Low Prices ---Fast Service—-
Since 1988.
www.heartshomebrew.com

The Shady Lady

208 S. Alcaniz St.

Pensacola 32501 (850) 436-4436
www.theshadylady.net

From bottles to books, from kits
to chemicals - We have every-
thing to brew your own!

Marietia Homebrew Supply, Inc.
1355 Roswell Road, Ste. 660
Marietta 1-888-571-5055
www.mariettahomebrew.com
Low prices, high quality, great
service!

ILLINOIS

Bev Art Brewer & Winemaker
Supply

10033 S. Western Ave.
Chicago (773) 233-7579
www.bev-art.com

Mead supplies and advice.




—— HOMEBREW DIRECTORY——

The Brewer's Coop

30 W. 114 Butterfield Road
Warrenville 60555

(630) 393-BEER (2337)
www.TheBrewersGoop.com
DuPage County's
LARGEST homebrew shop!

Chicagoland Winemakers Inc.
689 West North Ave.
Eimhurst 60126

Phone: 1-800-226-BREW
E-mail: cwinemaker@aol.com
www.cwinemaker.com
Personal Instruction!

Crystal Lake Health Food Store
25 E. Crystal Lake Ave.

Crystal Lake

(815) 459-7942

Honey - Sorghum -

Maple Syrup - Bulk Herbs!

Home Brew Shop

225 West Main Street

St. Charles 60174 (630) 377-1338
www.homebrewshopltd.com

Full line of Kegging equipment,
Varietal Honey

The Brewers Art Supply

1520 N. Wells Street

Fort Wayne 46808

(260) 426-7399

e-mail: francie.brew@verizon.net
www.brewersartsupply.com
Friendly, Reliable service in house
and on-line

Co-op Corner General Store
5015 N. St. Joe Ave.
Evansville 47720
1-800-398-9214 or

(812) 423-6481

Beer & Wine. Brew supplier for
southern Indiana.

Great Fermentations of Indiana
853 E. 65th St. Indianapolis
(317) 257-WINE (9463)

or toll-free 1-888-463-2739
E-mail us at
anfta@greatfermentations.com

Bacchus & Barleycorn

6633 Nieman Road

Shawnee (913) 962-2501
wwuw.bacchus-barleycorn.com
Your one stop home
fermentation shop!

Homebrew Pro Shoppe, Inc.
2059 E. Santa Fe

Olathe (913) 768-1090 or
Toll Free: 1-866-BYO-BREW
Secure online ordering:
www.brewecal.com

MARYLAND

Annapolis Home Brew

53 West McKinsey Rd.

Severna Park 21146

(800) 279-7556

Fax (410) 975-0931
www.annapolishomebrew.com
Friendly and informative personal
service; Brew on Premise, Online
ordering.

The Flying Barrel

103 South Carrol St.

Frederick

(301) 663-4491 or

Fax (301) 663-6195
www.flyingbarrel.com

Maryland's 1st Brew-On-Premise;
winemaking and homebrewing
supplies!

Four Corners Liquors and
Homebrewsupply.com
3927 Sweet Air Rd.
Phoenix 21131

(888) 666-7328
www.homebrewsupply.com

Maryland Homebrew
6770 Oak Hall Lane, #115
Columbia
1-888-BREWNOW
www.mdhb.com

We ship UPS daily.

MASSACHUSETTS

Beer & Wine Hobby

155 New Boston St., Unit T
Woburn

1-800-523-5423

E-mail: shop@beer-wine.com
Web site: www.beer-wine.com
One stop shopping for the most
discriminating beginner &
advanced beer & wine hobbyist.

Beer & Winemaking
Supplies, Inc.

154 King St.

Northampton

(413) 586-0150

or Fax (413) 584-5674
www.beer-winemaking.com
27th year!

Modern Homebrew Emporium
2304 Massachusetts Ave.
Cambridge 02140

(617) 498-0400

fax (617) 498-0444
www.modernbrewer.com

Ihe Freshest Supplies, In Business
for 13 Years!

