


Made from naturally grown, GM free English malted barley, Muntons malt exrract
doe5n't come any better or purer. And it's that purity which translates to trouDte-
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 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 =^lresults. Beware of cheap limitations. Insist on Muntons. ll
Muntons pLc
VVORLD CLASS MALT

Monton,cedar,「 Иa tings
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Depargylefis Features

NOVEMttEn 2ooA

Mail
A wayward answer ftom Mr
Wizard and a nag flyirg fracas.
Pl0a: a sour slEwb€rry bed

Homebrew Nation
Th€ Jamss Riv€r Homeb€wers,
an arachnid inspiEtion and a
homebrew racecar Plus: the
Replicator clones Butte Cr€ek's

Tlps trom lhe Pros
You've probably used their yeast,
so lel the brewmaster lrcm Sieffa
N€vada tell you how th€y harvesl
and r€use lheir strain. Plus:
yeasl and cylindro conicals

Help Me, Mr. wizardl
Something is bugging a reader . . .

something crawling in his mal1.
PIu3: OIIS and scorched slainless

Style Profile
Let the college girls go wild: we'r€
going mild. Learn the oigins ot
this wofting manb BnGh ale and
how to brew ii at home.

Techniques
Br€wing is hard work - e why
don't you rest more onsn? Let us
tak€ you st€p by siep thmugh th€
process ot step mashing.

Homebrew Science
ls it g€tting hot in herc, or isjust
m€? The theory and practico or
lemperature measurement.

Proiects
An easy-to-mak€ device tor
d€rning your carboy.

Last call
Dinking on the job -the ins and
ouis of working on a tewery's

a

26 Steeping vs. Partial Mashing by Don Mition
Some grains can b6 steeped. Others need lo be mashed. Do you know ihe
difl6rence? You will atter readrng this grain guide for extracl brewers.

32 Brewing On Autopilot by Manon Lans
PID controlle|s ars a popular way to add automaled control lo RIMS ol
HERI\,IS brcweies. Discoverihe art and science oi controllino PID conirollels.

38 Move lll ov rnon canneu
Trfed ot lugging waler and wort arcund you. home brewery? We lhen move
t wiih a pump instead. You r be pnmed arrer readrng our intro lo pumps.

46 Refractometers by catin Kaninskt
Tak€ your br€wing lighl years ahead. In our guide to refractomelets, w€'ll
show you how to measure your won's gravity based on how il b6nds lrghl.

Pfus Dream Homebrew Systems by pautMahzo

lf you've got a good one, you want 10 show it ofi. . . right? wer, thals what
lolr hom6b€w6rs do in our homebrew system roundup. Check oul their
homesrown homeb€wins systems on pages 30, 36, 44 and 50.
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ConTripyTors

srniling? Because
Thom Cann€ll -
author of EYO3

csrlified iudgs. "lt look months ol eftorl,
both drinking g|€al b€€r and lsamlng lhe
history of b€wlng aod brawhous€s
wond wid€. I'm really proud 1o heve

In daily life Cannell is an automollvs
wdter whos6 slofi€s have appeared in vir-
tually every malor U.S. a'nomolivo 6nthu-
siasi publicaiion. Cannell began homs
brcwing at the prodding ol best trlend
Mike Allen, tusistani Automotiv€ Editor
of Popular M6chanics.

Colin Kamircki

in th6 brswing

Napa, Calilomh.

Joel Brewpub in June of lhis y6ar gftsr

wo*ing four years as lhe assisliani brcw-
6r. He is rosponsibl€ for brewing 75O bar-
rels a year on a 7-barel sysi€rn. H€ is

also a product designer for Beor, 86€r
and [,,|orc B€er. His products includ€ the
P€ltier cooled conlcal ferm6nl6l3, th€

a cajun,

Rouge- Madon gEduated lrom LSU and
is a degreed electrical engin66r H6

sp€cializes in both power slstems and
instrumentatlon snd conlrol of ch€micsl
prccesses. Ho holds som6 patents
and has published several t€chnlcal
papers r€garding the control of

Maion staned br€wing in 1990 with
his neighbor. At the time they br6w6d

"Miko k€pl hounding m€, and aston-
ishing ms with the gr€at b€€fs he was
making. So I started lulking on the
Compus€rvs Win€ and Beff Forum and

accumulating knowledgo. Th6n I brcw€d
wnh Jay and Francie Todd, fi€nds in

tdsing, Michigan, and discovercd that it
wasn't much more dimcd than whipping
up a good baFb q sauce.' H6 swiiched
to all-grain brcwing a lew months befor€
writing th€ "Bulld a N4ash Tun lor $50"
project thal appeared In Sgptamber
1909, aYO. Thom - a nember of ihe
Bed Ledg€s Home Brcw Club in Grand
Ledge, Michigan - is all pump€d 

'rpabod nis hiest featurc article on . .

pumps. ll siads on psgs 38. And, in the

"Projects" depadmenl on pags 61, he

builds a dsvice for drying c€rboys.

grain mills and the new three-barrel

Co in has had a varied oare€r woaing
as an asssmbly language programmer,

wedding cake baker, mororcycle
mechanic, luthier (making guilals and
doing r€pai|s on string instrum€nts), the-
ahical lightlng designer, tooling d€signer
for an glect c violin manutaciurgr, prcd-
uct d€sign€r for bolh lutherie 6nd brewing

Drawing on his div6rc6 Inlsrssts,
Colin shows us where brewing and the
spe€d of light converue in his arlicle (on

page 46) on how 1o u66 a Brix f€fractomer
io measure specific gravity.

watl| mall extsct, hn he switched to alF
gEin around 1993- As you csn see in the
picture, h€ has a hom€mads HERrv,lS n9
and brews 1o-gallon balch€E almost
€v€ry oth€r weekeod. He's won ssveral

local lilst-placd awards lor his stout and
IPA in the annual Redstick Browmast€rs
sprinq BEw-Ofi.

H€ and hls wife hav€ trevel€d and
drank beer ln England, B€lgium,
Germany, Ausiria and Finland.

In his arlhl€ on page 32, he tak€s
hornob€w€rs on a ioumoy to und€r
standing how PID cont|oll6ls woA and
how to iuns them on your own RIMS or
HERMS hom€ brcw€ry

:,,|'711‖ 叫74:

Enr..t etllcl.[ct: 65oi;

lie. 1 pound ol 2-tow nall. which

has a polential altad value d | 437 tn

1ne gallon alwaler, wauld yield awan
ol144)

hlract ralla3lor rall rxtrect:
iquid mallefiacl (L1t4E)- 1 037

dried mall exlracl(0[,lt)- ].045

Potaitial rnract lor gnins:
2 rowbase nra ls = 1037

wheal ma t = 1 037

6-row base malh - L035

l\,1!ntch fialt = 1.035

Vienna nrall = 1 035

cryslal mails = 1.033 1035

chocolate malls = 1034

dark roasled 9rains - 1.024 1.026

lLaked ma ze and rice - 1 037'1.038

Iof6:
W€ calculale lBUs based on 25",6 hop

ulilizalion lor a one ho|rl boilalspecilic

0ravilies less Ihan 1.050

! "-".0* 
r*. ,** "**,,"



