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Made from naturally grown, GM free English malted barley, Muntont malt extrad
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 malt extract, you

can be confident you are brewing with the world's finest.

il:;l]:l#J;"J:l:r 
sel l you anyth ins less. I nsist on the extract that euara ntees ..,90t

Muntons pLc
WORLD CLASS MALT

l・luoiooヽ  Cod`,`lИ ali ng,

鉄owmarket Sololに P142AG[。 9,od

lel(+44)(0,1449618300

F`x(,44)(0,1449618332

emal,ae,Omunt。●,てOm
www muntons(om



Introducing the Turboscrubber.- A grear, new product rhat turns
your electric drill into a high speed cleaning machine, perfect for kegs, carboys and
other glassware. The Turboscrubber is designed .for peoplc who love to m6ke wrne
and beer - but have always hated the clean up. Now yo! can power your way
through those cleaning chores in no time, Fast. Easy, Fun.

Why mess a rou nd?

lr's Trvre ro CoME Clearu'
cALL us ar 814-591-OaOa Tooav!
Or visit www.turboscrub.com to see the assorted sizes available:
a Turboscrubber for every needl And don't forget to order an

extra pack of cleaning heads.

A & M Manu{acturing
P 0 Box 174

DuBois, PA 15801

Pat.nt Po.dang Formorly rhe Power Scrubbor

TuRBロ
sGr-Li k] krer
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Contributorg
Say "hi' to a rye guy, meel BYO'S
intems and an as se€n on TV"
ch6f who is lhs perfecl wiie.

Mail
Gabbins sma yeast, skipping a
step, a carbonation conundrum
and two HERMS questions.
Plus: a commercial oyst€r dod-

Homobrew Nation
A brewer in a band, a sweet s6t!p
md Mo Swedish homebrewars
roll onto lhs pages of AYO.
Plus: lh6 Replicstor clon*
Cambidgs Brewing's Amber Ale.

lips from thq Prcs
A Belgian brewer lrom Eoulevard
and our own techical edilor glve
the what, wher€, why and wh6n io

Help Me, Mr, Wiuardl
An "ale'ing' lager. a mashing
mystery the lenglh of a lager and
g€ins gor ai a heahh food store.
Plus: asking aboll acid malt.

Style Protile
The rys revival, seen in Ame can
chft br6w€ris, highlights this
vercatile glain. Here, we haghlight
rogqenbier the onginal rye ale.

Techniques
Adding smok6flavorio your beer is

easy. Fire !p lh€ gill and ihrow
some malt on ihe babie. ltb qulck,
cheap and €asy. Find out how.

Prorects
A heater for a chesl tre€zer? K€€p
your lermentaiion temperatures
stable wh6n loo mlch cold, not

Last Call
Old homebr€wers don'i die,lhey
iust tlocculat€ to a^ apprcpnate
location for lheir kraeusn years-

13

26 Give Rye a Try by Denny conn
Pump up you homebr€ws with rye, the pumpemickel grain. Fye adds a spicy
''zrng" to beer and can be incorporated into a wd€ var €ty of siyles. Find out
why yo! sholld give rye a try. Plusr T0 rye recipes trom 10 homebrew6|5,
Including ryo wt, rye Pilsner, rye hefeweizen, rye KOlsch and rye IPA.

32 DeuS; Brut des Flandres by Ho^l Dornbusch
Forget [,liller High Lite, meet lhe real Champagna ol b6ers - OeuS. Arewed
in Belgium. but packaged in France, flolhing aboul this highly-
alcoholic, spced beer is ordinary (including il's spelling). Learn the speal
lementalion and packaging lechniques requi€d lo maketh s Belgian bubb y

34 Low-Carb Creations by chns cotby
Low carb diets arc a the rage, and th s puis beer dinkeG n a bind. What ii
you don't want to gve up your liqud bread? And whal if you donl considsr
lizzy yellow water to be beef Brcw some flavorfll. low-carb crealions of
coursel We'll show vou how to limit the cabs, bll nol the llavoL Plus: home-

brew recipes lof low-carb stout, bilter and sour cherry ale.

42 Beer and BBQ
W6 a6ked you, our reaclers, for your best beer and BBQ rec pes and you

responded. Now wete seryng up your beery best recipes ior the barbecue.
smoker or gil. You won t be at a Loss ror what to cook this summeraitet you
read our collectio. oi qnlled grcats.15

19

49

53

64 26
W/r6re tp f1N6 i1

6 Recipe Index
57 Reader Service
59 Classitieds & Brewer's

t{arketplace
60 HofiebEw Dir€ctory

COVER PHOTOGRAPHY:Charles A Parker
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brew ng BOり ian stytes lor himser D8nny steallFastty ma lta ns a“ hands on・ b―
nO attnude,eschew ng fancy systemsin favor Of h s・ cheap¬ Easy',ハem.say
ng・lp(輛 to brew lko l cook'He asO has abso ute y no dosreto b∝ ome a pro

lssiond bewer・ ltt such a g00d hobby why ttin l?'Forthe past 5 yeaに Denny
has hosted B10 Bi3｀ ″and Tbach a Frend to Brelv s■ 88 at his hOme inthe mountdns

outside Noti.01っ Oon Once a year he and brewbuddy Kevn McGla″ bi3″ a10-
9a lon 138‐Ll"th ofthei「 Am“ can‐sty e ba"eyw ne,O d St00ei'whCh tookttst
p ace a the oregOn State Far ast year Denny as。 ■∞en●y passed the B」 CP test

atthe Natbna lttd He can usudly befound hanging Outin Onlne tt discussitlns

such as the・ Brews and Ⅵo、vs・ forum ll・ 7Vn″ hbd or07fOrum3),the rastybretv、 veb―

■te l― tastybfow com)orthe newsgЮ up rec crats brew ng

Paula,bouOht him his first homebΠ 〕″

his urthday r she had known the

eventudけ 9o n might never have

11
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tln nlwalet, wa0i!1ltcll a wal al 1 A21l

agemsnt lrom hb local homebrew shop own€r, started
snledng compeiitons- Ho dovelop€d h|s Rye tPA €cips to
salEly his wite's love of hoppy b€els and so he could ke€p

Homebrew Nation d6partment each
issue. Whether it was homobrewing
monks, clubs mad€ up ot form€r rollsr
derby pro6 o. inaano afiounb of stain-
less 3l6el welded Into brewing syst€.ns,

chet/owmr of Th€ P€rtoct Wl€
I in Manch$lsr C€nter, Vermont.
expertiso as iudgo for our "Bee. &

th€ nrst balch he produc€d was 3
lovod. rnd so a brcwer was trom.

lo all-grain bt€winq, and, wdh encouts

ng on Pag€ 42. Schooled al tho Now
lnstttte Awヽ fDesty e coOk ng ha8

Extract valllo3'07 nlatt extiact:

|。 1 0 mat exi子 act(LME,‐ 1037
dieO mal exlact(DM[)‐ 1045

Potentla:ol178Ct i●
=9口

ln3:

2[ow Oase■ 181s・ 1037
wlla鋼 ol-1037
0r,w base「 81s‐ 103う

Mun o1 1`1・ 1035

V olna mal・ 1036
ciys16 mals.10331035

clooolate lna ts. 1 03`

Oark子 oasted q『alns‐ 1 024-1 026

lakeo ma 28 8‖ 01o=.10371038

Ho,s:

VVE ca cu ai31Bus Oased On 25't hell

ui l′ 31 oo lo「 8 one llotr oo1 01 100,3101S

ai speclio 9:avijes l)ss llan 1 050

our lwo €<titorial inlerns uncovercd som€ g.€at and atways intere3ting b€€ry g€.ns,
Mike is a sophomore English major at Kenyon Colleg€ in Ohio and has log€€d tim€
slsuthing oui resder storlos for ByO sinc6 last summer Miki is a junior joumalism
major al Northw€€t€rn University in lllinois and is wapping up a thr€s-mooth intem-
ship. Both vow to continu€ their studies in beer wh6n th6v r6rum ro th6ir r3soectjvo
campuses in a few we€ks.

Amy

She

on The Food Network inciuding

・ Ready Set Cook!・ She and her

hwband G6off flsl app€ar€d in 8y1O as cover mod€b tor
ths Apil 2001 issue. H6r restauEnts wonderfll b€sr
€€l€cfton sp€cElizing in Selgians and l€gional micrc€

oarned the award・ BeS Small R3Staurant Bcer Menu'in 2002 given by Vanbe19&

DeWuF/Brewery ommegang Check Out Amyヽ ctaurant at www perFecure cOn
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A Little Otf the ToP, Pl,ease
I havo questlons regordinS (he

skimlning oftop croppilg yeasts ln D..

r,Yhit4 s 6tory. 'Yest Slrains' (March-

April 2004 Bv(/), he idontilies sev*al
srains known for lheir tttp cropphg
behavior and suggesrs experimcnb
e'tth slnnming tb€ yo8st for pitching

inlo subsoquon, batchos. liirst, how

much yeasr should be sklmmod and

how do you medsure that? If too much

is (a.kcn, wouldn t thar u.lTe{t th$ ongo-

ing fermentation by robbing it ot prop-

er yoast sduruLion? Secondly, one
colleclcd, does lho Yeast hale to bo

stepped up agfi or can You Pitch
dlrectly into another bolch? I'm
inl,rigued with tho oonccpi olslimmlng
ycast, bui would like 10 know more

bafora tryirg il.
'I hom Tdsh

M{atl, Iddho

To collcct lJcast fron a top t|P'
pitlg \truin, sanitizi a glass medsuring
dq- Be sare kt sdnitize both the inside
and the outsido oI the cuP as the ottt'
sitlt) uill comc h contacl with lour
uort- Skiit hc geast Itom the teamg
Laae scn lhdting on toq of & ben
F.]r alPs, d c p o! llcast solids is

enoush to pilch to a s-ga on (19'L)

bakh. Gor ldgcrs, even thoLgh most

Idge$.an t be top cropped, gou uould
nced 2 cups.) lAking cither of these

amounts shoukl not oflect the Icrnen'
tation o[a:,-gaUon (19-L) botch olbcet
IJ posriblc, you should use the lJea$t
inme.IiaLclg. t this ts not possible, gou

.a storc the least in a sanitized can'

ing jar (or olher txtntainer) uncter a

couer o.f uate. troil snd cool 2'4 cups oI
uater !o. this pup6e. Yeost trill be

usablelor about a Deekin this statc d
rcI.iscruterl. tf ltoa store it k'nger'

make a se6t stdrt$ befo.e got. bre r-

Sidestep the "Phy-stop?"
tn the 'Rohemian Pttsner" 8r!i(te

March-April 2004 ayo), the pro(eduro

srstes to rost rhe Nasl at 100 "F 10

acidiry the mash and then move on l0 tr

rcst at 120'F and so on.Is the li.sl rest

just to acidily rhe mdh or is il pan of
thc stop nrash 10 promolc beLN-glu'

csnass actlvity? If il was only used to
dddiry tho n&h, could onc usc lacric

acid ad start the mash al l2O "F? An

hour is a long tinc to spend iust lo get

|lrc correct pH. I realty want to mrte

Ilob Perkotr

uid email

I'he one-how rcst at lU) "F (38 'C)

is mednt to activale thc enzgne phv'
tose alt.l louer mash pII. Mong hone-
b.cuen preJer to Iollou trddition.tl
brcuing prc.tices bhen brewing clos'
sic beu stgles and th.is is a lftditional"
ncinheitsgebot-complia t slep in b.eu'
ing Gcrnan lage.s suth as Bohenian

I! gou udnt to saue time, hower'cr'

gou &n skiq lhis steP and simp4l
adjust Wu nash pll uith t1cid, as you

suggest. ln lhat &se,iust dough h at a

temperuture i thc 113-122 'l: (45-

50 "ct ranse and rcst Io. 20 30 min'
utes belte procaecling.

HEBMS and Decoclion Mashing
l.iust .cdd Mt Wizard's rospons€ In

th{: Md.ch-Ap.il 2004 issuo .egar.ttng

HI|RMS in which he re.ommended e

conse.vanve hoating appfoach in a

HERMS or RIMS syslerns tro Prevont
enTymcs frcm bo{,oming demruod
Howevor if reclrculoting wort ftrougb
a 180 oIJ (82 oC) heat cxchanger could

csuse donaturing, thon how do You

explain returning boiling mash lo the

rull in dccocdon mashing?
llussell Homsg

Bosaon, Massachuseus

Tha keg dinere u herc is that onlg

a portion ol the mash, sus Y 334W'
is boiled duing 4 dccoction The

enzgncs in the deco.oti.tn clo get dena'
turcd. brt those in the re.mdining Wr
tion are not lected bU the boilits.
(And lgpciauV the decoL'ti.t is restad

in the s&ccharifrcation .ange before

boilitg.) In a RIMS or llERMS, aU he
mash liguid euentually gets healed

HERMS Heating HelP
ln responso lo (lraig Joncss quc$-

don. Mr wizard respoDds "A pot oI hot

wut€r wilh a coil carlying wort is a
lousy hcai exchsnger. Thls is ruc
bocau3c thc water ls not moving " this
stutemenl is, ol couise, complet€ly cor-

rect. Ior this ro0sotr, I Incoryoreled e

stirrer in my IIUIIMS like system,

wlnch in my €xperiencc, sinply and

completely solvcs lhal p.oblem Tltis
picturc. and olhers, aro lrvaila.ble o'r

ny web sit"e hrQ/honc.commsl-nev-
-vsrhuls/lllMS.

Tony VcthLL\t

Te u k sb ury Mas sdt: h u set ts

carbonation Conundrum
Aftor building lhc keg lid carbon&-

ior (P.ojetcs, M3rch- pril 2004 AY(rl,

whot Pressu.e should I usc and for
how long? Also do I lervc the carbon'
ating stone in the keg the onlirc timc
t'm dispenring or do I take il oul 3ftcr

BiLr Yo$ Ow! MdY-Juns 2004



Mri.r,

the levcl of ca.bonaiion has boen

Jo?g Lons
Dia matil

Projecb aurhot Thom canncll
responds: 'Staning bith the lalt ques-
tion, you nag leaae the st tne in the
becr as tong N aou uish. The tohole
puryose oI the prcj"ct rDas to guicktg
&rbomte beer and remoae the carbon-
al,ion stone, Ihen reuse ir. That ua|
gou can do serarat heeft in quick sut:-
cesEion. Carbonate, rcmow the nodi-
fied lid, e'.hanse the nodifr".d rid uith
a no.nql lid an.l .eprcssutize. But iI
Uou rDant to teate the ca onotor tid
on. thathfue t@-

"The uhat ptes\urc Md how kng,
ga?stion is dependent on inlet prcs-
sure. the beer tempe.atwc, and the
sttle. The 6kl* the beca thc morc &t-
bonati n il uill hold. As a beet uanns,
the COz t.ic:t to escope the fltut tn. So
wu need d temperuturc us. prcssure
cherl uhich can be lound in nost

hometu?uing bmlts. Po. a qui.k dnd
dttg approach. set the regul^to.for 11
PSI and put lhe beer and CO2 tank into
tt .el.igc.atot lre certain gou haoe no
le&s u lou'll emptg the CO2 tank!
ApproimatelV ,?648 hoars tatet pct-
haps sooner, rcmoue the nodifed lid
an t put on a ncw one. "Rurp" the kcg
seooal tim$ h push out dn! .ftggcn
that cntercd and Npressurize to I 2 psi
d 45 'tr 0.2 0c)."

Seafood Stout lor Sale
After rcading your l.osr Call arricle

on browing oystcr stout (Janu y-
Fcbruary 2004 /ryo),I wsntod io mak€
pu awa.c of a commer(ially availablc
exomple brewod hcre in rhe Unjijd
Stoles- Yards B.cwing Company jn
Philadelphia, Ponnsylvanir has bcon
browing llve stout - an oyslcr stout

- sinco 1998- Yards hcws Lov€ Snrui
wilh a bushel otwhole oysl{'rs in each
60-barrel brlch. Thc oysrers are bound
so lhat thoy don L open and ee boiled
in the wolt for 20 miDures. Aftcr each

bIow they removc thc cheeso cloth
sack of oystors lion the wo|t, cl6an ofT

tho hop residu0 snd chow down.

Deane It rbne
P hi lad? lp h ia, P e n n s y lt' ani a

Ogster stout in rhc (:it! oI
"Breu"therlg ta,e? Soundt grcat!

A Brgtt|o/s Be€r from Belgium
My b.ew parhfi snd I havo b6en

€xpenmenling with rye bcer. I saw
your article about Brorhcr (;abriel
Hodges (Homobrow N&tion, March-
April 2OO4 AYOI &nd noi{rd that h€
brcws a Bclgian rye. Is rhar the recipe
o page 9? If not, is it possiblo to gel
bls reoipe? Pleose lot me know as I s.m
inlrigued by ths idca ofa Bolgium Ryc.

Scoa A. Smith
tia email

The recipe on page 9 of the March-
Ap.il2Al4 iasue. July Ves, is Brothe.
Hodgek .ecipe. Fo. morc rye rccip*,
see page 29 o! this Issue ot ByO.

Retailers; Wherever you are, we,re probably closer!

A notc lo homs boer and winemak€rg:
You can browse the futt (unpriced)
Closby & Bak6r catalog by visillng
www.Crosby-Bak€r.com. Anything you
s€e cen b6 ordered for you by your
local letailet from one of our 3
warehous€s across th€ united stat6s.

CROSBY & BAKER LTD

Serving lhe industry from:
. Westsort, MA . Adanta, GA
. ,AIVO r('tysatr Lake City, UT

R€tailer Inquiries Only: 1-800-999-2440

MaJ .runo 2004 Blrh Yurtr (NN
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absud, u der'carbonol{jd. porlorlikc
beverago with an oilr_ monlMccl ard
hiDts u( P'tre-sol in thc lirish. llul lt

sincr! tlrcn I'vc brrrrme a consider-

ablv bctler homcbrowcr ond ha!r,
acquired a fctr stories dlong the wa}l
Onts limc Iirtvitcd trrt handmatcs
Nancy lnd .lack to holp mc brcw a

spiced (lhristmas lc. !\e sang
Christmas carols thntrrgh mosa of tbo

bollaDd durirg the lasl liltcctr rttrulcs
cach of us added r di|Iorenlspi(re l.o th0

bpwpot abd char)tcd {bsurditios.
thlbllunoLel], I ncglectod 10 slrcss

to cidrcr of Lhem thc iurporhrrt:c ol
su)ihtnrn. I oscd no spurgc st,.cPn and

a(lridenlolty ov{rlillcd lhe carboy o fcr!
ounces. \\hen I turncd around t0 grab

thc sdnitjzed airlock antl sl,)pper, lsaw
Jnifk snatchirg hop floivers l}oD the

outsidc ol 1hc carbol wilh Us firtgers

a d slumng thcm back irrto the iop of
rhc lessol. I blurled out a frcnzicd
.Jaoaackl" sfirrtling him and Na (ry lI',
slopp€d dead. lookcd trt tne, looked at
t}c rarbol: lookcd al 

'ne, 
and. souDd.

ing Iikc a scokled .hild. askcd "l rcally
shouldn t hav. done t}lst, should l?"

well. I wcnl dhead wi{! tltc lcr-
mcntatiun - bonl.d it uP und ull -
ooly l.o lhrow rhe beer oul be(:ause ol

Colris has come a long ltdy sinc6 his firsl
brew - a sprlce thal enCed up a Pin6_Sol.

Brewing has always b€en a kind of
m€dltative soirl thof3py for mo. I otfn
brew by myself, cracling grsiff in mv

yard al dusk. Drashillg and bolltng hto
the nlght, listlrning r(t cla.Gsical musn:
(okay, so etirnes l.6d ZoPp8IjD) and

3!!orlng e homobr€w. Heaveo ls nevcr

so close a5 whsn I sm lo3tb thc magic

of a browirg sosston.

I conjured up n\ first bat4h of
honebrow h D,renrlxr 1988. Belrg
the rebel thar I am, I madc bee! from
the nol.so-nolv growlh of s spnrce Soe
in my yard. t ako declded to usc

mola$€s inst€ad of corn sugnl at l,ol-
tlhg time. Tho r€sult was 3 rathor

―
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Ho^earu*

irs annoying sourncss. We d€omed ihal
barch. -Jackic! Srnr*y |lngcr Ale."

Th.D lhore was thc can'ping trip
when s'e passcd around a hollowcd
out pohpkin lillijd rvith my own Joc

hmDknrhcad s llarv.st 1lo. I will
ahvuys ttcrish thal nlcnrory ol stand-
i g around a coDplire in mid-October
with closo friends. sipping u spiod
pmpkiD ale as ns trrxr inrrh frothY
hearl tickl6d nry nose.

,\nd wlb rrtr'ld lbrgct ,tc titnc n!.'

liicDd l.arry boltcd irlo th. showcr
dier a pouch of Wyeasr a.cidcntollv
bDrsl onto lh. ffonrh of his jcuos,

scarcd hr) w,L,ld wind uP with a Y.ast
it e{:|i{,n. ls iljust mc, or ar.lhelc thc
momonts lvc honebri,w€rs livc lbr?

My b{nd, Ihc Scoldocs' ltrlesl (:l)

"NighL{ap $brld." has etrned us spon-

so$hip liom t}e lictory Brcwi g

Comp.my, nrakers oI thcc bdnd
favorites: IlopDcvil Il'A, (;oldon

Monkef 'lripcl dnd Sltlrm King Stout.
'lhc band cvcn has lts owr) vcrsirn ofa
bla{:k and lan. llal] Iill a pint glass $ith
(iolden Montct. top il offwth Guinncss

Stoul and you Iave a Charred Monkcl
$hcr mosi musicians book a gig. lhcl
want tu know lhe l{x,alion or thc puy,

but atryonc in the bandis Inorc ljkcly ti)
ask, "5o, what do thc} got on 1&p?'

n,*. t,r, '^- "^r-"rn", E



fi/a1.1

Rolling Beers

Thc club.s rxrst irnportont asseLs
ap, "l coursc. its lwo brptrcrics. Thc
smau. mobilc brcwof!'lras an ll-tatl,trr
(30 Ll combo mash,4auicr run and a

1:l-aalld f50-L) rvnrt boiler lhat is
.quiped wiLh a 2000{va( cterrric
elcmcnr- allsnrallrnough to throlv in
the .ar and brc\! \rherc\.er clccrricil!
llows. llc ldrgcr brower!- Ias the
soDrc arca buL rwirrr tho !oltlm.. |i!c
times u vca. allofrhc mernbtrs n).ct io
brc$' porLeN, English al.s and llelgiax
alcs 10 n&me a few Uau! ol tho beers
h{re $on nwards ar kral rrxnpcrilions.
'Ihp dub nlso eclts rcasonably priced
Iops and n'alr !r o(Icr honrbrewrs.

lvcr! nonth club nnrmbors garher
ibr s$i,'us tasrjng *,sri0ns of
hoDcbrc$i thc ltrrest comm.ricisl
producls or thc oc.asirtrral rur borltc

tronr hcm and abn,a(i.
ln,lling Bccrs also a..anars lr trip

to local brewi:rics onLU a icar and has
Lravcled abroad on be(ir lrips nJ

l.inlard. Belgiudr and ltnslaDd so lhr:_Ih.v are trlso planning l0 visil
Ccrnany in the rear fulurc and rhc
sljfkholln Becr and $hiske.] t'cstilal
itr Soptemben So, ityou happen ro Lo a
pub o{f)cr in srockllohn, watch oui firr
lk,llinA Beers. t{hcn the club ir)vadcs a
pub, its metrrbcrs have bocn know ro
ratr rorc than its ftld und bccr -lhr)' lik(' to gradc lheir trhcclchajr
ac.omodaln,tr as wclll

Follng B€ers tolndeF Anders Andrae and
calle Nonnan (below) designed a crub toso
(lop eft) that r€sembles the Sw€dlsh hand -
cap symbol ror d sabted peopt€.

Andcrs turdrao and Calle Norman
lbunded rollingb€ersioApril t996 in a
Swlrdish tDrvb cdl€d Hasselby Itorh
men wcr,c liSl y iniorest€d in lcarring
to hrerv be€! aod both aro disabled in
rlhcclchairs. These two qualities
influenced the name Andrea and
\ormao chose for rhcir club as welt as
lhcir io8o, which is dcrived fton rlc
Swodish han.ltcap symbol for disabted
pedplo. Rolllng b€.rs becsme aD
olricbl club in 19t7 and now conrls1s
,)l Feveral mombers (bolh handlcapped
and no8 who lole gcllinA togethcr

hroughl home lror) an.bscDrc
trip 10 rh. (lzeii Rcpubtic
Tustirrgs corcsp(trtr] 10 thc
elcnirFs lopic. bc ir lagcrs,
lambi.s 0r English at.s.
\|embors rate thc elrdng's
beeN urd kocp rhe drla on
r..ord. !\'i: also distr'hure a
nrcmbcr hi'mrtrrLhh rcwslc.rcr
wilh i ormation on fcslilols
and uptrrr[rgbre$ sessnrns as
wcll as ri) htesl bccr gossip

K is tor ...

kegging: drawng beer from the feF

kettle: a la€€ vessel used ro heat

kra€us6n: th€ rlLrf/ head of toam
thal lorms on the surface oI wort
during the first iew days oi feF
mentation. At its peak it is catted

kra€us€ning: addlng a smatt amount
or wort at high krasusen to tuly
lerm€nted iager 10 create a secondary
Jermeniai on and natural carbonation

L is tor...

lactic acid: an acid prcduced by bac-
lena dt]nng mashins or (mor6 rre-
quentry) duing l€fmenlalion and
aging via contaminalion.

lsser: (n.) any beer produced by bot-
tom iernentation. (v) Aging be€r ai
cord-siorage temperar!res.

rambic: a Belgian wh6at b6er rradi
nonaly brswed in winter ihai uses
wild airbome yeast and bacreria to

lautsr: lo separatelhe wort produced
during mashi.g trcm lhe spent grains
(nusks and coaglriated protein).

laute. llnr a large, perforated, fatse
bollomed vessel used io stratn
the sweet wort irom the spent grains
aftor mashing. Sometimes th6 mash
lun is used tor boih mashhg

Lovibon.t the scae otten used to
evaluale malt, wort and b€er coor

lupulonos: th€ b er resins found
n the lup!lin glands ot hops,
arso xnows as beta acids There
6re thr6e iorms of tup-
oloner co-lup!lon€, luputone and

E u^r-u,n" rru.' n,* "."u*.
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bv Steve Bader

3.3 bs. (1.5 kg) Coopels
light malt extract syrup

tftmebrew ce atta

My hlsband and I were €cently on a
weokend irip to Boslon whsre we sam-
pled as many local brcws as w€ could in

a 24 hou. peiod. My favoril6 by f was
th€ Camb dg€ Amber at the Cambridge
Brewing Company. The brgwmaster,

unfo.tunarely, was not working the 2 (o.
maybe 3 or 4) limes we visiled, so I was
not able to properly b€g tor the €cip€.
Could you by any chanc€ help me out?

Anry Zon
Austin, lexas

As many bs€rs in 24 hours as you
could? Wowl Now that is a Wodhy goal
lor any hom€brew€r and b€€l lover

I spoke to Will M6yers, br€wer at
Cambridge, about thek Ambs ae. Will,
who has b€6n blewing al Csmbidge for
11 years, descdb€d the al€ as a "well bal-
anc€d American amber, wiih a nice mall-
to-hop balanc€." Since Cambidge uses
cryslal, chocoate and black patent malt
in this beer, it has a nice oomplsx malti-
n6ss, with a hop levelrhat is complimen-
tary not ov€rpowo ng rik€ many ambels.

Will uses a yeast strain wiih a nedral
tlavorand good shenuation and floccula-
lion. He cold conditions tho be€r for two
we€ks at 40 'F (4.4 'C) to l6t it s€ttte ord,
th€ll coarse iillers it ro give the beer a
nic€ finish without f€moving afy rtavors.

It is unusual for an amber b€€l to us€
both ch@olat€ and black paGnr matts_

Will us€s small amounts ot both lo get a

blt of color and Just a hinl of th€ grains'
maft navor. This also produces the com-
plex maltiness. For more intomation visit
wwwc€mbw.com or call (61 4 494{ 994.

Cambridge Brewing Company's
Cambridge Amber
{5 gallon, €rtract with srain.)
oG = 1.048 FG = 1.012
IBU = 24 SR[,4 = 19 ABV = 4.7%

1.85 lbs. {0.83 kg) Coopers dried malt

1.0lb. (0.45 kg)Brtish crystalmalt (45 "L)
0.5 bs. (0.23 kg) US crystal malt (40 'L)
1.33 oz. (37 g) chcolate malt
0.66 oz. (16 g)black palonl man

4.5 AAU Wlllamette hops (bittenng hop)
(1.o oz-/28 g ot 4.5% atpha a.id)

2.25 AAU Willamehe hops (bitteing hop)

\0.5 oz./14 g ol 4.5% alpha acid)

4.7 MU Yakima Goldin$ hops larcma)
11 .O ozJzA I of 4.7% alpha acid)

2.25 AAU Willamette hops (arcma)

(0.5 oz./14 g of 4.5% alpha acid)

White Labs WLP001 (California A e) or
Wyeasi 1 056 (Am6ican Ale) yeast

O.75 cups corn sugar (for p.iming)

Step by Step
Ste€p toti crushed gr6ns in 3 gal

lons (11 L) water at 152 "F (67 'C) tor 30
minutes. Femove grains lom wod, add
willamett€ hops, malt syrup and powd€r,

and bring to a boil_ Add lrish moss and
boil ror 60 minutes. Add second addition
of Willamett€ hops with 45 minutes l€ft in
the boil. Add YakimaGotdings and tast of
th€ Willamotl€ hops at the end of rhe boil
and lei sts€p for 5 minulss.

Now add wort to 2 gallons f/.6 L)

cool watsr in a sanitary fementer, and
top off wlth coo watsr lo 5.5 galtons
(21 L). Cool wort ro 75 "F (24 "C), aerate
the b€€r and pilch your yeast. Allow beer
ro c@r ovsr nexl few hourc to 68 "F
(20'C), and hold atlhis temperaturs until
the yeast has iinished fe|mentation. Then
bottle your b€er, carbonata and enjoyl

For this singleinfusion mash, slbsti-
iute 8.5 lbs. (3.9 kg) 2+ow mati for [quld
and dry extract maft€ in your grain bill.
Mash grains at 152 "F (67 "C) for 60 min-
utes. Coll€ct onough wod (- 7 gallons/26
L) 10 yield 5.5 gallons (21 L) aftar a 90-
minute boil. To account for a tutt boit!
hagher sxtraction ralio, decrease tirst
addition oi Wittamett6 boiling hops to
0.75 oz. Follow rcst ot the exrracr recipe.