NFG Homebrew Supplies

72 Summer St.

Leominster 01453

(978) 840-1955 or

Toll Free: 1-866-559-1955
www.nighomebrew.com

Email: nfgbrew@aol.com

Great prices! Personalized service!

Strange Brew Beer &
Winemaking Supply

331 Boston Post Rd. E. (Rt. 20)
Marlboro

1-888-BREWING

E-mail: dash@Home-Brew.com
Website: www.Home-Brew.com
We put the dash back in
Home-Brew!

West Boylston Homebrew
Emporium

Causeway Mall, Rt. 12
West Boylston

(508) 835-3374
www.wbhomebrew.com
Service, variety, quality.
Open 7 days.

Witches Brew, The

12 Maple Ave.
Foxborough

(508) 543-0433
thewitchesbrew@att.net
You've Got the Notion,
We've Got the Potion

MICHIGAN

Adventures in Homebrewing
23439 Ford Road

Dearborn

(313) 277-BREW

Visit us at www.homebrewing.org

Cap‘n’ Cork Homebrew Supplies
16812 - 21 Mile Road

Macomb Twp.

(586) 286-5202

Fax (586) 286-5133
www.geocities.com/capandcork/
Wyeast, White Labs, Hops & Bulk
Grains!

Kuhnhenn Brewing Co. LLC
5919 Chicago Rd.

Warren 48092

(586) 979-8361

fax (586) 979-2653

Brew on Premise, Microbrewery,
Homebrewing Supplies
www.brewingworld.com

The Red Salamander
205 North Bridge St.
Grand Ledge

(517) 627-2012

Fax: (517) 627-3167
Phone or fax your order.

Siciliano’s Market

2840 Lake Michigan Dr. N.W.
Grand Rapids 49504

(616) 453-9674

fax (616) 453-9687
www.sicilianosmkt.com

The largest selection of beer and
wine making supplies in west
Michigan.

things BEER

2582 N. M52

Webberville

1-800-765-9435
www.thingsbeer.com

Your Full-Service Homebrew Shop
With A Home Town Feel!

MINNESOTA

Baker's Hobby & Framing

2738 Division St. W.

St. Cloud 56301 (320) 252-0460
fax (320) 252-0089

Wine and Beer supplies shipped
anywhere

Northern Brewer, Lid.

1150 Grand Ave.

St. Paul 55105 1-800-681-2739
www.norithernbrewer.com

Call or write for a FREE CATALOG!

Semplex of USA

4171 Lyndale Ave. N.
Minneapolis (888) 255-7997
www.semplexofusa.com

Est. 1962 — Best Service &
Prices! FREE CATALOG!

WindRiver Brewing Co., Inc
7212 Washington Ave. S.
Eden Prairie 55344

1-(800) 266-4677
www.windriverbrew.com
FREE catalog. Fast
nationwide shipping.

For details on listing your store in the Homebrew Directory, call (802) 362-3981.
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MISSOURI

Home Brew Supply

3508 S. 22nd St.

St Joseph (BOD) 285-4695
or (816) 233-9688
www.thehomebrewstore.com

The Home Brewery

205 West Bain (P.0. Box 730)

Ozark 1-800-321-BREW (2739)
brewery@homebrewery.com
www.homebrewery.com

The original Home Brewery products.

Homebrew Pro Shoppe, Inc.

531 SE Melody Lane

Lee's Summit 64063

(816) 524-0808 or

Toll-free 1-866-BYQ-BREW
support@breweat.com
www.brewcat.com

Secure On-line shopping - Complete
line of beer & wine making supplies &
equipment.

St. Louis Wine & Beermaking
251 Lamp & Lantern Village
St. Louis 63017
1-888-622-WINE (9463)
www.wineandbeermaking.com
The complete source for Beer,
Wine & Mead makers!

Fax us al (636) 527-5413

NEBRASKA

Fermenter’s Supply & Equipment
8410 'K’ Plaza, Suite #10
Omaha 68127

(402) 593-9171

Fax: (402) 593-9942
www.fermenterssupply.com
Grapes, grain & more. Beer &
winemaking supplies since 1971,

Beer & Brew Gear

4972 S. Maryland Pkwy., #4
Las Vegas (877) 476-1600
Your Beer, Wine & Soda Making
Headquarters in Southwest USA.

NEW HAMPSHIRE

Hops and Dreams

P.0.Box 914

Atkinson 03811
1-888-BREW-BY-U
www.brewbyu.com

Great prices & FREE calalog!