Wayward Wizardly Warblings
Vr: Wizard ustralll Pro\idcs ac.u_

rsLc and dciailcd rnsrvcrs, bul I

Icel hc nrrl h!\ts blo{n lt
whcD il rxtrnc lo his nnswcr

in thc Oclobcr 200:l
issuo reghfding sam
wenger's lbming
prnblcm. Sanfs

It's lhe Yeast We Could Do
I hale h.cn cnjorirrg B)1/ for over

a year Dow. You {lt!t}s hrve timoly
articlcs that snswer nr! qucstions as I
try h) brew hcrc on l)iego Cu(ir. I

r:annor tcll hoN liabli. lhP yeasl I
rcccivo is trnd I wantod to mako a
srarrPr lo rcti!. lhc yc&st. l)(,n
Million s arliclc 'B,rauLy snd thc Ycast"
(Seplo iber 200:lJ *as lcrj inrbrtrra'

tilc r||d answerod ny queslion otr Lhe

app.oximalc spccific gf{vily for mak'

Duri.t Dc.lt!
Dittlto Gar.ia

Don't Know Much About History
ln his articlc "Pdle Alts" (soptembor

2003). aulhor'lhrry lbsrer says. 'The

lslh t:cntury was an .x.iling linn! jn

llritaln. By mid-c0ntury Lhc IndLrsLrial

llcvolution wss well under !va!-'lhcn
wc lrc r(nd in a latd paragrtrPh tltal
_Alllhis rvas to chargc irt the 191h cen_

xrry A! tho lndustrisl ltevolulion go1

urrder wa! . . . " Wcll. wltich is it?
li'ster also tclls us ll).rL "Whilbru3d

and Couragc {wcre) slill in busincss

cven ir the 201h o.ntury'.' $hilc ris is

not a lhlse statc )enl. I la'l lo sco its

r.l.lnncc. cspccnrllt sini:e the brands
pcrsisl in l.his (:ennrry

Joh,t Grinlcu
'lhtunto, (:andda

'I hc lnd strial acroLuli.rt hcgnr in
thc nid 170os (the Mth (:entur and

conti\tcd i to lhc lut)os fthe 19th

Centu0. In th? scco, quotc, qot

ndet tudy" coultl huk hPPn b?tter

u'oralcd. pt hups os '.on tinu(d." AsIor
Whitbtcud dnd Courttltu pctsisttng
ntil the 20th Ccnru.lt, gou got rs

Wete still trriting t,old War" on

Don't Know Much Vexillology
Tho plot0s, i$ntent nnd informe_

iion in your a iclc Pale Alu" lTcrry
l'osrer, scprcnbcr 200:JJ wenr grsat,

but I mus! tuke issue wirh thc usc ot
thc Ulir)n fldg at tho top or cach puge.

'lhr arti.le throughoul wes rhe histr,ry
of 1tglisi olcs ! d yei yrr insisied on

using thn aritis, I1og. ltr' str6 you

sould not 60 lhe lkirish llag lbr a,r

uli.le rtrr S(x)llish alos. you wottld usc

P |llag of st.  ndrcw- So wh:i oh whY

did you not uso the Cr)ss of Sr. (ioorgc

for Engluxl? lhis may sccrtr a tri\isl
m{tler to yo . bul Lo us displaiied

t-imcls il is a point or pride.
Trau ht

neadi g. P nsltlranin

E.liktr Chris (:olb! responds:
'rlp'ru nat ,erillologists (people urho

studllfidgsl so ae s trllt us.d thefldg
thdt lies abooc gorctnm.nt buildinss
i tialand and dppearc on T'shi.ts hI
linglishrockba ds. HoLe&r sin(c lou
askrtl heft s gour St. 6?0/9" s C.ossj

Ma:ι

Sour Strawbery
I rccctrtlv brewnl a sFawbeEY

blo do lhrL lurned onr a bit sour.Itw3s
s,,r,f after two wc.ks in bottles 8nd a

bi1 lcss sorn aftcr ! lmttth. hs now

becn iD bollles {boutsix wccks and thl)

flavor has iabilizcd. How do I gcl rid
of.hai sour llelor iI firrur| bar.h.s?

Mikc Henrll
Pottland. Orcsot

Sow I \B in hect drc oJlett lhc
psult oJ utntanination b! lacti( ttt:tll
baderia. llou,cpet, if llout bukth uas
contaninuk.l, the sou Jlarcr shoul.l
be gdtnq) snongef; hs Possiblc thc

stight sou taste is &tni lt from tho

stroubctrics- Sttaulbeti?s contaitl
about 7%, sultar hlt uloight. Itt thc.fruil,
this su4etness is balantcd bll ar ncid'
it| hr'd ( 1 .6% b! u'aighl) t hal is Jili y
hish as huits so. YM heer is prcbabll
not as su'cet as ftesh stfaoberic' As

sut:h, yo( may bc dctctting the atidnli
of the fru uithoul lhc usuolsu'??h.ss

probh r is lrx, m ch

ftNn, not too much
carbonatioD. You crn
havc r keg 0l becr
lhrr is perfeclly car'

bonatcd, bur still
Iills tour ghss wilh

foatlr whr)n dispensod.

Whilc thc procedurc
lbf blccding oll his
rx'rnics cx.ess hcad
pressufc is accufat(:,

t would halc tbcuscd ou Santb dis'
pcnsi4 p.orcdures. UsinS a fllc-foor
lenglh of L,.-in.h Il) iubing inslcltd oftr
rhorL r n of%-inch lt ingcdnurtkeall
tho dircrcncc. IfI hnd lo guess, l'd bct
h. hns a stubbt len8lh ofZ.-inch tubirg
arrtrr:hed to a cobra hcad fau(,el. l ll
giv. yor thrco to orrc odds thAt if hc

nroirlairs l0 ro 13 psi on tnc kcg os

rIe \\i7ard rcconlmcods, hc will
{x}ntinuc 10 have i)anring problerns

unlcss lrc nrates a changc in his

Snozr? l4.ters
,t n ne stnun, N orth Da kotu

tt4. Wizat.l speaks: l r.clPnl
poitt! ll'ltn | .cad n pnhlen I t@d Io

I.nxts in a partitulnt dircctkrt uttd it
s.rt s .dse / dit(cte.I ng Wizafttql
Wa d touard oo.rrarbonntiott As a
sef-Iushioned dispense rut. I un sur
pris?d thdt I did not cokt:?ntate mll
rcsqonsc tou\nls hPct Po ring. I con-
plctclg n!rcp tat foltny draught hccr

is lrcqu"nt\/ couscd bs faultlr Intc
dianetarc dnd lcnqths. t like to ptotid.
enoqh li e loss lq.essl/'. ctroP) to

rcduLt tht bcc, pr?ssur? Jiodt thc kes

h t he tap alnost cotttplctel!| to. a beer

pushed Jion a kcg 1t 12 11s1. this
.cttuites al,o ! 6 lPPt o! |b' bcer linc
7 hltnks lor the grcat inpul!"

