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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 Your Own!

′ Onlire Cuidcs to!
. Hops
. Yc.at Str.ins
. GRins and Other

IngredientB
. R€tailers

Qu$tion of the
Week wtth Mr.
wizard

R€cipe of th€ W€ek
from thc BYO Archiveg

Compl€r€ BYO Story
Index

S€trch the BYO
Databaso

Lrbel Cort€st Gallcry

Downlosdable Breq.ing
Spr€ad6h€€t

L€arn How to Brcw

Online Subscription
S€rvices for:. Trirl ls3ues. Ren€wols. cift Srbeciptions. ChanEe of Addresg
. Ac{,ourt Qu6tions

ノ

ノ

ノ

ノ

ノ
　
ノ

ノ
　
ノ

THE HO■‐TO‖ 0‖ [8R【ll B[[R‖ AI■ 2:“
=

EDITOR
Chrls(k,by

ART D:RECTOR
Coleen lewett Hclag¨ er

ASSOCIATE EDlTOR
Car“ tt Hcaney

TECHN:OAL EDITOR
ヽ btoll Lav`

EDITORIAL INTERNS
壼ヽchaol Palke■ 141ki Jollnson

CONTRIBu■NG WRrERS
Steve Badet Thom Cannetl,
Cttris Colb■ llorSt Dornbusch

Joc and Dennis Ilshet

Colin Кaminski,Ashton Lc、 oЬ

Thoma,Millo■ Steve PШ kes,
■bs、 Hnd Mak Szdlnatlllski

CONTR:BuT]IIG ARTISTS
Don Martin l■ 1l MaCken7ic

Shぶ〃n lurnen J血 Woodwam

CONTRIBUTING PHOTOGRAPHER
Charles A Parker

CANINE ASSiSTANTS
Heidi Dur

How to reach tls

Editorial and Advel● slng ttce

=;′

o″ 拗 ll′ 0″″

5053 Main Street SuitO A

l■anchester Center ,T05255

ltli(802)362-3981
1'ax,(802)362‐ 2377
E‐M“L BYO@byo cnm

Adven3ing Contact
Юev natt00

lio“Эbyo oom

Ed“

“

al●ontact
Chris Colby

thlls@byo rom

Subsc■ptiOns only
,7`″ シb27θ″″

l,()Box 469121
1:scol dido (iへ 92046

1● |(80(),900‐ 75,4
i4‐ I'8:30‐ 5100 PST
[:‐mall:byoOPcsPublb■ com
rax:(760,7384805

Special Subscnp●On offer
8 issues rOr s24 95

Web Sito
いヽいヽ Oヽ COm

&Prn'o 0ssN Iosr.asx) b @b
Fe*sy, as{ Jure ad tuqud rd 94.c5 F rr by

6sGl{ffi'

[|65Fh'.'fu'Posox25rd'

fudEs6/i.€:Fds&cph()edled'7e
F6!1&960.t4ddc|hd4G'#h|td

sr5s. F*r t/60) 7s 1305 Fry
fudsEy.bbmUsdo|nDlsrbs]ns&bslioioi

A|mk|sd}*h'o'a€copylgho,Mb'

t.6ad4i€dbye€Mk!
cdrui'jja(al|lmlt'Ir6'!l'5l{fu|IE!

dbtudbdewiddtud@a i66 nbr

Badbqdbbdlj(+@hF,Edt4drb
ltfuo!.tF€fu,|0hlod'Ah€hdlft

d*dagreay bb rt rq ercE d om $ (re dldm

4|4|isdfuAqddhnF'
wM@idmsdi.lyodbd

PUBLISHER
Brm ning

ASSOC:ATE PUBL:SHER&
ADVERTISiNO DlRECTOR
K:ev Rattec

ADVERT:SiNG MANA● ER
Mithacl Pollo

NEWSSTAND 01RECTOn
Carl Kopf

EDITOR AL REVIEW BOARD

躙 咄鴻肥,7」:器繋IIfFWl°
g CO

Mark(:aret・ Homebrtt Cosullant
Chrs Crallm・ Beer Boer and Morc Beσ

艦 ]誌蹄:柵品脩 、u"
蘊 _憫騨濶

t

h鰍陽繁∫'
0●sWi`・ WЪi"l ab、
Allne lVllyle● Vご皿ont Holllob"、v Supp"

■ Mry.June 20Ot BRE| You 0s\





COn77ibしぼOrsl

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
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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
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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

■ M.・ m・ムЮl h円和,いヽ



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. 
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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{)