Stout Billy's

115 Mirona Rd.
Portsmouth

(603) 436-1792

Online catalog & recipes!
www.stoutbillys.com

NEW JERSEY

BEERCRAFTERS

110A Greentree Road
Turnersville 08012

(856) 2-BREW-IT

E-mail: drbarley@aol.com
www.beercrafters.com
NJ's Leader in Home

Wine & Beer Supplies

Brewer's Apprentice
179 South Street
Freehold 07728

(732) 863-9411
www.brewapp.com
Where you are the brewer,

NEW YORK

Bottom of the Barrel

1736 Mt. Hope Ave.

Oneida 13421

(315) 366-0655

fax (315) 363-0670

Best Little Homebrew Store Around

E.J. Wren Homebrewer, Inc.
Ponderosa Plaza,

Old Liverpool Rd.

Liverpool 13088
1-800-724-6875

E-mail: ejwren@twceny.rr.com
www.ejwren.com

Largest homebrew shop in
Central New York

Niagara Tradition
Homebrewing Supplies
1296 Sheridan Drive
Buffalo 14217

(800) 283-4418

Fax (716) 877-6274
On-line ordering. Next-day
service. Huge Inventory.
www.nthomebrew.com

Party Creations

345 Rokeby Rd.

Red Hook 12571

(845) 758-0661
www.partycreations.net
Everything for making beer and wine

NORTH CAROLINA

Alternative Beverage

114-E Freeland Lane

Charlotte

Advice Line: (704) 527-2337
Order Line: 1-800-365-2739
www.ebrew.com

29 years serving all home
brewers’ & winemakers’ needs!
One of the largest suppliers in the
country

American Brewmaster Inc.
3021-5 Stoneybrook Dr.

Raleigh (919) 850-0095
www.americanbrewmaster.com
Just good people to do business with!

Asheville Brewers Supply

2 Wall Street #101

Asheville 28801 (828) 285-0515
www.ashevillebrewers.com

The South's Finest Since 1994!

Assembly Required

1507D Haywood Rd.
Hendersonville 1-800-486-2592
www.assemblyreguired.com
Your Full-Service Home

Brew Shop!

Homebrew.com

209 lverson Way

Charlotte 28203 1-888-785-7766
www.homebrew.com

The Southeast's best-stocked store
with excellent low prices!

America's Hobby House

4220 State Route 43

Kent 44240

(330) 678-6400

fax (330) 678-6401
www.americashaobbyhouse.com
Specializing in winemaking/home-
brew supplies & equipment.

The Epicurean, Inc.

696 Sandstone Dr.

Wooster 44691 1-877-567-2149
(330) 345-5356 telephone/iax
www.epicureanhomebrewing.com
FREE catalog! “Brew Card”
Discount

The Grape and Granary
1035 Evans Ave.

Akron (800) 695-9870
www.qrapeandgranary.com
Complete Brewing &
Winemaking Store.

Tell them you saw their listing in BREW YOUR OWN!

July-August 2003 Brew Your OwN

The Homebrew Company

1335 W. Main St., P.O. Box 862
Kent 44240

(888) 958-BREW (2739)

fax (330) 677-7169
www.homebrewcompany.com

Beer and wine making extravaganza.

Leener's Brew Works

142 E. Aurora Rd.

Northfield 44067
1-800-543-3697
www.leeners.com

Supplies for beer, wine, mead,
cheese, hot sauce, sausage...

Listermann Mfg. Co.

1621 Dana Ave,

Cincinnati 45207

(513) 731-1130

fax (513) 731-3938
www.listermann.com

Full line of beer/wine equipment
and supplies.

The Pumphouse

336 Elm Street

Struthers 44471

1(800) 947-8677 or

(330) 755-3642
vaww.thepumphouse.cjb.net

Beer & winemaking supplies & more.