ヽ

ヽ

ヽ

ヽ
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Ron Wgavgr. Gurr 816626, Frorida

The sFtem (top) 16avss r@m botw€en
kegs for lulure upgrades. weaver says he
loves h s Rllvls €tum (above) and home
made male quick d sconnect (below).

At tho 1997 A.!lA convonli,'n, I studicd
the Srbrr' llrowMagic sysrc'rr atrd \rs
.onvin..d I cruld build a.heappr onp
for Di Dceals. I'v€ spent &lmos. $2.000
aDd adrieved most ofmy dosigD gorls.
but I somodmos tbinl it would h{!e
bp.n better tojusr buy th€ Brc$\lagic.

I wanted r stain1e66 steel sclup
wilh th.ee kogs et the sam€ h€ighr {si)
I could see inlo them), spacc betw.cn
tho mash and boil kettles for futurc
gadgels, a nlMs-slllc mash systom aDd

plumbhgwilh only a fcw ldlvAs. I also
tranLed m! slstem to drain dircctly
lronr rhe boil krllo into carbo)s und lo
bc somci{hat trar$porrsbl(, Nl! findl
goal w$ lo dlwtrys work ,,n the syslrnl
whilr enjoying A honcbrcer

I bought two Sabco tellles itr lh.
boiland 

'nash. 
lhe spargc krg is a con-

!,lrl.d keg with Z-inch strilllcss .ip'
plos woldcd through the wull. Altlougl'
I us.d copp$ ftx thts drdin. I tlill prob-
abll replace it silh saainlcss becausc

thc ruling is corroding. For lhe RtMs

rctuID, I (rrrne{,1.d a male qui.k dis-

rdtne(t ro a ,-lnch lop nipplc on thc
insid. of thc kog so I cnn cusa\'reNnc
llro maDifind I r dc. I lu(rkilt fi)und I
l0mebreFing w.ld$ wbo did my
sp.ugc kcg. .ouulerllon (hill,ir brat:k-
rt. und mash kcg nipple - all for S8ll.

'lhe syslem-s burners aro rcpla(c'
mcnl bnrncrc ior rry Bdy0u Cookcr,

whnrb arc rnted s{ 1:ii.(X}0 lllLr an{i

ix,sr onl! {i9.5{l .ach \ll pumps arc
rarcd tbr 275'|l (135'C). so I tidn usc

(hcm Lo (in ulat. boilingrlat lur sun-
ilation and clcauing. Th(' punrp,rlin'0s
are cl.ctricd {r,ndL'il rlamps coarod in

rcd plaslir: _dip-ir" 
{1ho kind oD 1{xn

ha.dl{s). I aho addcd a couple otspurc
nc.n liShts 10 thc slitch box. Ihfy r'l
nor rcallt nc,:essar!, bl|r I also likc
dtronrc bumpers I had alrcrdy
excecdcd nly carlior ()st estitrirles s,)

I chosc high LcmprrL"rc silicon tood'
grad. tubing rated for 27ij "F ( 13; "C)

inslt:ad of slainlcss quick discoorrorLs.
Ihcy work great. and I (i)uldn'l survivc

\\h.n bresing I connccr rc nrash
pnmp ontput to tb. RIIVS rcturrl otrd
drapc lbc spdgc l)urrrp oulpul lri)se

Dr{ tle sighL glass. l)urinlg thc sporgc.
I mo!. llx' nash punrp ourput hos. to

thc iDlol oftlxi boilkcg rnd ,xnrnerl lhts

sparge t,unrp outpl|l to the lllltls
rcrufn. lhen r'hcn I havc cnough in
ihc boil kcg. I connccl ihc lroil kcg oul_

Th€se b0rn6rs are msant for outdoor
cooking, but they heal wort just as w€ll.

ll  l

野y

Send us your story!

It we publish your
article, recipe,
photos, club news
or tip in Homebrew
Nation, you'll get a
BYO Euro sticker
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Wide Worid of Wheat
Don't be fooled by the rumors over this grain

proper lorrpcmrurcs- I he most criticsl
of th€se, Egain for alding jb haze

formation, is a protcin resl at
122 "F (50 'C) for :10 nrirules. I)urirg
this s1cp, rhe p.oteins Mth highmolec-
ular wcight will brcak doM md tha

resultinC lower nolcculur wcight p.o-

ll€Ad rolontion is also protein-
relatod. Ccrlah fang{js ol 

'noleculaf
weighrs sfc dssocisted with good head

rei€ntion and whoar malt happcns
to fal within lhis rstr{c. Ifyou're only
looking n, improvo head .etention
in a ba€r. I suggosl you only uso

aboul live perccnl 0t whesl irr

Wc did t.iats with diflbrenr whed
gains to dctormine whot {taracteris-
tics (suclr as flavor) c&fh woDld con-

lribuh to the bcor Wc cxperimentod
wiih solt red whcat and hffd whilc
whea! (oracker wle3l). and wc.e
not rble ro dilIe.entiatc the grains

Browo$ have d rrrrkt b€lw€en

raw whelt and nalaed wboat. Maltcd
wheat has a high diastalic power. Tbis
mcaDs tlltrt iI you usc r sl.ed wheot
and lrke k,ng rests At 145 '| (63 "C)

and 1c8 lti (70'c), you are goinS ro
end up with a dry bcer.

RBw whcat does not add enzlnes
h your beer All thc cnzlmes in
your brow will lhe.cfore (rme from
your ptrlc rall. If yo nse raw wheat
you will want 1o tnosh longer in
ordcr ro cxtracl rhc sugu$ ard (ul
down the amouot 0f slarrh-
Remcnrbcr, when Eing raw wheat,
ihe p&l€ malt cnziaros arc responsiblc
for all ol rhe convcrsi{'n work and
il will toke them longer to get

I reconmend maltcd wheal to
homcbrowcrs - i( simplr mekes lhc

brcw easicr. lhere are plon.y of
cnzlDes and many of th€ prolcills arc
&lreadybroke down. Rre

up to 50 per.€ni rnalted who&t in their
grist if rhoy choosc. $hcD usiry raw
wheal. e zynros wi]l be h'sl in lhe
mash and it is best lb. homebre$'ars to
add somo maltcd wheat 1l) thc uush 1o

makc up for lhe cnzyme dspl€tioD. I
prtrsonslly would not go abovc l5 per-
cont raw whcot iD the arisl.

Whcn il (, cs to larlcring with
wheal, the problems associaicd with
this $ain all comc down lu lho husks

thal na.ke lho ilter bed. ltlorc whddt
equals less husks and it is tho lack of
husks that makcs lautering so.lifficull.
I knowbrewcrswho use ri{ie husks and

fiis h€lps the process. but I think tem-
poratue ploys a vcry sifnificurl role

'l'he targcl lemperature should be
169-172 of l7(F78 !C). This kccps the
viscosity as low os possible, wlittr aids

the wort flowing through thc grain
bed. Highcr tcmperaturcs lower the

viscosity moro but thet also wB-sh

oul starch rnd polyphenols. lowor
temperatur.s (probably a cotnmotr
problem anong honcbrewers) nake
the worl so visrious that il can i now
wellduring lariering.

When n comcs l0 whcal becrs,

dre use ot tur many spices is not
.ecommended (llko in a Bolgian wil).
Spices can cnd up ve.y bitler in
beer and this ps.Licular bliternoss is
nol favor&ble whcn using whcot or
any orhcr grain lbr tha! u{rtlc.
Particdar spi(os ro use widr csution
&re coriandcr rnd orange peel. Iwould
.ecommend th al homebrcwor's moking
5 galons {19 L) do trot use 0ver 5 g
otelch spicc iD lhe br€w - lhrt comes

l') a maxjmum of 1 A ofeach spicc per

8allon (0.27 g/1.).

u*, 
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Vps'filn pr63,

by Thomas J. l\.'liller

Arewer: Siev€o Peuw€ls has b€en lhg
h€act brew€. at Boulovard Brewing

Company in Kansas City, Missoui lor the

lasl fivs ysals. H6 studied br6wlng in

B€lgium and was lhe head brewef at
Domus Brewery in Leuven, B€lgilm ior

dosing lcvcl is

using 5{)

a l)ng period oI tlno denaturcs {i.c.
ovorhoats) thc proleins, which io nl
couscs th.m 10 frll inLo solution.

A step inf sion mash is criticol to
making goodwheal becr This bccorucs
morc cvidenl whcn you recognize lh+
inporlmce ol resting the mash at tho

losired L
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Ashlon Lewis works lor Paut l4ueler
Company and is the [.4aster Br€wer at
Sprlngfield Brewing Company in
Spingfield, M ssor.ri, aso owned and
op6rated by Mueller In his _spare lime,
he s the tehnical editor of BYO.

I love brelving $ith \!h,,al l!! arse
I clju) 1b. tlaroB il gtcs lo bror I like
the at)pearan.,i ot tr doudr". urllLorcd
wh.at heer and appre(:iat,, t||il li)rri ,n

! properh disponscd g1nss. ,lthough I
pPrs,tr,all\ ha\e De\er l,id I pn)bl{n
using eirh.r ra!! o. maltrd ryheat. t

(i(""!ron\ hoar dJout th{ |cadaches
rss,r'iated wilh rsing t{l|.Nr. tl,ctr,osl
.ommon conrplnint is thal shoal lcads
tD tlc drc{ded sLuck nrnsh I harc had
sr\.fe !url,lPnrs $ill nrled barle\,
marlcd baflr) and r!. malt, bnr

r.ike ri,:e trnd cofu. N|prL ha! D0

husk and rhis li.t needs rl) hp .onskl-
r|-lrd whcd iormulatiDg n rccilo. I

ln(^! rro.r trtlknrg l0 li,ll(^! shcar
brc$crs thar 5ll'/, \lhear .rn be uscd
rvitlout hrvirg Lu add husk subsritutos
sr, rr ?s ri,,c lrils ti, ll)c ,rr.sh.

/\t Sprirg,lcld ljrerving, our besl
scllirg bccr is thc lnr.ri.an sr\lc
(,[filtucd l\lx!r. nns L.r. surts our
wjlh an originrl gra!itr 0t 1.0.15
(1 | 25 'Pl Dadc lion r nrsh conlain-
irts.l0'1, mdl,!d whcat, l0% fa\r whcal
And ;0'ro malrrd barlr\. the ,:ri\p,
slighlh tan rt6tc liom thr tyhear and
lhI bnjad lik{! orrurs connrg hom th.

conbination of llast rnd whcal dnke
llis bcer st\lc apxa)i!)g ro a rfidc
range ol hcpr drink$s. lIc r:fitifs
apprcciarc whcat bccr bccausc it bas
nr're rornt,le\ilr- thrr) lour a!{ifagc
ligbrer hc.r

t\J. usc a slcp mash bcginning al
122 'I (50 'O lor d 20 xilutc lctr-
glnranasc rpst We qui( kl! and gcnllr
hcat thc mash trorn 122 l.l0 "l: (j(l-
60 "C) lor a 30-DiIULo bcla amrlnsc
rcsL. lhe l)cer fin'shes rl LS'P 11.0071
and rhe b.tA-anylase rast is impofranl
lor producirt* highly lir cntablc \lofl.
'll,e trrxl I'sr is al l5+ '1.(63'Cl ft,r:10
minutcs lbr complcl. slar.h .on!r)r-
sior and wo rnosh oll r! 169 'F (76'(;)
ircn)rc frtrrpinF 1]l, rDash t0 ouf
l.urer hrn. lhF kp! 1o d.alirg $irh
Nncal is using a stop mash lir$!f\
who u\e t| stcp mash slould stt dufiug
lhe heAling stcps and thl t.ig (lhe grtrr
'dough" thnt lbrms during nashinitl
should b,, uDiforD l dislribulcd. Tbi$

fra.ri.e alleiiat|s tr'an] pfobl.ms
connonly {ssociarod rlirh wheal.

A billion dollar pharnraccutical contpanr uses our fermcntation tanks tor blood plasma sepiration.
Their former maJerigl $as strinlcss stccl! lleed rve sav more about our Dlastic or bacterir?

Whv MiniBrew? lliniMash Laut€r Tun

. llrinary & Secondary All ln One

. No More Hard to Clean Carboys

. No Siphons Move Dead Yeasl Not
The Beer

. Closed System Reduces Exposure
To Bacteria

. Extract of (ifain Femtent Like a Prol
Uses up to 35 pds ofgrain.
Flar false bottom will nol
float or leak. Sight glass &
RIMS threads. Designcd
for nushing and lautering.

(lall 909-676-2337 or e-mail john(.imhibrcw.com or wwnv.minibreu'.conr for a free catalog

5 sizes -2Brands
6.5 gal ro I banel
AtTordable Conical

-- MiniBrew --

l'ermentcrs

E ',,, u.",nn., n*., ,u.* u*,



Big Bam Beano
Methodical mashing, lager scheduling and more

What ales my lager
Aftsr readlng your reaPons€ lo

u8ing Bo8no to |gsumo lermentation in
a haltod wort, I lound mysen rvith a

csrboy ol halt Gment€d wort that
srarbed st 1,(X€.nd stopp€d at 1.028. I

u3€d a two litor t'6ast starts. and aor-
atld thofoughly. The Beano Educod
the g6vity ro 1.008, .Iactly whal I

wanbd. How€vor. atter severel w6.kt
ol lagsdng the finished b€er ]!!€mbl€d
an ale mors than a lag€r. I am wonder-
ing lf th. tomperature I subiscted the
wo.t ro wlth lhe Besno was loo hish ar
about 65 'F (18 rc), Th€ lagor yeast

rvs3 h€H sr 55 'f (13 'Cl. I Plrpos€ly
lncraased the temD€raturs aft.r read_

Ing your article that auggeated lhe
remp€rstuE should t6 higher whon
u3lng B€ano lhan the original farmon_

tation temD€rature. 863ides tlre nor-
ln5l grain, I us€d 1.5 poun& of sug3r

{rurbinado style). could thi! havo
sttucted the Esuns?

nick Tomlinso

Rakers|ield. cawmia

increascd). ln your br€w, 50 pcrcont

ot thc drop in specific gravity occulrod
r! qs.t: (13 .C) und 50 percent
oco[red !r 65 otr (18 .(j].

chon:cs of yoast shain catr also

mske a lager snc lik0 an rle. Many

lagers have a dislindivc sultur aoma
and lack the lruity esters lbund iu
muDy ales - this aiomo prolile typifics
l&gers. This is not l.rud of 3ll lagor

srsins however, some have lirtle sulur
in the nos6 and cenbc$lighlly fruiry (h
the point that thoy re misLaken lbralo).
Anchor Sleam is a lager fcmcnted in
rh0 65 orr (18 !c) r gc and is tnown
lor its alo-like aroma.

Ingrcdienr sele{tion is another
t]tng lhal.an confNo the ycasl stBin.
li'r example, if you make a really
hoppy wort wilh al€ hops. such os

C&scades. the finished beer mry be so

dominalcd by ar aromE (ypically asso-

cirtcd with alcs that the ycast st ain
boconcs a non-fector. The.e arc many
ix'mmerclally avoila.blo slouls uolually
made using lagcr yeast 3nd the tf"ical
consulncr would n€vor be tlo wiscr
because the darl. grains and hopping
dominaro the nsvor YoDr choice ol

ru$inado sugar rnay have addcd somc

aroms thnt romind you ofcerlain alcs

and higgcr you t0 assoclat€ your

Beuno lqer with a brown alc or such.

I hope this answcrs your qucsli0n!

Matliple mashings
Could you oxplain the dift€r€nce

b€tyr€en infiEion and st€9 ma$ing. 13

it lrue thst st€p mashlng ls nscessary
whsn yoo don't use well-modiliod
malts? | rm under rhe a33unpibn rhat
mua$ ol rodayb availsbb 2-mw malt ls
welt-modlfiod and aa such, only
r.quir$ IntGion m8hing. Ho$rov€r, In

last monthb Roplic€tor col mn, Jlm
Stlneon us63 a atop maoh for
Rockya.db Double Eagle Als clon.
r.clp€, whlch calls lor a z-row ba..
malt Why would therc b€ a no€d tor a

slop mash in thb brsw?
Ch.is Lanthier

A doDea Mo^sach6etts

Infusi(n mAshing is a truditional
method using an unhosted m&sh tun.
rosultirg in u sinSle t€ Poralurc
nr&sh- In reality. the temperatuo drops
slightly over the nlush re$t and

iDcreasos drrlrg sparging. Stsp mash'
ing 6es o healdd mashlng vcssel. tro'
qucnlly (slled a mashmixer (or ttak.n
botti.tr in Gennony) and inco.porates a

number of resl\. The rcs1s in mauy
slcp marh pronhs coincidc with the

rost temperaturcs of decodion mash
profiles. Step msshlng is really on
extension of decoction mashirry.

'thc question you presenL.€lates

to how thcse rethods are Practicod
a,|rd when you onght to use stcp mash-

bccause lh€y do not
{xrntain largo molecules
thot arc found in th€ ondosperm of

Malts that are not well nrodifisrl
aro usualy ca ed "unde.-nodified" or
"poorly nrodiffed " malts. l his torminol-
ogy is vque, but the imporbnl thing
tr) rcmember is rhat lhe naltcd graln
still retains some of the barley
endosperm characrer In othe. word$,

U"^* "*. 
un. 

""rr*" 
r*n E

語γ霊甥 "

ing rather than blusi0n
mashing. My brewing
plolbssor and mentor
says tha! mashing is rod-
ly an oxlonsnnr 0l mslilng

- whal does not happen

ir the malt housc musi
be complcted duritrg

ab●olutoly correct

th● well ■odined

point to &dding

hcalthy end

of your lagor

out llt

littlc on the

nuh is grcat for intuslon

'nashing. 
well nodilied

rnali has had signilictrnl
enzymslio degfsdalion of
the bsrley cndospcrm
d ring maliing o.!d lhe
starch $lrndes sre e&3ily

hydrared, gelailnized ond

broken dowu in size by alpha
and beta amylase during
m&thing io produce wort. well
modifrcd malts typicslly make
for easy wod sepa.ation

I think

55 °:'(13 °C,

high sido for

lag$ fcr

p*a res. lbr cxarnple 50 "l: (10 "C).
'lho practice of worning a lagd aftor
tho primory fcrrnentation is completc
is uscd by ms.y brewors for acccleral'
ed diacetyl roduction a d tni{:olly hts
no alTect on aroma compounds relatcd
to lbrmcDlelion (6 thrmontotion is
cornplele when ths lcmperalure i$



" H.tp Ve,
Mr.Wizarcl"

tho.ndosporD srill coDl.riDs largt' mol-
diulcs ol prorein and iiarbohtdmlc
$'nrs tha( mrkc thc cndosperm !er!
hard. lD exrrcnre cascs. poorly modi-
fied grains eontain a 'sleplt ur)d" thal
l,x,ks lik{i thc stccl} {rod-$a} ,r,l,D
cndosperm ,)l btrd{:I. lullv modifi.d
grains donol hale a slr!:ll lip arrd h.rrc
n unilirrnt whit. cndosporm fl)li)r. 1his
is onc r.dsoD whr_ nall is cvalLraL.d
bt chcsing.

l'rxrrly uroditicd malls do nrn work
roo well ir an irfusion mash b{'caus.
thesc grrms make tr dimcult lautcr-
ing. Low rcmpcratu.e r+srs of 118't-
(4il "(l) illlow llc cnzymc bela-glu-
canas. to dpgrade bc1a,,{lucan gums la
ltpo of cnrbohydrate) inll) snr U,)r
pie('!s. lhis b irnporrant sin.o lon,a

bcia-ghi.an rl'riDs dranratically
ilcroasc worl vis.ositv arxt nxrke wora
separalnrr diflicuh.

'lhe 
'rlher 

thing stcp lllashing
allows is lbr rests al lhc oplifirsl lcnr-
peruturcs lor bct& amylase and alphr
amylase {s tlell us a contollcd lcm-
peraturc ramp liom the betu rcsL lo
the trlpha rcs1. lhis to mc is thc rrhl
koy to slep nashinA b(:rtrusc it givcs
UIc brcwo the ability 1r) infieusc ivol1
feftllcDlnbilit): Nlosl highll dry bepr.s
have 

'r 
l{xrg resl ,rl 140 "F (60 "(i) lbr

bcla amvlase and fien I slo$ raDrp up
h 158 "lj 170'C)lbr rho alpha nrst. thr:
result is an ini:rcaso iD ilorr l'or-
ncntabilily as {x'npar{ll ti) irrfusion
nt4shing at a singlc tcnperarrr..

$' wh! docs thc fiocbard l)oublc
Eagl..lone rerxtrnnrend a sLcp mash'?

For slarrcrs. its itnporranl tr, t,oinl our
that lhis bcer &DlaiDs {bout 2{) per-
cant wheaa nralt. This is un iDpo.r6nr
d.toil as lunny brewers le,l thal a pro-
tein rcsl is necossary when brciving

,\rollrcr poinl ao .onsider is th{)
qualit! ufD&lt lrcing uscd. In rhis (ase

tho recipe calls i,. 2-row barlcy mall.
Thcrc is no conne.tion bcr$tseo Z,row
ba.le! ond wclfnroditicd mall. While il
is truc that Anrcri(:an and Bril.ish 2-
row malts .rc typically rlell-n)dfi0d
lson'c sould argu. thal lraditnrnal tiK
nahs s.c ov{}rinudiliedl. its 

^lso 
lrn{l

that lraditionsl (lnlircnrll" rnalls
froxr Europc arc the qui rcsscDrial
underinodificd malts rnd juql happcn

E "or-,u* 
ou,n ,',* r",n ,

l(' be nullcd iion 2-ros harler-.. Sir-
m! barley is 

^ 
N,trtl Arncrican thing,

as il is not nnli!. to lrun'pts and cur
tinres t,' be grorvn onl) in Canada atrd

I Nould wager thal \our lssunrp
tii)n thrt lln] 2r'ow barhy malt ue{l {l
locklard is well-modificd is dghr nnd
LlroL alurost any 2-rot! {,f 6-tr)s pdc
nrall pn)duced iD th. tls or rhc llK will
lvork well in rn inlusion olash lhrl
rollrcnbor. mash .bonl.g(Fs botoud
tl'c nodifi{:ation topic !rh()n you rrD
slder srfl' lhings rs lcrNcnrabtliit.
otho ingredients (sufl as tlhcrl n)alt)
rr)d caso ol woft scparation.

Lager rhythm
I would like lo br€w two sepsrate

b.ers 6n.t have them on the 6ame
lagering echedul€, as I only have one
lemperature controllod tE6z€r bor.
g.causo of tim€ comtraints and some
other problems, it is iDpossible io
br€w both baichos on the sahe day. ts
ii alrigm ro brew a batch and tsi it stt a
day without pitching the yeast? My
plsn is to brew the sacond beer the
n.xl day and pitch yeast into both at

t)dr. Ahendroth
Iitre ka Sptitl !1s.l*o n sl s

This is:t qocstion desefving a bficf
ans$ffl I thfuk l.ou ar. on lhc righl
rr{ck wandng t,, hale }our hger lcr-
ntenlalions tincd whcrc \(rr fan usc
thc sa'ui lagoring s.hcdul.. I stmngt!
dis{Duragr }r'u, huwevcr. to dctay
pikhnrg thc firfi bar,.h fttr an drrire
(ltry bcceuse that is a r6.ipe t(tr {
polenli{l ba(lerirl dis{src.

Most lager$ have three phasos to
lcrmeDtalion: p mart I'crmrnta n, a
ttiacetylrest snd lagering. Lcts assumc
Lhot priNary lormentalion ttrkcs srvelt
dats for bo1ll batchcs ar 5{} "1, (1(, "()
rnd you rdd duother l'our days a168'll
120 "(:) lhi rhc dia,:ts\l rcsl boforo.hitf
irg lhc bccrs Lo:r2'lj () 1;t tf laxcr
ing. Il will Dol hur tlc lirsl barch at att
it you simply rxrend lh0 diarotyl rcsfto
filc days so fiat both btsers src chillcd
trt lhc surre timc. lhis schcmc will
sollc !our linlillg pr'oblcns and elihi-
natc rhc big n(tsno of deln)ing }casr
piL0hiDg. Ilappy lagering!

Multi-9rain formula
An€r a visit to my homebrew stoE, I

slopFd 6t the health lood store and
bought two poun6 of ry€ beries, one
pound of rolled oats and one pound oI
rod winler wheal hnies. I know I can
add lhs rolled oats directly to the mash
but is theE a better way to pEpsE ihe
rye and whodt b€sides simplycruehins
them? Would soaking in 170 "F (77'C)
wafsr priorto adding to tho rnash g€ra-
tiniz€ these g.ains snd sllowfor bstter
conv€rsion? lwill b. cloing a multi-step
mash €ncl maehing out at 160 "F {71 'C)
for a total ot 160 minutes in tho mrsh
tun. Tho r€st ol th6 r€cips is 8 pounds
2-.ow, Y, pound honsy malt and

.telI Poncr
Dduas, GPnrgia

I succcssltrlly br,$ed tr nulti-grain
beer u few ycaB rgo and Lhink mt
e\?ernr'Cc rxnr help you out. V'-. bre\y
had chocolatn ry6 nall. llaked oars.
raw whcal. naltcd whcat. malled bar,
lcy and sonre .rysltrl mult lbr a bir of
nrala swcetncss lhc be.r lurnod out
len well and xas .njoycd by manr.
'lbe k.y tu bnrwirg llxise becrs is spol-
ting problcmatic grain\ bpi,rc mash,
irtg and rol odding mo nnr.h of lhesc.

ln gentsrtrl, .!. uDd oats ar. prob-
lcnatir bocanse thoy are ridr iI gums,
litc l,i,ta-giurul' fiat make lvorl sepa
ration dilfinrlt. lli)arnod ny l.sson
with ryc tho hard rvay whcn I doLidcd
Lo br"w a roggcnbicr Dsing ll0or, r)e
mdlt. I fi,iu rd iI Thurn aDd lhxis i

Gcrnany .an use 5{)al, nc rralt. I

should bc ablc to doalwth :r0"r,. I musr
have bceD usirg a di brcnt tiTe ol rtc
or doing someihing wroug bocausc the

'nasl' 
was so g'']mIwesere rrrh able

10 ()llp{l 3591, of our no.nlal wort vol-
ttmc. ljlaked oats will (isue similar
probkDs with 8..! collerxirD. lhc ryc
I usr)d in nry nulli-grain bfer $as
.hortlale Nc aDd ir o.l! madc up 5"r,

Illou usc cedvthing liskd i tour
quesLirtrr, I rhirk yuu 

'vill har6 sonre
p.obl.ms- Yor hrvc 24% of tllc g s1

bill mado up of rrts drr(l rlc Nalr. I

would .educc tln anounl ot ry.
berrics 10 1 lb. (0..15 kg) ar rhr nnsl
and mry elrln rcducc thc ryo malt t{)



Y, tb. lo.z2kg,\. The othe. in$odiont
proportions do not look bad. Yr)u are
proposing io usc 30% 3djunr:( gains
(non mallcd ond no enzymcs) ond il
you lake my advi.o this will drop trt
25%. z-row malls liom N0rlh Ame.ica
will havc plenty or €nzymcs lo deal

w!$ the adjuncl. lfyou usc mult frotr'
(i.eat Britain, bc carcful wilh tho selec_

tion since thoy are not as enzt natic as

ma.lLs from North  mcrico, espccn ly it
the mah is kilncd to be r bn dl|.ker I

would suggcsl using Norlh  mclican

I havc sccn all sorLs of 
'nsshing

methods dcsrf,ibcd when adjuncts aro

used. lflbrcwed thls bccr I would mill
everything cxcepl tho nrkrd otts. lbo
gelatinizarir Lemperaturo of all ihesc

Srains 
's 

1o1! cnough thal none rocd trt
be golatinizcd beforc nash ing, like .ic,e

and corn. This recipc is almostgLtarm_
leed lt, bc a pain during lauloring. I

would givo nyselt tle best dsnce for
sucuoss and mash in at 11ll'li (48'C)
lor a it0-mlnurc bota-glucanasc rest.
'lhe ma.sh prolile ]ou propose supports

this and should wofk well.
Your id6a of soaking rhe gruins al

170'f (77 'C) is a good orrc. Thc dou-
ble nash." used t{tr maklng beers wilh
ice und (r)rn. is similar cxccpl tht)

adj n.rmash conlaim a liltle mall and

thc n)ssh is boiled. lhe malt in a dou_

ble nresh is addcd for cnzymcs and

comos inlo plal during ! briet mst at
r58 'F {70 'C}. r'his prevents the mash

from turning inh pudding whcn il is

boiklt. Y{nrr moihod would work nne

without thc tns.ll ond p.obsbly would
improv{r thc yi€ld since you would bo

extra{1ing thc starch troul tho hard
adjunct gran$ prtur 1" m$hi 8.

This mclhod will exbact morc
gums (han a normAl mash because the
temporaturc ocvcr rcsdres 170'lr
(77 'C). In m! experien(e. minimizing
belo-glu.an extrd(rtion during mashin'{
is prclerablc comparcd tu l.ying tr)

extracr as much os possible prio. to
mshinS drd lhcn trying io dcal with
thc futns with an e{tcndcd rost al.

118 'l {48 'Cl. This typo of beer is an

experlmcnt and tokes a dose ol luck to
get righl llle Ilrsl time. lf You aro

palidrt, you will bc able b nnc_lme
your rechniquc and brcw o gre&t b€erl

Premeditated acidulation
I'm trying to low€r my water PH

and wondor if adding acidulaled malt
might holp, Th€ pH ot my tap watsr i3

7,H.1. How do you determlE ttre
amount ot acidulat6d mall to use?