BrlrYorR fi!\ N!'Nnb.r 2003



Ho,rt"orru'
lhrion

brewer
Tiffany Swartz.Lソm"ooJ

rlr l-e!t .:pe.r. qri,'lr tr.r! r"trl
a(: n:r 10son,.:if. ..11r:r i. o.e.

slarc(l rr llr a pie r,- f!r.-.. :

''o. ir 5e.as-ast to r:<i ,r: cr.
ex]..l r llr dry ye.sl. sn t r:sn I rre.|t
l.:. F:'. A2s I as ,:J.,:r!. ;i.Frl
!p rrc i.J rhe wort i .r| I r. 5io!.
'. 1!.:-C 11oo(. gf1!.-..-..|r. 3o, rl

to a nlchatre terirp.r!r!re a,! rh. c.d .r

s1anlr.l10 lcflru ]t so !.. rrclp(l
-es..a!s. ore., I

'DLr n..k. D ! st.Lrt s |! fa,rurle 10

r.c . -( Llt
tar Sp.ler StoLl is.E r. rj. re o,r)

:T. l. .0i:. i.,r i.r
baldr I r!! hor ic.r 1. c s..r.r tt,e -rt
resi n a.k and r.o sp.!r
sc! ino :monosl llrl, e-pL:5 ts. (ic
abo-.1 2 rcir.s . .t..ret.i ar I s!f.!r
fo. f.L.rl lrea.lr I b filr -. A.lj ale|r
n.r tcs or s.rearr f.t Ari .r!rnroii
'ar..,d!1d.. ro...r r. q.j ,escrc
Foiever, qr.r lc snu i-..:.oilresti

io-rl 1.i i.a '
etlrL: Aitcr ni.,'
Sm. zrU!,1.1]1

!o i. to he .rs,a(r rr. I ra ! .lJ iil.r..l

lhe bst ol lre -ut n. de.r pr.L,i
... T-e r.xr (11r.

lc co,ne L r {tfr.:.rf. t. the Jrcf n,
:r.,-' ri!. oi F!tSpd-.:_.,. ::-:..r.rr1
.l-c . ols As :)a!nre|t {o r th , On hj

Illi.iirnbni r. itr. tL,r ,Nrr, rr,.ilr.
r..-d rr i/r rre, iabllr Slr r.,Fr lr-p. srrril

Uegar fonrpb"-a! fn \!r e. nry I a r.i s
oad qave m. !r-a! :_or._rhi ii,r.s. r.Lril
plete beer mr( n..r k I [L! .\. !.. it 1F-a

thoughl of st.n.! n .i--i fof;li Nrlrr.rr
havng to .r. . t . .1 .! or e! to,

-cqurpme.l Al fio:t. : o-!rr i.)rl
bly a botle.aDplf ,.,1,(. r, o- !r t.isr
nrore than S?0 As I i,tr.ec . rr ttje log
oJ my n laers lc b.1da..rt r{'in.a rr.rl
a ready he p-"d .erse I to a g!!. pc : on

or the cqup.r,-n: Frelt!- rr!{1. -!!e,\i,,,r.
was diewed Detono ....8n1.n fte
onv reirry.r.rr-a pe.e: rler. I !r?.s
oarDoy (Lrnctlrahcl ann a tiasi. !

lur.h raenll --r.l--! !u rper( n9 ir,olt
Srrl0 io, 11.. re-."r.r.'-u!i,)r.rl .riC
n{tred ents. Al tlre 1 n.. was viork rq as
i .ale t.,a 'r .rerf st ll.a5 !r.tij .eal
to be rb. t. adatl c.f(iepti (orked

r.rk - sF (le. cr! rch r!. n.i!! ll .!.
_n oc. I ..,.s.Fd el. B a. !1.-is .rs or
l)eer tul! s 5t.r h. n. shafrl afd ly n

r! !! i.i.!s Acn,a !
prel n!.rr inlon€ lrrro ! s ts rhe ir.Lrse
.)-"r: r! al rr.i:l rf _.e heer lra!. l.ac
ois or surpr s.d rlope ti n-- $rn\,. rh s
..1!. h.r"" td :,.,-! '.,r I _-s1.n to
rrre I s \{, iri d.l r.r l/rrrn i frrs u! rg

t\/! nh .sooh!.r brew n! s to.!o d

' tre. .ct , lrre ..asts \7e haNe (rl!.s
,xhom l€rd Lo .! th.f ra,r. nto (tail
r..' .!-a.fr. in ,rrre. rr. € .ol lo.k -g
Aso I 1s i r^obbv caor--sdor1.o!nl

ft-p aJr -caJ.F.5r:rr r;J r|ie! rne.a /ai
:tid-er tLnJ il lite eliprtrr. nl b./tiino r/re

IJ● I ●



画 reader

caramel ma t:. na 11 rat s pr-ep.red
b,r 'si.l.d rk n.9 n a n)o.sl e.f
r..n.fiito prooL .e slgars rron'
st.'cr lthe slCars caraDe zc ilie_
:^e.ril s ched ro le d coor a.d ta-

carbonation: nleLt nq or.l sso!.q
carhon dioi de gas I a qL d 1. .rc
lle a bubb y tastu and lexllre

carboy: a .rge !ras: or p ast. lcsse

challia ierr iof caciudr carbonal.
I seo , Dreur .g nirK D.ers

chiil haze: r -az.ess r beu ca!s-"'l
hr :"-.. e! u:a1-- ro.Tpd r/ref a !e-"r

chillproofing: tr.rl nE ..er 10 make :

ir)re res s1.fl1o .r fa:e. rs!3 y D),

rrd nt be.r near lree/.9 jo selcra
dals ol edd f! oo!.ar andi.r s ca
r]eldLr.! llie seco.. siaqe o'

clariiication:'e no!.9 s!sp-4ndea
r-r.1ra es riri'irF . oi o.'i sfed
h.e.1rno!9li ne..an ci or cher,.al

closed fermentation; r racfob.
fcfnreftat ori pei.'m.d n cosed

conditioning: tir€ ptrr.ress or .ar!o'

crystelmalt: an!l.er rrane l.r

decoction mashinq:tir. re|roc oi
r-poov i9 sorre or lne.ii5h !o i.o I
the. retLfn.g t kr the nra r kott. to
boosi 1f1c .r,rsl. te'nperal!.e Ll. s pro
{i-.ss slsed fa (.anhrclrngl

dextrose (or slucose): i n'rorosac
cha.de ,rs.d ro pfne bo ie coro

diacetyl: a po{ed! arorria.om-
polfd cler !€d iro.r least tlral .a.
mparl ! lrrllerscol.r or oltterL,r la!or

doughins in (or mashins in); .r x fn
gro,rnd ralt ! r. !it-.r. I re ir:r stet

drati {or.lraught): beef .lr.Mr lrcnr
ke|s or..sks ,rsleac o'i-..!l D.ttr.l

dry hopprng:1ne prrcrLP 01?...!
nops 1o rfe pnmary or serr).n.r!
ie{.renter ior io ln sfed rJe.irr.
noeas-. the aroma afd rrop lalof
oi tlre beer !,nnoJt r,c.e.is,rrq ts

dry kit: .L ronebre! n! \ t tfrat cof
la n. dry liall exta.t lrops a ,l
someir.rcs spcc a ry ni r5

dry mali:mat extrzc: n i.reJ
polrder rorm iolten.a e.l n[1E]
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Send us your story!
lf we pub ish your artlc e. recipe. c Lrb fe\'/s
ortp n Homebre\,v Na|on. you I get a coo
messenger bag (conrp mcnts ol Whle
Labs) and a 6YO Elro st cker
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River HomebrewersThe James
RIchmond V iginia

.\o"t! to,lb.rs t{ th( Jtottcs ltircr lltrnclrn,nlrs .lth ltatlw.ld a pholt) shoot. Th?
cluh h.1s laslrd thc t.st ol titr'. tec(ntl! tplcbrutin! its 20th anni*aaru.
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Th6 James River Homeb.ewss was once

iust a handful of guys who lik€d to brew
good be€r- Since it was loundod in 1983,

iha club has grown consideraby and now

consisis of about 100 membe6. our
aifua splng party is an ofiar ior peope
who ieel kish lor a couple days in m d-
March afd wanl to glug down Lois of
member-made dry stoul. Thls yea., the
party had anolh€rdimensio. it was our

ln our iirst year we beqan lhe lradi
ton ot an annual club compettion. The

first few were held around my d,n ng room

table. To iLrdge, w6 broughl n io ks who
owned lhe handful ol beerandnvne
shops and resiauranls thai caded choic
es beyond Bud, Sch rlz. Miller and Pabsi
The following year we opened the com
pelilon lofolks outsidethe c ub, and thus
began a lradnion known is the Donr nlof
Cup, whicli atlracts lolks lrom all over
rhe mid-Allanlic and upper south.