VinBrew Supply

8893 Basil Western Rd.
Canal Winchester
1-800-905-9059
wwaw.vinbrew.com
Serving greater Ohio.

The Winemakers Shop

3377 North High Street
Columbus 43202
614-263-1744
www.winemakersshop.com
Serving Beer and Winemakers
since 1974

PENNSYLVANIA

Brew By You

20 Liberty Blvd., Ste. A-7
Malvern 1-888-542-BREW
www.brewbyyou.net

Secure online ordering available.

The Brew Company of Carlisle
152 South Hanover St.

Carlisle

(717) 241-2734
www.brewcompany.com

A Littie Store With a Lot of
Knowledge!
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Country Wines

3333 Babcock Blvd.
Pittsburgh 15237-2421

(412) 366-0151 or

FAX (412) 366-9809

Orders toll-free 866-880-7404
www.countrywines.com
Since 1972.

Keystone Homebrew Supply
779 Bethiehem Pike (Rl 309)
Montgomeryville

(215) 855-0100

E-mail:
sales@keystonehomebrew.com
www keystonehomebrew.com
Quality Ingredients and Expert
Advice!

Triangle Homebrewing Supply
2100 Smallman St.

Pittsburgh

(412) 261-4707
www.ralph.pair.com/triangle.html
Bringing you the BEST for less!

RHODE ISLAND

Blackstone Valley

Brewing Supplies

407 Park Ave.

Woonsocket (401) 765-3830
Quality Products and
Personalized Service!

SOUTH CAROLINA

Bet-Mar Liguid Hobby Shop
736-F St. Andrews Rd.
Columbia 29210

(803) 798-2033 or
1-800-882-7713
www.liquidhobby.com
“Unmatched Value, Service &
Quality Since 1968*

TENNESSEE

All Seasons Gardening &
Brewing Supply

3900 Hillsboro Pike, Ste. 16
Nashville 1-800-790-2188
Nashville’s Largest
Homebrew Supplier!

TEXAS

Austin Homebrew Supply

8023-B Burnet Rd.

Austin 1-800-890-BREW

(512) 467-8427
www.austinhomebrew.com

Free Shipping on orders over $60.00!

The Brew Stop

16460 Kuykendahl #140
Houston 77068 (281) 397-9411
Fax: (281) 397-8482
www.brewstop.com

Your complete brewing & wine-
making source!

DeFalco’s Home Wine

and Beer Supplies

8715 Stella Link

Houston 77025 (713) 668-9440
fax (713) 668-8856
www.defalcos.com

Check us out on-line!

The Empty Stein

5625 Third Street

Katy 77493 (281) 391-9111
e-mail: sales@theemptystein.com
www.theemptystein.com

For all of your homebrewing
needs!

Foreman's / The Home Brewery
3800 Colleyville Blvd.

(P.0. Box 308)

Colleyville 1-800-817-7369
www.homebrewerysupply.com
Top-quality Home Brewery
products. Check oul our site.

Homehrew Headquarters

300 N. Coit Rd., Suite 134
Richardson 75080

(972) 234-4411

fax (972) 234-5005
www.homebrewhg.com

Dallas’ only home beer and wine
making supply store!

St. Patrick’s of Texas

1828 Fleischer Drive

Austin 1-800-448-4224
www.stpats.com

World's largest homebrew
supply! Free 64 page catalog

The Winemaker Shop

5356 West Vickery Blvd.
Fort Worth (817) 377-4488
brew@winemakershop.com
http://winemakershop.com
FREE catalog

UTAH

The Beer Nut

1200 S. State

Salt Lake City 84111
(888) 825-4697

fax (801) 531-8605
www.beernut.com

“Make Beer not Bambs"™

ManorFest HomeBrewing
5852-A Washington Blvd.
Arlington 22205

(703) 536-8323
www.manorfest.com
“Waiting is the hardest part!”

Vintage Cellar

1340 South Main St.

Blacksburg

1-800-672-9463
www.vintagecellar.com
Ingredient kits with White Labs
Yeast, Belgian Ales & Glassware!
Complete line of brewing supplies.