Wh6n do I introduce il into ths mash
aftl what effoct will it hav. on my

Wi ian Dciternan
Ihllas, lbx.ts

Acidulal€d malr is A product
dcsigned r(,r thc easy usc ol "biolognral
a(idification." This prar:ti( 

'5 
a

llhcinhcilsgboFrppi'ved lnothod of
adding organn: acids to tho mash for
lhe purposes ol butl.rnrg fi€ pH oflh€
mash. A buficr is a system ol wcak

acids or bascs, su.h as lacti. acid or
sodium bicarbonatc. which resists
(hangcs in pH. AI bulTers tan tolerate
addilions or ar:ids or basos wi{hout
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strbstantial swings pH rvilhin the
"bulTering capacily. 'lhis is duc 10 thc
equilibriu beiwccn thc !'arir)rs specics
in lbe bnffer, lypically callcd rhc wcak
acid aDd w6ak base (rtr pn'1on donor
an{, prok,n acccptor to ch.misr.y firlk).

lliok)gj€l lcidiiicolior is anorher
ntothod and breweB can usc ladic
acid naturally produccd by bacl$ia.
'l-he simplest way ro do llis is ro make
a sour mash. l.rcln: Nrid buctcria ar0
prcsent oD mall. (both wh.tt a d bar-
ley malr) and thrilc ar lcmp.Ilitur$
hovcing around 122 "1, (50'C). Altc.
24-48 hours at this templ,rsturc, o
marh will sour and havc subshnrial

T.aditional (ierman brewr:rs will
male r lull nrash, Ibr strch b€ers ss
Pilsncr. and llelles Isges. cortdning
up ro 10% oI ft biologjcalty {,ridifi(d or
"sour" orNh fi,r thc pupose ofadjusr-
ing pll. lhc y'ur nosh is nddcd 10 rh6

'Irin m6sh at m&sh-nr. llis .cquircs
special0quipmant and rakes r'nrr.

Acidl|laled mal( nmkcs this mcrhod

c$tur 10 use as Uro biologi.al a(jdilica-
tion oc{:uft in the malt housc and ihrl
locuc acid is sprinkled ovcr mall iD the
kiln. T[c resulting grain is no.mal pale
malt with a (x,aling of laclic acid pro-
duccd by a llheinhcitsgbor-approved
t'c1hod. Whcn this grain is chfwed.
one g€rs [h€ se.Borion 01 ealing a
SwcelTart. l h6 sweal tuDcs froltl thc
trrl1 dd the rart comcs lrom the lactiir
a.ld.'lbo wey(:rma r nalting r:ompa-
nt produces an a(idulaled tnall and it
is (:dlcd seucr malz or "sol|r nxrlr" irr

Thc kcy thlng ii) undcrslud herc
is ahat drc goal is adjusdng mssh pH,
nol waler pH. Mash.s comprisad ol
voy pal. malrs and sofi brcwing water
nroy havc Nghcr,thAn-ideal ptts ud
rcquire somr) sor( ol acidificarion.
Mony brcwers preftrr thc sdd iDd of
eilhcr calciunr sullate or .al, iun rhi(!
rkle 1,, l(,wcr urtrsh pH and olh.rs opL

lbr tbc Additi0n of biologicallr-' pro-
duccd lactic acid. rloth hsvc nrcrit and
Iorus or the adjust cnr ofmash ptt.

I us. soDr nralt in a Kiilsch ihar we
brcw as a seasonal and il i:onrpriscs
about 5% of lhe toral molr bill. Ilc
sour malt is milled with ale rcsl ofrhc
malts and gocs inlo thc mash al na-!h,
in. Ma.y brew.ys ar,auc lhnl la.ljc a.id
sollcLs the palaG ofbeers when oddcd
in small trDounts to adj st mash pH.
Pcrso.ally, I think thal drc impoltanl
Utirg is adjusting lhe nash plt to
belweelt 5.2 5.4 aDd to avold col|xxnrg
last runnings with high pII (abovrl

5.8-6.0) and low $avily. lhis is wherr
yrtrr bt!,{in 10 run inro problcn$

If you havc a pll mcter, usc ir ro
lunc in (,n how much sour orall you
need. lf you sre nruking really pakl
bccrs with water {xrnlai ing corbon-
ates aod litdc calcium yoo witl nced
rnore or the hriir n(id from thc mall
than you will il your walr,r is vory low
rn (:a.bontrtes, 

'rr 
ilyou am using dark

malt. lf you tr.e addirg calciun 10

lowcr nash pll. you problbly wi]l wanl
!' (iut buck oD thc amoun.. r
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Thinking outside of the bread box
Roggenbier

ln the Unihd Slates, it seems that
ryc de has caught on as an expcri-
mental or seasonal spccialty for brow-
pu-bs and c.nft breweriss - thero are
s€yeral exarnplos of tho style. At the
2003 Great ?\merican Boer Festlvel,

thero werc 16 cntries v,'lng for modals
in the rye beer catogory The Bethesd4
Msryland Rock Bottom Brewery look
tho gold for ils Right On Ryo. The sllvor
went to the Blind Tiger Brewery aod
Restaurant of Topeka, Kaosas for
Tatl\r'lnd Rye End ihe bronze to the

Rocly Moutaln Ryo of iho Smugglers
Brewpub itr Teuuido. Colorado.
Perhaps the most availabl€ rye.atlon-
wide is Sunryo by Redhook.

A shady, shafty sqde
Ryc ales dodined in the Middle

Agos in largo palt becauie the absolule
rulors of the day decided ftar c€rtrln
$sins, such as rye and wheat, oughl to
bs rss€ned for nating solid, rathor

RYF Al F x-ru^*

Styf profte

by Hott D Dombusch

00            1048(12・ o
FG    _ 1007-1003(1752・ Pl

SRM    _  …    …8,12

lBU                         20

ABV                     52-53%

than liquid, brcad. Bpscialy In yoars
with a poor harvs6q tho lords roasorcd
thst the p€oplo Eight bc foolish enough
to prefer imbibing and staning lo oat-
ing and rbstalning.

'this logic wa slso one ot the
hidden motivos behind tho uow
nuch-hail€d Bavarian Beer Purity
Lsw of 1516, which lesislatcd tbe
gxclusive uss of barl€y in beermatiDg.
Bsrley was chosen not jusl boc&use

it was dootrled bctor suitod for
boor-Bating, but bor:anse lt was
dconed in-suited for bread-m.kiry.
In the traditiotral foudal ryslem
of social slratifimlion, thorofore,

ryc w&s evsntually rostricted to bcing
a dependablo bread groin and bdrley
a dopendable beer grain for the
unwashed n8ses- 'l he rotcable
grain known as whest becams th€

luxury bread and b€er (hoice of th€

higlr and mighty
As is ofton the casc with old beer

stylos that hove disappes.ed for a fow
cenluries, dolinitions aro jBt about 6
murky s thob pas!. Style specilica-
tlons oxprossod in modem unib of
moasurement afe mor€ a mattor of
gurrsswork than liln knowledge.
Therofor€, wo car describe the ry€ ale

slyle or y in broad s[okos. Ifyou want
b smurate the oriSiftn you havs a
groat deal of fteedom, bul as a gonoral
rulo, oDe should adh€re to tho follow
ing three guldglines:

0n6 - In lhe gruin deparmsnt,
compose half or mor€ of your grain bill
of bffley mslts and thc rest of any
comblnation of rye drd wheat Inalls-

Two - In lh6 hops department,
proknd lh€ rys ale is o mild Bavtlrian
lag€r, such as a helles.

Three - In lhe y636t depanmod,
protond it is a hsfow6lz.6n.

The rccip€ tr| this alticle is a litue
mors specillc, but ir too is only one

intorpretation of th€ style. I composed
ihe recipe in thl6 story moslly from my
exp€rie.ce with thc Paulane. and
Schromser modern-day r€vivals of
th€ style.

Wry Ryo Ale
(5 gallom/l91, all-srain)
oG = t.(Xa FG = 1.007-1.008
IBU=20 SBM=&5-12
ABV = 5.2-5.3%

Ingreda€nts

5.2 lbs. {2.35 kg) Weyermann or
Brioss l,ils nalt ( 1.5 2.1 'L)

2.6 lbs. { 1.18 !g) Wcyermann or
Bric$ rye malt (2.8-4.:l'1.)

2.5lbs. {1.1:l kg) Wcycrman
Palo Whcal Mdt (1.7-2.4'1,)

1.7 oz. t48 d weyermann
Carafr Spcc'al Ti?c ll
(375-450'L)

4.5 AAU llallertaufi, Mt. Hood, o.
'lbllnangor hops {biueringj
(1.0 02./28I ot 4.50,6 alpha

I oz. (2li g) Tettnangu hops
(flovor ond a(Da)

1 parkage (ie.man-style Wcizon
ycast such as WyeLsr 2068
(WcihcDslcpha Weizen)or
Whitc Lnbs Wl.l';lli{)
(Hefew€i?cn M ycasl

I cup driod ma]l cx(rdrt

(for bottling)

Note thal tho iolal (roundcd)
grsin blll of 10.33 lbs. (spploxi
marely 4.68 kg) fof rhe {ll-8rain
roggenbier is bas{'d on a nominal
oxt.act olllcicncy of your Lrcw
system ol 65 percenr- If your
solup is bell€r or worcc thnn
this valuo, adjust tho $ain quanti-
tics accordingly.

st€p byst p
Mix tho millod grains end

dough in with nbour 2.7 gallons
(lO.2l,) ofwdter to a shning mash
temperaturc of roughly ll() "lr
(43'C). W&il 20 minules. lhis rost
scrves lwo funclir)ns: lt aids iD

oη ρage

the moro oorthern lati-

roggen it G6rm|n, to

e Paulanor Roggetrbier,

lh$ same namoi the

r\arl Theodor Trolan in
the Wolnzachcr

msd6 by the Bilgerbrnu
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Wry Ry€ Ale
(5 sallonB/19 L, €rtract wirh srains)
oG = 1.048 FG = 1.OO?-1.008

SBM = a.tl2 IBU = 20
aBv = 5.2-5.3%

3.4lbs. (1.54 kgl Woycrnann
llalari3n l'ilsrer LME

1.7 lbs. ({}.77 kgj lvcy.r nrrn
Brvarion Hclbwcizcn l.Mll

2.6lbs. (1.18 kg) Wltcrmann RJe
Malt (2.8-4.:l'1.)

1.7 oz. (48 g) lveycrmann
(larall Special Typc lI
(375 45O "tJ

I tcaspoon lrish moss
4.5 AAU Hslbrt8uor Mt. IIood, or
Tettnangcr tbitte nf)

l1 oz./28 g of .1.5% alpha Acid)
1 or. {zil {) lettna|lgcr

(llaror and a.oma)
I package Corman-siyle Weizen

ycnst su{:h as WJcast 2068
$'cihenstephan $eiren or l4,hitc
Lnb lVLP38o Hclbweizen lV

I rxrp I)Mli or turu sugar

St.p by sl.p
lfyou don l owll d nralt lnill. use

a winc botde o. a p&slr! rl,ller to
crush l]lc rye malr and the smal]
rnn)unl of dc-huskcd Caralh roasl-
od mal1. Pour the Irain loosc iDto
about 2 to 3 gallons of 170 "t; (77'Cl
wrtcf. l,ltrre thc stcoping pot on the
stolc or burner so vou can gilc ia a
boost of thcrmat cnorgy pe.irxlir:ally
to leep tlc tcmporaturo steady.
Keep tho grain in thc walcr fo.

Then (urcfully slrain lha grai
onl of thr liqLrid using a housohold
sicvc. '\oid splashing as rui'h as
possiblc to prcvcnt hot'sid€ a{ira'
lion. lrsnsn)r fie Ilsvored and col-
ored liquid into the brcw kctlb. Stir
lhe two LMES into thc ketde, |lillrhe
k(:tde 1o thc stardard volumo. slir
rr d'slribu1{} 1ho LME cvcnly.
Commence the 90-ntinulc boil md
follow fi c all-grain lnsl.ucLirtrrs.

Rye Ale recipes continued
contkued frcn page 21

grain hydralirn itr bettor secchari-
ficalion. and lr aids in degrading
glucans 

'n 
lhc rte lhat .ould slow

down rhe runi)|Tduring lautcrilg.
Thcn lak. the temporalure up

kr ab0ul 122 'F (50 "C) br- intusing
the rnash wilh near-boiliDr{ watcr.
Stir iioquently lo aloid hot sp0ls.
You [rn also &pply dir.oct heal to
spc.d up rhe pro.ess.

l.cl rcsr again lbr about 20 nrin-
utes. At this slogc. rou arc dcgrad-
ing .xcess prrloins fr0rn fic ryc

{dd possibly whcal). lhen, inirse
the lxlrh agdr 1o lakc drc rcftpcr-
atur. np to rbout 149 'F {65 'C).
Nexr,lct it rost lbr about 45 nliruLes
ftr d Lhorcugh slarch conlcrsion. Al
this point th. bcur-anllusc

produc.s fermenLable sugo^,
whi(h is importaDt lbr a dry bAer.

Allcr this firsr sa(charification
rcst, inits. rhe nash agairr with
ncar-boiling watcr to raisc thc
lenrpcralur!'lo 158 "F (70 '(:)
lbr a final 2{)-ninutr.sacchari

Inluse E{a'n 10 r70 "F (77 .C)

lbr tho nash{ut. 'lhrn, re,:ir.uluh
1ho worl until it nns cloar and slart
spdr,{hg. Rc sue 10 nraintain thc
mash-out ternpcralLrr+ ot 170 'F
(77 "Cl for lhc duralion ol rhe
sprr{e by odiusling thc sparge-

Discontinuc the spargr at r
kr'1tle slarlir,{ gravi!y of obout
1.044. Aft.r claporatirr l)ss at thc
erd 0f the boil, thc kcule gr{vity
should be rr or abovo thc OG targcl
of |.O4li.

Boil crcrylhing l0r about 90
minulcs. Add t}Ie bittcdng hops
(llalleraau.r. Mr. Hood, or
Toitno gcr) 30 minurcs jntr) rhe
boil. Add thO nnvor ond arona hops
(lollnange.) and Lhc lr'sh moss l0
ntirulcs bcforc shur do$n. McasLrre
lho ketde grnvily lrrd liquor thc
lvorl dom. il needcd. Lct rcst for
aboul halt an hour aft.r shucdown
li 
'r 

pr)pcr irub scdimonlation.
lleal-exrtx$ge ro 6E'ti (20 "C).

pirch the yeast and trrate. r\lft'w
ll!{r l0 s.\'rxr days lbr primary
Iormentadon. lh.n pull rh. to||rpcr
aturc dorvn ov.r sPtPral days
1,r lbour :15 'I {7 'C), il you hrvc
thc ta(:iliry ti) do so. (ll no1, omit

Kccp rhc bocr al rhis low
tempcralure for lwo 0. thrcc
dar_s. This helps 1r) pre.ipilstc
d'ld brcnk and dead r..cast. Now
ra.k the brew and lct it {afor up
rc room lcmperature.

Kecp il thero lbr anolher
w,r)k. Rack again. prime and
pa.kagc. lhr: bcer will bc rcady to
drink af.6r appri'ximatcly lwo
w(N)ks oI conditioninS.

fl r,n'-u,n" rnn,, no.* 
"u,, 

u".



The revivialof rye ales
lh. liBl .]c bf.E lrrc$rd cunl

in.rcirly ii ndfrr tiDrcs ronf lio,r
c.!1ral liurop., tl!, srlir I arr \!her.
lh.\ disrpt).ar.d nr lhc ea.h lnlh c.D

xrrt'lh. oldcst rr(,s f\f {l( ddLes

lfon' 19S3. lhis is $lico n \!bsi(liar! ol

lLurf nnd Ln\i\ Bnif r! ol
llegensburg. Ba\irir (\ i\ fd ll!,ll)ssil
bror. hitirlh it $as.alir!l 5rhier
lhrgcr ll,,gger hllrf ihe \ i hgc of
s.lin.r ing. i{hcrc il $rs br.$,rl L' tl!.
.irh I()r)05. lhr l)r1\ $n\ hlrl'r'l'd
'''lhufr ui(1 lr\is llr)A8fn. a ranrf
!rdef wlii( h il *rs krrown unlil 1997,

$hcn rho Prulin, r bfe$irls ('lsl,',,-
L'rnlf of \lunirh truf.hrsed lh. lhurn
a,,d la\js opftrri,'ns Th. r!frcnt
l'anlan.r noggcnbl.f lisrs u rh,l,,)l
conlcnl ('l 5.3o! b\ \,,1u,,,ts ,),, irs bonle
labcl. \,n rt dr\ a\ irs co'rnr.fp ls.
rl,e I'alrlrncr l.i\f{ \.u \1i1h.iust r lirl
ol rr\klLrnl nvcftrrss ir' \orf iritr'lh.

Th{ \\,, f/arhfr lloggfnDi't hus

i.i"" \li\ Ir is br.s,{l \illl ur urusu
r lL larg,, porLior r)l f\e Irnll (611'lnl

rlus r .,,,,11)irrli{,ri ,,1 lilnrfr. dark
\lunnli rnd ackllli,{l mahs. liF r\f
Ilaror in rhis al, is !, dorninr|r llinr ir

eomplc[t h {Neftntr\i,f\ ihP llr I'rhu
rr{,trra liops. $hicI is listcd ol Lhf
lab.l lh. b... ir buttl{'rrrrllli{trxal.
clIeNc!r,,'r r.,levr't)rionrlh rlr\ II is
\ensl-llrfbid r. rh. poi ol nrorllirnrss
and ro fith ii prol,.irs tlidl lrnr lileral-
l\ ha\r lo sffub lli. hr\ lilm tionr an

cmprn{ ghss ihf rlish$asho \!ill.or

lh.,)thcf contr'liprra.! | Lrfr)pean

rl. al". rh. sfhrfnrs.r liogg.Dbie.
liom \rsrrir. disdos.\ a starting ijfr!-
iil of | 1.9 'P (rl)pfr)\irrarr, (xi ol
|0ll) rrtrl rL\ll\ ,'l'5.2'r, lhl\ b.cr
ljnishp\ frrher dn $irh a il'ril {fa\itt
in thc \n nrir\ o1 1.007 1.tr0s.

Rtc Lrrfs, like r lold-sr!1. hccrs.
af. al(,s - a charn.r.fistic th.t bare jI
rotrrtrxrn $ith \\iissbi(!s. Ir ll!, LIrree

modcrn FlufopcuD llo{Xe|bi' rs I had-

t|rirc is r tuinl wlril in earrh]_ross iD

LIe r,,r,, rhar is trlniDisccrt of \e
hrc.d.'lh. up iiorr seDsaln,r','t rhrse
alcs is orr. ofntLd liuiriness lhen'is
n 5lighr l0 r'\1feme i(rirstimss
and brPr(liness iD thc niddI ud
rn almnsr snok!. liirtl] sour finish -.L.arlt lhc elterls of th. rlc

mall lrtt,,.\f{ en,? rarg.s lidm
l!,,liun, iri rhe l'au rncr to sprirz\
in lhe s.hhmscr ro rLrirost e\(fssi\f
in rli. \\,,1r2&hr)r l,! all \er\i,'rs
rhc bud\ is subsllnrir reminis..nt
,ila bofk lh. I'aulancr hns a plc.lsant,
fiNh. oll wl'iLc l].a(l
Ilrsl {)f lh. \cN !\nflrl Nf {lfs lhrl
I h.\P rri.d l.Dd tu !e r!',e
irl.oholi. ard hopt)i, r Ilrrri thP

ll!ropc{n !r:fsnrns ll!'v rlso t.f.l 10

bc ligbler in .olur and lnr le\\ n,urlt
rhr 1l'f \\,)l|/r(lifr Nh ttr.rs is tltrl
rlir\ f1!ilain I lrrg.r proDOrrion ol r!r
rhrr) th. I'ruhtr.r of thf Schr.n'! f.

bur lul irs ntufL rs tle \\,)ln/arher
'lljr lledlii,,)l\ \nnr!. Jor instanr( .

is x nigirllr lfLlowish rrrd L rgr.

trfr IJfr'$ $irh r Dronoun.rd
hol' rf.pnr. lr .onrcs a.r('sr nrosll\
as r plcrsnlg ard rh*[i,,X ru,,!ri.r

BREW SOMETHING FOR HER.…
DO YOU REALLYTHINK SH[NVANT`A`TOUT,

NEXTTIMESHE ASKS YOU TO
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lir l, rfrr nlil rl|rur rl I origilnL
r\r' alls. | )11 .rh rrslfd rll. frNrjil
|'r'rfr rflrtrerri Ifrnrl\. I rn'
( \t uss.(l 1lr. 11\ . $irI sr,\r'r]rl
liir\rriui iL rd \!nrirn rrN\r' r h{,
rf| f: , tl nrrlt\L f5 l|.rr ii llr,.
J i fir.rL , ,nsrrs|\ lri tsrj r.f,rr.Ll lfL!rL
I Li\ iu.rri,$ridr lr s rlri! lir ril. rhiL
I rripd r L r rlrrn rr.r Lrt) tl!, i L! ipf! li,r

tl'. rl.,ihol i,r
rL r\J) L r llr)irqt.rjiri, | !u!l I l. b

illghl ) rlrtrr :" l,\ \| LIr)1,. ,rrrr!rl
tlL l)! r gf.\ji\ (lrlrl 'r'rrr rn o(,
rfr)L r{l I i)+s l.0rt rl! jj .Pr l,l
r li.a |rr\il\ I rr,L| rl M )

1.00; 1: ll | 7:l "l') lhi rr'f sh,rLr|ll

lif isl|lf \ llre l, | , r! \\ LLChI 1,1

1), i.mtrLirblr r, r lir\r',rrr h!,.r:
lrr rs, r,,[ lii8liL f l]ur ll) llll \
hf ,,,1,,r r)l lliL Pnu .1, r rnn

\! lrhnr!.f ir ,11., I r, ,1 .(!rh.f
\,,fr ir.l' liN| rrr .l r rl!r[r I
l)l .l)r' lL.\L Tlir. r,)L,l ol Ir,,
\\,rhrzr, 1r.r ic inii,,r,firri r ,, lr ! au!,

:1., _.iir!:!. 1:j ri.iiili i,i,.

li\, ire sr,, rl rId L,irlikf Ll),. | !r
bn $ifg hrf, \ ri a sr \( j) a|L , ri

rh, hll tr!il lriL\fq..l thr loLl,is ng
\,,,i ,r ,.r llip (tIrllrl f\r rl!,i rrLi( i I itl
qt.lir\ inil\ l)r I i1 r, ,rl, r, lr. | ,,
irir(l\ rhaD$lrrrl ro llj,i ir.an rrn f-
r ,. ,'r lersl so,,i,, \irld .\ I . l)1, ,frf
rtrd rjr rf ..i.lif {r \ (lrf .r $l,.rl
r( !l(L r(t gfLr$ llisid! I i\. rlrr,r.lif ts.

f\r' tr; \ rhp rri \ gfrirL llrrl r lirLLll b.
c',Lr ri,.n .D. lr'rrr ljr, \1| i sriL I Ll!.
I frL \l ,uDI!ir! rr fit), r in t \lr,fr

ri ,,lr,r f{i,i\ suri,L,r.'r ol !,rlfi
I nr, lr, lh,, I'r\ |err t, r!r.{l s rir

P.r1r! Lr if !r,1,,{c i. {l.lr r lr! ri I r t s

\rsLfiiL. lhr tl1,r'li F.lrLl) i1. li.ffrrrt
l', LrLrrl rnrl sl,i\aljr' ( ,jlLirl rrtL\.
lI *, .uf lh. tj]rrf: $l], r. r\,, lj,!,f\
\r,f'.1r fe tr 0 iLrcnL

ll,r'r!sf f\,,i\ rl{r\s rrirIL,al li,
!ur|!\!,! o'r!,i
tl!.f, \ rirp \ '\ f,'I fr,,L'j r nl .rrrIl hl
h11\\jrj! f\e L,' $affnrL Ll! rl,.\ 'nf
nr, Dr l rp,! irl hf.(|r! \ fair i I r\1

l L. .\r s rrrrllif! ,Lnd bf,.*inA

,lrrrai r, fi\ rs, ,,sr! , iirlh 1rs ,,,r/\,Mr
rr \lfor(llr !fd lrrtrr. (,,rr, rrl rf|
Lrrt)fL.difliLl)l ard \r't nith lh. fl
rrirl . rl r!flrrrrlr lr r|rrliLiors .l
,.r' lr .f.li s ,,.a F lhr Df|tIi I l \rl 01

r\, rtill. li! inshr!!,..i. \:fl lirrrl
'r l:1"; lli,. pfur|Ln co.t(,It ol lr'li
rtLrrilr hr\\ing bdl\ |\.r'riLfalL :
ri$or irr r rarf.s irng, li, rsppD l1)

,,,r I '!i I llts $ln, !uL urLllf.,.barll\.
f\" h.r ',, hnskq rrr{l rllrs ir1}!rl)r
$<rlr. . nipafrli\,.\ qni,l1 lIL\
rr'.nos rrr rralrsL" [)usr lnL" r\rf;
.rfc roL I'i 1)\r,f-sl'1,!, tlrr rrf rt, rl!,
l!ginnirll ,,1 rl),, rL rirt If r,,\\ ll!
t l!!rgrL,al \lr 

'pL 'n i\1r k, r,,l\ .rirr-
|rn,rl rr lIl rirrrrlL,f slLapr. 0l barlf\
k.fnfls f, i rs hr lrrrfr'f l,^\ ,lrrfr(
rr | \lr! rr(l gffnlL.r .rDlni ri,,f ir rrr'
lr'fminr,' Ilrrlrl! | rsptLir Lt if tl
r\r rs r'r' {,ggt rlrrrirrA Lr 0f 1|
\t, I PlrS \rt Thi! rr ffi rr','ri,,r ln!,
i flrdLlLr,,r,, tr!d r , LD\!.f rlr, A.rn,i

\l\\rL\s ns. f\ ' in ,,'rIrIirIrrL,i
s lr JD i. |rr lp\ rriL t. $lrn I i\ [rr^\ n
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li)r its diasratic poNef lnr'rrt. ol lhe

{rrllef diaDrelcr and th. hardncss ol
\f k.nrels ()nrprtd 10 bnrl0) kcr-
Ifls. niu !our f). *'frf"rfl\ rDd at r

ril. has a rehLnfh l,i{h b.ra'gh''
frr conlcnr lni rs {rfh. \0u shDuld

Nll'i$ *lfa tiruc lnr lru(rr'ing I hts run-
,,l1 .rn bp as r{,r.i/i,rgl\ slo\! as th.
b(\! d{y is long ll \r)r sel r sLuck

rtrash durnig hul.firg. .rfflllh sljrc
irro t('uf grrl! bfd $irh a 5pi1"la ro
l,sspn ir {hra\s er,t)1,,\ r nnrlli srip
,u{sl' rlt allo$s hr thp enlr ari,
(|,j.trr(bri{rn ol rs n).Dt ol lh.
!n.on\ened b,lra-glurrl\ uud prot.i,,r
rs possinlc. Il.ra-Alr.rr fedrr:iDX
qrlrncs (betu gltr.xDl!,1 f.a.h their

tr'rk ar'1 \irt rl r)uAl'h ll3'lj(l;'Cl
Ulir.in f{'dt.ing rn/\nfts lt)roleasfl
l.rf1, tl'eif p.iI rfri\ir\ ar r.ughl!
l:2 l:l;0 (.1. F(r'tl!s, rfrnDs. Drash

ir. rr nr near rli, li^\' r ,'l Llns. t\\!
Itrlpcf!tuffs .nd al,\v th. mrsh lir
rrsr rl {,f rtsar (id.| 01 t],,,,D. Io nal<.
1I|,,b..r thirl! (lf\ rs,lesi.ed. *(l
sl!{kl alloF rh. r'ish rn rr\P i rar-
.|rfili(rtiun rcsl D.ru tlt. pcrk rang.
rl hfri-arr\lnse rrri\iL\. at !rouDd
l-l')'l; lar5 "lll. ilhon hrlr-rrrlla\c trRr-
duff snxpl(, lcrn',,ntrbl(. sugus

ll,,l rfafti, e {,1 llllfrlirrr is optioul
ir r r\f aLc lhc Wo rilrr:hr'r Ias rr
rlrrosl nrilkr cloudiD,,{s. $hilc rhe
I'rrhrer is hbfl|d ,ulurlfnb. nr.nD
ing narnrallt 1r'rhnl lli,,s, hre,,,ser, {,,!

th' ,]thri hand. is lllr,r!l I lind the
l)rr $ Last, s ltil iI lli ur)l]ltcrcrl.lik. a

h r:li nei/en. fINirt llrts b(!r' jD r
lfrsl turbid s|al. is aLso rnorc authon-
llf (!'sid.riug ll'al Iiugr{.rbnj is an
,'l(l \r\le.nd {a\ hF'rr,l long bplirrf
b,u iilrralioD $a\ inr.nr.d iD lNts.

l\r Dalt c\rr!.t ir b.ir)g namtnc-
lLrfr,rl ir b{)lL llLrfr)pr, trnd Norlh
lrrni.a. hur onl\ rs I rotritrren ial
pr)(lrrr lbr rl). ibo(l iNlustry. lin'
|,,irel)fe$tsrr hI rrrlt frtfact is \irtu-
rll\ lna\ailable. lh.f. i\ rro .\rra.t-
',rh bfci! lbr rhi\ b.rr sr\le Insrpad.
\,,u Nill haye l') s!'!! pl.nt\ of Nc
!f; lrr i'r \{ruf lrfts$irg $rLrif to oltdr)
thf ntseded rle flr!of. lr)r lrslrrrlirnrs,
\.f r rf fccit c or frgo 20. .

Ihtrst Dt)rtbusth a fil.s 'slr/t,
l\1)lih' nt .rcnJ tsrr" tl ltl'l)

In the event of
a maior world disasrer,

youllh a lot more popular
tnan.some guy

*- who collects s-tampt.

□

Beer
Dispenser

Keg beer without a kegl Just PRESS, POUR e ENJOYI
. Easier to fill than bolllgs - No pumps or co2 syslem6.
. Holds 2.25 gallons ol b€€r. Two '-p/Br'p€d€ct lorone 5 gal. f€nnenler.
. Patentod s6ll-intlalino Prcssuro Pouch maintains caabonation and fieshnes6.
. P6rf€ct dispens€ wilhout disturbing s€dim6nt.
. Simp,o io us€ - Eesy lo carry - Fils in 'iridg6'.
. ld€al for parligs, picatics and holideys.