Our sense oi 'good b€ea ddn'l
come lrom globe-hopping and pub

craw ng tours rhrough London N4unch

a.d the Belgan countrysidej nor irom
''mcrobrewery be€rs ava ab€ at local
gourmel shops. Olr knowledge or oood
boer came iiom "d scovenng Bass,
Whitbroad. Spaten DAB, and olher
Europeaf brews. Getting our hands on
th6se beers was not aways easy We
lsed io make clandesine booUegging"

lrips lo Central Lquors n Washnglon,
D O., 100 rn es io th€ north. The Virq n a

Alcohoic Beverages Contfo iiowns on
slch licit mports to the siale and
rumors had ii ihar srale po ce were
watchlng D.C. iquof stores ior Virgnia
license pates Picture thrs a wV beelte
ful oi despefate pafanoids dashing
across the Key Bridge over the Potornac
Rver Looking ietuenty in lheir mrors ior
state police prowers, a.d sweat.q a.x-
rously over a couple cases oi conrra
band' b6€r in lhe bonnet

We in ihe J3mes Rver Homeb€wers
have madegreat beerand ftencis ihrough
the bonds ol brew. We are proud oi olr
Webs le (www.irhomebrewers org) and
our news etter. The Brewsleade( which
appears monthy in both erectronic afd

- Dan Mouer

He.e s a clubiava.ite recipe:

Pre-Prohibition Pilsner
OG = 1.056 FG = 1.012
rBU = 45 SRM=6ABV=5.7

s bs (4.1 ks) Ameican 2{ow

I I lbs. (0.81 kg)lLaked corn
1 b. (0..1s ks) Carapils mart

13 5 AAU US Teltnang leal hops

\3 oz]44 I at 4.5%

8.2 AAU Mi. Hood plug hops
(2 02j56 gaI4.1%

While Labs WLP940 (Mexican

Mash n a grans to 148'F
(64 "C) wth apprcximale y 2.5 ga -
lons (9.s L)ol water Aild 20 mi.-
ules. add boiling water lni mash

temperature reaches 154 "F
(68 'C). Hold al ths temperature
lor 40 r.inul6s or unt iodine test
srrows convorsion. Lauter 10 reach

6 ga lons (22.8 L).

Attef cycing the runoii unUi

cear add 1 o,. (28 s) US
Tettnang whole leal hops io lhe
brewpot as you lauter When worl
begins to boit add 1 oz. tl.S.
T€ihafg whole leal hops, Aiter 30
minut6s, add /: oz U S. Tet(.ang
whoe leaf hops and /: oz Ml.
Hood hop plug. Atter 50 minules,
add./, oz. U.S. Teltfang whole leaf
hops and l/-oz. Mt. Flood hop
pus. Afte. boil. chilL and fermeni
at 52 'F (lfc) wth Whiie Labs
Mexican Lager yeasl WLP-940.
Afler 14 16 days. transler lo lho
secondary adding 1 oz M1. Hood

Plugs to dry hop. Lager six wesks
at 40-42 'F (5 "C). Botlle with /-
cup corn sugar and bottle cond -

rion ar 52 eF (11 "C). Wi[ rake

aboLrl four weeks to carbonale.
Club ntnlhe^ ptepLol.J'ot thc tt.t( t'tt:sl
\httrc th. trltrt!/ sttt.lu r4our..s.

\ rfriL,r 200i1 lr,! | Y.r' nr\



by Stevg Bader

Lrst N'lnlei I tasted Bune creek s winter
Ale ard it was tho best b€er I vs ever

lasted. Slnc€ then, I've rcalized that this

b6€. ls dlfiorlt to lind. since I livs in

RsleEh, Nodh carolina, ii s a bit of a
haral€ to ddve lo calilornla every time I

gci a q"aving lor my nsw favodto b€er

Could you provlde me with a clon€?

Todd French

Faleigh, Nonh Carclina

Buttlr Cr6ek Brewery is a 4000_barrsl

br€w€ry lcal€d in Chico, California.

Wntef Ae E a seasonal be€r that they

hav€ brcwod sinc€ th€ br€w€ry open€d

in 1996. I talk€d winh h€ed br6v€r Roland

Allen, who \ra8 a homobrsw€. ior ttr€e
y€a|s bofoe wotldng as a brewer at

Siena Nevada lor nine yearc.

Boland described rhe winter Ale as

being similar 1o a brown al6. onry wnh a

highd alcohol cont€nl to counter lhe

snow and cold, I cali the slyl€ "winler
kind of like a brown ale on

stefoids, The beer has 1-2% more

alcohol by volume. a bil mor€ maliiness,

and more hop bitterness. Roand saysthe
flavor prolile ol the Winlor ,{16 consists of
a slrght nuttiness, a smooth malty ilavor
and chestnut brcwn color. Buit. Creek

does a coaBo fihering of lhis beer lo
enhance its b€autilul color

K€eping a low lermeflation t€mp6ra-

llre of 67 oF (19 "c) is also imPortant lor
the flavor proiile ol this b€er Higher I€F
mentation temperatures creale some

lruity flavols thatyou want to avold in the

For more infonnalion visil th€ Buite

Creek Website at: www.bultecrB€k-com

or cal (530) 894'7905.

Butto Croek Er6wing -
Wlnt€r A16

{5 gallon, odr.cl wllh grsins)
oG = 1.055-1.061 FG = 1.014-r.015
rBU = 32-42 SRM=21 ABV-5.G5.9%

6.6lbs. (3.0 kg) B ess Llght

1.0lb. (0.45 kg) Bdess Light

7 oz. (l 96 9) chocolate malt

3 oz. (84 s) tuunlch mal

11.25 AAU Perle hops (bihering hop)

(1.5 oz. of 7.5% alpha acid)

4.5 AAU Fuggle hops
(1 0 oz. of 4.s% alpha acid)

White Labs WLP051 (Calitomia v ,416)

or Wyeasl 1272 (Amer can Ale ll)

0.75 cup corn sugar tor pimins)

Sleep the 1wo crushed g€ins ln 3
gallorc (11.4 L) of wats at 150 'F (65 'C)
for30 minutes. Remove grainsirom wort,

add mall syrup, dry nralt exvact and

bingtoa bo'|. Add Pede (bittoing) hops,

lish moss and boil lor 60 minutes. Add

Fuggle arorna hops forthe last 3 mlnul€s

When done boili6g, acld wort to 2

gallons (7.6 L) cool waler in a sanitary

ferment€i and lop ofi with cool water to

5.5 gallons (20.S L)- cool wort to 80 'F
(27 'C), aefale the beer and pitch your

yeasl. Allow the beer to cool ovef the

nexl few hours to 65-67 'F (18 19 'C),
and hold at theso temperalures untl the
yeast has f6m6nted completely Eotrle
you be€r, age lor 2-3 weeks and enjoy!