Virginia Beach Homebrew
Hobbies

3700 Shore Dr., Suite #101
Virginia Beach 23455

(757) 318-7600
www.homebrewusa.com

Largest Selection of Beer & Wine
Making Supplies & Equipment in
Southeastern Virginia!

WASHINGTON

Bader Beer & Wine Supply, Inc.
711 Grand Blvd.

Vancouver, WA 98661
1-800-596-3610

Visit our Web site at
wwiwv.baderbrewing.com

The Beer Essentials

2624 South 112th St., #E-1
Lakewood 98499

(253) 581-4288 or
1-877-557-BREW (2739)
www.thebeeressentials.com
Mail order and secure on-line
ordering available

The Cellar Homebrew

Dept. BR

14411 Greenwood Ave. N.
Seattle 98133

1-800-342-1871

FREE Catalog/Guidebook,

FAST Reliable Service, 30 Years!
Secure ordering online
wwiv.cellar-homebrew.com

Larry’s Brewing Supply
7405 8. 212th St., #103
Kent

1-800-441-2739
www.larrysbrewing.com
Products for Home and
Craft Brewers!

Mountain Homebrew

& Wine Supply

8520 122nd Ave. NE, B-6
Kirkland 98033

(425) 803-3996
www.mountainhomebrew.com
The Northwest's premier home
brewing & winemaking store!

Northwest Brewers Supply
316 Commercial Ave.
Anacortes 98221

(800) 460-7095
Www.nwhrewers.com

All Your Brewing Needs
Since 1987

Rocky Top Homebrew & Beer
Emporium

3533 Mud Bay Rd. SW

Olympia 98502

(360) 956-9160
www.rockytopbrew.com

“We see things from a different
pint of brew."

WISCONSIN

BrewCitySupplies.com

The Market Basket

14835 W. Lisbon Road
Brookfield 53005-1510
1-800-824-5562

Fax (262) 783-5203
www_BrewCitySupplies.com
Secure On-Line Catalog, Superb
Service, Superior Selection &
Unbeatable Prices

Homebrew Market

520 East Wisconsin Ave.
Appleton 54911

(920) 733-4294

or 1-800-261-BEER
www.homehrewmarket.com
Beer & Wine Supply Retail Store

Life Tools Adventure Outfitter
930 Waube Lane

Green Bay 54304

(920) 339-8484
www.lifetoolsusa.com
Complete homebrew and wine
supplies

Wine & Hop Shop

1931 Monroe Streel

Madison 53711
1-800-657-5199
www.wineandhop.com
Southern Wisconsin's largest
selection of beer & winemaking
supplies.

For details on listing your store in the Homebrew Directory, call (802) 362-3981.
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Last caLL ‘

by Sam Piper

Sam Piper_is a regular contributor to
Brew Your Own. He recently opened
The QueensLand Lounge in his living
room. Naturally, we sent & reporter to
interview Piper live at the big event.

BYO: So, Sam, you've got a permanent
pub in the add-on reom behind your
house, is that right?

Piper: Yes, the Smiling Dog Pub.

BYO: And now you've transformed
your living room inlo a hotel lounge?

Piper: The QueensLand Lounge. [ think
the Smiling Dog Pub and the
Queensland Lounge are the next logi-

cal extension of the fabulous hobby of

homebrewing.

BYO: Perhaps your dictionary differs
Jrom ours. Why do say this is a logical
extension?

Piper: | have a couple of questions [or
any serious brewer. Where do you
intend to go with your homebrewing
hobby? What are your goals? Or
maybe a beller question to ask is,
where do you intend to stop? Me, |
wanted to go all the way.

BYO: So why didn't your open a brew-
pub or start a microbrewery?

Piper: Because that’s work. T want to

ﬁ July-August 2003 Biew Youn Ows

Lounge Life

It’s more than a hobby, dammit!

keep beer a hobby, in the world of play.
“Vocation” is what you do for work; an
avocation, a hobby. is what vou do for
fun, relaxation. Look it up.

BYO: So you do have a dictionary
Good for you. Bul couldn’t brewing be
both a vocation and an avocation?