Ask for lhe Artl ,P&4 B€€l Disp€nser at your local homobrcw supply
shoD and at vow favorilo crafl br6w6r.

QUOIN 6ronarnceu'aln1 Phone: (303) 279-8731

401 Violot St. Faxr (303) 278-0833
Golden, CO 80401 http://www.partypig.com

rr1 | lr:1(ir\ \rr\ hI!:0n.1
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″ヽOa● o■罰 ng reade,s n ve● special deal oo● ●ィlmit“ qua lttes oi back issues Buy any 5 isuos io`$25(plus SlO Shipp`り

'and ttdVe 5 moc isuosio子
FREEI Buy 6 and 9e1 5 FREEI Ch∞∞ from tho3o co鑢 iЫ e clasicsstl lo stock iom 1995 1996 1997 1998 1999 2α m 2001 2002 and ooo

HURRY! oFFER ExptREs 9/30/04 0R uNTtL suppLtEs LAsT.

AUG 95
。Catth l'0日いot[Iol

■ o or

・ Sum ntrr Brt,wing lip、

0(:1195
。Low A coho Bro、 v ng
oS100′感l‐Cr● ::l Systtin

(ヽ)ヽ 95

・ Bu:d a Counter

PTcssu“ 30t¨  ['1‐

・ M“hilg Madc rぉ y

DEC 95
。Controllin`3で er C。 1。 r

・ 嶋ヽnter l)row R↑ cipes

J心 96

・ Becr Clarintょ ti。■

・ Bui]d a SPar● System

APR 96
・ Apartinent Browing

・ I ag・ 1&Kog、

卜■ヽY96
・ I熟 utering lips

・ Troobleshontillg C・uido

」しヽ E96
・ Parjal Mぉ h■●

・ 15 Great Extract

llo(,ipe、

JUI1 96
●Big B“ ch Browlng

・ Scotch Ne

AUG 96
・ Build a D「 aFt Box

・ Buidき :, 1ler Stand

SEPr 96
・ Brevlng vメ thヽVho,1

・ Grain i`Шしlg llps

OC■ 96
・ Hard llder[1● o〔pos

・ ExtrTl Brewil,` [iPS

NOV 96
・ 14edievJ Booi llecipes
●Build ●Masl, Stt●■er

DEC 96
・ HoPハょ

`,!:1●

[ips

・ MFad nocip.s

IEB ,7
・ Lager lips

・ V trowuvo Mash ng

Lヽ颯  ,7

・ BuJd itP Hュ ldles

・ Gron■ ng B3● kyrd
i[ops

ハPR,7
・ I(、N Aloolio)RociPcs

・ Amorilan PA● Ao
Recipes

■ヽヽ Y97
・ BInll a no● r rn●ne
。(■ sk‐Condi●oned :ips

AUG 97
・ Make■ )u10wn Malt
●Dry Hopping ll,J

SEPr 97
・ BuJd a K(,g(loaner

・ ■卜 fl olll Sicrru

Nevnda B“ wing

OC■ 97

・ Exl,act Kll Cuidc

・ DococtiOn Mashing

0ヽヽ 97

・ Ro■ nitlg vも 。■i4ush

・ Brow ng w“ 、AdJunct・

DEC 97
・ C〕 onc Rctipes

・ Kog踊 p、

JAN 98
・ E。口iSh Bitl,l Rocipes

・ :n“ sion iИ Яshing Tips

rEB 98
・ 3ol■ an:えmbic Tour

・ Boいan Abbey A:o

RetiPc、

比へR 98
・ Super Hoplly H● cipes
●I autori,g Cllで t●

APll ,8

・ S●otch Alo Rctipes

・ (:卜(,osing the Right

Yt ast

i■AV 98

・ 11ohwol′ on lヽ Ps&
Hocipts

・ N(,F aget,♂ .ling

JじNE 98

・ HoP PrOnlcs uld 

“

下
。Malt Coo10,Hctip s

JULY,8
・ 15 Clonu Rctipts

・ 3B`ヽ
`,1, ,Masll

AUC 98
・ Eosy B。 ●r Cul(lJ● ●ons

・ 、ヽスst RIrh,,g

SEPll,8
・ ]〕 uild a C■rage

3,o、●ory

・ Rl14S Sy,lom hps

OC■ 98
・ (計oRt Book neripes

・ (lhoosc t卜 tl●
|・
ht Kit

OヽV 98
・ K●g"ngいでhniquos

・ Using llquldヽ tast

DEC 98
・ C`k Condil:oiing Tlps

・ Convo■ F“ezci to

Boorて〕ho,1

J納 9,
・A■ ng in INOnd

・ 1'lgurlilg llて ,p13,ttern,s,

FEB 99
●M81● いヽなt Stattr

・o■田uc[")mob,‐ng

ttAR 99

・ hpor“d(:lone:tecipes

・ Buila an El.ctric B“ 、v

Stovo

、Pn 99

・ Kettng(;uid●

・ ti:●(,、 tょ:ldig
!〕rowing w●艶T

■lAl ,,

・ Pcrn tti)gP,le Fde、

・ Nitrognn Homebrew、

Jしヽし,9
。Nut Brown A■ Pilsil∝

necipes

・ b啓 ,Ⅲ nlen●ngMノ (〕ri`

Jモ
「IV 99

。SummorI:omeb■ ow
Hccipt、

・ Hで 1:lloll rde Rocipe

Aじじ

"・ ヽヽ it К●1、cヽ Rccipes

・ Amo「 can I熟 (Pr Ctonos

SEP1 99
・ Buld a,50 Ma.h TtШ

・ ]arilい。hniquo,

OCT"
・ [iom●br●¨ ng sOda POp

・ Dopp● lbl,て,k:lecipes

NOV 99
●i[。 ,「 lavoi Chart

・ ru、yl'●
=ltul i4shing

DEC 99
。(:ut!:ng[:dge

Lquiplncnt
●I`,(rで osing Balch Ыレc

JAN Ot,

・ 7C`cch Bocr Recipes
●■)t】 ,「 i■st]3rew

FEB OI
・ Higll Gravly Brewng

・ r。 ,。 igm c]●ne necipos

ヽ Rヽ 00
。Mぶ t●r noer

Conditiて ,ning

・ Buor lusting Lessons

APl1 00
●Ma口ng Smoktu Beo,s
。■Rl,「 i●■Keg

■ヽヽ Y00
・ (、ur ri、 1:4■ sh
●1'olorsiandingヽ Ъur

lVattr

SliMMER 00

・ 41,両 tlsh(lone n,cipes
oPut u Sp■ 。:五 ■,ur

B,ow Ketuc

SEly1 00
●ROgucヽ Big Becr Ttps
oConvo:ting Ko,lo

Kettl● s

tlCT 00
。20 Aummn Exract
lltcipes

.Bund a countemow

S、rt Chilor

NOV 00
。

`Bolgian Clooon。,ipes

・ Lxpert Bel● an
B山 ,|●ng T:ト

DEC 00
。Brewilg LE,も
。Hoin● bre、●Lab Gizmos

JAN 01
・ Brow lndlgenous Boers

「
rom 4 Coni nl・ 1,ts

・ ,4aling noot B。。「

「
EB 01

●16で ,Inan Oonc

I{o(ip● ド

・ Docoction Step‐ by StcP

MAR 01
●CrowⅢ  Veast Stran3
●: Honte

●B,ぃにIow‐ Carb Becr
w“卜Beun● .

APR 01
・ (:row Ⅵ,ur Own lk,ps

・ Strong Jes



MAY 01

・20●xl,“ l Roc● es f● I Spring
●Bui d a Coun:o■ PI ossttre

B(,ttle Iヽ ller

S¨ ER ol

・ 5 Ciono Rccipes 01 Stmmne「
●Bu■d8Big i;●ch MIIsh■』

sEPr ol
●LEin ttD Brew輌 th No Bol

【
`Exき

まt“血 Gralns

Partitt Mas1l ShgC‐ :nision

Mash and sttp M“ h

tXT 01
・ 150“slc Ex『 3■ Roci"s ror

D“ ront Bcti Stvles
●3und a HOpback

Nヽ01
・ using and Bu」 Ⅲ g With

Sほln16s Steo]

・ Bulld u Drt譴 ;ockoy 8ox

III C 01

●B“、″:ng scotland s Cla..I

Bccrs
.Bund an E“y RlMS

JAN′11E8 02

・ 8 Skl lbwn Clone lt,cipes

・ Thomas loL`(mヽ Hoinebrew

MAR/APlt 02
・ l ndtぉ land ng Mat

・ Computer Brchulg So“ ″are

MAY/JUヽE02
・ Fれ,ttr BreWi:lg■ ■

・ Big BAlch Brows

JULYん UヽG 02
・ 21 Ro“

“
ユlじ S Iやtipes

・ B“wing wiulド rdt

SEP1 02
・ HDnl(brew lloubleshoo● ng

Cuilo
●Bd[d a pratt Beer Fridge

OC■ 02

・ Bottor ExL uct■ chniques

・ Clne Batch Two BetrJ

NOV 02
・ 4 Drem Homebret Serup、

・ Illdoor BrewElg systeins

DEC 02
・ Monster Hotiday BIer Reril)o,

・ Oatmea]Stollt Co■ oヽ Beo,

JAN′
「

EB 03
・ Brewlng POrrr

・ Clean"g&sadtadon MttL Eaty

●■4R′APR ()3
●Solocti“ H。● 10 Styl●

・ :ntrOductloli to Koggng

MA1/JUNE 03

・ How to“ntrd● e(力 lol

oFVhur B● er

・ Adding Oak to Boer

JL■1/AUG 03
●1lght Beer n■ 。ipes

・ Tlpg nr i茄 t・ ri“ :[。 m●brew
Compcl■o鵬

SCPr 03
・ Pale′ cヽ Retip● s

・ Lヽぶ l Po■nters

OC■ 03

・ 17 roolp“ )。11:xtrェ!Recip。3

●TI●PPist Alt ilPs&nocip6

OヽV(13
。Choosing and using ibmobrew
Purnp、

。SIFeping vs Partial MaShing

DEC 03
・ Hlgh‐GI訥

^"Beeぉ。Browing、nth Spicos

晦
1。 ‖t胤:%‖。w_

Oty. l3sue
August 95
october 95
Novembor 95

- 
Decemb3r 95

- 
January 96

- 
Apil 96

- 
May 96

- 
June 96

- 
July 96
Augusl 96

- 
S€plembor 96

- 
Oclober 96

- 
Novembsr 96

- 
December 96

- 
February 97

- 
l\,,larch 97

- 
Aprii 97

- 
May 97

- 
Augusl 97
September 9T
Oclobgr 97

- 
November 97

- 
Decembef 97

- 
January 98

- 
February 98

- 
l\,4arch 98
April 98

_ t\.{ay 98

- 
June 98

- 
July 98

- 
August 98

- 
September 98

- 
Oclober 98

- 
Novsmber 9S

- 
December 98

_ January 99
February 99

- 
March 99

- 
Aprlgg

- 
May 99

- 
June 99

- 
July 99

5 copics ......... -......525
5 BONUS copies . . . . . . . . . .IltEE
Shippinp4landling ....... -1i10
(CaDadiun ordem, shilpi.g^andling $I2)
BYO Binders 

- 

x X;15 cach =

Oiy. lsrue

- 
Augusl 99
September 99

- 
October 99

- 
November 99

- 
December 99

- 
January 0o

- 
February 00

- 
[,,larch O0

__ April 00

- 
May 00

- 
SLrmmer 0o

- 
September 0o

- 
oclober 00
November 00
D€cember 0O

- 
January 01

- 
February 0l

- 
March 01

- 
April 01

- 
[,lay 01

- 
Sumrnsr 0l

- 
Seplembsr 0l

- 
Oclober 0l

- 
November 01

- 
December 0l
Jan./Feb. 02
llarlApril 02

- 
l,laylJune 02

- 
July/Aug 02

- 
Seplember 02

- 
October 02

- 
November 02

- 
Dec€mbof 02

- 
Jan./Feb.03

- 
Mar./April 03

- 
l\,4aylJune 03

- 
July/Aug 03

- 
Seplember 03
October 03

- 
November 03

- 
Oscembef 03
" $ues nol sled de sold oul

SJ,111lI:  _
S

S

10tal

Nanle

(lty S|lllo 

- 

Zip-

li-nrall
! Lhcck Erclused J MAstercrrd lvstr
C:lrd#

[xp. Dalc
Signr{ure

uAll. 0ltDtR FoRlt ro:
llYO Back Issu{}s
5053 Mdn SL., Suite r\
Nlanitrester (lentcr. \-1 05255

or.r !rplres 9-3(lor

FtN FORヽ I(■

802‐ 362‐ 2377
()r(AIl=
802‐ 362‐ 3981
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RYE
Why nye?

At my housc, wA rry lo keep u
super hoppr Pacific \o lrlcsr-srlt0
IPA on lap almosl rll rhc tiruo.^s nu(h
,lrdraclor as thal becr has, I fi)u d lhal
atter so!ernl nronths of haltng ir
afoun.l. ir narted rr) gct a lj(le Lirmc.

Onc dight sovcral years aA'. nI
wilc an{l I wcrc haliDg dinner ar I
localbre*puh. otre of rttc bccrs on rap
wus a ryc porier. Ne!.r hrving had
anltling like thar bclbrc, I $,ss
intrig ed and had ro odcr I phi. l.ha
P0rrc. part was 8rear, as {rxl,c(:led, bu1
*lu1 $trs urcrpoctcd rlas the big. full
mouthte.l Lhe berr. had rnd thc carrhy
spicincss lhat underlsid tI. rodstl,
(lltrnltrtcly po.tcr I was inslanllt
hooked. As lsaL tll{,rc cljoting my
pnll.I sa.r.l.d using m\"1asrc inrgida-
ri,trl'lo Llink aboul ho! ryo mighr add
to my I|A- lhe ncx( s,erkend.I brcq,ed
up a batch, snbstilulin8 srtrn€ rtc lor

som( of lltc pulc malt. ll sorked so
rvcllthat I deci{led it |lcedod evcn more
{e lAltcr sclcral resr baLrtres, I turalil
cndcd up wilh ll recipc thart llt% ryc.
had hrgo hop (Jrafr(ler and a big
trrrullrlcel nitl glorious hrad fnduc,
rn'n rnd fetdllion. ADd do lou knor!
\rhall, lr! su{:h aD i Lcpsrirg bccr ltlar
il s b,ur thc staplc becr at nry h,,un)

Which Rye?
l\'r, tln! conntloD Drmo ror a.

annual.ercal grsin r)f rho,{rass linity.
is allicd lo wbcal and barlet. H1,, is
nalilr (r) temporele Iurasie ivhere i! is
urostlv us.d as a b.ead grail (mixod
\\'ilh olbcr grains) and as a lilestock
ft!:d. lt is lcss i'nportanr as a grain
crop in orhcr parls of rhc \rortd_ Rlc is
nlso uscd as hay and s.ra\!: its strtrw,
loughfr lhtrn rlul 01 orhcr coroals, is
vrh,.d for making srrat! phils.

Sov[al varicties of rr-,1 ]rr!e b,r)n
d.lphped. All arc hardicr in (inler
than othnr (ier|als. the urosl crtcD-

sircli cultn?led \aricri+s, spccili(allt
(:alled winLcr.rycs. aro adaplcd lbr
so$1ng in dul'rmn, $icrcas othcrs are
sowr in thc spring. ltye was firsl rutti-
vatcd rurher lslo in human hisr,'rt,
pohaps as re{lnrll as 2,000 to 3.0t){r
yc'us ago. h is stlll grown ex&xrsilcly
in nonhern Europc and ]\sia. lr la,:ls
tho prolcins that make whcar suirabte
for lcav.ring. and ryc bread is dsnsrr
and t6uall! dtrrkiir rhan shcat br.ad.
So-c.rll.d bla.k bre{d or pu )pcrnick-

']1, 
popular jn ccrman], is trndc froD

ryo. lile infeslcd wilh a lin8xs r?lled
ergot $as responsible ft). sdvcral cpi-
denrnrs il| nrcdielal tin.s.

rlye ir ar intercs lg rcrcal grain
becausc il can be grown in oreas thar
rr,) gcn0rally not suitabl€ tr)r o$cr
.ercal .()ps. tt has tory soil and ,erli]-
zanor rcqu'romenrs 3s well ls r'cln-
livcl! good oventintcring abiliry.

Types ol Brewing Fye
Thc two rain tbrns in whiit you ll

find rre avdiirbte for brcwirg arc rve

轟
| |`｀

.′
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′

＼

New Yorkls craft brew&fine food festival
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R澪」‖ltconn and Matt υarvis
(598‖ OnS/19L,31-9rain)
OG■ 1 049 FC・ 1010-1012
!Bu■ 235 SRM‐ 42 ABV■ 4951%

ingredients
2 75 bs(125k9)2 rOW pae man
2250s(102k9)″ e mat
22510s (1 02 kO)(laked soit Wh te wheat
275 bs(1 25 kg,whe■ mat

(or 2 751b(125k9)unma10d whea)
0 15 AAU SteJing hOps(60 min)

105o2′149o163%a pha ac09
315 AAU tten ng hoド ●Omn)

(05o2′ 14g。〔63%alpha acids,
0 5 oz(14 ol conander seed 6 min
0 9 oz 125 9)Oitter orange peel(15 min)

l tbsp grans oF paraO se15 m n)
2,Osp whie lour(5mn)
l oz 123 g)01oO Chamomle lowers

12 m n opliona)
VVye薇 3944(Be19ian w ibiel yeast

Step by Step
S ng e nfo3 0n maSh at1 3 qも water

"r"und Of 9rain e 7 
υkg)at153 F

o7・C)For 60 m n Fement at 68° F

(20°C)Ko9 o,bOttle No secondar.(er‐
mentat on necessary

Cortander Rye Ale
by Bob Gim[amo
(5 9al[ony19 L,a‖‐grain,

OG‐ 1057 FO■ 10121014
1BU=242 SRM・ 64 ABV■ 5769● .

lnOredients

'8 1bs 
●53 kg)plSener ma t

03 bs(150k9)"e mat
i Olb 045kg)rloe Or bar ey huls
l l 10 1050 k9)cvSta mat(20° Ll

0 551bs l1 25 kg)carapis oextln ma‖
80ハAU Magnum who e hops190 minl

105o′ 149o(160%a pha ac d●
1 0oz(289,cmshed cOlander130 rn n)
1 002 (289)o「 oShed eor ander(2 min)
Whitt Labs WLP001(Ca ifOrn a Alel or

Wyeast 1056 1Amencan Alel yeast

Step by Step
Sin91。  in(usioo mash 杖 10 9t′ 10

(27 υkg)at 1 52・ F(67・ C)イo(90 m nutes
Fermert at 65° F(13・C)

Rve PilSner by Doug Pescatore
(5 9al[on019 L.a‖‐9rain)
OG・ 1 046 FC■ 1003
[BU■ 47 SRM■ 36 ABV■ 5%

:●●ledients
77 bs● 49k9)Oerman P sner mat
22 bs(1 00 kg)。e mat
8 6 MU Saa2 whoe hops(60 mn●

(200Z7F・ 7 9 of43%a pha ac 09
8 6 AAU Saa2 who e hops(30 m nsl

e002る 79o(43%a pha ac dsl
86 AAu Sa2 Whoe hOps(10 m nsl

(2 0 oz/57 g Of4 3%a pha ac d→
Saf ager S-23 yeast

Step by step
Single inFusion mash io,60 minutes

at 1 49・ F(65・ 0)TvVo Weeks plmary“ r

montaton at 50 ・F (10 ・C) ¬WO WeCkS

secondary fermentat on at 45-50 ・ F

(72-10・ C)Four、″eeks lagelng at 40・ F

(44.C)

Orange Rve Porter
by Robin Chib″ ood
159310n3′ 19L,a19rain,
OG■ 1050 FO・ 10121014
[BU■ 372 SRM・ 49 7 ABV■ 5‐ 3%

ingredi● ntB
85,bs● 86 kq1 2-row pae mat
1 0 bs 1045 kg)oゥSta mat● 5・い
13 oz (037k9)chOC。 late mat

e5o2 (0 24 kg)blaCk patent mal
14 oz(0 40 kO)ryO mat
10 MU VVye Tar9et who e hOoS160 m n)

(10o2′28 9 of10 0%alpha acids)
24ハA∪ East Kent Goldings whOle

hops 15 m n)

(05o2′ 14 g Of 4 75%alpha aciosl

075o2 s″eet orange peet(15 min)
.●7h te Labs VVLP005(Brl,Sh Alo yeaSt

Stop by step
lvlash at 1 55・ F(68・ C)「or 60 min―

uts Ferment at 65・ F(18・C)

Rye Hofeweizen
by Cunnar Emilsson

15 9alon3/19L,al‐ grain)

OC■ lαS FG■ 1017
[BU■ 325 SRM・ 40 ABV■ 5・/●

[ngredient9
5 51bs (249k9)PlSner mat
33 bs(149k91″ e mat
275 bs(125k91 wheat mat
79ハAυ Tettnange・ hops 160 m nsl

(1 75 oz′50 9 of4 5%alpha aci03)
0 5 oz (149)Tettnanger hops(15 min)
Wyea・ t1333(European A e,yea執

Step by Step
Mut step mash 105° F● 1・ClfOr 30

m nuい  140・ F loO・ C)for 30 m nutes,
152° F167・ C)for 60 m nutes Fement at
62・ F(17・ C)Use a Ceman wheat yeast
FOr a Bavaran h“)"o zen,yle bee`

Rye Not?
(Rye K● !9ch)by John w00rts

15 ga10ns′ 1,L,al‐ grainl

OG■ 1 045 FG・ 1011
[BU‐ 19 8RM・ 9 ABV■ 43%

inOredlents
6 01bs(27k9)2 row Pae mal

●melCanl
3 01bs(14k9)31ess～りmat
1 01bs(0 45 kgl catpis mat
5 0 AAU Halertau hops

(125oノ35 9 of4 0%alpha acid3)
″`VeaSt 2650(KOlsch)yeast

Step by Step
Mash at 152・ F167・C)fOr 60 m nutes

Ferment ior two weeks at 65・ Fい 0・C)

therl bottle or keg L● t setior oneヽ″eek to
carbonate,then chi For one rnorth in the
fldOe to alow for c′ sp clean lavor to
sho″ n ce И or enloy at wll

My Rye by pennis Elrod
(59a[[on3′ 19L,al‐ graln)

OG■ 1 053 FG■ 1013
[BU・ 25 SRM‐ 23 ABV52● ●

Ingredients

625 bs● 83k9)US2-Юw mat
3 751bs 1 7 k9)rve mat
0331●s (0 15 kg)`laked ba‖ ey

03310s015k9,Carapis mal
033 bs 1015 k9,crySta mat(40・ り
0 33 1bs (0 16 ko)caravienne
033 bs 0 15kg)speC alroas
5 25 AAU C utterhopS160 m ns)

(0 75 oz 21 9 o17 0%a pha 8o09
4 0 AAU Libeny hops(15 mins,

(100223g。
`40%a pha aed●2 0AAU Lbe"hopS O m nSl

10 5 oz′ 149o(40%alpha acidsl
l tabet wh「 roc(15 mins,
7Vveast 1 272(Amercan Ale l)yeast

Step by Step
Ne“ s aboot a month in the keg or

bottle to beま its boま  |lke to use 2 or

31bs of"e depending on my mood

Goldschmidt'S HOpeful Marzen
(R3●ChrOggenmar20n)by Ch■ S Coiby

15 gallony19 L,all‐ 9rain)
OC・ 1 000 FG・ 1015
[BU■ 1● SRM■ 19 ABV‐ 58●●

[ngredients
42510s (19k9)31ess L‐s Mod“ied

P sner ma■
4 25 1bs(1 9 kql VVeyermannは uchma2
2 33 bs(1l kO)MunCh maに い0°い
12510s (0 57 kg)BreSS rye mat

Oighty smoked w th hickonの
050s10 23 kg)。 rVSta man 140・ tl

i tsp「 sh moss(15 mn)
525Aへ U No■ hein Bre、 ″er hops(OO min)

(075o2′289o17%alpha ac10s)
Vヽyeast 2206(Bavar an Lager1 0r、 vLP820

0C10berest Mlzen)y∽ま

(1 9a10rt/4 L starterl

step by step
L9hty smoke rve mat wth hicko町

three dws pnor to brewing Dough in io
122・F(50° C)wl1 31 9a ons 12 Ll of
waterい yOur bra″ ke"o lmm“ late y pul

a i galon(38 り decottiOn and add a
pinch oF gypsum  Heat decocton to
154°F(63・ 9 and h。ld for 5 minutes then

blng decoction to a bol for 5 minutes

("ir decocton constanty wh e heatnol
Return decocton to main mash, ad0 3
quarts(3 い of bol ng ″ヽder and heat to
ralse   temperatore   to   154   ・ F

03 ・C)Ho d fOr 45 m nutes Transfer
mash to lauter tun and add boling water
to heat mash t0 168° F(76・C)Rtt fOr 5
m nutes Recに uatefor 20 m nutes Hea
spar9e waterto 170・ F(77・ Cl and C。 1∝ t

7 0 0alonS l・ 6● ol won B。 l V 90rOuS y

for 90 m nutes ChⅢ  wor1lo 63・F(17・Cl

aerate and ptch yeast from starter
Ferment at 53 ・F(12 ・C), perorm a
d acetyl rest at 6o・ F(16・C)for tWo days
aRer pr malγ  iermentat on is finlshed then
lager belo″ 40・ F(44°C)forS X Weeks

lNOTE:Gra n amounts were sca ed pro‐
po崚 onaly from。 19na r∝ ipes to match
21tls standard assumpt ons(page 6)l

粘、い咄い、M●Jmo四H目



n ll and flrkcd rr'.c l\? lloLrr can atso
]lti uscd (wi!L lhc cavoul. tlut ir $ill
likrl\ br r\trfhel\ (lifli(.rll l{r laIter}
sincc tc has a srarch g.laiinizarion
rortlpcfuturc rvco lo*ur than whcnt
We!,lirnann als,) nrali,s {raranrl rle
mnll llikc a n. crtstal Dah- l{r-'10 '1..
r'lunmcrdcd usage up lo lilJ. rDd
rhi!!lalc (rDstedl rte In{ll ttrl{J-u00
"1.. rccomnl.nded Dsag. f-i,/.). tl.n.ss
ard ThoDas fa$ccll rrr olhcr .)ah.
stcrs produrirg rle nr3lt r\s a rrr .r
ol la.t. ir $ns thc cho()htrj ryc nralr
thtrt I liked $r rnuch irr tl)( porrfr L|ut l
tirst rried. \lt r\te.i.n.p is rlat th
{'o mail has a diShrl! more eanhl
spicirrrss ro it thaD llak.d l-c. Eitl)cr
.an add rn ofarge Iur rr) \0lr lFr
.rs $cll as a big. Iull. ,jlighltl rti.k
,ro!drirrl al|d big hfnd producrion

Milling Rye
Itl. nal1\.ill nced !u br illfd. ot

foufse. Bc':iu$,rlc lelrtsls a.e \(rrtt-
er thrn rhc a!.138e barL.! \enrcl. lorl
ntar n..d to nrill th{i rr' sfprfarrl}
usi!rg a snraller gap on \ oLrf Dill. llur il
t'.r' rn lik. Dro. aDd alr.a.h halc a i.rr
tluro\ grp sft. I v! cur ln succcsslll-
lr IrillPd fighl al,',9 $jrh vrul

Rye Must be Mashecl
rhP olher rhirg ro hc i\rare ol is

drar $c nnlr musr b. Drashcd $ilh
orl'If !ralr tl)rr (!rrrai!s onotrgtr
eD7\trrr\ ro ritrnfrl thf r\r slafrJFs trl
tinnfnlaDlc srg{rs. lh. diasrxri.
p,tr\,,r rt Bfnss flp Dralr i,rn ol Ll!,
m.il rcadily Nvrilrble rlc nrrlls in lhrl
LS). tur.\adplf. is onh 20 50 dcgr.!'s
l-rDt(,f- ronrprrod lu 8.n ss 2-ru$
lln\rr'r's malt, r!hi(lr i\ iste{l ar tt0-
130 lhis mfxDs lhat shi. rve matr
n'jxhr .on\fft itsflf il a r!rsh_ it s bft-
Icr lo bp sali' rid ma5h i uirl s0 !,
!al. nah ro ]rr,,Yidc thc ,

rissrf \ lo r'sur\' conlcrsiur.

For Extract Brewers
Ii\tracl broscrs q.ho Iornralh

sleep st)erialt! grrirs trru\l rl{r a nrini,

'nash 
in order 10 use rye. lo bret! ar

.rrn.1 veNioD ol aDl. ol lhc rccipG
hi!l,, llle rhe rrf malr dld rdd olc
hall this amounr ol 2-rorv patp malr
Subt|acr that anhunt lroDr thc tat.
mdlL in rlre rll,gftrin reriipe aId r{rpla.r
inP r.maining f,a1p mah $irh 0::l
tinos rN nNch iighl dicd Dr{lt c\rra.r.

Fof fraDrpl,!. if a rlaripc (ulls ir!.
I b$ 0t pal' malt and :l ll)s. r,l r\r,
malt. tnlc thc I\. malr and half rhis
a ouDL 11.5 lls.) o{ palc nrtr11 tor tho
prrlirl riish. Subtracl lhe p{lI nrdlr
for rh. tardal rnnsh tl 5 lbs I tiom thr
prc\tuus total {8 lLs.)- a d xruliipll. drjs
an','rfl (6.5 bs ) b\ 0.5:J lrr rhri
a .!nr ol d.i('d nralr .\rf^.r lit .r lbc l
to s$rp lirr lhe pak' .rail

_st!!ip' lhc rrushcd pdl| nr [. f!r]
mah and spefirllv grains at 152 'l l6li
'Cr lirr.t5 nriDulcs. Lsc l i qua.ls ol
$rrer per p0und l Hrain tor rhr
''sieet. rvhich is rprill a {niali nrirl|.