This is a single inlusion mash,

Reprace the liqhr syrup and dry mall

exrract with 12.0 lbs. (5.4 kg) US pale 2-

row malt. This will give an OG of 1.062,

assuming an exvact efiioiency of 65%.

t\,!ash your grains at 155 "F (68 oC) for 60

minutes. Collect enough wort lo boil {or

90 minuiesand have a s-s-gallon (20.9-L)

yiold. With arullwort boil,1.5 oz. (35 g) of
Pede hops willyi€ld 42IBU (in conjucton
with tho late addition hops). fihe €st ot
th6 recipe follows the €xnad instructons
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Matt and Anne Whyte.win。。sn,VermOn

Il )ou elff 1i'rd !,,u.q'l rL Tlimno
lioad rocc rfa.l ,i Brrn.. \irfn fl. \,irL
miShr noli(e r \rfnr'Ir IIoDr,.brr$
drcal ili'in! arcund tr..traftri nril.
trtrck oD.ri!tsf lor,St,.llLrr's rrr. lIr'
homcbrcN nx'fs ,r\r' r. \'a \\h)rts.
docsn-tjusr spunsof rhp , af lrt h, lps

Iuild ir. \L.rr. $ill, owIpf snLiLrv
lla.Kay ard llj.hrrl fla, D,innr: r,
thc l.am\ pfincipil rtrxr\o. 1.rr l+
!curs and rhe 

'rll]eial 1i,r. b'r!rr. \hu is
an inregrnl pr oi rlre rfc$

'l he lariilirr orrnSr i,rl \hir. ro0
r r{r.s ln thr |ltilg TiArr rli\1siL)n
'lhis is rhe s{,{rd ri, f ,rt forLf di\ i(i,, \.
and the l., dD is rhe (l, lts,rdjrg 2rro?
r|unifior l1)tr!lar \ith bolh lins rDd
.fnrtr,litofs. Slcfli,r is rlso I n\r irtrc
5!orr\nra n\hr! .\s.rd $iIJr!-.

Ol a ghpr nigll1. .ach ai\l(i{ r sill
hr\e tfrw.cr 2i rrrl .1i) crrs \ ter
Pi,linrirrfr qurliticrs. .ol\.larioi

You can browse the iul (unprlced)
Crosby & Baker catalog by v siing

' Anythinq yo!
see can be ordered for you by your
oca retaier from one of our 3
wareholrses across the united states.

.arfr illd r |lsr-slltn ll lpN r]r' ra.f.
th" f,iiLl ll.kl is arn,,r(l 2a car\ \,'tr
(ar b. ff,ll\ sur, lhrr tlI \LtDonl
ll,'nrir.(.rf silL riil. ll lri Lllc
'ljtr'r- li!rurc rarf

\lrrl a d lls $ili . \nrre \\lirrc..,fp
li\iIg I nnl ili.d!,\. rlr\\ \rinc las
b'r,n l!xr.bn\!ifA :ircf l9')l). rr)d
r.ij.rnr,r rlr.r kc"t rrrts \luff ol).n

ll!, f.rl hrf$ef Lj, thr rirril),
\n.. rra\ NUn nlorr nhh,,,,\ thaD \1fll

r a! (,ruDl. anrl is L|c prsr trr\ rllrr ol
rhI lirfur \lor.1Nif \lush.fs ho[rp
lrh\t .l!b 5]lr' r.,rrnrl\ pnrs' nrca a

lri'm.hr.$ing s'uioxr rt lIr \.dtr'rrl
lrfprrrs' |.sii\il l5rr h, r hrerrf
irrstinrl rLtbi!'r n.it.,,r prlc') I l[f\
iu\l (f.hfar1{ t|. {.f, i ,,igrrh
rri,, \t!sar\ \ith grtrnl Lcrr. grrid I0\
l"mer\ nr(l r \nDi.3 fa|r.ar lo 1)lal
$ilh.\.r\ J hrNdr\ niAhr
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Dnrer Jae Stellan toak tlie checkercd ltag
tn tht. Nlctt ty 1.. tne Vt H.n)etrte,, cat.

Vcnnant Hahebrew Srpply awhets M3tt
ar.l Anne Whfle spolsat .-AA abar.:

Wherever you are, we're probably closer!

Servin9 the industry fromi
o WestpOrt,MA・ Auanta GA
・ 4″0″0″ Sat Lake C"y uT

CROSBY&BAЮ ]R LTD
Wflt the addition of our naw tacility

in San Lake CWws cover the coanw
to saYe you time and money!

We proudly teaturb all the great stutf and sup€r seivic€ your busin63.s n€€ds:
. Wine kits from BJ Spagnols & Wine-Art
. Weyermann malts and extlacis
. Muntons, Mountmelliok, Coopers, and a great varioty

of other extracts and be6r kits
. A complete line ot boer and winemaking supplies

Relailer Inqutries Only: 1-800-999-2440



Yeast Management
Recycle with care for future generations

Quaktg aedst is so scccssihlP th?se ddgs thal homebrcaeb rcrel! think toice

about chuckins trast a|ter one use. FcuJ Palize that rcusing vcost Ior muhiple

senerations m?.,ns quicker lcmc ations and quite posiblr. beuet beer au

hpsns tnh kae'ng ga$ aqst h"akhu L?omini to noropl uaxt gPdst is

anothat stcp toua.d erpert homebrcui g

i.,-.i!i St€ve Dresler is lhe brewmaster

at Si€rra Nevada Brcwlng in Chico,

Calitomia. He roceived two Bachelors

degrces - one in biologt th€ olhd in

chemistry - liom Callfornla Stale

University at chico He studied b6wing

at lJ.C. Oavis in 1984 and 1985 and

studied yeasl and t€menlation at Siebel

in 1 997. He hd b€en with Siena N€vada

for the pdt 20 Y€ars.

Our prtference i5 to deal wilh a singlc

srrrin of ycasl. Il mok€s managcment

of the Yeast lhat much casiox wlren
you hsve multiple strains, ir is more

difiiorti to kcep the ycasl strsins and

yeast goncr&l.ions sepsraie You end up

wilh r considerable dangcr of cross

contamination, which would destrov

ihc intogrily of lhe Yeast
For lhat rcason. wc trave used a

single sfain sirte 1980. Ws propagalc

up a lage. yest on(c or twic6 a Ycd
for our scsonal Program, but il i\
cornplotely isolated in a dittcfenl
scrfon ofthc planr alrd always kepi in

wc propagate our Yeasl trom
sl Ls, building them up until lherc is

cnough 10 pitch a Z0{}'barrel

fcrmr)nler, O r alc ycosl is used for
15-2(l gcneralions. Anf,r the twelth
gomration, we begib propafialiDg thc

Once we start u ncw yeast Propa_
gation, all of ! sudden wc are dcaliua
wilh lwo yeasr batchos of lhe samo

slrsin, but of diffcreDl generations -
on. is at leasl lwelve g.Dcrrtions old,

thc olher is only onc. l lhis inshnce
despire the fact ihot rhey arc the samc

sirain, il wc mix them uP, thc Dow

propogalbn is ruined.
Al1 thal said. we havc never becn

able tD qu&Dlity €xAcdy wIY ttt)
rc propagtrle oDr ycast and disPuse of
the Z0lh-Scnc.ation yeast clen when it
is still perlbn inS so wdll. lha filstlbw
Icrmcntatn,ns with anc$ yo&sr lend trt

be slower Also. lhc young Ycast
impafts o n)re eslcr-likc llavor
{though iloge$ oul Prctty quiclly).'llic
simple tad is. a loDg time ago we madc

a quality conlrol de(,isir)n to disposc of
ycasr dicr twcnty batchcs. ll is o poli
ry thtrl wo.ks we! tor N, snd we r.
slicking with il.