Piper: I've talked 1o a lot of homebrew-
ers who went pro, and every one said it
was a greal way Lo lose their hobby. |
don’t want to do that. But | do want
everything that goes with a pub — a
bar, tables, guests and entertaining. |
love to entertain and I love to share my
beer. So | made my own damn pub.

BYO: So how long has the pub been
open?

Piper: The Smiling Dog has been going
strong for eight years now,

BYO: No, | meant how long has it been
open today. I'm thirsty,

Piper: Uh, it’s only noon.

BYO: Oh, okay . . . so we don’t you tell
me a little more about the Smiling Duck
Pub. Or .. sorry. Smiling Dog.

Piper: [ started with a bar | made from
a closet door. My son Josh made the
pub sign that [ still have; a designer at
work made my logo. When | moved
here and had a permanent room for it,
I bought a used bar. It didn't fit the
room and was mostly trashed, but it
‘had a great brass rail. That bar suf-
ficed for a couple of years, bul was too
high for my chairs or even to stand at.
Over time, my friends and guests have
given me most of my decorations. This
absolutely beautiful bar — the center-
piece of the Smiling Dog Pub — was
made by my friend Rick Olson, a mas-
ter al cabinetry. The bar is made of
teak and birch, designed just for this
pub, and it sports the brass rail from

the previous bar, Rick’s bar creation is
easily the nicest piece of furniture I'll
ever own.,

BYO: You mean all this stuff was given
to you?

Piper: T hought the remaining furni-
ture, the tables and stools. Everything
else, yeah. The pictures, mugs, bar
towels, bar signs . . . all of it. People
love to participate.

BYO: You're very fortunate.
Piper: Yes, | have wonderful [riends.

BYO: No, I mean you're fortunate that
I'm not wearing my cargo pants or I'd
be going home with some of this stuff.
Anyhoo, isn't all this a bit extreme?

Piper: I'm interested in the concept of
“scale” within a hobby. I did a litile
thinking on this subject and | came to
the conclusion that much of whal pass-
es [or advanced homebrewing has
become stalled at the point of style
development. I call this the “whal” and
“how” part of the hobby — the “what
do you make” and “how do you make
it” part. That's ine, and we all have to
gel there, but I don't see what and how
as the culmination of homebrewing. |
think that once one excels at making
beer, one needs to tackle the “why.”
One needs to ask why we have beer,

BYO: Okay, I'll bite, why?

Piper: Beer is a social lubricant. It
helps people talk, bond and deal with
the day. Why does beer exist and why
does every culture have it? [ would
argue that beer is a social beverage,
best consumed in the context of friends
and society. Liven more, I would argue
that beer is better in a pub than any-
where else, for what is a pub but a
place designed for friends to get
together and have a pint? u




HUGE Website - www.morebeer.com

Absolutely Everything!” For Home Brewing

" Absolutely Everything!" For Home Brewing
MaoreBeer!” has the World’s Largest Homebrew Website, S MpraBiedt Sl e G FHIEE. Koo Sy SR S
featuring ;‘Lb_.mirfrfr{')' Everything!™ for Home Brewing B MoreWine! Absolutely Evarything!™ For Wine Making
and Beer Dispensing. Over 2,000+ reliable products i Call now for FREE New 32 Page Color Catnlog
with photos, in-depth descriptions, and tons of how-to ; :
information. All Major Credit Cards, Secure Shopping B MoreCoffee! ?Eﬂfjfﬂiﬁ”,liﬁ F ::r? ﬂ_mj ?abmli

Cart, 24-hr. online delivery tracking, and much more!

Free Shipping on
Orders Over *49!

Call 24 hrs.1-800-559-7964

il
0 Relogus! 995 DetroitAve, Urit G, Concord, alloia 94518
5h0"'"rr° 1506 Columbia Ave, Suite 12, Riverside, Califonia 92507

.4  ON SALE NOW!

These Two Sale items Available
ONLY to Readers of BYD Magazine!
Sale Ends Midnight, August 1, 2003.