Using Rye
'l hPrP are a h\i r:ar.ats an(l tefh

Diquos lvhcn usirg r!0 I hil you need trl
be r\larf ol \Iost otlLcs,, rflatc to th.
iirr lhrr lile $hrat nDl1, n. nralt hrs
no h,,sk anit.an.onlribnr
{ stu.k rutloll llo.c ar. r li'rv idcac

( rn fLnh ,1trrsi,le. r,rur laulerirg
srsrcnr ll rou \1 hnd nu.k runoffs in
p{st nrosles, !ou waDt Io b. cspc.iall!
(:rfelul. lrsin{ I sLair css stcel hoso
braid nr m! mash lrr l(l)erp and
Eas\' Barch Spa.ging- .lanrart-
l:pl)ruu) 2004 ,/ilol, I!o n.vcr had
an! lrohlen launfing r!,1. ll!i)u usri I
snDihr slstcm. tou jusl 

'night 
ne\.r

erperifn(ie r pr0blu!..\s ur.\anplc.
when !latt.Jarvis and I lcst l)fe*cd tire
R!. Wit rccipc. so mash.d in Nlafis

'1xt'r \lticlt usfs a CP|C man oltj
s)sL' trr rl,is n,trnrrll) $orks pertccrli
ior hinr, c!.n on hcers ihnt (r)ntd!r I
liLif Lurounl c,l whcat. Tbc rie rvil
runoll nuck lighr as {nnr as $c bcgan
ihc nrnoll: and no amount rn r:rtlinB or
stiuiDg drc liasI or blowing back rr)
1hf .urrolf rubnrx could .lonr i1 $'e
linall! fflrsterF(i lhf mash tu a run
i th rhc SS hose braid and th) ldurcl
irrg pr,.ccd.d snoolhlv li.m lher'.



Just be owarc of your syslon! {'dpabil-

iLics and anyproblems yorr might havo

Add % pourd or so 0f rice or borleY

huls t(, lhe mash 10 aid in lautering. lf
you .lo rhis. ir's a Sood idca 10 soar

rhcm in water first so thal thc! don'l

ubsorb 10o much of Your mash w3ler.

'lhen just stir them into thc mash wilh
thc rcst of your grist-

Sor ! p€oplc havc reporletl good

lurk usinS a beta glucan rcsr (in thc

9't-11,3 'F/374-,'C ronge) h deir
nrosh. lhis is lhe 'gun br6{king"
range and can aid lauloring substan_

rially if f'ou have had uy problctns

co {Pretty} Big or Go Home!
Up to a point, thc more rYc lhc

be1te. As wilh snything lhal involves

taste, thls is subl.clilc. but in gcnoral

if you usc less llian l0% rYc itr You
gdst, the effe{l will be bArely notice-

ablc. I prelbr more In the l5-20olo

rangc. Thc comnon wisdorn is 10 avoid

more ruD 30% rye in a bcer, buL lhal's
m|ally up to your tastebrtds l would.

howcvcr, recommcnd lbat you brew

resc rer:ipes rs lhey aF lisr so thar

!,ou .an sce wh:r rhe ryc will do to the

ilavor ofyolll bocr. Thcr odiust lo tour
lasre. Allhougl lhese l,eers n'ight b.
de|n:i,,1,s. rhey might nor do vcry well

in a compcrition. That s becausc whcn

Iou add ryc to uuy cnsfllg b{*r stvle

you throw it oul of stylc. But don t let

that siop you iiom enjoying a dclicious

ddililn) !l, lour homebrew. rrt rye!

DC's Rye IPA

(5 gallons/l9 L, sll'srsin)
oc = 1.073 FG = 1.012-1.01s
IBU = 75.1 SFM = 12.2 AgV = 7.7_€%

Ingredlonts

11.0 lbs. {5 0 kg) z'row palc malt
3.0lbs. (1.4 kg) rle malt
1.25 lbs. ().57 ks) crrsLal malt (60'LJ

0.5 lbs. ({}.2:l kg).ara-l'ils

0.5 lbs. {0.23 kg) whcrt xdt
4.9 r!\lj Mt- Hood w}ole hops (l:$ll)

(1.0 oz./211g of:1.9'l. alpha acids)

17.8 rl^U Columbus wholc hops

160 lninl
(1.0 r'l28 g r)l17.8"/" alphs acids)

2.45 AAIJ Mt. llood whola hops

l30 nin)
(0.5 02./14 g r'f4.9'1, slpha ttrisJ

7.35 AAU V1. llood whole hops

{0 niD
(1.5 or./4lj g of4.9'lo alpba acids).

1.0 oz. (28 gl Columbus wholc ltoPs

{dr} ltop)

1.0lsp gIpsrm {add to boil. to

acccntuatc hop bitlof ncss)

BrewTck Cl.-5{) (Califirnia Pub

Brewery  lo)or Wycast 1272
(Amc can Alc lll yousl

Step by Step

ドllgle inrusion mash at 1 3 qt4b

at 153 ・F (67 ・C)lor 60 :ゴ n Boil

10 1ninutes rt,「 h01 break tt,1)rm then

slart hop s(,hedule l'erment at 65 ・ F

(18° (1)rack tO seconda■ and ф,hOp
lor t、vo wecks For un added l〕 op blast,

nd(1lo′ (28 gl c01umbus hops to keg■

傷ryηθ常11′ ∬肌ろ鰤:レ:げ

Glass carboys are:
x Extremely fragile
x Heavy and dangerous
f Ditficult to wash
I Expensive to ship
t A nuisance to store

Plain or Racking

3,5&6
Gal:on

ン Light(1 5 ibS)and Safe
y' Made of a special PET

編:滋l躍:,颯酬 龍a)
without brushing

./ Inexpensive to ship
/ Easlly stored

etter'M www bete■ bottle com

sales@bette■bOtle com
800‐ 435‐4585

Ask yotrr Dearer

Unlike other plaslics
- loporineablo

- Non-porour/hydrolhobic
- I'lo r:fry ovet oi lhvorr

Noi'shirir'9
- hrs, dable rn:terial

No pl$tirirsrs {!dditilo!)

bttl

a{L\ Yo!tr ols llax-.June 2oo.l
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dnntpenois.. Whdr opplicd lo b.v(r'
ngcs uLhcr tharr lrue (llatrtparnr' this

rflr'ess is.aUpd,narlx,./. trxditio (lk'.

\\o tilso lcanr i'r thc scant Ptudu(rl
lilemlurc rhat the beer is nad. ontire_

l) liitrn summer barl.)r lbll(Ning a

uniqLrc rocipc. using "lo(lltiqucs
dc\eloptd otcr (rcDrufics ol br\tirg,-'
and rhar ir is lermented wilh sperialll
s.lcctod )casl" and rgod on vt),rst, in

the boule, ft'r nurrhs. lhr resl ol
whal is kno\table abo l this bror is

cntircl), d.rilcd tioDr .r ntuth Dorc
subjq:the, bul nonetheless .tlualll
.ryPric sourcc: n)y taslr Duds

The Prolile of a Beer Enigma
lrruS has h.cn on thn marknt sincc

1999 Lik. a top champagne. il cootcs

h a lxrd\), soljd t(n)kirr,{ bDtlle and

should be dnrnk out ol Champagnc

flulcs. Thc brct{$:" r.conxuerds a

dnl! s(!liDf lcdpef{lu.e of 2-4'(:
(:15-jj,, "|). Whcn poured. ir h.halcs
mu(h likc $car bubbl! brilli.rotll
slraw'bl,txl, will I qui( k_grrIirr,{ and

skrwly-re.eding head.

It has a pd.kll-p.rrlr.z.llll!tr1
cffcrvcsoencl) und - trur! 1(r i1s rppel_

lnlion i,f l]ru1 d|s |landPs - ^ 
lery

rari and d{- almost sour iinish. Tbc

bocr's aldrrl l,ivol of ll -"1' Atlv is

rnrin h maskpd b! i1s .omlrlcx llaror
I ik. a \inug. Chrmp{Frc. this b..r is

dar.d. Rccerrllt. I'vf surpl('d llte
''Cu\(i l'.esti,{e 2{J02 .

-lhc brcNs bouqnrl is mildll Pcr_

luncd and liirlll xr{ltli its Lody is

light,lrut.rn llin. lrp frr)nt- th. Palale
is stinrrlated bl_ enti.ing.nrns) notcs

thalatu hard to idonlil"!l:, (ho lifst sip

Thc l)op noti s s& gentle and sxbdued

rhi,{rglour - sharp rarher than aro'
mati., bu1 harfly irbovc thc rasl.
th..shold. Thcr. is a scco,,d uodcrcu'
rcnl ol spicnnbs, wl rll ltr) doubl sretrrs

tron tr suall rrltliti,n it (i)rirrnder iI

Nol ha\ing n brow$'s (ntft'ssntr
to go bt. aDd rurleilg trl)le r,) (xrndurt

ro\er! induslridl .stnna8e, rhP lbllow

ini{ is n (:as{) of r.v.rs. .ngir..fing
based on Lhc pfodu.t lil.fnluf..lr5tnrg
not.s and n lc$ ,idu.rlfd 8u.sn's.

Grains for the Base Beer
ll is r satc bcr drrl lhe brs+l rt'alr oi

this l',elgian rh is a loP_qtalil! 2_rott

lrplgiin-stllo ilo mail \ good .hoic.
lbr dr. clooe br($(r, th,t-eitr(,, is lhe
prl{,trIc nralr lmn \4ulteries Inan.o_
lJelgns. mad0 liom ba cl rali.rics
such as Itis o llut grorv sdl in

BclgiurD. rli)lland hnd n(,fLherr
lianro. lhis bnrlcl inrpuls I slightll
mall-aroDalic bouquft rd produ(s I
highlt Irorlilifil hury.fs grisl ll rou
cannot tind rhc Fran.o_Bclgcs malt.
subslitulc il tlilh \\1rr.frunn Pal'i Al)
Udlt. wbnt is trls') Lrs.(l r)! an! rotrts

mf rf inl bre\lFrs in llcign'n1

Bccausc l)eus has a frifly tart,

ChrDrpr!.inelitt llnish, lh. i{\naining
1o"i ol lhe grain bill sh.uld consisl ol

an aciditicd Palc nrtl!. tuch us

\\:$ f rDaD! Afidulare(t \lalr'
Some sho harc raslcd lhis bccr

helic!0 th.rc is lvhcut nr drc grisi so

N rn uPtidr. \ir.arr replarc 20o,i' ol

rhe grsir tril! with mnlletl whe'll

Lightly Hopped
'|ho birtering hols is l)rDbabl,r_ i

rclalivcly low-nlphr. Cfi {n'sl!le.
noblc urictr su(h r: liutrrtrgcr' or

t)edrrl's Perl(1. lhe hillering level at

the bcginning of l'cr .ntalion is prob_

ablr around l0 IBU, bLrt 1b. p(,I!'ited
bir|crrcss ,)f rlip llnisl!fd beer is mxfh
loiler h.ca!sc lhc alphn acids dct.rio-
ratc during drc b(\\'s l(roX agntg
pro(riss, lhcfe rre fo {rnna ni)ps

A Trio ol Yeast Strains
In irc tithj.lr trrtliliDn.lk'.

th. b.\e.age undp4jors rhrPp scparatF

fpfnrr tions. liach is probabl! bcst

scrlcd by a diilercrrt !cas( straitr'
Aosti{.ls mn) ha\. ir5 'trvn sr.rPt
fcrnrfnlhtirtrr regim.n. brrl this
is ml mcthod ol rchi, vi.g tlte

For priDar! I0rncrlati(rl, us{r r
rdati!rlt dfur leihcrrling ll lAian alr

lrasr. su.h as \\tersl 1:Jlllt lllclginn
Sfong i!c) of \\h11(, Labs \tLP570
lBflgiun (l(n(lfrr .\lPr \.ast l')r 5rr'_

ondrf! ltsrmpntrfion. r's. a rhirly alco-

h.l r,) ofa.1. crjsp-ii'D.DtiDg. \cll
nltrtrurtittg ard $rllll(r'rrrlatirrA
slrain, suIlt rs \\)ersl :1021 (l'asl.ur
Cha pagne Pds dc lloLrssf) re{sI
This $ill nrhn\. tle hi{l dl.ohr'l
plnl*u and t)udu( rhc drt linish $.
llanl I or b.ttlc .oDdidoni'19. usf
\ltcast 3317 lliu d. \i{r. $hnr'
fan rr)l*drp sl,x)lx,l l,'v',ls "l 'iP 

ro z1'l"

and thus slill do itt job trndcr thc

srrcsscs aDd prcssurcs ol r
ChrrnprFnf lilc eivirrrrnr(lil

Mash for a Dry Outcome
llic dryr.ss {,t lhis b.,,r - along

wirh lhe lin. in th.ir producl litL'ralur.
ahoul _t.chDiquos dc\flopcd o\cr cco

tufios ol ]rrcwio{" - suggesl n trrulli'
st.p mash. ns l!e onllinorl in lhc
rccipc Horvc\.r. all rh6c stlps nta!
not b(i d(x1ssu.r gi!{rr tl,e h{sc malls

us.d. lirr bre$?rs l.oking lo sp.od

thcir brcNd.r] along. a 30 mn)ul. .csl
nl 140 "F 160'C) cu subsritLrtc tur *ll
lli. lrtr! letrrp.rdlorP resrs lisl.rl in th.
r'ccip. lnd stiu prcducc a lfry tcr
Nrrttrblc $orL. litr rnluln erl (lr!n|ss.

lIe sa.charill..firn resr shoulrt mkr
pla.n rr 149 'F (6ii '(ll tbr lcrk b.1a_

adr-lnse ncri!ill. Ilcst lirr 30 rlinutPs
ljnrrll\', raisr rIf u dporalure lo 172 'll
(71'(l) lor lar'1i\n19.

Boiling lor Clarity and Spice
Spxfg. to a kcttlc gt avirr_ ol

approsjrnatcl\ 1.0i4 (13.5 'l'r. Uoilft,r
t5 Ininules. lft(,r .!rporarion loss.s.

the gralit! should h. around 1.060

llii'l'). .\dd r shglc hop loadi[g {bout
li Inirutcs ir)tu thc boil. \rld lwo l,la'
spr!rns {,t lrish moss fight h.ttrr. and

0 ; o/ lli g) ol $holc-k...c1 roriandcl
righl allcf sLur dowo. Lel llie b.e$
\uD(l lirr dbi)ul :|0 inutPs lr)r beller
rrul) crdim.nlition.

,. '--"9



GOD'S BREW OF FLANOERS
{5 gallons/i9 L, al-srain]
VirlualOG = 1.102 FG = 1.012-1.014
tBU=8 SRM=5-6 ABV=11.3 11.6%

11.0 ibs. (5.0 kg)Matterie Franco Beige

1.1 lbs (0.50 kg) Weyemani Acidllared Mah
5.0lbs. (2.27 ks) dexl@se (co.n suga4

or lqht Betgian candisugar
2.25 MU Tethanger hops (btlr€ring)

(0.5 oz./14 g ot 4,5% atpha acid)
0.5 oz (15 g) whore-kernet coria.der

0.35 oz. (10,5 gfams) benlon te
Wyeasl 1388 (B€lgian Slfong Ate)or White

Labs WLP570 (B6t9ian Gotdon Ate) y6ast
wyeasl3021 (Pasleur Champagne pris de

wyeast 3347 {Eau de vi€)yeasr
1 0 lb. (0.45 kg) com sugar (tor primins)

l.5lbs. (0.68 kg)tqhr OilE (lor dosage)

Multi-step mash base malrs tor 60 dn
ules at i00 'F (38.C), 15 mnuios al 113 'F
(45 'c), 30 minutes ai 122 "F (so .C) and
30 minlles at 149 .F (65 ,C). Mash out ro
172'Fl7B .CJ. Sparge with 170 .F {77 ,C)

warer and co t6.1 4 5 qa lons (17 L) oi wort.
Borllor 75 minutes, addrng biltenng hops wilh
60 minules remraning In bot. coo worl, aerate
and pitch Beqian beery€ast. F6rmeni ar 70.F
(21 'C). lhen tine wilh benronire. Secondary
lormentation: Make sugar sotllton (as
descnbod in artic e) and hix .to worl with
Chadpagne yeasr. Fine wirh benronire when
secondary rernentauon s compeie. Tertiary
tomentaton: [,4ake s6cond sugar solulion
wrlh 1 0 lb. (0.45 k9) sogar and stt inro beer
wilh Eau de l4e yeastj siphon Inro Champagne
bon es. Age beer ior 2 monrhs. packagtng:

Proceed wlh rddlng and disgoqemeni (as

d€scribed n articte) or skip rhis step and srm-
py boxre cond t on the b66r S€to€ a136-39'F
(2-4 'C) in a chanpagneftute.

Exlact brewere can reptaoe rhe pate ate
and acidutared mal wih 8.3lbs (3.76 kg)oi
lrquid malt extract or6.75 tbs. (3.06 kg) ot dry
malt enract Skipihe mashinq process ou!
lined above, dissolve the mal eriract ]n waier
and b€gln brewing atrhe boiting stag_a.

Fermentation tor a Clean Base
ll.at cr.hinge h aronn{i ;(J ..tj

121 "Cl. Pircl thu tsclCirn al. lcasr ard
rfral! th. \!r'ft llor,trjalrl\ trefnl,Ir
thrr b..\ to lh. linish t)issot\p aboIr
0 2 07 16 gl oi bcni.Ditc (a drr-brs,r(l
llriing rsenr, !:.d i. sin. pr,,du.riurl
rD abo r I .up ol nrrite. .{rtri rrrrr
lrd udd to th, bcor .\lt. \ rtrc b.n-
r,,rire rrid delrris r0 v,ulp, rhIn frfk
rh. rrerr rer!. Irrellltr oi'l ltjis sr(t _

In.Dt ll$s. in $in.Dating rfrnst.

Secondary Fermentation
ID ,)fdcf ro boosl rh. nc.r uorll.f

;.t'1, iJr AB! 11) n)rfI drr Lafgcr of
Ii i"o, $P nrpd lr) adrl ;0 tt)\
l: 27 kg) of tirllJ icrDlntrbh srgaf to
0ur sparklirLg bccr \\f'll rts0 rdrt

' 
nanrpagDe rersr. i!hir h i\ |!)th at{r!

lrol tol.raDt aDd ac.uslom.d lo a dj.l

'lr) r|, lhi\. rri\ 2 qr\. t-2 t.) .t'
\rlcr rDd 2 ; o/ i-;0 gr.l .r'rn sngar
idcr[o!,) or liglrt Brlgirn crutj sugaf
Inf to sl..ililr' hfld thr,l .rrr \drt llF
{ hamtign. r.i\t an{t /. r.isl).on 01

)r,{sr riulf'.ots ,\.fart \igofons\.
\{irarc r'lten lrr.rnri ul, ae.rti,D o\fr

\\'idrix I drl. rlis slut{!.strould bc
r"rneulillj \0$ ad(i r$ n e rhf rNrx!rt
r)l srgar (5 oz /1,10 gl. bnt $iltroni .er-
nlion. \\'ait a da\ and dodrl. rhf sugar
ad.liLnnr rgri!, r,) 10 ourrrs uf 2S0
gmnrs \\air rDolher d[ ard idd lljr
rlaI]cf os {.ll rs thc r.uraiDiDg
:J.') lbr. (1.7 kg) su(uf r0 ltx, brfsr
\\irhjD an.lhpr da! lhf brf$ ,trrght t,,
thoir sigDs ol icrnr.nralion ,\ltrf
r|0rhrr t$o $r!ks, rdd a !r\\ bfI
lonne ni\nrrp - lhis linrf $iltr t).1 r)/.
i:l 3) ol lhc .lny $h.n the br.\, is srjll
rrid s{'dirnr!rt.d. ra.L i! a iinrl rnnc

Bottling Conditioning
\lak. a n.r! 2-ql l?,1 I qlar.r

{,luir'. on\ this rirrf *t0r 1 tb

{0..1; kgr of suBnr .\dd thc Lnu dc \n,
\rrsr, n pinfh r)l )erst lurrienrs, nc.rr.
and $rir tnr sjgns ol li,nlr,flsj 0tr. t.|t
it lermcDr l.rr onr dal' lo gnc rh. lcasr
n Arrrl r1r.t. 5t I llic srart.r ilLo rh.
rrf.$i ll n.c..siN.. t.f the l)i\\ |t)
srth $nLcr lo lbouL i galloDs {tq t)
llr'r sipIr,r Ihi, bper ]nrr dLr)ut r$o
d./.n.l.an.hanpaghp bollt|s aId
s'inl \tirh pla\Lk dia!)pagro slolters

I:inillr. pla.r rhe botites r!itI rtu,
lecr curric rect dosr int.r $nic car-
r"ns. ar rflnrrrl ti '(t l;;9 'f). for nu
almosr li)rrr-monlh agj.g feri,it falicrj
/rlsc d. rro(ss. ttal,iDg np lbanr"l
'I liis r,{!i ti,n,i A s ftssJ)onsibh tor rhr
rll iniplrranl buhbl.s. rhp sedimentr-
tn[ oftl!,lecs irro r]re borrl. nfck. ar.l
llle (le!cli)lrniell r)f llre t!t)it:nt nt ithoth
hrditinl"ll. hrlqner ttlar .nnrrs tro l

lJorh rgirH ud tcrsr rlrollsjs. Lhrj g
aulr)l!ri\. Irfl)tr!rl\l:r' rrjl\rjfs br{k
d.$n (lfrd i.risl .rllq I his rging sar
/i, (or Lhf lecsrrnftchrs rh. brcw iLith
ror,,,) rriris a\ $pll r\ rster\ rrrd fau\
ai: s lh.s. h.af. elenlnts r(t(t na\r)r'.
bt'uqu.1. .oDiplt \ifi. xDd dcpth 1o lh.
bfe\. Ihr'\ ai\rr iIr!l)\{,(,0" ffLu i!n
nrd redn.c hnhhl. siTe

Do the Twist
\ltpr rsr n)nths rt ttr, ttisr tt.

,roess.. srart riddling lh,, bf.iv
(.'?rrrtl' l. l his in\ol\|s L\!istirrg ca.tr
b,ttlp (hrfth ,)n.-qrnfler ruhr \irlr
thf llicl ril th. wrtsl.n.. .a.h dr! lt!.
t\\o \rfrs. Tl'js hflps to todg. aI rtrf
s.(linrnl in rhr! nr!1. tIer tfr\. Lh{,

rrrc* undisrurb.d lof rnorh.r nnnntr

Yeasl Out, Dosage In
\o$ ..m.s rh. rri.\jcsr paft ot thr

,|:t ho.l( tt (tliLkrt..LL, opcrarion. th.
fen',^il ,'l rhp {ntinrent. $tri(.ir is usu.
alrr a..onrtani.d hr a J0{s in |!rr rr)l-
urlc pul'lLps ds Dudr as 50 100 ml
(l.t :1.+ ll. o/.r t).f iij0 mL boulc S.
rhr lirsr rlring rr) freprfc rn l[f dr] of
tll.raru.n.nt ldisgorg.nlcill is rhf
i,Dlpr^l' 

'ent. 
ulled rllo dosrg..

(.hanrIaAnI hatcfs usualt\ di\.
sol\c aboul 6(10 g of cngn. j i'ne liru.
ol dosago to nakc r srrut Ne ilitt b,'tl
ixrn liglrt drn d Druh c\r.acl (l)IlL) ir
Nrrpr rrsrfad \,r, r'ighr .erd {bour
2 .l I lrl2 ll 0/ I of ddslge arrt lhrs

Nl.| ru r zflrr frr r \i L) :



1.5 lbs. 1068 kg) of DMIj Clnll lhe

dosagc boforc usirut. \prl, llace thc

i \pncd borlles into lonr lre.zcl Kccp
rh.m in ihcir .artoDs ii possible.

CrretullJ" nr)ni1or thc lieezing
pmgress. l-hc ncck scctioDs sill lrccuu

llrcl- bnl do .o1 l('t the orrire bollles
lfcczc as thef will bursll

The nrxt srpp is mess)- anrl bcsr

do.e outsidc. \\'hilo holding lhc froren
bolllc upside do{rr, rei!,!f the wir.
rsge and lel ihe holtlc prcssurc slolrlt
push out the plaslir stoppcr, a1 $hi(ll
pairl thc sediirenl will p,)p out, lo.
\orv qnlckly (rcrl qtrickllll dosc iltu
botilc lLith rour' lhun r alld lunr il
right sidc up. l14r lhe bolll, i)l'l with th.
dosdge and cbsc it $iih a li.sh plastic
.bampaSnc stopP.r aDd rf'r'c cagc.

h tr (r, mer irl la,:ililt, n'NadrYs.
the nec\s afc llash-iiozcD i'r a soluliort
of g\'col rt -i1.2 'F { 24 '(;l and lhP

tligorycn?nl is arli)mplished $ith lhc
lro|l],]s sl{nding righl sitlc up.

'lh. bccr callcd God" slLodd bt
rcady lbr tuur Prldle aller rle ord, al

ol 1\p d,gorgc,n.nt proccss alter r
nonlh ol calrnirg do$rr in lrtr'r (un.

WARNING!
t.se ,$l! gen'rin. ChampagDc

ralpd bodl.s \!ith a dcep puDL itl the

botun. If tou arc not su.e thrt lrNrs
arc fcd ChanrlHgn. horrlPs, donl usc

lliem. At !p 10 100 PSI prcssurc irtsidc,

an cxploding boLtlc is likc I sliftLpnol
grcnrdP alrl fan .ause s.rious
injories. Ah!a)s wcar ll cl gloles, a

it l-iacc salcLr masl arrd a lhl(,k ,i'at
$hi1{' bdndlinA rl)sed (lhampagn. bol-
rhs. lhis is not an o!.rll-caulious
sal.\' rcconnlcndrdon lor tln) rinridi

:/ou !fc virlu!llr assu(!l l{r bP itrjured

- l)ri'bablt badl\ - it a bottl.
.xplorlos in your hunds ald Iou ufe Dor

\iiu mat skip lhc .Dtirc digo.s.'
rncrt, ol.ouEL. bl situplt botll( .ordi_
tior)iug thr bfew rig|l sid. ul. $hen

l,[ an'r.adt ro drink i1. sinrpl! oPcn

n .sr.tullr aDd pour llf cudrc cuntoll

sl,^r\, bul in ona *voop into a rclv ol
.hampagnc flulcs. lca!it'g about
0 t 2 nreircs (1.3-5 ctrt ,,f sedimcnl
l)elird l0 be disc:rdcd.

In this ardcle.I prcsfnl ur adapled

lrrsio ol fhc ftjlr"d? .ro ditioncll? lit
nraling rhis beer ljor a highly i brnra'
tile and {cU-wrincn orplurtion ot
thc taditional alll'rdP dunpenoisc.
see l tlerie$ ol Iithodc
( hanp.nois. Pr'oducliou' bt Bru|c
Zocclli'irt. r\ssoci!le I'n'lassor and

lirolo$ 5rr{1:ialisl of.h. l)cparmrcnt ol
liood S.i.ncc and Tcch ologr at tl'e
\rirginia Pol!L( rh.n: Institute, ar

$ \!\!.prl,\ Ledn/pnbVlilirrrlrurc/463
017/4n3'lrl7.hlml. ljor a good cxplad&-

ri.n of thc l.ch iqucs t,r' making
sp.rklirg Nine trt h,nn0, see 'lim

\'andergrilts artiil. VakiDgSparklnrg
\\'inc iioIn Kits" iu nlne,ttdle. nrrEa-

rine (Al,ril \la1 2{)021.

Ilar$t Domb8ch is a .tbmer ctull
brcuerq otn4. un.] thP r4tular b?t
st!tle tlnrnnist t'J tt\1).

Sincc 1979ヽMHiam.ゞ Bκ w‐

ing ha、  bcen tllc icaOcr in

dirccl homc brcwing
salcs. $t lcature a huge

linc of home brel ing
cquipment and supplies.
Orr largc \icb site l_ei-

turcs a comprehensrle
brewi g qucslions datn

\/- questions answered quickly.