Ilomcbrewe.s would rcally ll8ve lil
brcw like .razy 10 gcl 20 gencrations

out of a b&lcl ol ycasr. Mosl

homabrew$$ (and brc$?ubs for thtrl

nallr)r) do not havo thl) kiod of
l,rewing rogimen to r'!trr:ome thc
major issue or yeasr dabiliiy. This is

fic sirnple fact rhai ycosl will die il it ls
not activcly bcing used.

lf you do olle.l Ycast. kccP il
cliu{,d as chsc to 32 "F (o'() as

possible. Whcn it comt$ rinte t0 uso

ir, rousc thc ycasl wilh a boost of

oxygcn. TIns {ian be dono by vigoro'rs

stirrirS. llc surc to usc a sterile
spoon or whisk t0 gel a bunch ot
froth going. The obje.t horc is to

inocase lhe metabolic actility bctttre
pilchirg the ycast.

'i2s i,, "iprrS

by Thomas J. N.'tiller

Yesst a.ration rrcsles lds ot
acdviry neccssary to. t:ellular division.
Thcre is adually a prouy oxrreme
vicw emong some Lrrcwers that. ir
!'or aeratc ihc ye3sl enough, You
will nol nor)d r{, aeratc lhc worl
anynn)re. lhe idoa bcing, once you

givc the ycast eDough oxygen. it is

ahoady in Llni adive grogth phNc und

switchcs ovcr 1l} thc strlionary
fermenration phasc {wIere iI can
complelc tcrmenl.dtnrn).

leasl collectlon is redly nol a vory

bi8 desl if you jusl remember to bc

clean aboul ill lf you have an oPcD

containor ((,r orre thar is casily opencd)

and you ar. making alcs. I would
suggesl skirnming off the ycast whcn
thc becr is fefmenring at high krausen
Put lhe ye&st in a stcrile {xnt{iner and

whisk it vigorously. lhis whisking colt'
ccnhalcs th{! yesst solids by gettiDg

the carbon dioxido o t (croated duri.g
termentation). Rcmoving th€ cdbon
dioxidc is good fttr yeast viabilitl:

I,l,r brewing lagers, I would
suggest scoopnrg drc yeusl out from thc

boooD of lhe tcrmentcr when You

trsnsfef ftom the PrimErY to

rhe secondary lbrmenlet A flat botlom
fermentcr nrod$ lolq ofrub and stufi
iD lhc y{'tsl, but this problcm isn l t(,o

Ono way to get atl thls this tIul,
awry from you. brow. is lo ransfer the

beer aftcr two or thrce days of
fermcntation. The fub and dcad yoast

would llove settld by thcn in thc lirsl
ruk. wien fermontation nnishes in

lhe second lcssel, mos Y good Ycast
wil be lcfl bchind.

Offe you collccl lhe Ycast, I

suggest tblowin,{ lhc sdvi.e of Chns

White of While l.abs llc has writttxr
abour s!('ring yeast under a l&ve. of
stefile, distillod walcr. This prevenrs

|he y.asi from boing in co.tact wilh
air Oxygen prevcnis yeast fton goi|lS

inlo lhc knal dormani sluge. A bit of
bef frorn your fcrm{ ler cortld also

servc as a good reptacmont fo. thc

distillcd walcr in this Praclicc.
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Jo.dan Fleetwood bfewed for
Brg River Grill n Chananooga, Tennossee
rrcm rssT 2000. He has been the brewer
at The Dogwood Brewrng Company n

Atanla. Georg a since Seprember 2003.

l horo arc lhroc csscDtirl cotrrtrrrrts
tu propcr yeasr lragumcnr. lhcsr
are proper sanilaLion. nraiDtuidng an
chlironmfIl 1|!t is as s,r.led n\ pr,ssi
Ilc and 5r.ra$ le.rpcraru.c.

U1)pcf sanihfl)n is a s|ar)dard
brAvirg issuc that b(omes nraxnifiod
whcD \ou nart rhirkitrgaboul har\r\t-
irg 1r{st and reusing it fd Dultipl.
g.nprari,|rs Il lou purchaso . \t(TiL,
batch of \\reast or ltrhilc I ab \.a!1.
lhrt tcast js brsi(all! p(irlcer at thc
timc r)f pil(:li g - oncc lou inrn)duc.
il to rour br.\ring (lrn.ironmoDt hrtr\e\,
er. inDcdi{iel}, Ite{rtrlfs slrbiecl

'lhi5 nrPaDs thrt rouf.nlirf ln\\
ir'g proccss mrsl l,e itru.rculatc illor
inl.r(l Lo dnintaiD !rast inlrgfil:.
\lor'c spccifiQllr: an! su|Jafps \,r,r

b.er \!ill 1(ru.| posl kotrlr trr!\l b.
sonilizcd as \!ell rllink hfal
evJraIXrr rafking ho$. ti,nnfDmrs

\lri'ndnnrg r *raicd cn\i.oDh.nr
is a l"lgh rrquircm.nr Irrr nr')sl )rnD.
bi\r.rs l,) r,:hic!r. Srill. rll, r,'rr'ept
!).\.s as n good lllosL.arion ol $nal
pn'le\si{r'uls o] to do {t l)r,g$ood.
sc.fsnro lllil lIasl .n\ironmi,rl is
s.nhd b! l.eping the lf sl undcr ltO2

t)res\u.ri ul all 1inlps - it is uDdfr
pfossr,re lr llir tcfmcnt.rs rs nrll rs
rl,c t.asl smrn{e \.ssel. lh. pr.ssun,
I'r{n{r1s Ll)c tltas1 and litslts rfrDslcf
rh. !r$t lrD rank ro nk

F,n-.\amt)le. r.\tindnrr)ni.at tpr
nrprL'r rlnrl!s the !.asl Lr) roll..t i
lhc.rrx,. lt.caus. that \cast is Indd
pfcsntrc. se car r)k^\ rfuD and rpr\l
0rr r)l tl( rark lfonr rhr, b0(onr \ahf.

'hpn 
ana.h a ; gnlton srairik,st stc.t

LaDlr ro ih. l!rtLdI ol rhf .one arrl
ptrsh tcarr in \\e rlrcn J)fessurizc tll,
)easl ir rh snrall.r lanli trhr,(.(), pre-
\cnts ba.tcfla llxl| *orkiDg) and will

'rse PrPssulr rganr $D.n \!P wanr h
push thc lcasr inro the rrci lhrnr'trln:

1 conrplrlc. cn.k's.d pn\ironmenl
is rh. ultin'alr {('al iflou Nanr l,r pu
r*1 louf )''onsr. lhat said. whon I

$,rMd at tsi,{ nner $. r\.nptucd
!fasl in !!hat niglrt b0 d.nribrd rs
hoD.bF lcr lllshiur. \\ir uscd a sani-
lrn slaiitkrss st.ol s.oop lr) reuic\.
rhc v.asr. prr ir in a stainless stcol
buclel and n.rcd rhe buckcrs lcoler.rl
$ill lhstic $rap) in lhe ccllar ar
irrolrnd :J2 "l (0 ocl. \bu want it rs cokl
as possibi. snhout tuerzing rh. \past.
lrlnrppfaLurcs.iust nbo!. i1!)zi|g !ul
lhc l.asr ro slprp, rvhich r.nds tl) makr
Urcr! ntor' \ igo.ous upon r.pitching.

Wltu) rc pltching titrrc (:r!rc. {.
poLrri'd otT rlrr .lrad Ican llat had
gallrcr.d on l.p ol lhe buckct rnrit \!p
Arn ro lh(i nioc slufrv. Inr surc Lo dis-
fa..i rh. r p portiod oll a.! .ollpl1fd
r.d storod leist l,) elillillalc lnrb an(l
rler(l IcrsL cclls alirr strtrlH,,. l his ill
.nsurp b.t1er hccr llalor and a (tualirt
\cirs! har\.sr rhe rPxl tiixe lrlound.

