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THE beerkit k, mrke B€lgian beers without. hasslc:

lllon donl hav. rhcrnn n.r rl. irrlilirnr L,he{ Jdrbccrs:hnury
lioN ll( ru\ gdnr. or pcrhlpr tou rhrnl hat bssins $ as diliicuk as hranr
surgcrl hurrord.nlh.ycihitl.lnrirD.ah*rftutrrharkirs.s.
tconmcnd tou trya BRC\Ilil:Rll honcbrc$ kn.Thcresuhsma! {.ll
:uryr* loul aRl$ lL(lt u* norlung bur rlR lin.sr ingE{rnN m lhcn
kns, and th.n hc.N ar. hil.ftd to d.nhdnre B.lrirn r$r+
Yo(oM honkbru(sl Ab{'tbicr. l.ipcl. I aNcbicr, (j6nd Cru. Diabolo.

llry|tsnrill.. \si(horrrhr\slo.rIrrrsroBk!$rlR]ll

r lhc onl) ]IO-BOIL tus uring gcnuinc D.lghn r.cir.rand
i'rer.dic r..\iilihlc h ll dilTeEnr rtfor

. \'.ftstrigh b '.rd ro u{

. Vakcs 9-15lirB ofihsohnc TOP Q(:ALITY BFFRI

D.\RX ABBEI t! pc for 9 l.
S.'i x\\\'ilcrnrnl: Lnto tl.ohole.Ent: tt 9n

Onc ol thc hos \rll kno\n Dclgian sn ci,hi.r i ar 
^hh.y 

nylc hcer $irh
\nnN{ chrtu($ duc ro irs hislr llcohol (o cnr. Dlrp !mbd. titl ,ta\nu(d
$ithloroimalrammi\rrhc,r,m.lnor.\ Imn'.tc,qirl'l.rrrnrhni'u.
rnnc5nnd urr (*kcl)l tu*rcnnyc{R I

.\Ulll(lRl\ t!p. for l5 l.
stdning spacili. gvri^ : I. t)60 tl.nholt "k :4.i',;
Ai$.r bcer $itn I Ed .dmer tirr. Sldrtly acidic puhr ur ti6r b $ nh a
nrcc lililv arofta. Modftrc hoD bin.m6s. ConDi(bb \ nh rlp s ell
Itrou bsfolR@sclric.

l)l\ll()l.l)t\pelor9 l.
skrlntg tpe.tn po\ir : Lt)7 1 ,lLohol &rtptt . 8'.,
Bclei.i {rpriihy' her Stotrs. euldo coluurqj hcsr r i$ ! $ic* lnd lon!
tusong hcM rl.c!). Chadrcrisric amm, ofd.\iltrnc Bclsi hd6. $n
Drl{r! trirh I !lighrh !s(rr ulrcnusrc. lmpro\cs N h long narurarion rim.{
0d can bc kfl lhrscrcmllsii '

KRIIK ttpo for t2 l.
Srrlnu \\1 th. rir\^ : I n5t |ld'ol.ont.nt: j,i"".
Kflck 

's 
rhcbc$kno$nol$clinnus B.l$ian ftuil-h\*6. trride br

n'r.crJrirrJ {l'r'r f\ ril\u \:lrghl} Jridk. s$.d Jomak bc.r Nnh r
Bd roppc! rinr. liach kn c.nraini !trd clNn] ioi!e uarrl.rsr.t k! u,
.hedes lT[is bNr sncs vou fic p(rlirr bulancc ofrilnrnc$ Nnhour
r$trng l c gNnadinc as somc comnl.rci.l kticl \ do

Ol-D FLE)IlSH aRO\\ \ tlpc fo. l2 l.
Shnrn'x \\\'ili( ennn\ : t Ooo ltkohol c.nlent : 6,:L
A durk btoNn bc$sih a \'tudr'' nor.s n.!or i dishl liquoricc rncnrnc
lhi' il\o uonr$v.s \ir[ rhc Durrn tsot-b.crs.

( llRlsI u,\s Ope for 7 t.
skdn g Vecilk tturi^ : 1.065 AL.h hnh\, 3",
D.rI. $.rA d full-h idl Bctsirtr b\-.. :trccru rtun lbbct srtlc bccN.
suons nulr Il.\our od arcm.lnnorcs fth lon8 m.nhtid Inks dn
can bc l.Fr Lr \c\cml vm's I

\r'HEA I BEtR t!pc tor 9 l.
9t n.f'\\.lli Enni1.\ toiJ ,ll.dt.n atrc|r : 5 i"
vcry sim'|ff ro fic $!ll tno\rn l).lgi.n wirbic'u" Drh.oFtnr$luur
{irh l.sihoholdodrenr Aul:uNnerb(cr$nhrptcrs|fl amdamik
l$ps u j a smth nah characrr. Sliqhny r.idic ind rhirsrNoknnrs.
n$cd on old!.cipcusirgb{rl(r.$hc!r. our thkcs and a sccrcr hcrb
h*r!ru $lth conandf and s\re.t oran8.-Fcl
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客雲_合:88:胤tttng

Departyleyls Featurzs
6 Contributors

[4eel a new columnist lor AYO and
a long-time review boad member.