Requ<st )L,Lr rfcJ crrdl..!. or hr,,$s< otrr e\ren5i\e

basc. so you oan get _vour

extenslve

\,reb silc (and gct on our c-mail specials list), and find
out \\hy *c arc ihc leadcr!

www.williamsbrewing. com
Free Catalog Rcquests: 800-759‐ 6025

端

BBQ WITH STYTE
when your homeb@ finally .omes out tor lhe
backyad bbq, make 5ure they know it5 yours -
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LOW-CARB beer recipes
The lrst set or numbers lor FO,ABV

and carbs are the pre Beano num略

Nunbers n brackets are lor・ Beanoed"
b… C86S Va ues are osumats frOm

the recipel actual values wil vary

depooding Onいo、v the beer,s bre、 ved

FUDA st● ●

15‐gallon3/19L,81‐ grain)

OG・ lo38 FG・ 10o911003-10o4
10U‐ 25 SRM・ 39

ABV‐ 37%144‐ 45%〕

Carbs 10/12 oz)‐ 95136‐ 461

inOredi●n"
6 331bs 12 9「 9)2-row pa e man
10b045 kglrotted barey● 00・り
10b10 45 kOl laked baney

6 7 AAu East Kent● O dings hOps

(133α /30 9 of5%a pha acids)

/.tsp yea8t nutlent

Whte Lbs WLP00710ry End● h Ael

yeast10 75 qt/750 mL staneり

450 GALU Beano g alpha‐

galactos dase enzyme tab18tS

13 tab ets or 15 dropsl

1 0 cup S口 enda 10ptiOnJ)

0 75 cups corn sugarlfOr pnmぃ o

Step by step

Heat 2 6 0a ons 19 9 Ll ol st● ke

water to 160° F(71・Cl and st,hiO
grains Mぉ h at 148・F(“ °Cl fOr

50 m nutes Stir in bOIing water to

boost bmperature to 162・ F72° Cl

ad hold For 10 minutes Recirculate ror

5 minutes or untl won is cleai Run off

wort and sparge wih,70° F(76・ t‐l

water oolact 4 9Jlons(15 Ll ol won

over 75 minutes then add 2 5 9alons

19 6 Ll of water“ O make 65 ga Onダ

25 LI BolfOr9o m nutes,add ng bitter

in9 hop8 wnh 60 mlnutes l“  cool and
aerate wort. 8nd pitch the yeぶ

Fermont at 70・ F121・Cl unl● menta‐

t,on stops Or slo、 Ⅳs 9reatl, Ald the

enzyme tablets then rack beer to∞ c―

ondaν femttr the next day 

“

ou

should see the fementation plck up

when you add the enzyme)let beer

fementto completion BOtte w"い corn

su9ar l(ke99ed,puSh｀″th ntrogen, if

possib e(OptiOn add SNenda to bec7

1vhen bottlinO or kegginO)SerVe at

4555・F17を13°o napnt9ass

Lolu Sh“ nkil19bOtOmt
FtlgglinO Aw● 80me Bltter

15‐9a“ on8710 L,oxtract w“ h grain8)

OG=1 030 FO‐ l oo7〔 100鋼
IBU‐ 02 SRM‐ 3 ABv‐ 37%143%〕
Carbs(ヴ 12 oz)‐ 721361

1ngndb薩
10b10 45 kg)MuntOns L ght

dl“ ma t extract

2 1 bs lo 95 kOI MuntOns L9ht

iquld mat extrad

10b045k9)oane sugar
051b10 22 kO)crySta mat 160° Ll

l125 AAU FuOgles hOps

12 26 oz/64 9 of5%alpha ac dsl

l tsp l子 ish moss

れる0"ast nutlont
Wh睫 b憔 WLP002 1EnO sh ttel or

Wyeast 1968(London ESel yeast

(06 qtる OO mL starterl

450 0ALU Beano tableヽ or drops

13 1ab ets or 15 0Ю psl

1 5 cups splenda 10ptbnal at bottingl

0 66 cups cOrn sugarlfOr plm nO)

Step by step

PIace cnlshed wstal man in a

steepinO baq and steepin l qt(～ l Llof

waterin a scup pOt K80p tynperatu綸

at 13● 170・F154-76°Cl and Steop for

30 minutes VVhle steepinO, heat 2 5

9alons 19 5 Ll of watertO a bolin your

bre、vpOt Aner steep, add ・ 9rain tea.・

sugar and dled mat extract tO yOur

brewpot Heatto a bolthen add l o Oz

128 91 of hOps Bol for 60 minutes

adding remaininO hOpsin o 5 oz (149)

increments at 50, 40, 30 20 and

10 o●inutes left in the boI At 15 min‐

utes lelt in the bol, 8dd l■ sh moss,
yost nutlents and lquid mat extract

(sur welfOr l-2 ful m nutes to prevent

scorch nO)C∞I WOrt,sphOn to b「

menter and add waterto mako 5 9」 ―

OnS(19り  Aerate and pitch yeast
starteL Add enzyme in secOndary

Serve at 4365° F t7 2-13・ o natu'p
pint 9188S

Sour Chery Honey Wheat
15‐garonダ 19L,oxtract onlyl

Ⅵrtua o● ‐l o41 FG‐ 1007110031
1Bu=9 SRM‐ 4 ABV・ 44%149%l
Oお so′12 oz)‐ 73n4

ingredlenL

3 25 1bs(1 5 kgl dled Wheat

malt extract

12510s (057● )orange bllson
honey

49 oz(1 4 kg1 0re90n FruR PЮ ducts

chery puree

25AへU Halerau Heisbttckerいops

10 75 oz 21 9 d 33%a pha ac● sl

Wleast 1056 1Amencan tte1 0r white

tabs WLP001(Ca fOrnは 肉el yeast

(l qt/1 L starterl

Wymst 4335 octobaCClus

delbttckiD andい

"ea゛

4700

(PediOCoCCus cerevisia● bacterta

300 GALU Beano tablets or dЮ ps

12 tablds Or lo dropst

1 0 cups corn su98rlfOr plmingl

etep by Step

Hcat 2-3 9allons (76-1l L)of

water tO a bol,then shut ofr the heat

sur n mat extract and resume heaung

Bol for OO minutes,adding hops arter

nta rOaminO subsdes Add V・ tsp

yeast nuilent、 vth 15 minutesl・ t in the

bo1 0ool woll and tral,a to a bucket

feimenter Add watertO make 4 9alons

(15 Ll of won aerate and ptch yeast

Ferment at 70・ F121°Cl unlわmenta‐

tion stOps Or slows 9Ю atl, Disso ve

honey in 64 oz(1 9 Ll of water at 95° F

135°C10pen the bucket and add cher

●es, honey and ん tsp yeast nutrient

br nging the vol●me to 5 0alonS(19 Ll

(PraCtiCe san tary brewing techniques

but dont wOtt about Sterl,zing the

cha=、es and honey as yoし wll be tnlon―

tiondly adding bactena to your b‐
)

Stir quioty w th a santized spOon to

dissolve honey and disperse cherrles.

but don't splash o「 Oth_ise a餡● the

、″ctt Ado「ou9hly haf Of each tube of

bacte口 a before薩oaing bucket Once

honey and chemν  fermentatiOn ceases,

add tho enzyme,a pinch o(yeast nutr‐

ent and the remaininO bactena  tet

beerfementto completion then cOnd

uon at 70“ o・F●1つ 7・Clfor a mh■

mum ofthr∝ mOnths but prererab y sは

months (sourness ncreases w th

ag ng)Leave beor in your plmary
bucket rermenter for cOnditionlng

Bc戯[e w th corn sugar or keO Serve ice

cold ln a Plsner 01ass

Va!-jue 200.1 ll'! \ Yor R O\ \



Carbs in Beer
Bcer is lhr king,,t al,!n'oln beFr-

ag{s, at least as lhr as carboh)dralc
contont is conc,,r'ucd. The! donl riall il
liquid brerd li)f noLhinS. Nlosl sterage-
stre.grh bfer\ clock in around 12 l5
grams ol carbs po l2 or. (355in1.)

scr'viug. Bl .ol|!r'osl, \rine I'as around
4-5 ,{rans ol .arbs and liqnor has

n.nc (1hc carbs ar.lost it| distillingl.
Intercsftrglt. on{i ot Lho first kN-

curb b€ers. l)Alls I)int l'ils, $asn-t
d.sijtned ihr diclcrs. Brclvcrs r(
(;crmanys DA8 arewcrt originallr_ ft)r-

nrulatcd rl'is hcrr li'r diahdi.. Givcn
rh( prrceprion o| lo$-carb bcers as

tast.lcss iizzwalcrs. honnibrllwers nra!
Iccl thal thet rtce(l t,) sa(:rili.c favor to
bFa a loni arb beer II you think so,
grab a GuinDcss add lel\ ulk.

My Goodness, My Guinness
'(;uinnoss? tou'rc I'kcly $kirg.

'Y-cs. Cuin css. Draught (;'rinness is

bnared $ith a sra inS grariq ol 9
9.5 qPlaro tsc 1.03G1.038) and lhr-
mcDted d.y A( 10 Sranrs i)l 

':arbs 
per

l2 oz. ser!in,{. (;uinness is lo$cr ir
rtrrbs than mosr 

^mcrican 
Pilsncrs and

at l.ast onc lighl Arnorio!I I'ilsrer
KDowing lhal big (i is on thlr los cnd
i'l lhc beer carboh,rdratc sualc rclls us

thal loi! carb do.sD'l nercssar'ly mean

lo!! fla!0n $1, .rn mato bccr nitlt
n,w{r farbs bul plonty ol founy nrvon

You might worder *hrl 0lher bcer
lla\ors could bp pres,:nl in A lo'v'carb
beei sw{'ct and nahl ar. our. ol
inurse as ar. any llelors lhal nced

to bc balrn(ied will sone swAerncss or
nralLi bul thfr. arc a tw lraditional
bffr flalors wt c!tr use in i low{arb
beer Dry lrn'birs have alwa.r_s bccn
l(trlriarb b{,crs, dthough nlost of Lho

hiAhly-swe.l.nfil vcrsioDs i'rported r(r

thc Lnited Statls rcnl. lhp l{rxic acid

butl'lr'a and wild \,easis in lambics fin
iiih oll most of th. ca.bohydrates il'al
brcscrs yerst {:un'{ meraU'lizc. A1so. it
should go wilhour sating lhal hops caD

dot|rnrale a bpor's prolllc nDd sdll lrc
appcaling 1o n)ost lDDcbrc!!{}rs.

Brewing Low-catb B€€rs
Iof th. purpose of this ardclc. l'11

rall beers with bcnlecn 6 and 10
grons oI c Ls p,)r 12r,2 (:155-ml.)

ser!ing limitcd crrb bccrs." This
rangc corcls nrcst U.S. lighl bcers.

$re ll f"ll b.ers sirh (l-i Srams of
{,arbs lorv carb bcc$ This is lh.
rangc Mi.hclob Ultrtr und sonre US

lighl b{rxs frll int,,. lll shoiv you h.w
ro us. normal" brc$ing tcchniqucs Lo

yicld a li iled-carb b(,f and a lri':k lr)

Dako a lowi,arb beer

Carbs Come From Grain
Thc curbohrdrar.s preseDt 

'n 
ilnrl

{rrme lronr the $ain, mllt cxtrac! or
adj rct in thc beer's flrip.. Tbe r:arbs
prcsftrr nr finished be.r are the rosid-
ual cartr)hydratcs nol Icrmctrlcd bt
tbe brcwcrs ycasl. Thcr1, arii a nun'ber
old ngs lou cdn d{, lolowoiheovof-
all anrounL ol.arbs in your b.cr.

\on ran lig]l|cn the r bohld.alc
coDienl ol otry bee. bf crlLing down .n
the ann)unl olspe.ialty grains. such ss
(rtstal rnaltr. in the rccipe. Thrse
graiDs conlair Drofe trnlermentablo

bccr (Bud l-'ghl spends about two
ho rs al this tcmpcraturcl. Likcwisc,
rcsli'rg n) drc low lrtd ot lh satt:ha.i
fi.atnrn range (1411-150 '1764-66 "Cl
dufing mashing wiu yield a Dorc

lisi g teast slrains wirh highcr
attennation ratings will ricld u l(n!ff
carb boer. Morc irrrportantly, pit.hing
an dr{tuale amotnr ol yea$ and acr
aring ],oDr $ort wcll lvill resull in tnax
imal rtrcnuatioa lor tour r_eas( slrdin.

Low FG Equals Low Calbs
Allhough the xdificatii,ns abolc

can conrribuk'to a small dccrcasc i
your bo.r's carbohldfale (nrlenl, l,'
rcally lowor the farbs yotr nc.d io
mrlc l,,ur beer slariing lionl a low
onginal $a\it] (OC). Lsing aD sll-mall
rccipc atd ormll bomebn:win8 p.o
cedurcs, beers wjth an oriSinal gravity
ol1.02:l-1.042 sill likcly yicld u beer
vith 6-10 graos ofurrbs per 12 07. {in

THE CARBOHYDRATE COMPARISON

CanJS and ABV are rQorl€d by ihe brewery. FG (rnal sp€cifc g@n, and "bload sLrga/'
(conv€d€d tom mgr'dL to 9r'12 oa we€ measur€d tw c€ by t'e adhor iom de€aftonaled
b€ ard a!€raS€d. Blood sugEl' nEas!ffits n|ad€ witr a Fr€esty,le dbbetic mortlodng
ddic€. Wal€r m€asied "LO (too lo{r' to ltleere) 01 n€ier

carboh]''dralcs tar bosc granrs. An
ox.cption lo the nn. is rhe da.kost.
roasled grains. In th.sc. mosl ol th'i
.arbohydrAics ha\c b(!rr rlegraded hy
thc rcastirg p.rx:ess. lldplacing somc
ot lhc brse mah in thr rccipc rvith
adjun.l sill also lorv.r thc cubohr'
draie .ont(D1oi you brxrr

All Sroir brelv{f,s 
'ran 

tnash ibr a

lnghcr fertrrcntabililr.. ,\ slcp .Nll
will a l5'minut. rcsl ir lhe 140'lj
(6{}'C) rogion sill iDcfease the lll)lj
(rcal dcgix) ol lemenhbilily) ol your

our "limitod carb" rangc). BeeB with
an OC bolo{, 1.022 w'll vield low-carb
beers. Several classic beer stlles
includiDg Irish dry st,,urs, llridsh bt'
lcrs lnd n)me llclSir. lambics lall
inlo drc limited .arb catcgor! wilhoul

You carr brcw higherakohol. but
still lirt) iredniarb b.ers by adding sugsr
or adjln.t on iop of th{r rah
requircd to rcach lh{'se l,$ rtarting
gravilios. Thc sugrr will be complctcly
convcrled r' .{rhon dioxidc. rrl0ohol

Ett
H tr$ t.r r r\\\ Ntu\ rune 2001 I

Midelob Ulfa
l',4i1 er Lite

Coo€ Litht
Bud Lrght
Draught Guinne€s
Midldob Ugirt
Siiefta Nevada Pab Ale
S;isra Nevada Elilfoot

26
32
0
5
66
10

117
12

246

0∞75
09980
1∞∞

l αX渇

0ヽ脚
100∞
|∞る

10'15
1曖 5

0162
0234

0‐
0490
0522
0760
1 125

2412
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i,,il l' {rtlLIri!li r rriLri.r (, tfo.
,, \ r,iir ! ,l .Lr!r I l. \,rL . !iLri( rli( !
! r,r rr! r!$ 

' 
r-r Dr, \

Errter the Bcan-Buster
\lIrf \!'1, \,. ln ii,.frcd \r)LI l)per.

Lli, r,rr,\L Lll r ih.IirLfrlf\ ir i \.ns1
, ) ,, rl\ , r.r I . niplr suxrLr s rnd
r l , ,r Lrr i/ . .rrr|,,\ , a|lN \r , I r,
r,lrta(irrf(ts rL)r r ! \tflfrl l. lro$
r,, \',1, ,,i L,l l,1.rl, u! 1li,. unt.f
. ,irh, . :, ^ iirr, . rrrlr ,, .1r,r, .. lllL

rr ,L\L \\oLrl(L f,!rr!frf rh.nr i i \|!
\,,rr rl lrr\ L r r\ruLll'!.rTlri{i.h.(
1, rrne. i l,f r\.f\ I'Irk. rlr.i llghl
ri( l.\r (rrI b!f' lrqrtsf' r, rir
r' 1\ lf iLr L\ ioqlur Lrsi( irs. I \\l(, ro
) r rt ,r, il , ,r rpl.\ , irfhs
rl, r! rrf r, r\ .r. Is,. r . r i[r
,,ril\ rrr, rlrr rr gah( L,,sidasf li,Lrn.l il

rr.rn,, \ \,i.1 | rljr,r: L rrrp!
l,ir( iLTLLL!( Li\.rJ l"rr Lr. r\ 1, iL lr r
(,\l L)1, L 

, 
r i / r I i t . l . r f l r dr.p , f rerr

,' i rliir rhi. frr,!ri 'il) (,\l I l.,f i
lrL L ros llrr r I b,! | lil) (, \l L :i

,,irl\rrrr rl', \.r lli tLr.ps ,h!!Ln
, l.frnri'r I , r,.,li, I I r( 1r !r((l
'rr 1.!rr\ L\ | r'r nrr,, \\ , l) ll,cr.

li|rrLLi , i L !1. rl( ( L. lh .$ff rl
\,'Lr I fri \( ri \rrs(

\L .lr,l\ I u r,.r,rl | \)|ri)r1l
i I ir!ll r, I rlLr . r)r ir rr \ li.i rir,.tf-
1i, rr I li[! | ], (.f,,fl rrhrlii rl l)L .!ue
\ L , rr t.LL, \ u iir ,,rr/\fr, ,tr,r'lif
rt ,i\ir. lr, \,.1.1!,r i!rlL ll,.iLL,l.$
,.r\ \.1 r li r !h\ L\ \1, l iLri rl\r s..
tl, ,.rir rr.il: ! \ |.rt rfi,.rl\ rnd

lhp rr\,, ,)l l|r iI irr lu!,.1)r, $ rr\
r\l or.rli,,r,( n \,lrr,f l,,$. I tIL
\t, ,,1 !|1rL .\ur )l /r)/r

What Beano Takes Away
\rirl | ! rj ni!, rrl,\ ..fh' r\rlrar, .

,'Ljr ,i \,, r lr! i ,l rlatr, \ i( rn\r.
llrirfff \\lrnl lf rh,,rf $r\ sol|,tIiii
, ,,, f,{,1( ,L( tl lni',Ltlriarr ,, li,\:'
\ ,rr $lr I i. lr |! r tr )r ll rL .tLrh,,
Lirtl rn. , , r! i. - rfrL rjlr lfr
rr L rLLrl)lf l,\ \,.r\r .il ),,r 1)rldlr
i , ,,Lr!r . Ll , f,.r! 'o r'tlLing r r r llri rlr .

ril sIl,,fJli s r \L,r LL{\Inr rL'\\ .,,
I rL ,' i , s\ r,l,,frr I r I rrLi\1ul, .l
irL tL,ri, \tr i ' rrLrl .rL , l"r. lr!, |r( }'

,, ' ,' \p,. LLln rlsr L \' dr\11,\,, ItlL,-
,,,!,r i. rli,,rr |lrfrr,tl(rll\. li,f r\.r\

CoZ◆Cap
The marufacturer
ol 16 oz.

& 32 oz.
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-gravity ponrl" (CP) taken awa) br"

Bcmo, yr sh('r'ld be ablc ro add ba.k
rhe cqoilalcnl flmoNt with Splulda.
(,\ gEavity point is 0.001 utrils,'tspecif-
i{ gralitr. Il a binr dn)pped lronr SC

1.1)0lt ro ]8004 All.r llcnno addirion. il
losl4 (;l).) IfIou tlorc addirg su(:ruse,

you would D(r)d t,) {drl .iusl shorl ol

2 oz. (57 gramsllhr e!.r! gralitJ poiul
losl in a i gallon (19 L) brrl(ih.

I der:ided 1r' try lhis lhr mysnll: bul
w&s pr,rpared h hate it. First of nll,
Splcnda h mcanl 1o nirtic thc l.$le o|
a simplo sugur (su(rerse, "r table

:iugd). nr'! thr navo.- and mouihtc.l

- of thc complcx carbs thrt Bcano

hkcs awat: Ssrttrrd, ils an artiti.ial
sweerner and mos. artiucial lbods a.c
yuoky. I tricd snallamoulis olSplorda
nrixcd irlo s0 re Murphys and
(juinnes$ lhaughr.tou(s a!{r was lcry
sufprisod at tho rcsults. Fi$L otl,
Splcndu tustes pre(t! rr,rse 10 srgar on

ils own. Ifyou tlul r pinch oril on your

tongue, lr lastcs basically likc sugar
and docsn t halc lhe wret(hed rhemi
(tl alrerr$te ol sa..harino or nsPar

mme lNurraswcco. SetDndly, iL did
prctay wcll at rephi ing h,lh lhc llaror
tr d re nrculhlAcl of resid u al cnrDs

Splenrla is mcant to bc stappod fof
sugr on r pcr volme br$ii- r\ (rrp ol
Spl{}nda rcplaixrs a . P of sugar iD
.ooking rccipcs. although Spletrda

scighs ruch le$s. Frorrr thc box ol

Splendtr | boughL, il says rhal :l lj oz

(l10 gr{msl is thc cquivnlent ot 2 lbs.
(32 oz,t907 stlriu ) ol sugdr lhLrs. if
yi'u nccdod 2 07. (5(' grams) of canc

sugar tl) r.pla.. I GP in 5 gallons

(19 
'.). 

you would uuud 0.238 07

(6.7 grarusj of Splenda l0 do lh. srme

thing, I rneasnred this amomt out and

lbund oul il was cqual t(' a lolunrc ol
just ovor 4 n. oz. Olli ml-). ln most

brrrs, lhe lteano addition drDps thc [C
iJ-4 poinls. thus you would nced to add

12 16 or. 1355473 ml.l 1,, ,ltnPen-
srle. h lhe r{:ipes on pege:lri l givc

spl, nda addilions as an opiion.lnough
h add.d to kccp th. bccr' liom llsin$
bonc df!. bul not drough 10 add anY

!ppre,:iable swpctness.

Carbonation and Mouthteel
Lon-!:!.b of lin,it+d{arb beert

(rrD taslc rathor thin lf carbonated

normallr_. To.onrpensatr) Io. thi5. manl
low corb Pilsners ar(l highl,r_ .rrhonal'
ed. Nllinv linilr'd-carb b.ers takr lh(i
.ract oppositc In&. Dftrughl (;ri ncss

is lightlt (iarlnnraled rnd prrsh.d bJ

nilrogrnr, rvheth.r (iom a kcg or b! thc

\lidgerr in thc ca. or bolllcs. Nlanr_

bclicvc British billers dfll b,$t sene.l
pulled rrom . be.r cnginc. lyhich also

!ields a lighlll: clrbondlcd Dcer
I'rtcrostirgly, lunbi(:s !ary in carbonn-

ln hom explosivclt.llcn.sccnr b
nearly fla.. $'hcr n,akilg a k^! (rarl'

bccr. it pays to Lhink trbrrul how thc
lercl of,:arh adon en..6 rhc mouth_

ilel ot the bccr For nrore li,ahl.ly_nr_

lorcd bccrs. $ l,n ol r)rrlronati')n does

well. ti,r highly-flalor.d b...s. less

{,afbonrtion may bc morc approPrial.r).

Measuring Calbs
h woDld bc nicc il rhero werc u

simplc lcsl tor carbs i! finisled b,rr
Somc winenrkers usr {ilinitesl tablels,
uled ir) Losl lbr rcducing sugafs in lhu
blood ol diabotics, to t,,sl for r,,sklual
sugus in wine. lhesa hblets ar. 8ci
ting hrrder 10 lind as chcap blood glu'
cosc mctds borom) trxtre lrelalcnl
and I wondcred il n'y metcr (rhal I

boLrght lor my diabclic cal. Amold)

I trrcasurcd the bl(!)d sugdf ol
selertrl bcers and the r.s lts wNe not
encorraging. Thr mclcr relurncd lal_
ucs a lilLlc lcss than l/ r'l th,) r{,porled

lcrels ol urbs in lhcsc bcers. I intcL
prc.cd this 10 mcm thdl l.hc nreler
could nol dcl{x:tthe bulk,'l tho rrarbsin
bccr'llis mak$ sensp siDce tlro.csid'
ual baer.arbs probably halc chclnicol
propcrtics dill'orcnl c ,ugh fronr lhe

simplc su'aars in bknd (or wine) thal
rhey es.apcd dcto.lioD

Oiet Fads
Mrny in th. ibod and bcldaxc

induslry are panicked over llo low-

carb dicl tr{rxl. ol ,1trrfse, mosi diet
Iads src liko the lv.ighl loss thcl
prodri:c fl.oting. h all likclihood,
low carb dicls will bo dead irr a lew
ycurs drd who knolvs whai wlll comc

ncrr? t aclually heard on CNN a fcw
days ago that a slriit all-crrb {l*r
resr tcd in sigr[fi.anl weigltt loss. s.,
whos rcsdy fitr th,, doppelbock diol? .

Mid Amerlca
BREW!NG SUPPLY

As your one-stop
brewer's resource,

Mid America Brewing Supply
proudly features the excellent

malts of

Rahr Malting
Briess
Cargill
Crisp

Dingemans
Durst

Franco-Belges
Gambrinus

Pauls
Simpsons

&
Weyermann

in addition to

Hop Union Hops
Perlite

Ertel Filters

We also carry a full

Belgian candi sugar
Dried Malt Extract
Liquid Malt Extract

Brewing spices
Water Treatments

Real Ale Accessories

Call today for pricing
and o.der information

WHOLESALE ONLY

Mid America Brewing Supply
Kasota, MN

taoo-374-2739
www.tnidameli cabrewing.com
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When the worlds ot beer and food collide, the results can be

enough to make your mouth water. With the keen eye of Amy

Chamberlain, chef/owner of Manchester, Vermont's

Perfect Wife Restaurant and Tavern, we managed

to select the tollowing winning recipes sent in

to us by ByO readers for our first annual

B€er & BBQ Recipe Contest. We

encourage you to enjoy the

weather, get out and brew

up some of this great

BBQ cuisinel

ueeqbar
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FIRST PLACE

Fort Couin, Coloa.to
Rauch's Smoke on lhe Water
Beer-B-Que Sauce

6 oz. homebrewed rauchbier

1.5 tbsp. Worcesterchirc sauce

1 clove garlic, minced

1i isp. ginger

3 tbsp. pineapple jut.€

1. Combin€ arr ingredisnts inro a sauce
pan. Cook on medium heai ior 30 45
minutes. Sauce shoutd b€ we btended.
2. Let coo tor 20 minuies. Ladte inio a
bowl and cover with ptaslic wrap.
3. Use with your favof te meat and try I

as a dip. Pour ihe rest ot your muchbier
into a glass and enjoy

SECOND PLACE

Pasosa Spnngs, Colomdo
Thai-Style Beer Marinade

we have enjoyed tlris marlnade
€cipe many tmes. The combinaton of
lhe honey, beer and sptces makes it a
local favorite. Best ol al, it is easy
to Prepar€ and cooks in a ftash.

i, cup dark soy salc€

(or you can ose a darker beer ior mor€

1 lsp. Thai chilies (dried)

{or usecrush€d red pepperitakes_ or

, tsp. fr€hly graled gtnger
'/: tsp. iroshty ground btack pepper
1/. tsp. dark toasted sosame oil

1? pre'soaked bamboo
(or melalskewers)

l1? lbs. iavorite meal (etk in the Bockies)

1. Cut m€at into thin stnps (easier f meat

2. Soak meat in marinade (we tike using
a 1-gallon zip-crose bag and madnaring
overnigh0.

3, Skewer the strips.
4. Grill over high heal.
Basle and lurn afier l-2 minutes (meral
skewere will reduce cooking time)
5. Serve with Thai satad or noodtes.

THIRD PLACE

uncle catfish s chipolte
Smoked Porter BBQ

4 cups dislilled vinegaf
4 cups apple crder vinegar
5lbs light brown slgar
1/i cups Worcesterehire sauce
5 tbsp. garlic powder
3lbsp. onion powder

2 lbsp. ground mustad
3 dred chipoue pepp€6 (crushed)
6 hot chires (onty sftthem and cook
lnem - do noi chop)

'I tbsp. ancho powder
lrqurd smoke to taste {useconcentEte
only, not the cheap sllffl)

4 cups smoked porter

3 tsp. anchovy pasr6

t. Add all ingr€dients togeth€r except rhe
beer Bring to slow slmm6r as tong as
possible (48 hours is not loo tong). Try ro
cararnerze th€ batch without stcking 10
the botlom of th6 pan,
2. Add rhe beer n rhe tasr 5-6 hours

\rr1 Jun z'H'l lr( I \n' i '\\\

Ih's Phoro Coln*y ot Web€Fsr€phen poducrs Co.



3. Bottle into 12-oz. b€er boltles and let

m€ld in ftidge for one month.

Taks 1 can ot ohiPotle PePPers in

adobo sauc€ and blend with 2_3 cups ot

HONORABLE
MENTION WINNERS

Tlgor stoll Pot*
Shouldgr Marinada

Ingrcdients:
1 5-1 0-lb. pork sho'Jld€r wttone
1 pint of Guinness or pref€tr€d stout

6-10 gadic cloves (preased or minced)

1 tbsp. seasoning sall

1 tbsp. chrpol|€ peppsr saLlco

$ep-try{tep
1 . Marinade ov€highi, pour ofi liquid and

apply a simPle clry rub of v, cup s€ason_

ing salt and 1, cup tuDinaclo sugar
2. Cook shotild€r H hours at 175 "F
(79'C), preierably by charcoal grill during

the last 1 v, hours (with indi€ct heai)

Oulnnols-Battorod Onlon Rlngo
Yi€ld: 1 lb- onion dngs before cooLng

1 lb. onion. cut hto nngs

2 oz. flour. all-purpose

Y, tsp. baking Powder

I lalge egg, whole

4 oz. Guinn€$ draughl

flour, dlpunoe€ (as noeded)

l. Preheat a deep lryer to 375'F (191 rc).

2. Sepante the onion into individual

ings. Set asid€.

3. Sn together the ttour, baking powder

and salt. Set asid6 in a bowl

4. With a whisk, whip the egg in a small

bowl until frothy. Add fie beer and whip

5. Add lhs liquid to th€ dry ingredienls

and whip to incorporate.

6. Dredge rhe onion dngs in the second

all-puQos€ ilo and dust oft any excess.

Add ths onlons to the baner and mix wsll

to cover all surfac€s.

7. Oaretully dlop a f€w at a lime in the

d66p try€i allowing ihem to float fre€lv.

Fry the onions for 60-90 36conds,

depsnding on lh6 size ofthe pi€ces

8. B6mov6 them from lhe deep lry€r

wh€n golden brown and lst r€sl on a plat-

ter lined with PaP€r tow€ls

9. S€ason with salt and snjoy!

Lo ck tlav $, Pen n s yl van i a

Takln' Namr! B.kcd 3.rnt

Warning: Th€s€ boans aron'l as good lor
fie h6arl as lhey are for the soul

Ingr.di€nB:

2 28-oz- cans ol slol€ bought bak€d

1 lb. bacon (dlc6o

1 Y, cups light malt exlract
1 bottle of cnili sauca

1 cup of bown sugar

3 tbsp. ot prcpercd mustad
1 dash of ! /orc€st€fshlre sauce

arep-by-stepl
1. Btown th€ bacon and onion together

and then place it into a medium siz€d

roaster (sreas€ and all)

2. B€movs th€ fai clump lrom the oans ol
b€ans and add to the roaster.

3, ,dd all other angr€di€nts 6nd mak6

sure lhat lhsy ar€ w6ll mued belore

punjng inlo lhe oven.

4. Bake lor two houls in p€hoalsd 350 "F

{177 "C) oven and allow to sei lor ons

M e$Y te, Matyland
Hop! tmokcd Chlckon

Ingr€di€nb:

aiFL\fl k t\\ May lu.c 2004



Mesquite wood smoking chips
I oz. Cascad€ hop psttets waler

1 ibsp. chili powder

1 tbsp. choppsd dry rG€mary
sali and Pppef lo taste

Stepby-€r.p
1, Cut chicken into hatv6s. Sptit the
chicksn at the back bone and brcast_
2. Bub meat, both sid6s, wiih rhe mixrure
ol herbs and spices.
3. Pr€pare charcoat, tight and tet coats
lurn gl6y b€tor€ ptacing smoking pan
into gdll.