Tu*eys ond cronMes go hond in hond llk€
cmnbeary cooi€. goes wifr furtey dhners ond sondwiches,

Arddl.hlgdt.-*i.ya3
Tod free (jsA l€Z-5t-2739
& Conodo L848ry1{7n
The wonds number 1 prod{r.er
ot cid€rs & cooleG fo. |h€ horne
wirno moter . w*w.Vln lo.c.6
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Greepy Grawlies
Scorched stainless and the dvnamics of DMS

Bug offl l'm brewing
I havo many back lssues ancl

couldn'i recallan arlicle spscific to my
inqulry - it has to do with flnding
oreepy crawly bugs in ltro grainst I was
getling ro.dy io brew om day wh€n I

dFcoversd bugs slowly cr.wling out ol
a batch ol wh€ar that Lhad just pur-
chesed. Luckily foi me, I don't grind

my graiN at the brew 3hop, bul at
home. I dldn't notlce the bugs until a

f.w clays later when I was about to
crush. What would hav€ happanod il I

hdd grcund rhe grains with the bugs in
itsnd had th€m processed in mywon?
I bnng my grains upto 1€O cF Ol 'Cl to
stsep, but not to a boil. I boil my hops
in a totally separate "hop boil." Would

th€ sts€ping proc€ss ar 1€o "F n.ulral-
ize any liv€ bug contaminatlon?

Encst wbkukaua
Kaha lul ( ot h uJ, I Id utaii

I am uot cnlirelt .l.a. on !our brcwing
process and sill gcl fi) those posky

bugs rn o nxDctrl. I am going to
assu$e that iou ar. an extract brower
uslng somc graiDs. Ir Lhis,?se it
sounds likr! the poxnd of Bhcat malt
was used in addirlon io somc extr&rt. 1

mat€ thls assurtpLion beQNsc you are

using tho word 'slc{:p inslcad of
'mash" url yo also monaion a sepr-
fti6 "hop boil '

tvhsthcr a ull-grail brcwer, par-
thl glain brewer or extract oDly brcw-
er, lho wort boiling slcp is exfetrrcly
tmportsnl. $'ilh the cx(eption of
oxtrncts specifi':rlly d6signed ortd

nrorler€d as 'no-boil." brcwers rusl

Thc Drost sigtlilicant thing accom
plished by worl boiling is sterilizaliotr.
This sret allows browos ro detcr rine
whatso s oforganisB are in th. wor.
bccausc boilins kills nearly cvcr$hins
(sporcs (rn survivo short boiling peri-
ods, but thar is a tcchnicslilt thal you

are nol concerncd wilh 11 this tlmc)
and eivcs us o clean slalewilh which 1o

work. Ol$ursc, if wc corlatrtiuole lhal
{:lean slat€ with dbly crttripment or bad
ycast.lh&t isour fautt anrlits thcjob of
lhe brewer io kccp tho wo in tr (tcan

and sanitary enlimnmenl afrct
boiling. $'orl. boiling also pr.cipiratcs
proteil, isomcrizes hop acids and

drili:s oJT ccrtain urd.si.able mslr
volatitcs like DMS.

Insccr-s in malt is actually u laidy
(xnmon problcm.I s r nol sugt{csling

that this is by nny mfans ac.optabla.
but il is r0mmon. ln my cxpcricnce,
nour w6.vils arc thc nx,sa ,xnmonly
lbund bugs ir nxrlt. wccvils .an causc

Drajo. problems for commdcial brcw-
ors if lhey inlcst a 

'nolt 
si1o. l}cso

litile critters cat nrll and in ihc
proccss, rob brcw8s ol lhe importarl
r:arbohydratcs thsl lhey havo
purchascd trorn the Inaltster As a

biprodud of metabolism, bugs. likc
otler (rusturcs, prcducc heet, carbon
dbxide and watcr InsR:l infesralbn -
and thc fccal nxLtter that.oncs with il

- {ian ].ad to an incrcasc iD tho

!\5tb rh said. I woukln L worry
too much sbour thc occasionr.l flour
wmvil in tho malt. Sincc thcso bugs rrc
not rooting amund ill nasty enliron-
mcnts likc nios and fi'aches (tho-i usu-

ally spcnd Lh€ir eniira livcs in llour,
malt or whatcvo clsc lhe! a.c infest-

ing). rhcy du DUl fall into thn "rector"
bur{ category. A vecror is soncthirl{
rhat sprcads bad stull arourd, like a fly
thai londs on your grilled Spnm sand-

wich righl aftcr it wrs suhbathing on o

sr'rky pile of . . . wcll Jougcl thc pt,int.

I havc scotl an odd wcevilin nalts,
ns w(tl as notrr, and p.rsonally belicvo

drar r {luplc of *cflils per pound is

not A big deal. Olhcr bugs,like roachos

aro tolalll u an:epldle since thcy
l.rrvel arornd and sprcad nlth. I htrlc

also had sclc.al bugs ot faw lvheat

"Help Me,
Mnwizard"

malt rnoistuc conlcnr, whi.h in
turn can lcad l.rr olhcr problems

such $ ftnd grostn.
Your cxporicnce is

much uorc n'ild thrn
dris and rhat is why I
began *riting abou(

intoniionally eat bugs. N,lost lnlenlion-
allr oolen bugs a.e |}lad and dns is sn

cmnfi!€ mcthod ol killingbrrlcris that
nay bc haflnful. Harmtul bacl.da arc
not killtid by sr€eping ar 160 oF (71 "C),
but rfe killad during boili.g.

arrilc &t our brewery that had

fiumefl'lrs insect larvac on Ul(l

outsidc of the bugs - Lh. $hPat
was obln,uslt infcstcd. I certa'nly

did Dol wl|n. 10 sprcad this probkrrr
into my storage.oonr and destroy lhc

rosl olm) grain. My rnalt supplier hap-
pilt rcpla(1rd rhc wheal l0r

,) fr". .\ rcluod sh,,uld h,l

.:Es .\pB L"d fi'r 
'nhlr 

fnnrainins
bugs and | lvo d never bu!

from a shop aga ahal rcfused onc.

boiling procedure.
'1he f&ct is thot
bugs are lll

{n Nl'll program)

.ontain t00 bug
parts. Thc key wilh
a'rylhir8 wc ,,at is

s0feLy. some pcopte

I scrubbod and I scrubbed
I us€ a conve.tod keg for s brow
k€ttle with a stainloss fals€ bottom
aboul 8.5 inch$ in diam.ter- The

ketlle sits on a Cqmp Chot propane

btitea rhe fhsl few batch$ |
b6wed with no Droblom oth€r than a

litlls scorchi.s that cleaned easily.
Then I brew.d a whsat beer wiihout
paylng cloeo enough attention and
6ndod up with heavy scorchlng on ihe

BItw■■11()●、 N● ●ヽ●,うo,2003



" Holp Me,
Mr.Wizatd"

bottom insl.le ot the kettl€. I

cleaned it with a 3M scouring pad

attachmsnt on my cordle63 drlll, then
re-passivatod ih€ metal with Bar
K€ep€B Friend cleansoi

Slnce that batch I've had scorchins
problems of varioB degrees, and lt
k€sps gelting worc6. Could it be
caGed by trying to boil too fast or too
slow? Could I not b€ clarifying the wort
sufiiciently? ls the k€ttle too close to
the burner? Should I passivaie th€ k€r-
tle after oach batch? ls there
somsthing else I can do lo avoid the
scorchang prcblem in the luture? l'm
gettlng tir€d of cloanins the kettle wlth
a drilleach lime! can you h6lp?

