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

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

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

Munる o, Cedar`Malt n9,

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

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

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

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

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

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

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

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

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

who believes homebrcwing sho{rld

be way more than a hobby

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

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

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

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

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

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

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

bol do6sn't that stuff kllt cows dead?

Steve Ne/son

SL Paul, Minnesota

Cheese,' [/ay-Jun€ 2003). However, I

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

Burdette Cobetley
vB etnatl

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

For Extinguishing Thirst

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

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

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

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

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

Chomical Corsctaon
The altemale name lor 3 nethyl-z-

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

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

paut Di pnma

B.isbane, Austntia

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

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

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

Limburgea Lover
| €ally enjoyed lhe articte about

matching che€s6 with beer (86s and

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

paulMbhe

Rateigh, Notth Carcjina

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

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

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



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

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

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

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

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

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

. lcry qtmignltunvtrdh rc

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

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

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

rimer $d can he kcpr lorsevcnllcds l

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

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

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

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

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

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

ra{ing likcglcnadirrc as $nrcconhrNid kn.t sdo

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

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

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

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

'nrrLmnon 
rincs Nd

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

BREWFI'RNI PRODUCTS
Korspelsestecnweg 86

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

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

brex/er
Extract Ale from the cayman

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

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

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

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

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

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

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

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

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

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

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

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

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

to quickly and €filcl€ntly tument your

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

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

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

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

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

but wall improv€ the quality ol your

Austin ZEALOTS.Auttn,■ x88

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

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

or Inform6tion Person

This yaar, seveml

ZEALOTS did well in the
first round oi the AHA

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

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

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

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

"Loosely organized" cenainly
describes our club today,

l O€anizalion? We don't n€€d no

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

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

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

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

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

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

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

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

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

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

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



by Stev€ Bader

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

Bick Filer
OtangePa,Fbida

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

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

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

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

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

(flavo4 (0.5 oz-l14 g of 4.75%

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

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

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

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

O.75 cup ol com sugar (for piming)

Sleep crushed grains in 1 gal. (3.8 L)

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

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

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

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

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

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

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

Ingredionts
3.3lbs. (1.5 kg) Adess lighl mall

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



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

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

t66 tor WORTS (Wich ta's Only Bea

Tasty Suds), the ocal homebrew

club, The war€hous6 is also hom€

lo Kens brewing equipmentand hrs

wak n beer cooler. And lhe cooer

To bu ld lhe cooLer, Ken walled

oii a corner oi the warehouse rhat

measures roughly 4 by 9 let. He

insulated the rcom wth fibergass

and three nches ol spray-on uf€

lhane, then addod a coolng system

that he buill ftom a refrigerauon co1.

a compr4sor aad a thermostat.

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

also enclosed a 6- by 3{oot space

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

draws cob an lrom ihe cooler Inlo

thB second lermentation chambef,

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

er is the door, which contalns nin€

tap handles. Ken keeps homebrew

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

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

n6€d iluids oth6r than beel"

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

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

he cenler ol the home-

brew universe es on an

18-acre lafm near

wichita Fa ls, Texas.

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

liv€s, lt's also whore h6 runs lh€

Wchita Homeb€w Suppiy ShoP. A

metal warehouse across the dnve

from the shop s€rves as hoadquaF

. Ro66 Bansle . San Bernardino, calilo.nia

Ross BangLe lkes to brew his own

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

tholghl lhsy were grcovy So do we.

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

ihrough a pinl ot beor, and lwo close-up

shots of €mpty botrles on a botrle tree.

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

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



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

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

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

Our Oktoborfost ls basically a 5-

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

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

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

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

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

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

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

's 
simple I love

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

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

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

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

ABV = 4.4% SBM = 7 tBU = 25

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

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

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

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

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

1 .1 AAU Tetlnanger p€llet hops

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

whtb Labs wLP833
(G6rman Bock) y€alt

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

havs a Ifle over 6 gqllons (23 L) of

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

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

Vps'i!,llproS

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

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

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

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

colored specialty malts, such as

tormcl and Munich malls.
In my oklobcrfest brew 1go

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

many mah ley€rs. lly malt laycfs, I

′i″ S II′
'11,r`,s

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

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

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

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

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

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

achiclcd using thc simplc inlusion

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

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

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

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

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

Simply Great Beer!
離 筆 震きUS野 州

‐Grah Won K僣 綺 m RJS“gnds

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

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

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

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

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

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

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

Iu8lt llke colloc bcans. If you stccp

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

d€r they fan ur.,aLc some resl pa)b-

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

s&me problem when making cspresso.

osp€cially if thc cotcc is packcd too

iighdy into lln) litllc lh'Dg ubob o

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

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

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

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

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

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

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

Liquid Bread

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

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

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

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

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

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

Au$enlic Gcrn.rn heicscizcns arc

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

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

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

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

lycasl brcads) is thc sDrcll ol

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

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

岳γ霊婚ン

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

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

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

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

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

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

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

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

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

\bulc luck] I\D rrot

olerlt scnsililc or r-,"ur
''last rosort tbr irlblm.r'
tioD would be tlirLkirrg
aboul ! dille.cnr bre$irt,l
pruhletrr! | refularll
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'' H ?lp .t'€,
Mr. tt! izartl"

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

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

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

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

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

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

^ing 
ran\\ o\f riire dnd thf

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

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

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

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

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

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

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

・  O to 25%alcohol

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

・  Protedive case 4/ unir" ooat 
sith 

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

Milwaukee nstrLments
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It's a Matter of Taste
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TRY OUR PALE MALT EXTRACT
AFTER 25 YEARSIT'S

STlLL THE LlGHTESr EXTRACT EVER SOI D!

SUPER10R QLALITY MA■ T EXTIRACTS
・●CUSTOM BLENDヽlALT EXTRA(lTS AVAILABLE
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18678 N liヽVY 99 ACAMPO CA 95220
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suppli$s and pa\ rltr,rti(D lt,lhe ftsr
I'ninicndtsd IpNrnrr'nnr remf erarnr.
-lhc icrcl ol baDanr r,rd .1,^c nfoDrs
.r! h 1.f.crn(l l)\ lcf,,ie,,rj,rg al

hi!hcr remtcrannrs

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

My tips on brewing hefeweizen
are slmple,

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

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

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

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

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

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

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

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

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

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

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

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

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

1llrtr! rh. lnrnrNrrriof rri f!n ro

coDrpldldr D' li'!, bolrliDg. buL

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

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

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

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

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

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

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

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

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

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

They
It ls

Disfilled Woter
Do it yourself ond know for sure.

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

ure for

cotT)

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

r rrl t :, ir lrilr r r lr ,.r .r,\ I
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I rbjdk thar San \dams Light is onc of
rlx ia\ "lishl bf.N on Lhr nurkcL
hrc\led $irh ti'llPr lhlor in mind
lDraiDlt hoppiD.ssl. Cninncss Pub

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

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

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

'his 
beef Hr rlr:

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

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

'i'r rhP llcrno chauenge Wc imk a

0.5 galLon {2 L) sanplc lioDi rlc taDk

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

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

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

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

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

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

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

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

Strike Real Goid at the end of the Rainbow!

Make Your own Spirits and Liqueurs From Scratch*

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

レ グ
For a dealer near you go to:

www.stillsplrits.comlusa.htm
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