4. Plac€ 2 hendfuls of m€6quit6 into
smoxhg pan abng wilh hops. Add
enough waler to wet the bottom or ihe
wood chrps, but not covefing wood.
5. lf smoking pan has hotes or you do not
hav€ a smoking pan, on€ can e3sity bs
made from tin foil. Tear 2 she€ts about 10
Inch€s wide. fun up sides 2 inches and
or€a'se lh€ com66, attowing tiquid ro be
kept inside. Atter adding wood, hops,
and walsr, place a sheet on lop, futty cov-
€dng lowsr hafl. Pok6 a rsw hotes in lhe
top, allowing smoke to leav6 pouch.
6. Plac€ smoking pan on side ot coats,
alloMng lt to h€al io the point orsmoking.
This may t6ke up to 10 minul6s. Th€ hop
pellets will expend with the steam from

7. Place lhe ohick6n, skin €ldo down, on
lhs 9n[. Se4 skan side bstore luming_
Allow chicken to cook tor about 45
minutes or until thickosr part is 160 .F

[/l oC) or higher

Jetl "llloneo" Reany

stout Marinated Ribs with
Honey Stoul Glaze

hgrEdi.nts:
3 cups of your lavod€ stoul
1 la€e red onlon sljc€d thin

y? cup brown sugar

4 tbsp.minced gadic
4 lb€. polk sparc fb€

2 tbsp. chopp€d fresh
2 tsp. black p€pper

Sr€p-by*tep:
'1. Mix all ingredisnts well and prepare gritl
(medium heat). Bgmove ibs from
marinad€ and place oh g [. ci until

2. About two minut€s beforc ribs
are dons. trush with gtaz€ and cook c,ns
mrnure on each side. sewe wirh r€main_
Ing g|aze.

3. Pour yourselt a big otd siout and €nioyl

Bell's Kalamazoo Stoul
Teriyaki Steak

2 lsp. ginger

2 tsp. garlic

Y. cup Adlb Kalamazoo Stoul
(or simllar stout)

St€p by 3t€p:
'1. The k€y to harjnaling th€se cteticious
beauties is stadhg oui wirh a choic€ cur
ol beel and cutting it into approximat€ty
4" piec6s. This Ecjp€ mak€s rwo to three
sleaks depending on slze.
2 Nlarinai€ in a covered bowt overnight.
tuming st€aks once. critt rhe rolowing

BBdley D. ,Ioldetmal

Chiet'3 Blizzard BBQ ribs
BBQ'jng is a ye€r round spod, €spe-

cially it you arc in the Army and snow-
bound ov€rcets. I h5v€ t av€led around
the world on Uncle's dime tor aboul 15
yea.s and hav€ been pertecting this
r€clp6. Ws always hav€ a '.first snow"
8BO wh€n we were stattonBd in Engtand.
Th€ real secrel is the smoking msrhod
wilh the m€squit€ wood and using John
Boy and Billy sauce.

Ths bsst b€€r tor this is a tight (taw.-
mowsr) al6 or a ftesh batch ol coopef's
draughl. lt keeps yo! going for the tong
houB of watching your meat cook.

In0redient6:
5 lbs. of baby back pork ribs
r jar ot John boy and Bi yb Hor ad
spicy BBO saucs
Hungaian paprika rub

f reshly cracked p€pp€rcoms

Old Bay s€asoning satr

mesquito chunks (soak in waier 30
mrnut€s pdor to cookjng)

old Eoup c€n tutt of water

Fibs prep:
'| . Filsr thing is ro wash rhe dbs ofl in cool
warer and r€mov€ ihs tung tining trom the
back (Concave) side of lhe ribs. Ihts witl
ensurc tull flavor penerration.
2. Cut th6 db6 into 4 inch s€ctjons (etod
evsry two rib bones), lay out on a cl6an
surface and pr6pafe to spice.
3. Spnnkle the pap ka on the dbs and
hand rub the spice into the m6at_ Be sur€
to spice both sidss and the snds.
4. Spnnkls S6ason satr, fresh p€pp€r.
garlic and Old Bay to tast€ on both sid€s
of the nbs and the snds to taste, Sst
aside and gsr th6 fir6 r6ady.

1. Start the charcoat in the left sid6 of a
charcoar gil (smoke4.

2. Aftef ihe coals arc gray, ct€ar an srea in
th€ center of the coats and ptac6 tne
soup lin tull of water in it and move coats

Mry-J@ 200.{ 8kr.{ Y.h ore\



3. Place a couple of m6squite chunks In

the lir€ and let thom flame up iora couple

4. Place lhe cooking grates on the gfill.

1. Dont lel the grill get past 300 'F

2. Place the ribs on the right side of the

$ll lor otlsei cooking and cose the d
and chok6 the chimney lor maximum

smoke (about 80% closed).

3. Let lhe .ibs smoks for about on€ hour

and try not to open the ld
4. Afier one lrour, open lhe chimney to
about 50% and throw anolhef small

chunk ol mdquite wood on the coals

and allow it to flame sP.

5. N4ove the ribs to the left sideolthegill
ior dircct cookiig and cook unt done

6. Brush a generoLrs amount oi John Boy

and Billy sauce on the ribs and lurn lhem.

repeating the process on the other side.

Brush once more betof€ you lake th6m

oif lh€ grill.

7. You will have the best tasting ribs with

a nice smoke nng a.ound the oulsids or
the m€at Enloy wth a homeb€w and

some Texas Toast lhfown on the gr llafter

Cbanhg rip:
When you are done using your cut-

trng board, spray il oft wth hoi watet and

us6lh6tollowing m€thod to make it tresh.

Pou. a tew capfuls of lemon juce on the

cuttng board and spnnkle it with sall.

Scrub the board wilh a fresh sponge and

when done, the board should be void ot

Homebrew B,B.O. sauce

I small onion (minced)

l: cup dark karo syrup

12 oz. homebrew of your choica

1 1bsp. liquid smoke seasoning

4 c oves sanic (rnlnced)

Step-by{t.p:
In a medium saucepan, combine th6

mgrcdi€nts, sti..ing 10 blend ov€rm€dium
heal and slmmerfor 45 m nutes.

BeerExperience
with Horst Dornbusch

Exclusive European Tours
for the Beer Enthusiast

BeerExperience BAVARIA
October 9´ 17,2004

A Grided Tour td rhe Center of the Beq Universe

Includes
PRICE:$3,975

. Eco.omv €t m alrlarb lrom Bo€loo to MqkJr. 3- to 4-star hotel
accornmodation (doubb occup6ncy), all tr€als, b€€., and crEd€r b!3
tsnspodation. (,Airc€.vi@ cla3€ and singleoccup€ncy 

'rpgmd$ 
avallablo )

. Pl€ss ations by Ho|sl Dornbu€ch about Bavadan b€€l sty63.

. Vbiis to the lrunich Holbduhaus, tha Andshs mona3t6ry browary th6
Schn6ld€. $t6bst'lr b.6wdy. tho glanl Spat€n and Kurnbachd br€'/veries,
th€ artisd|al Mah/6 bl€rcry, a Hali€rtauer hop gard€n, ard ih€
\ hy€rMn Maling Compeny.

. A oltorn dinner in Mrnin cool(€d ar|d s€rvsd wth b€6r.

. A loot at rt€ world! oldest manlng pl.r't Goman, tom 200 AD)
and at CuⅢ es o destfementer`nthe Kじ mbach Beer Museum.
mm 300 BCl                      轟. A boat t ip thrcugh th€ Oairt€ Co€e.
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Aodh Mltutaukee, Wbcomnn

Gtilled Pound Cako
wilh Boer Butt€r Sauce

Sarirce:
12 oz. bottle of crearn a|3 (l used the
R€plicators Wls{bm c|sam Al€ Clons)
r/! tsp. ground cinnamon
h tsp. ground chipolle

3 tbsp. butt€f

On th€ g.lll:
2 granny smith appl6s p€€l€d, co|€d,

and siiced into '16 wedges

8 slices pouncl cak€ % Inch thick

H€st b6or, chapolls, and cinnamon In

sauc€p€h unul hot. Add sugar and siir
unlil dissolved. Stir in butl€r udil m€li6d.
Mix com slarch with wsisr, add to sa(rce,
and bnng b a simmer until slightly lhick-
ened. (Can be mad€ a day ah€ad and
relrig€rat€d. B*ear bfo.€ s€rving)

For the Grlll:
Heat grill to medium high heat. Plac€

apples and bananas on grill until rcasted
but still tlm. R€move f!.n gdll and sli:e
bananas, Add to sauce. Gdllpound caks

Placs two slic€s toast€d pound
cake and scc'op of lco crcam on €€<rl
of lour plales. Spoon appl€s, bananas
and hot beor butter sauce over all.

http : / / wwu.GrapeatdGranary. cont

‖yo"r「oma」o"π

Brewshop on the Webu

Visit our online store and catalog or call us

'r 
1-800-695-9870 ro'u

You'll be $ad ya did!

E rur.r,n" r*o o"'n" rnu. *,



Barbecued Beer?
Srnokllョ g your o、 Aノn mat oln yoヒ |「 backyard 9「 ‖

3.「,3 Phtl● =し,Chtts Coby
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by Corey Martin
{5 garlons/19 l. alr-gr.in)
OG:1.072 FG = 1.015
|aU :44 SFM = 54 AAV: 7.3%

Since Ive becn trying ta ,eprcate the
Alaskan Smaked Pott6, I wahted ta atld a hint
af smaked saim.n ta my beet: The first yeat I
dtd this rectpe, lsnakcd thc g.ains at'tet
Thanksgtvng ard nry sisle.hatl given n,e about a
paund ol left-ave. smaked salman While snok
ing the grains I would throw a tew chunks of
ehnan o, the hat coals. bul no .eal llavor came
lhrough ta the finished beer This beer did get a
bronze metal at the 2003 BtueboDnet and a blue
nbban tn the ,Et taufid ot the AHA Natonal
Homebrcw Contest lsouth rcgional).

Becently I snoked sone grcns for this
tacipe again, this tine placing a whote satmon on
a nck lust betow the grcins that lsmaked. These
gnn s have not yet been used, but the salnan

8.75ibs. (4.0 kg) 2-rcw pale mslt
4lbs. (1.8 ks) ald€Fsmoked Pilsner man

13 or. (369 g) chooolal€ malt
12 oz. (340 g) crystalmalt (60 oL)

6 oz. {1 70 g) cara-Pils m6lt
5 oz. (142 9) black bariey
7.4 AAU Northsn B€w€r hops {60 mins)

(0.75 02./21 g of9.8% alpha acids)
a.8 AAU cascade hops (60 mins.)

\0.75 ozJ21 s ol 6.4% atpha acids)
Whte Labs WLP001 (Calilomia Ar€) y€ast

(750 rnL sta.ter)

l,4ash al 152 'F (67 'C) ror 90 m nutes. Boil
lor 60 m fuies add ng all hops at the beg nning
ol the boil. Fermenl at 70 F (21 C).

sn,,,5 and fhunkt \1,,)ul,l l! ,r{rl nr
{ \rfrrir{ smoknrg rl)onl u\. lr.al.d
l'rtrDff. or *ood thnl hrs lrcf,, pailLld
or slrin,1l, Ii)r snrikioA is lhfnr r:ar

'1lvf 
ofl i.ri. iirnu) lh. unounl ol'

wood r.quircd depcxds 0I tllc lntr\
Iud' gf{irt }ou rfe s,,,,rliIs rrid 1]rf

trtrl l'),r! 1 larse hxndIrl oi rhips is
.n.uah lo smot. a Potrnd or lNo of
,,,{lL. rnd lhis is en,mgl, r, r(l(l n di fi-
rlrr strrokt .hara.1* ii) I llip grllr)n
ll() | I hntch of hoDr.bros

\,i! ll rlso nocd $rnrrl,iug [o ho]d
lIr'\!rrxl Ilris |an l)o ds i'lahoral. as
\fr.iaLlr madc smokor bo\fs sold a1

btdr(cuf specialt\ sturrs or' {s sirplf
rs r rnu,l, ,radp fitrD h, i\\ d!r\ alu

T. hold lhe rDalL. \oull n..d a

\.r.' ri {lurrilUnr insr.r \.r{r'niijj. the
rlDr us.d tbr s.r..n .irrr'{. .an bc
ii)und xt a!\ liolre itrrpru\{ )fnt slof.
ru is \frl fh€ap. ( !r rl,f i kliI $ith
I rrli lr ||riie or herv! ttLjf ol \r:]ssors
s,i il coDrplct.h.o!.rs dr gfjll

Ii) \!fl th{i Drrir, \,ull Dfcd n
\(tLri.l holllp: lhe rr'lrc os.d tr) ipra\
(l,inind Urids or Diisr plaDls \!orkt
$cll \ bolrle $irh !hrk|rgs on ll!'sid.
: hrrrh btsfruqe r,rr ,1 see h,^\
nlrfh salcr )ou rc spfr\.d .n the
inrlL. \ou'll nefd Lo fIbor l]lt.f 1c

\!rrer f lse djrrillerl (rn l i irhrjr tlpo
,)l,:hlorinc.tiee) i!are':

Th. liD.l rhiDg \o! n..d. ob\inrsh.
is lh, nrrll iLsrill |\Lr'a(L bff\rfrs can
sn'r)kp anr srcptrhle sperirlr\ lraiIt.
lir .\iDrpic. lou .o!l.l al(l,r snok.
o.i..1.0 lbs. t0.23 o..la kgl r)f ({stnl
rfall l.1l) 'l I and add il 1,' N prfrpr {ll
griir bf,\!cfs .ran s!! ! iurt hrsc mrlt
o lpc(irlt\ gfrirL. Kcop ji n)iNl thrl
li, lrrir appli,rl Lo rl,, InslL will lik(li
.r!.r ir's diastalic po\.r. lin this rea-
s(!r. il nrighL le prudrlrl 10 osr a ma\i
rrxrr of -+0q" h{,,,,esn,,l,rl urrh i,l
\onr hccr nnless lou snrrked il \fr\
g{lttl) Th. pro$dur. lor s,uokiDg ah

In !r'd,x !o gct lhu wood to smoke,
rnd nrrr sinrpl! faLrh fir'{r ud b!rrn
.lornLt. \'on need ro qer il. llllels fan
bc .oDr .rcl! $.t h a nriltl!'r ol min-
ul' s. Chips $ili ncrd Lu bf son[.d lbf nl
l{ i\r r f,n,ple l,)uB and rl,uoks slould



be srrcked lbr a da! or s', rr, 8et th.
lvood soaki)d all lhc rvay lhrough. rD

$et lhe wood. jusl ptrt i1 irr a bo*1 l,tr
'lupperwar. conlairxr or zip-lo.k bag)

and covcr it i. $al{[

ln ordur to g.r rle snmke ro stick (o

thc nl l,, yrtrr n.cd m wc1 ii Smoke

molerarles \yill dissolrc irto lh. lsal.r
then reDair on lhc malt onc. ii is

dricd. Holv mu(h naler lou applt lo
lhe malt dnpctrds on how l,nrg lou plan

10 smoke th. nralr. Ilyou add a snrall
anrcunr of s?rer. lhc orall $jll dry
qui.kly and absDfb a snrtrll arrntnr ot
smokc flalor lf tru add mor. ivalcr.
you'llhave lr) srnoke th. nalt longer t0
gcl il !) dry. but fou'll rlso eDd up lvith

nr w.t rhe rnnli. Pour it 0D lho
scre.n and spread it rrrr f!.nly {LJsc

lvholc nr{lt, not i,ra(t.d grairr.) 'l ht)

Ddt can lp selcral hlc$ lhi(k (up l(l
rb,!rl an in.hl and still yield good

rostrlls. Talr tlr spfa! bi)tde and misr
the grdir.iusr cnough to barcly gd il

\rt. Ne . lilt thc opposile \kies ol 1h.
scroen to gaLher the tr'ah in a Pilc i'r
thc rIliddlp i)lrhe s.rccn- thert spr,rad it
our aaain. (.cp rcpealing lh. spratinS
and sprerding 0l Lhe mall until you

th. dddPd the amounl .l ${L.r }0u

lror a quick sx'okiD,{ s,'ssnrn. add

only ffound :l--1,,2. of$a1or lcr pound

O9li-262 nl/kgl ol graiD. tlse nn)ra

uatrr for l,DFcr smoking scssioDs

dcsi,{led ri) prodrcc srrokicr nrll.
Kts.p in nrind lhat. c\cn for snx,kPd

becr lans. a liltlc srtbke (rhtra.ter Socs

To n.ke strrokr, gcl a rold firc
gonlg. Ily,,u grill wirh ch coal, use a

smsll amou)rl (rchtire t,' ro r $ill
sizcl .rf clxr(r,al briqn.ths and let
thsn burn and dio doqr to cods. ltror
have d gas or clccfic grill, tuM ir on

lo{ {nd lct n hcal up. Y,,u onl!,itani
enough hcal 10 gel rhe tlood Io smokc

and gcnllt dry the $ain. To0 mu(lt
Iear \!ill scorch tlic grain,

l)rain iho waler lron the wood and
plac! it in t,)u. (ood holdcr Plate lhe

holder in ths g U andwaiL tor il. !o starl

Call for our new
44 page Catalog

L-888-449-27392004 Catalog

FREE Video■■th
anv Purchase

New oideo coLrers Malt E^.tract to
AII Grain Brcuing Techniques and
includes winemoking instruction.

Expanded line of
All Grain Supplies

- Same Day Shipping
- Friendly Advice
- Kegging Systems and

Equipment

Recommended by
www.about.com

Check out
"llest Way to get Starletl"

at the Beer/Homebrcw SiLe

-",,,",," !l: t!t],,',,, E



T."r,nrqu"*

smoking Aller il lus srnoked tbr a li'\!
nr,tut.s- pr'l the Arain ,trr rho gril ond

Smoke the grain
!i[r dutr1 n..d io do mn,rh whilc

smoki'rg dre grain. Rakillg lbo grains a

lilw riDcs holps rhem dry nut Nc l}l
\nd ollrirtg or closin't rhe lid ot rhc
gfilln' k,,ep thc groios liom g.riing ro,)
hol hcips 10 keep rhenr hi,n scor.hing.
Orxe thc mnlt loots dry. starl pullil,{ a
couple grains oIT c'cr) IcN ninurps
ond clcwing thrn'. Ihis will hclp vou
tr) 1ell if drc grajns are dD: |{ituk ro
ttrv the lralL conrplcl.ly cnn lead (,)

stale (or p.rhaps c\en nntd!) mall. lf
you wox( 1o bc ahsohrirl! \ufe lou fc
dried the mult. lou can ah$aF \lcigh
rhc glrins beioe, ud aitcr sctrlng_
thcrr oncc rnore 

^|t,f, 
snnlkiug. ll rhc

grains aro d.v, thov shonld htrlc
droppi'd bai,l to rlpir iritial *cighr.

Thc aDounr of time ir lakes 10 d.!
rhe n'rll d.pcnds oD how mnch waLe.

!o! added Nrd hoN nruch lcar rhe

grai,'s $.rc.\posed l,). |or lighll!
wprred nlulL. expDscd ro hcar dnDrd
200 ulr (9:t .(). the graiN ma) drr in

Using smoked malt
oncc lou malt has bocn srrrcked.

just use il N you rvor d any othcr
${in snrok'al o}sral nralr (or olher
spfciah,y nlalrs) (an l)e ,lacked aDd
sleet'pd l)! oiuact breNers \ll-'{nir)
br'rwcB fan .iust (rush and pur rheir
smultd malls in lhe nas]r. Thc
$64,000 queslion is, of.nurso, lo\

Cauging ho| mD{tr Lnnc-snrokcd
malL L,r uso can bo rick!: \.u car grind
a handtll ol !r'ur nxdt nnd sn'.p or
mash it in a pint glass. D{rr sjphoD ofl'
Lhe ,{ranr toa or {ort.'lasrr' tle smokl
liqnid, anrl pr)rl|lps dilurc ir (irh be.r,
lc, gct a rcrgh idra 0l ho$ smokt it is.
Ir trrost pcatcd malt rc.ines, (trrl! 2-
3 07 l5(F85 !, ,re added p.r 5-ga11on
(19-L) batch llan.hmall, r mudr morc
liShllr snrokcd malt. is tsr{l fronr

0.5 tb. (0.22 kg) for u lhiut srnokinpss 1(J

looL ol rhe grrin bill tor n slrong,
Schl{rkorla likc lo!e1 i)f s xrkilcss
lhalisri{ral\, y)u rlilljusr n..d t{' di\{)
in and brc$ \our b.er t,, fealll tind out
frr'xh_ how rnok.r- yoLrr malL is.

\s \'irh ar.- i,rgrcdicnt rhrli elfir1
is hard to gange, blerdnrg rho bner
nrrdti lioln it is ahcals a ,'pliol. If
you !,1 R,iendv bn.wcd a styli, ,)l hrir
llrat Nonld taslts good sDrokcd_ brprr
i( ugait' wirl soln0 hom(lsmok(id !ralr.
Ii lou,^*shoo1 (hc h\cl ol snr)kc
yor'ro looking lirr, tou crn u$ thc

l,rr\ious. unsmokc{t b,r:r l0 bl.trd
d.sn llie nrvof, ossuDring Xon keg

So now ut sLrmmrr's herc. lr.p
Iolr grill lifod up nnd b. sur Lo

rrtrn 0n th. grill lhr
sntoling nalt. l-hal nay \ox frD brc$
r ni(,, snn,kr bccr lo go !!ith.vour l)rr
bocucd mashrpieft s. I

t.hns (i'lba sppnrls ds nuch oJ his sutt
nq grillin nndhi in as possibl..

習圏温lⅧ機器』恐ド

Earleg lJtiII Gommont
The Worlds First

"Brewing Communiq"

Share a state of the art pilot brewery and
home-brew-pub. wooded walking trails. a
mill pond, and more. Check us out now
and help plan and establish this unique
community.

Where do you want to live?
www.barteymlll.org
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Lager Glimate Gontrol
A consistent temperature is critical to lagering

'lh's ycar I lowcd io havo betler.
more consisteni bcer sl,rrsge. My l:llsl
rhought \ras a hcul $'urco fiar would
bc morc sophistir:atcd ard a{curate
than a lighl bulb. lhcrc a(, nrtny rlse_

lul atld srlb hcat sou(rcs. Somc homt_
bri,w shops scll specially adc "heal-

ing pads" designcd for wfapping
arcurd lcfmenters or stnrking .o the

walls inside rcf.ig{lrarors. Othcr ore-

ativc souls reporl usiDg cersmirr reprile

cage heatars. aquuriunt heators. hcoF
cd dog dishos, {rv€n cl|ltle tr.ough

hoarcrs. I had a dilbrcnl solulittr'
l,ike many cNl&cn of the 70s. I

hove s wAterbed. Ov6r thc ycffs, os

various bcnte.s and tcmporalurc (ron-

trollers lailed,lkcpt the lcttover parls
lrieods who have movcd on 1o nir
bcds, foam beds, cvcr oonv€tttional

coil spring manresses halc made 8ifts
of hesLe.s and contr,'llers, so I had a
sourcc ofhcal - IorF ofhcal!Wlllerb€d
hcatcrs arc usualj 1,500 $atts. lfyou
rhoose lhis option. shrl shopping Ouift
slrtres and Saroge 3ales,

As fall approached I separat€d a

uscd waterbod hcaler from its cun_

trouer I plnnncd kl connecl the heeter
to thc Rani:o lilc controller that gov-

erns rhe lagcrins fridge. TheD I
thought, 'whlrl range ol tcmporrturcs
docs the original watcrbcd conl.rollor
covcr?" lho dial said a high of ovu
90"I{32"c)a d a low of50 "F (10'(i)?

Thal woold bo porlcc{ for b€er so I
r{ronnectod thc hoatff lo thc odginsl
waierbod controller and inslaucd it
inlo tho fridgc. lt workod rlrighl., but it
could use lmprovcnrcnls.

Waterbcd hedters Provide w& ltr

whcn the Lcmperatuc frlls and hrrn

olf whcn tho tompcralLt.e ri6cs.
l.sgeringchests callfor cold whcn lelu-
p€raturcs dsc, the opposile uclirtn-

Now. when th€ Lomperature inside the

lagcriog chcsl fcll to lc$s than 50 "F
(10 "(;). thc walc.bed hcatei would
trrn on, ard nry bcer would nol freerc-
Urlbrlunately th€ watcrbed nrntrollor
is s bil erraiic and t!'nperaturos wcre

Frcm back to trcni: the Fldco cootoller
(r6lt), the duplex box (dsh0, the power cord
and iho app.opnab condu'l Pi€ces.

pojects

story and photos by Thom Cannell

Say good-bye to irozen kegs lett in tho
garaga next winle. Be suE !o k€€p your
hom6br6w iowing with thl6 projecl.

in Michir{rn and thc temPer-
brisk 10'F (-12'(:). In mY

rc arc l.hrce.orny kcgs

ic, ratDr 'lhat r.frigcrafi'r

co ETC {ledronic controllor

lfled b a lagrlring r:hcsr.

insulated (nnpartment the

i\ 47 '1,(7'Lr thc pcrlPrl
lure of nx'st beers.

on wlrl mt beer h.rs 
'to1whiri has bcen hr)wn to

roldcr clinlates - is the

ycaB ago, in Nove $er r'l-

buitt a lagcriu cl'esl |har uli_

by ora y local lomo brew
rhe dmc I rhoughl the world

TLcn caure winler Cold,

.old winlcr. fwo kcgs of bcer i't lte
lagcriig chest froTe solid wh( lhe
tcmpcrature dlppcd to bcitw {)'|r l
rrir)d dsngling a light i sid.r, and. with
a 60wan bulb, my beor stayed obove

frcezing. Somcl.'mcs way above freo,-
ing whcn rNlsidc tcrrperatures roso

Btr!tr YulR 0$\ N{at-luli 2004



with the dopiox box disassembted, scr€w n
lhe clos€ nipple and open the contro or

With ordinary sheaB or aviation snips, .ur a
prasrc or non-metallic materiafor a spacer

lar trc,m stable. Somolimils rhc
tcmperrlu(:ofmy beer is 43 oF 16,'(lli
othcr timcs ir's 51 "| tl I oC).

'Icr'fcreturc chang':s rrc nol good ft,1
bc... so I drcidod a betl,,r .onlrollcr

I *cnr ba.k r,, nrv original idra ,,f
using ll'c Ranco li l(. .dn('llor to gor-
cr'r tb. heati g sourcc. ltanco ETC
rrrrlfollcrs usc a .ernoL( seDso. fiher-
ho.oupLe) ro rncosurc tfnrp(,roturo.
'lhc i:onfoller rcnds rhc tcmt'prarurc
rnd folloBs p.ogrannncd instrn.rnns.
)dr r:a'r program il to serxi po\Lcr to a
dcricc lrher rhc tomporarun, ris.s or.
trlls. lb conlrol a h{jaridg o. .ooling
devi(e, Iou pick a Lpnprrtturc "ser
poinl as ltell as a rcmperalure span'

'ri, r!0id !hc conri{,llcd dcvicA
sililching on and ollfnqucnrlt. Iou rcll
thc cortrollpr il lhc rcDrp.ralure is
wilhin lle control 1oI|, ro acrion is
nc.ded. I'rn ir$lmcc. il Irtrr wurr yorr
beef at n serving rupcralrrc ol45 .F
17'(.) jou llould prognrnr rhe sct poinl

lbr 45 "l_ {7 "C) and lhc control zonc
6'1. (-3 "(). Thc conirolli,r will ften
turn thc hcalcr on shm ihc srnsor
reads a lenrpPftrrurc of 4: "li (18 ,t;)

3Dd lun oll ilhen iL.cacb.s 4li'F
(9 "(ll. II vou dcsire ,,ooling. the
scl poinl would rcmain tho saoe
and rhc ovr)IT lemporalrrrcs would
be f,pposiLc- {,\brpr nu}st mntrclle.s,
the lilc ikduded. opemlc in
,dhrcnheit or C?lsius and 2ltr lt
nodels atc also at,aitahle.)

ljor ou. proicct w. ll ssurc rhat
you will driu a hob l)to yoDr laSc.ing
.hosl ro admit th6 tenrperuturc s.n$,r
and that the scnsor will bc mounFd
tduct lape.ulcs!) or thc ba.k wall.
$hcD drilling. be sure to avoid rhr)
cooling r:oilsl That should be sinplc as
tho coils a.e .ast ro seo and evcry
relrigerator I'vc over seen has one or
more enarr porls lbr eleflrnrll wir.$.
Most also hale i4jecrion porls wherc
lhcfmol insulation w6 inLrDdu.ed.

So, lhe parts that you will necd arp
fcw: thc cont.oller. ! poRcr.ord snd a

`報
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SABCO I‖ DuSTRIES′ l‖ C

Advanced Equipmont for
'Pro' & New breweJs alike

Great Kegs. . .

'Brand-New'
Or'Like‐New'!

一一一一一一一

www.kegs.com
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porver fcc.pta.lc. $Ic !. builr tbr ntrs-
iml|m safelr anrl (x'nncctcd an i,rLdDor

rnl.d duplp\ rc..ptrcl, (lirp(dl to rlte
f{,nrrollor. Rrphring th(-' r(rN!lar
duplex ourlo|rrnh n clcl (fl,undJhulr
cinaril inlcl.Iuplcr] 6 $'e did Plclcnl.s
dangcrous sh{x ks and makrs thc rri!

llclbrc \ou dc(:irl', $h.lh.r 1o use a

dupli:x outlei or Gl(ll- rou rreed somc

additional irrtorntalirtrr. ll yo will us(j

|hc dc!i() l,) (on\iert n fftriC,,.ritr
irto a la'{ering chcst tbe lian(i li'lC
will proridc tirt cof.rt c.nlfol lor
hca ng or rrx)ling - ]ou niglr noL

t{anr a (ilicl. Thc rcuson h ingthal rhc

curcnt dra$ of a ilroling comprcssor

mighr tu)l thc GFCI inLr) l0fring
olt Aho, a curfuil surg(' conrd causc

rhc CFCI 1,, do rhc sante lhilr'l.
N,)rmal gfoundnrg sl)olll pfl'rid.
!utti.icDl pro|erlli,n

El{rxririty is potcutial\ dunger
o sl lf .rou ar. unsure 0l lorr lalenfs.

work with u prl wli) is srtrc of ltis

or Ia!. a liccnscd olcclriciun trrlrrsrr

]on. You nrJ also ptuchrse similar
do\i(es al'.ad] rlired dt mosl xorrnr

Step By Step
One: L,Dparik llrp ourdoof dupl(!\ box

and ElC .onlrolcr U!iI,{ a l_inch
(ilose niptlo. joir lhe tnerallic bor 10

rho corrrrollpn lhis is quit. st.HiHht

loNrrl, hDl .cquirts r\\o addirions

lrirsi. rhc controller h.r no rhrcads. so

riso a nut tri,dr an incxpcrrsiv. slfrin
.cli.f rs ll'c securnrg !ul.