Ric* I)aridson
Sponubau. Washirgton

l-v. lrecn writiug ihis colunn l,r
eigh! ycars now and hrle uraragcd to
kcep mlidcDrit\; a sc.rer. l.arcly, I hulc
been a bit nr)rc opun aboul rhe fi(x
thrl I work in a brew{ir!- r\nothor lh,l
aboul Dr' lilc is thar I ha\e rvorkcd lbr
lho lrrgesl rrurulhctur0r oi staill(iss
st.cl p.o.essing pquipmo,rl in thc
trninrd St rcs lbr thc last six years. This
.ompaiy srtually built tb(, brewi'r!
$hcr. I q'ork as a showcasc of nu.
cquipmcnt. Myjob is two i)ld - I work
in the br.wer! and an p{( "l ar
cquipment rlesign oDd cngjneering
grouD. I likc lh.se stairless slccl qu0s

tions bccausc thcr pcrlain l. thc trrcr
of rny life oulside 0fBrO.

This is an ex.cllirl qucstion with a
\ery simpl. unswcr tnfornrnatlt, rlu
lvill need n) n)lerse rhc clock to apDrr-
ciato the an$lcr to rour qu.slion Your
biggest problcm is the dhnrag0 )ou
ha!il infln:Lcd upol you brew kcltl(i.
lloklli. sDrli(r:s lJpcoDr rnorc dilli.ult
tr).lr)un ns roughncss in.rpases.

In th. slrinless slccl business we
r.lcr to th. roughn.ss a\rrlgc (or lla)
wltu discussiDg tho irrlii{,c r)l a retal.
Velrl surldccs havc a wa!! arprur'
a.ce iyh.n vie$pd undcr n llliffoscotre.
r\ smootb srrhce hrs wav(:s that are
r.r) (losc 1o cach nther dnrl a roughcr
sufft!e tras wa!.s thar arp ftrrthcr
apart. Niosl equipurcnl uscd tbr beer
and milk has a lia ol 25 I cro in(hcs
(25 n'illnrr rs ol an inch) itr sDollc.
'l his n.ans tlrl lho walcs are no trr,r{i
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thtrn 25 rrnluiuhcs rl)arr \lrlr'fi{l
llri\l',,,, \rrinlpss {r.rl is imprtr,,d l)t

t,,Lirhing u\ing p,1'r.tfcssi\rl\ IiJ,e.
rl)fnli\os, Lr r,fd.r 1,r lilalrr n 2i lla
lrlsli. a l$l) Arit abnsi\.r lsirnihr rn

\rnd prprrr is unnl. lS0 griL r',,r,'s
rllaLdlrr' rn, lri0 t)rfli.lPspcr\rt'rrfc
irrlr ol rbfisi!. l hal s a ffetLr

lrt sLul ront.dsl. llril :l\l c(,rrfmg

trrrj arrn.Ir{l r.rr.lfill niolor rs a
\r'fr .ough nnd aggn ssi\e rrrs'!e
\\Ial \u! rfc rl{rir! i\ r,'ughing r't) lh.
irrl'r.e nl \,'ur kcrl,r r.d ProBrlssi\t-
lr m.knrg (lruirg hul,ir rtd hrnlrf
ttr ar1!Drpllsli l.rinrLrnrltslJ'.. il iliLl b.
ditufnh nr r'\r.r. rh,, li'iish t', r',ul
hord. to \rlur iL \us |r'li
rlu(!l il lr Nlf. Sr ralr:lrr.

l'r'otrr nrftal polislirg r'quiffs
p,,lishing \irh lLc g,rirt ol tl" r,r'rrl
rrd rhrr fNl!ifl s r helr srtil.l
,,q!ippcd r!illr th. p|1)trcf abr.tsnr.
llfrruse thI dx{dl qhirr in lhr (.9
rr,,sr lilel\ !,i,s larf lll arnuf.l rh.
si.les of rh. kfg. as ot)Poscd to uP nnd

ddLD. io( $ould ,refd r \,rrl !Drll bclr

ri,,d(j i,i ,'nltsr r{, tr,li\h rhP insjde

lhis sam. princi!lf ,)l polishnrg silh
rlif grri,r rvrs dlso \i,rlitLed *h, rr \,tr,
s.frbIerl v,Lrr krlrlr in a.ir.rLlif
rrri.n $i1h llrr dfjLl .!,Ior. \,)u rrir!
!rtd r., g, r r ri'51 l, S il dr. pnnrIrrI

I or rh,i\. ol t,,! $ilh .rP"r'Jrro
rrrnrl.ss sr1!l.oul$rn ,,f br\\ lfl
l|l\.lrfn is srrrrts rrr)ri,'\ \a\inAr(l\.e
l)o \l) l ns. rnl 11|.,n rirf(rll. rbtr
\i\f pad $lirr \uu (1, r,,. ThaL ir)' lL,df\
.!\l .rhrl s.,,rrfin{ t}rrl\ f.pl).r balls

oi mfrrl rrrinl.is l)iL Ls ol Dflrl rD.l
rf\ nrftal rt!rl rhxL is lrrnd) Ill\ tl!
\u\.3U nrrrlrs drrr\ ,n rlif lxili\lrinA
rhf.si\ts\ rs d hr slriiltss.onrPrni.5.
b!l rh.I tLl1'nudr liD,if thrir llLc

prds usfd ttr rrnr,\r' flrtse\r lfr)m

I re.,rnNcDd usnrA ltl.xr n,,(Lfi,'g

l)ids thrl rrc lirr lN 5r,11 Lo sffit ri Llrts

s!ftr(f 0l \trnnf\s slrPl \ess, \. \\.
r\. r tntrlr, r madr h! :!\l .i l{{l a
''.l.odlc brg Diop-'n) fl, rn Lh,i 1r!tsidL)

,rl .or lirrl,Dt,rf! lts a srd/1\ lrrn
lIrL has r l)i! llrd l\hifh ixrks lil, ,,ne

rn 1ll1r\e Irll ttrril ia.irl P.dsl slr! k rnl

lrs cnd \grin. dr kf! is usnrg i,r|lf-
tIiDg thrl (lrt.s not s.frrtIlrl

so. rou \i. got lhls srrr!rlh k, llf
surla( rnrll)Lrrn Fn'l0dro ir \\hi't5a
hf.$er ro dr' ro .!sur,. this l\l)f ul
rhlng docsn l eontjuuf Lo lidpurn:' l 'rl
5t!rtIrs.1oLr .ao u\f r l!'rl ditli'srr m
trrr\pnr r\rr.D. hor 5pols ii lirLurf
ln\rs \h, rr diltusP, s L\p fill\ Inrdp
l)\ plrr:i,r{ | |iAhh ..nrl!.Lirc uftrL.
sr.h as ahrnrinuDl of rt'pp.f. br{srcn
rhl. ,laD1c and rLc lurrL,,r ,)l Lh l' rile
'lIr olllrj l|llg \,)r , r,i do is moniror

roIf .!atoflLidl rar.. Nlosr !r.$05
all, rnpl Lo rfdurr $ofl \,'lrrrnf b\ \ lo
l0 tierenl {ltrfing lhts h,,il ll:ori rf.
r'!ntrtraling rnrch norf lhnD i0 Dfr
..rrt oftolr $ofl \olurrr', \ orr aN boll_

lng r I'ir roo \ irl,rr{rsl\ ana should tltrt
rh. hfar back This !ug)rl u) ndrr,

\\lleI lIfn i\ | l)ig.l..rr]ng
pi$lem. I rnr i pfoPrin.trl ol.l)cnrL
.rl .LcrDcrs \\l'r! \ou !\d'rl L0 d,r i\
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