Customized BrewSculpture
Home Brewery Systems

We custom-manufacture
£ 5,10, and 20 gallon advanced
Home Brewing Sculptures, T
with tons of options
available for the most
demanding, serious brewer.
= Prices: 5895 to 57,000 e

Free Shipping! Call to discuss your needs & schedule

ive PersonalBrewery™ Starter Systems.
e for every budget & skill level, starting at $65.

o

ATTENTION BYO READERS: You MUST provide Coupon Code (below
sales price) at ime of ordering lo receive these discount sale prices. Enter
coupon code on our websile at time of check oul. For Telephone Orders
call 1-800-550-7961 and state Coupon Code when placing your order.

—

Carboy Tote Bags
Blocks Light. Easy to carry.
5 gal bag #23.95

6.5 gal bag "24.95

Stainless Steel Conical Fermenters
Marelicer!” manufactures Seventeen
li models of complete, expertly-engi-
+  neered Fermenters, including high-tech,
v temperature-controlled versions. Or you
4 can literally custom-design a new fer-
'( menter to fit your specific needs, space
. and budget, Call for free consultations

with MoreBeer! s~ sales team.

12 7 e comical
MoreB eer !‘, with cealing oplien
%’:g‘lﬁé‘ég Food-Grade Silicone Tubing
: < 1/2"ID
an T_rays + Food Grade to 500°F.
7" wide ¥29.50 ‘ « Very Flexible

_ 13" wide %49.00
Jpeed 1 ser 137 wibacksplash & drain '69.00
) 18" wibacksplash & drain °35.00

The Original, Versatile, Ingenious

._ ' Fcrmentap“‘

i
{ |
Sl Fermenter

“ e | Quickly turns any car-
boy into an affordable
conical fermenter!

$22.50

yurmet Coffee Roasting Systems
ge Cost Savings! « Freshest, Fullest Flavors Possible
reate your own unigue, custom "Signature Blends"
« Makes a Perfect Gift!

Superb new super-roaster
by Zach & Dani's is the
very best home roaster
available at any price. Get
started today!

MoreBeer!’s* Five Gallon
BrewSculpture” System

Our top-of-the-line 5-gallon All-Grain BrewSculpture™
(#B3-500) is now On Sale to BYO readers for a
limited time. Comprehensive information about this
beautiful system is availabe online or in our catalog.
Normally $1250
On Salel now for only $995

Limited Offer Good Only Untl Midnight August 1, 2003
You Mus? enter coupon code #AB509031 online 1o receive discount

7.1 Gallon Stainless Steel
Welded Conical Fermenter

g « 7.1 Gallons
. L« Welded Fittings
« Rotating Racking Arm
« Stainless Lid
« 1/2" Full-Port S5 Yalves

2.50/t

Food Grade Magnetic Drive Pump

« Polysulphone Housing
Food Grade to 250°F.

« Magnetic Drive

: « Mounting Bracket incl.

129.90 . 6' cord with plug incl.

« 1/2" mpt outlets

*149.95

Now you can immediately save up to 65% on your
jourmet coffee costs by roasting beans at home. Buy
sour Green Coffee Beans for as low as *3.35/b,

New! Our 100 Gallon, Commercial
Brewery System Available Soon!
Complete tumnkey brewery systems designed for Bars, Brew
Pubs, Small Micro-Breweries, Reslaurants, Resorts, elc.

B cure 1o get on our maiing list for New Product Announcements

Orderi  Normally $469
FEB14 On Salel $399

Limviad Offer Good Oty Undl Midnight August 4, 2003

You Must Enter coupon code ABS09032 online of by phone o receive discount

Call For Wholesale Inquiries

MonreBeer!" - Free Shipping with orders over $49 -«

1-800-559—7964 + www.morebeer.com ¢ ( “1—-4958
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NEW location

Innovation

ISO 9002 Certification

Congratulations to Dr. Tim Cooper in the
commissioning of the new Coopers Brewery.
Visit our website at www.cascadiabrew.com
to take a tour of the world’s most technolog-
ically advanced, environmentally sound family-
owned brewery and malt extract facility.

MALT

EXTRACT

PILSENER i

FTkge (3-751bs) 3