'1he lso Lotos trrijthl nol dan)P

iightl! to ( {rh oih.r: th. closc lliPple I

pu trascd had Ep(rcd LhrPads lrl lo

find a (oDduil fl,)sr nipPlei lh.l xa\e
nraight tlucads. .\drL spaccrs DriL\!eer

llrc tt!. bDxe!.likc Li thi(:l lrl* r,lll lv
silicon,i!. bits i,f rrbbrr .nnning jnf
scnl. thin plasLi.. or sti.k-o! rubhcr
teel Anlthing th{l is Don_trrrL!lli.

I c np a Plasln irxl mnranrr and

uscd iour larers (olhcr olrioos (ould

bc /."infh PlYwood or rri r)ld as shown. besurethe box slighlvioin6dro
the controller body belore proceeo!.q

0″週に Pn"ЮWi
l・800・ 321・BREIV

Are yOu loOking fora handy

brewirlg re`,pe ca′ C“ratOr that

doesn′t require a computer?

Look no further!       LI諄鷺

The HBRCis a complete beer recipe calculator.

With it you can quickly determine th€ re.iP€ gfavity

from different malts and extracts, and the bittemess

contributions from different hop additions, for any

batch size between 5 and 12 gallons

Side One off€rs two functiong: a Gravity-Volume

Converter, and a Gravity Contribution Calculator,

SideTwo is a Hop Bitterness Calculator that determines

lBUsai afunction ofboiling time and boilgravaty.

棚鮒棚器器乱 日,
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ぽ鼠朧:°出∫糧|ょ罵鰐朧乱
green.vre and the two cOIored g′

a′

fwo: Orxre thc boxos are rrcrhanically
joirod, cur 4 inrihos 1200 mm) of (tcc-
lri,.ol cablc aod slrip (hc ourer insuta-
lion a$ar", lesving jucr lle bttrck and
wbitc wir.s (w.'ll join .hc 

'{recogflrund in a mom€nL.] Wir\j tfic ctj(jl or
rcgt'lar duplcx oullcl as sholrDi whirc
ryirc to the siher screw nd bla.k !{)
lhc brcrLc. ltlake a l(rp aDd arta.h
the bare r:oppcr wirc to lhe grccn

Three: ll tou elcct ro us. n (i|(:t. you
drust modil'y lhe top pard ol rhe out-
door box. Using a ha(ksaw or a Drelnnl
Idt, cu1 away rh. e\rr& relal.
Judicious nsc of I filr $itl 

'nakc 
lhe

surtr(s clcan and near. you,ll halc to
drill lw, rrrounlirg holcs inro rtrp 1,rp
phrc be.anse the I'uldoor box uses a
ccuter-Drountnd sc('trr likc mos(

Four: !Vir. in lho power frble. $o pur-
,:hased a l gir qualitt 12-gau,tr: tr\te -
sion .able and (iul thc rcccptacto end

oll about 12 inchcs 130 (xnj lrom the
end. That lcft fivc tue1 ol power (:al,le

I strippcd the thrrxi wires thatr'orn,
prhe the powcr cablc and tinncd rhe
cnds. Tinning qDsisrs of.oating rhe
ends wilh soldcr which solidilics rhc
sirc slrands. I oxpccr.rt thc powcr
mrd to lbllow rh| oormal color udc:
whire. black and grAen. While is nou-
ral wire. gre.n is rho ground wirc and
bh!:k is hot or lhc .oritrron wirc. r'his
cahle had a {r(!ar uir-o ground -rDc olhcr lwo rlrre 8rar. \{har to d0?
'lherfs nnothcr con!.Dtidr. r\ ribbcd
wire is the nnDmon or (hot) porlef car-
ryiDg llirc t {aatpcd ilxr cnd of this
wirc wilh black clc(tricat tape, slso a
convontjon, l0 si8nal r.hat il is .hot."
Thc olhcr gray wire be(xmcs the
whil., of neuLral. Irirc.

lhc ncxt srep $$ tr) choosc \chnt
ol lhc duplci box op.njngs L0 us(!: back
or bo|l(rn. I rfirsr: l.Ic botrom. lb pro-
tcct thc cable enlry, a sranr rctiol js
usod. I chosc to uso an angled rrticf

:艦:器器11:8肌
會。nanoslne

旨:‖:RI∬棚l:器せ£讐

ven"Mt t$tdehrs add 6% ehs ta, Crhanjm Bidenls add S1 Nt D^del

YES! | want Byo custom-made binders!
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America's Hobby House
1 877 573 6400
!v!N imer cashoboynouse.com
sales(irme. caslrobbyf ro!se com

American Br€wers Guild
Brewing School . .

1 800 636 1331

Annapolis Homo Brsw.. -...
1,800,279-7556
vJW.anndpol6homebrewcom
email@annapolishom6br6w.com

asheville Brow6.3 Slppt . -..
82a-285-0515
vrwwashev llebreweB.com
allpointsl @mindsprin9.com

serl6, Mill Commors . ,

919-848-4051

86randWln. Hobby .... -..,..s2
1 a00 523-5423

Beer, Eoer & More 86€r . Cov ll
I -800-600-0033

with Horsl oornbusch . 47
973 255 2009
r/rvJ Dee,exp.r e rceco.l
horslGcerev s acommunLcat ons..om

Bette.Bofile division ot High-Q, Inc,31
i 000 434-.1535
v !!vlletleFuottle.corr
sa cs@be110r boll c conr

BeverageFactory.com .. .. .. 51

vnr! Bever.oeFactor!.om
sa es q'jBererag!r-r.tory.com

Brew4less 56
760 591-999r

Brewers Public.lions ,10 &.13
r-333-822 6273

pg

Cooper's Brew Producrs .Cov v
I BBB 588 9262 & R€c Pe cards
w\!w cascad abre!! coni
mark@coscadrrbrcw.onl

Crosby & Baker Ltd.
508 636 51!4
rvw\!.crosby oaxe..onl
nJo@crosby b!k.r.o'il

D€fenestrative Publishing Co. ss
626 37.r 11175

E.Z.Cap .:10

Fos Equipment Company . 59

1 A0A 221 4251
wwroxxeqLr ph6nr com
sa esloxx@lorxequ pnrenl.com

Freshop6 . .... ,.. .. .. .... ,.59
1 -800-460-6925

Grape and Granary 48
1-a00-695-9a70
www-9rap@ndg.anarycom
i.to@grapeandg.anary.com

Hobby aev€rrg€ Equagrent......14
909,676-2337

Home Ar6w6ry (Mol ............45
1 800-321-2739 (BBEr/q
www homebr€werycom
brewery(i)homsbfow€rycom

Homebrew Hesv€n ,.. .... ... -18
t-800-850 2739

Hops and O.eams .... ..,.....59

v wr hopsanddreams .om
brewillrhopsa,rdd€atris.conr

Hunter Mount.in TAP New York 04
craft brew and rine tood iesrival . .28
wvr'vr r.pncwyo,k .om

Larry's Brewing Supply ... ...59

wvrw. arysbr$! fg oor
.!stornerservicc@lnf rysbrcwng.com

Michelob,com .. ...... -3

Mid ameri.a Brewing Supply . ..41

p!

Midwest Homebrewrng
and Winemaking Supplies 51

wrlw m nvr',Psrsr p pr es conl
.lo@nr dwcsls!pp,.5 oo'il

Muntons p,l,c, .. .. .Oov &5
!11 441 4411618333

andylanes!lfiu.lofs corr

My Own Labels 3a
{!!P myollf abe s.of
rnto!rrv!{.lrbe s.of'

North Country Mall Supply, LLC . /

1 888 368 557r o,5la 294 4900
$s!w no'1ico!nrrym. r .om
salesJllnonhcor r ntrymall .om

Nonhern Brewer, Ltd. 23

I 800 681-2739
vJww f odl,enr!re\{ercoIi
rio@ rortlrer.l]cw.r cof l

Parly Pig / Ouoin Indlstrial . . .23

sAacolndustri€s,Inc. 5l
Jt9 53t 53J/

stout ail|y's . . . . . . . .59
1-800-392-4792

Tore-A-K.g .. .... ,... ,.. .. ..ss
773 491-0792

Turboscrub.oom .... .. .. ... .1

814-591-0808
wwluboscrub.com

While Labs Po.e Yeast
& Fomontation ... 30&
1-888-5-YEAST-5 FeDec:rds

wifli€mbBrewing........ ..35
1,800,75S-6025
ww.williamsbrewing.com
seruice@w ll amsbrewmg conl

winexpert lnc, , , . , , .. .. ..21
604-941 5588

Young's Hom6brew ltd. . .22
+44 (0)1902 353.152
aw.Youngshom.bnn' .. L k

e.q! r es@younoshomebresr co uK

59

ps

2425
302 362 3981
\!wrv byo.coli/back ssues/ ndex. rrml

C€llar Homebrew sg
1-400-3'12 1371

v lvr' cel!r rro'fctnevr corl
slaflRce aFhomebrew com

目].・ |ヽ     ●ヽ  ,ヽ●   ,●  ' ,1



Thread the cable thrcugh the box and i.to
the conlrolle., A botlom connection was
prcfembls tor my brewhouse.

dtplox box - brulc torcc works wcll.
The nr,rc difliIul1 parl is de.iph.ring
the wiring schcmatic. Il yourc nor
cleclririally Iitiirrte 1r! wriling thp coti)r
mde oD the supplicd diagrams tor
gcl hclp!).

Six: lhe dbbed wire wiih btack rap(
tiom tho powcr co is joi.ed r0 tho
black wiro |lor Lhc duplex oullcl {nrl
ins.rred int0 the (bmnon (CoM)
\i.ing block (on rhc upper righr sidrr.
Inserl t}e gfty neural $ire {rhe wir.
that should h. whilc) inro thc 120V"
slol locatcd bcsido it. A jumpu rholl
goes fronr tho "120 V" shl lo the _(t'

lerr indl on lhf othff junction block,
thc ono on tho lowcr leit sidc.

Th. wiring blorik rD the lowi,r l,fr
is rh€ one thar swirches powcr to vour
chosen dcvicc. bc it ou hcarca or o
nnlen lir (hatrge bdwtsen }earing and
.ooling (lho porvor lurns on whcn tcm-
poaturcs 1oll or risc) G n push-bulrurl
lutrclion ol tlx) l'lC - all wifing

Sev€.: Ck)se tle hox. put Lhc dupk'x
box cover on and sffcs cvcryhing
down lighdy. Solort a location for rhr)
rrnlroller llnlLs srle. Push the lempfr-
ature sensor inlo the rcfrigerarr as
mcntioncd prcviously dd lap. il iD

posilion. lt you'fc using a healer, lil
$uggest mounting rhe sensor hi8h.
as hcat risc, aDd at a nid poir[ if
cooling. Be suri: lherc is airnow aroxnd

Eight (intrerl lhc hcaler, Il yox us{ a
saterbed h6atcr as I did, you ll havo
to discoDncd il liorD thc original
controlltir, push thr $rd throufh
lhe rel.i8eralor wall and ana.h a

Nine: I'rogram the lian.o conrottor,
thc nrnrucrioDs arc si'nplc. Cor)l|(ict
your de!n:c trod givc i1a resl ruD. lh(rl
enjo! the bdnelits of prc.ise t€mporlr-
tue conlrol. colnc N.inlcr! chill or

Whcn not pursuing his oth?r.arP?r
uriting about carc. Thom Canncll
uJrites "t,rdpds" in e.cry issue oItttcu)
Yorr lhtn m.tgdzinc.

が

ご」
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Ｅ
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Note that th6 gBen and ba.6 copp6r
gounds hav€ ben joined and partly cov-
ered with h€at-shfink tubing.

that points tha cord to the sido 'lhis
lask roquircs disassemirling rhc onglcd
srah rclii)l- Dol r big (:hore. lhriud
th€ iiabl. ihrough the straiD rclio,l inlir
thc box and into drc controllcr Thc
duphx box wo prtr'chssed includos sov-
efal llreaded inserls ti, close lfic
rcmaining openings.

Five: lt\ not dimrxrll t0 push the solid
wires into rhc co.troller from the

BREWING EOUIPMENT

H d'{iraftrd drisl mills
for .ho homcbrcwcr-
6 models tr, fhrr$.! from
in.luding our massivc 3-rollcr
wsn:crurknrdsteir.rrrD

'l he Barley Crnshcr MaltMill
''Ho'ncbrcworl,r L(:sL frtund.'
Mills l0r the homcbrewer.
brcB shop and nicrobrewex
!vwt!.barley(TLrshor.r:m

GIFTS
Yonr BP.wery (;la.rr
scnc you bccr in you oM
brcwery glui,r wiLh your label,4ogo.
|0r more iulhrmatlon and exan-
plcs, plcasc lisil our wcbsilc:
Hotne.brewcBpridc.(m

HOMEEREW SUPPI.Y
BFTAITERS
ld4l(8 QUAUTY
BEER & WINEI
Supplying homc bccr- and
wncrnakcrs sinco 1971.
ITREIj Calalo,l^nrklcb'hk -|ast. llcliablc Scrvicc.
Thc Ccllar Honrel,rew, l)cpt. BR,
14:120 (;rconwood /\vc N..
Scal c, $ 98133.
I-800,342-1871.
sccL,rc onlinc ordcring:
www.celarlxxur)brcw.mn

MAGAZINE BACK ISSUES
Round oul!irr B|w Your 0$T
ollertion! l)otqrload rhc bart

$ \!$rbyo.(nnlbff li$trN4ndex.htnrl
or cal 802-llr,2-:J9{J I 10 ordor

SUPPLIES
DRAI-T'SMAI( I]REWING
COMPANY
You ll lole our prices!
Call todny lbr our l-n[[
home.bret! snptly (atak,g.
r-8n8 440 BEER

WINEMAKIIIG
FREE INFORMATNF
(]^IALfi;.
Siftc l 7! l'800'841-7,to4

Indep€ndcn... M{ ) (4054-

\ri) rrF zrn,{ krn\ \. R '\\\
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"Frien4Qr
What 

"ke 
qatters!

www.brewbyu.com
www.hopsanddrcams.com
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It's easy!

. Free point-ot'purchase
display rack

. Big 45"/o discount ofl cover price

. [4inimum order oi iusl 5 copies

. Help drive more customer
business and demand

. Flat shipplng fee
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Blew Your own Erew
2564 N. CampbellAve., Suite 106
Tucson
(520) 322-5049 or
1-888-322-5049
w{iwbrev4Tourownbrew com
Wherc the an al honebrswing

HonebeweIs oulpost
& llailoder Co.
801 S. i,lillon Rd., Suit€ 2
Flagslafl
1-800 450 9535
wrllrv.n0meorewels.c0m
Free Shipping in Arizona on

Urhal Ab's Ya
6363 West Bell Road
Glendale
(623) 486-8016

GreaI seleclion of beet &

FermenlablsE
3915 Crulch€r Sr
North Linle Rock 72118
(501)758-6261

Tho llome 8r6|l6ry
455 E. Township Sl.

1-800-618-9474
homebrev/ery@arkansasusa.com

wwwthell0mebrewerycom
lop- qualiy Hone Brewe ry

Wemar's Tradin0 Conpany
1115 Fourlh St. S.W
Cullman
t-800-965,8796
rwvw.wemerslradingco.com

Beach Cllles
tlomebr6r.ls Supply
2131 Plac€nlia Av€., #8
costa lvlesa 92627
(949) 642-7300
wr/vw beachcilieshomebrewcom
"ORAN6E COU IY'S PBEMIUM
BEER AND WITIEMAKING
SUPPLIES"

Beer, Seer & Itorc Beor
Bivelside
1506 Columbia Ave. #12
Riversde S2507
1-800-622-7393

Top-qulity Supplies tot tha
Hone Erewer at Vintnet.

lhe Bovorega P8ollo
840 Piner Road. #J4
Santa Rosa 1-800.544.1867
wwlv.lhebeveraosp€oplo.com

32 page Catalog ot 8$r,

BfeTals 0iscounl
8565 Twin Tmils Dr
Antelope 95843
1-800-901-8859
rcb@lansBl.c0m
wwwbr€wersdiscount.com
Lowest Wns on lhe W6bl

843 West San lllarcos 8lvd.
San Marcos 92069-4112

{760}59r.S991
lar (760)591-9068

ooc! C.llar
855 Capilolio Way. Sle. /2
San Luis Obispo
1-800-286-1 950
Largcst beet & wine sudier on

Hop]lci llon0hrawln0
63s8 Douoherly Rd. ,7
Dublin 94568
].8OO.DRY.HOPS

Beer, Wine, Root Eeer-Kits &

lwantilYboor

(530)672.2591
lax (703)SS1-5360

Eeet & Wine lupplies, Wotldwhe
shipping 1A% all for Brew Youl
own subscribe5 Prono code:

ilapa Fomonlallon Suppllos
575 3rd Sl..8ldq. A (lnside Town
& Counlry Fakgrcunds)
P0 Box 5839
Napa 94581
(107) 255-6372
wwwnapalermenlalion,com
Serying you brewing ne6ds since

1983!

0 olnalllone Srew ootlel
5528 Auburn 8vd., *l
Sacomento (916)348-6322
Check us oul on lhe Weh at
htlp !/g o.to/h o n e b re w o u tl e I

0'Shea Bnwin! conpany
28142 Camino Capisirano
Laguna Ni0uel (949)364-4440
wwvt.osneaDrewng.com
Prcvid i ng saulhe rn CalilornE

San Francisco Browcrall
1555 Clement Slreet
San Francsco 94118
(800) 513-5196 or 415-751-9338

Low P ces, Large Selednn

Seven Brid$s 0qanic
Homehl8wioq Supplis!
325 A River St.
santa cruz 95060
1-800,768,4409
td 831'466-9844

Cer id qaant: lngeddoE

Stein falle6
4160 Norse Way
Long Beach (562) 425-0588

brew@steinlillers.com
A nonpofil pudn bewrn mmpany

Seer and Wine al llomr
1325 W. 121s1. Ave.

720-872-3463

2pening Soon!

leer al Hone
4393 Soulh Eroadway
Englewood (303) 789'3676
1-800-/8S-3677

The Breur Hut
15108 Easl Nampden Ave.

'l-800-730-s336

Beea Wine, Mead & Soda -
WE HAVE IT ALL!

ily Home Sreu shop
ll Erew on Pnnise
1834 oomlnion Way
Colorado Sprin0s 80918
(719)52816s1
w{/umyhomebrewcom

lf,allose [rpress
887 Main 31 (Route 25)
lvlonroe 06468
tn $: (203) 452-7332
Out oi Slate: 1-800-MALT0SE

Connectic ut's laeest honebrew
& wlnenakng supply store. quy

supplies frcn the authoB of
'' CL O NEEREWS'' and "BEER
CAPTURED"!

H8arl5 llome Beer
& WiIts ilahng SuDply

6190 Edqewaler Dr
0nando l'800'3S2-8322
Low Pices --Fast Service--
Since 1988.
wltvv hea nsh 0 n eb ev. co m
www hea rts h o m ed I aft . co n

n. Stady tidy
208 S. Alcaniz St.
Pensacola 32502
(850) 436-4436

Fron botles to book, tron kits
t0 chenicals - We have erety-
thing to brew your own!

Slomp Tltem Grapes
2563 l5th St.eet, unil 101

Denver 80211
(303)433-6552
Your needs are our specialu.

man€fla Homsh|E|x Suplly, Inc.
1355 RoswellRoad, Sle. 660
Marietta l -888-571 -5055

www'mariettahomebrewcon
L,w pnces, high qualiy grcat

Bev An Bl6w6r & Winanak6r
Supply
10033 S. Westem Ave.

Chicago (773) 233"7579

ltlead supplies, grains, liquid
yeast and beer naking cla$es

Tho BmweA Coop
30W 114 Butlerlield Road
Warr€nville 60555
(63{) 393-BEER (2337)

w\rw.TheBrewBrscoop.com
DUPAe County s URGEST

E rla) rme 2oor BEn Y,{nft'\



Chicagoland WlnemaLtt Inc.

689 Wesl North Ave.

€lmhursl 60126
Phone: 1-800'226-BREW
E mail: cwinemake@aol.com

Crystal L.le floallfi Food Store

25 E. Cryslal Lak8 Ave.

Cryslal Lak€
(815)459-7942
Upshis brcw snaq - Can1lete
seleclion incl. Honey. Maple Syrup

Hom€ 8l€v Shop

225 Wesi Main Sveet
Sl. Charles 60174
(630) 3/7-1338
www homebrewshoplld,c0m
FUI line ot Kegging equipnent,

Tlo Blewers An Supp v

1520 N Wels StЮ et

Fon l17ayne 46808

(260)126‐7399
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Hammerヽ Wine
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Befi & Win€ llobby
155llew Eoslon St., Unit T

Wobum l-800 523'5423
E-mail: shop@beer_win€.com

Wob site: wwubeer_w ne.com
jne stop shoDing tot lhe nosl
dlsci ninating begi nne r &
advanced beer & wine hobMst.

Beor & Win6nath0
Suppli$,Inc,
154 King St.
Nodhampton (413)586-0150
or Fax (413) 584-5674
wwubeeFwinemaklng.com
28th year!
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1 -800-596'3610

wltwba.hftrcwkg.con

Tii g''r Elaanllals
2624 South 1121h St., #E-l
Lalcwood 98499
(253)581-4288 or
1-877"557-BREW (273S)

w\Nwlh€beeressenlaals.com
Mail ordet and securc on-llne

Tt6 Callar Homette*
Make your own beer & wino

14320 Greenwood Ave. N.

seattle 90133
1-800-342187i
FREE Catahgreudebook,
FAST Reliahh Se4ce, m Y.ats!

vNw.cellarhonebrcvcon

t rt's &e{iu Slppry
7405 S. 212h Sr, #1fi]
Kent 1-800-441'2739
www.larrysDt€wn0.com
Ptoducls fot flone anal

Cnft Brcwets!

IoulLh HomeDnr
E Wlno 84ply
8520 122id A\re. Nt, 8-6

Ki*land S8033
(425) 803 3996
www.mounlainhomebrewcom
The llonhwests PrcnBr hone
brewing & winenakng storc!

iloniwost Brluara S0PPIY

316 CommerELl Ave.

Anacorl€s 98221 (8CO) 460-70S5

All Your Ercwlng lleeds
gnce 1987

ROC町 範,HOnlbrew a Beer
EIn,oriun

3533M赳 0 3ay Ro鉤 V

Oけm“蜘

(36019669160
wwwrompbmv∞ m
″
!″ s″ rlia゛ lran a dttrF,1

ρlll′ 0′ 0″V・

Srcwcilysnppllos.con
Ihe lla .l 8t*el
14835 w tisbon Road
grcoKi€ld 53005-1510
1-800'824'5562
Far (262) 783-5203
Y|,ww.8f €wCitysupplles.com
Securs qn-Line Catalog, Su\erb
Ser,tice. Suwior Solectiot &

llonohrur [.tt6l
1 326 Nodh l,leade St.

Appleton 54911
(920) 733-4294
or1-800-261-BEER
$^v{,homebrewmarkel.com
Seet & wine supply Relail stoft

wine & Bop siop
193'l Monrce strcet
Madison 53711

1-800-657-5199

Souke n Ms&nsin's largest

seleclion ol baar & wlnetr@knq

Blactslo■o Vanev

Bttew119 SI,p1108

407 Park Ave

V・ Oonsook0

(401)7653830
0じ81ヽ PrO●

…

aゼ

ParsO,a″″ Se“
“

′

Bei mar ilouid Hobby shop

736‐F Sa nt Andrews Rd

co umO a 29210

(803)7082033o『
1‐3000827713
w、Ⅵ″11u dhobby com
・υ″′フ′

“

力θσンタ′θ Sりβ″Oθ a

O“″,SB"'嚇・

ハll Seasols Carloll■ 9&
BrewinO Su,口 lv

3900 HillSbOro Pike Sle 1 0

Nashvlle

1 8∞‐790-2,38

7Vashylllelレ r"ダ
″αηθbraw Supplar

tuslin Hom.hns S|lpply
8023'8 Bund Rd.
Auslin
1.800-890-BREW

15121467-U27
wwwausiinhomeb.eucom
fie ShlWitP on orde$ Net $60 N!

V sitthe HOmebrew

Directory on‖ ne

at byo com!

Click on

"Homebrew Supply

Dlrectory."

BRm YoN (x6. MaY-Jue 2004



Last 6aLL

by Nick Riehle

0 my wite. knowing I wa\ borcd
!'job. gavc me a book on ho'n.
aking. In thc back w$ a shorr

on brewing oxlracr bc$s. I
a couple b{nlres oI winc lirFt,

ncc I lricd making b{rer I was
. Of fi,uNc I oblaincd mofc
and all-gr{in nashing bocam',

lillle 0r as much ,ts I brcwed. I
ncver begin 10 cxhausr alt therc

Alas, my work siruafi,n chatrgcd
soon after I bogar browing and nrl
sparc time was suddody at a prerniun.
My passion lbr bre.wi,rg sll-grdh boors
at times becumc incomparibtc wiLh $e
challongcs olcareo &odlamity. As t(,t!
quality bcers brewid rlosc 10 hone
becamr nmrc availablo, the need ro
Drcw in o.der k, oirlair good, tresb
bcer bccam.less (xmpelling. For rh6se
?O-som0 yco6 lhave conrinucd to
brcw &s lhc ebb und flow ofmy care{rr
h6 altowed - bLrt elcr at rhc lev6t I
$ould likc.

l;or sonrc timc I h8ve consider0d
how I $'lll pursue my brcwing hobh!
onco r finally have nrrc timo. This fan-
tr$y cvolvcd inro $o idea lbrt, oncclho
kids move on and I rcrirc, ny witc a|ld
I wodd bDy d smrller housc wirh a

community will sir a millpond and a
buildiog wc call'The ttarlcy MiI Inn."

'lhe inn will tuark rhc .cnler ot
Bn.ley Mill (l)mtr()ns. tl will have a
wo.kirg watcr wheel rhar will drive a
grAin mill Md probably An auxilirry
clccidcal g€neral(,r The lowcr floor of
thc building will house lwo r:emcnr and
lilo .oons, ea.h cquippod wilh srAre-
ol.lhc'an homebrcwi[g systcms. lhe
builditlg will also lbahrrc tr pub with a
large-screctr ry, a pool rabte and cxtra
ta.bles and chsirs. Tho uppcr floor of
thii Buricy Mill lnn wilt (ontein two
rooms \4ilh in-suite barhrooms for
gucsls wbo (x,me fron out ol rown li,
vrsil.o|munity rcsidenls.

.d! for thc br.werv onc rrron will
have a l5-grllon (57tfter), srato ot-
lhc-aft system suibbl. lbr a p.orcs-
sional pilot bre.wer!', whilc rhc orher

quantitics of really groat homob.cw_
lve hope rcsidcnts {rlt .cgulurly o.ga-
nizo porluel dirurers. whicb will likoly
bc hostcd by r proud brcwor rvho will
surcly wsnl rb cslablish iht elcnings
thome afl,utrd his or her lalesl bstch.

oktoberfest must be onc ot our key
hol'days. Wc plan 10 invjte outsid$s to
help us celebrate it in rho pt.nn: aroa
oulridc the inn. with prorieeds going ro
charity. lho rcsidcnrs brew (lub. call-
ing thcmsclves "Thc thcommun
Brewcls of llarlcv MiU C
sonrethiDg oqua.lly protirnd. will srrtve
to bc {rompcliti1'e ot homobrcwing
competlions otr { nudonal lclel.

Yes. oUI boor lanr&sics havc nln
wild here - and we arc bokirg tbr
oqually obse$scd brcwors rr'.ioiD us. ff
you ara inlcrcsred, email nick@bor-
lcynill.org or sco rNw.buleymilt.org..

ard practi,P A\ lulch r'ot.
b{nh. it bccamc clcar ro n thar people live as they would anywhere else

is an art as wrll as a scien'le

- but with more emphasis on beer!

事

Homebrew Heaven
A retirement communitv for the brewer

largc bscmenL and thc bcst brewiry
equipmcni availablc. Thon I woutd b€
abl. fi' devclop myshlland cxpcricnco
as a b.cwer in a nrorc dcrlicalcd way.
Sotncwherc along fie line t also dovel-
opAd rn irrarional fas.inrli(D wfth
watff mills- lh6 my thnlasy brewcry
shifted to a small building witb a warer
whcel. lhough I won t sug,{esr lllal this
cvcr socmed the l{losl bir pra.ii{:al.

This summea on a wulk with my
wila, tr'y lu asy ofa brescr}l s sorer
mill and wslkiry rrails conv€rged in
whol wc dccidcd rr, csll Barlcy Mitl
(amfir,ns, 1\s we sce it, thc Commons
will resemble r golffng commDnily. But
inslead of hornes builr sroDd a gotl
coursc. our comnunitl will bc siruated
iD a wooded ar{!a irrcrlacod wi(h walk-
ing lrails. In th? rniddlc of rhe

room will rrntain similar equipmont
with a small€r cspaciry. Thcrc witl also
bc a chambor between tho brcwing
rooms and rh0 pub. maineiujd al
67 "F (r9 "c), where fivc to ls-gallr,Il
ixrnicrl flrmonr.s can r€st. Some of
lhcse willbc in coolcrs ro kecp rhcm ar
l&gcriDg temp+rarures while othcrs
wjll {,ontain ale, fermenriig ai rhc
roduccd -roi'm" remporatu.c. This is
slso whcre we will kcep kegs thai f€cd
the drafl laps bchind the pub's ba.

We sce ltarl0y Milt Commons es o
plecc whcro people cm live iheir livos
as the.y would anlvhere clsc. bur with
mor. emphsis on boer! We want it to
be o placowher€ impo otrr- and nor-
s0-jmporbnr sporling evcnrs draw
rosiderts 1r) the pui and where cvcry
gdjro is accompanicd by rcasonable

Barley Mill Commons is a place

Mdr.tuno 2004 B[\ Yorr ow\





Your Brewing Just Got Easier!
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