Mail
A contmller con€ction, a smokin'
question and a recipe revision.
PIus: hops calculations

Homebrew Nation
A barnyard brewery, military
mashers and a super system.
Plu6: the n€plicator clones Flying
Fish Brcwery's Falmhous

Tips from the Pros
Summer is a gr6at tim€ to brcw a
iiuil b€€r and our two pror€ssional
brewers will help make surc your
nexl one isn l the pits.

ltelp Me, itr. Wizad!
How to clear a crafly folm ol
chlodne and how to identify
some historical hops. PIus: a
h€at€d question and a cold

Style Profile
Had a tough day woAing in th6
coal min6? Ev€ry had work€t
ne€ds lhis had-waler lager -
Dorlmund E&on, a blue-ibbon
b€er styl6 from a bluecollaf town.

Advanced Homeb.gwlng
Looking to maxamaze your malti-
ness? Try boiling your mash!This
ag€-old brswing tochniqu€, callod
decoction mashing, explain€d-

Techniques
Th€rc's mol6 to l€lmenting a lager
than just k66ping it cool. Leah th€
lools and techniquesto make Your

Last Call
why hang your kids' pictu€s on
the lridge when you can slap them

24 2OO4 Label Contest
A variod asoodment ot cats, dogs, snakes, frcgs and an udderly iantastic
cream stoui label that will make you laugh and cinge at the same iime.

30 Chio Off the Old Bock -The' American Adaptation of Bock Beer
by Chtis Colby
Old World bockbier has a New World cousin - American bock. Once a sea"
sonal otlercd by nearly svery American bBwery, now a yearround beer slyle
of a few rcgional brcweries; this beer slyle appears to have tound a niche

36 Bockbier -Pride of the Bavarian Brewhouse
by Horst Donbusch
Big and mally. yel smoolh and d .kable, t%ditional Geman bockbier is one
or th€ gr€at acheivem€.ts of Geman b€wing. Find out about this lamily of
bee6 - including Maibocks. Chrislmas bocks and dopp€lb6ks -and how
to br€w them al home.

13

15

19

49

53

by」Oゎηヽ
"erWateL water eve"where  but whatも an cxtract brewer supposed to do wth

l'Get your reet wet n Our gu de to what eXtract brewers shou d,and

should● 1,bother w th when it comes to this al mportant brev7ing ing edient

36

64

wヵere tθ f′
Ndi′

6 Rocipo Index
57 Roador Service
59 Classifieds & Brewer's

tllark€tplsce
60 Homeblew Dircclory

COV[R PHOTOGRAPHY:Charles A Parker

THE W:NNERS ARE.… 24



ヽ[(〕心c Lu An.Ь cr.… Thて、、(la、゛Us Silver.

取Ъu Be ri¬he

SilЧ、rM(Jそlllionヽ11lncr,(:1で a11ヽ1llerkan BcOr「 csi卜 .1.

ｅｇ

Ｉ
ｄｕ

Ｉ
Ｉ
Ｊ



Ask for the

r:i. ft P;t{.itdilti. \ r..i.ii
fro m

' yeast

r"ιc ae O″ c″んだ′

ιαDる
 (°

 

“
5e l

1.541.354.1 3l 5 www.wyeaslLab.corn

ED:TOR
(hris(:olby

ART DlRECTOR
(11● en l,、、ol:]〔 oingartBI「

ASSOC:ArE EDlTOR
G■ ,■ oll:1● と111v

TECHNICAL EDITOR
‐ゝ hton■ o、 1、

EDITORIALINTERNS
i4ichael P,lk,■ Mik:Jolinsoll

00NTRIBuTING WR!TERS
1ヽ,v● Bader Thoin Cannell

(lhris Coiby IIorsl Dorllbust11

,o,and Donlll、 Fishen

(oln Kaminsヽ 1 sヽI,ton [r、、is

l卜omas i“ i lo■ Slo,(I Parヽ
`、

lt,ss and Mark S′ amaltllsヽ 1

●ONTR,BUTING ARTlSTS
l)on:"altin  a, ,`n,kenァ lo

511a、 vn rurn● ■ lmヽVood、、■「|

CONTRIBuTING PHOT00RAPHER
CIlalles A ParXcr

CANINE ASSISTANTS
‖ぜidi llur

TH[HOW T0 10M[BRIW B[[R mACAZIN[

PuBusHER
Brad RIng

ASSOCIATE PUBuSllER&

^OVE「
nSiNG DiRECTOR

Kiev Ratteo

ADVEIFrlSiNc MANA● ER
I"ichaeI Poll,o

‐
I● VヽiO l●●●ヽttに ,

Editorial and Advertising Office

お′て
“
 ll′

“
′

`,″

,,

5て )53 :ヽan: 、11.(■  ,ヽ1■

` 
ヽ

lヽu,1(1lesttr((111● ■｀|('525F

ibl:IS02)362 3,Sl

ドa、 ,t802)312 2377
1,‐ lヽani BYool,、 o(o■ 1

Advertislng Contact
Кiov nattec

klo、 Cbyo coll,

Edito■ al●ontact
(li「 i、 (〕 olb、

(li「 iド (●byo● onl

SubscriptiOns On!y
″′r“ 1わ″′0″ ″

110B`,ヽ 4(,て,121

Estondd(,(し ヽて,2016

:キ11(`800,,0075,4
〔ヽ
「

8:30 50〕 1'Si

「
■ぃal・ 1),o●

:メ
、Publillk(●  、

「 。、.(760)73ヽ lS05

Special subscript,on Offer
8,、ドu`ls ibl 2ヽ1':

Web Site
Vヽヽ Vヽbヽ 0(`口 ,,

ri]35r]!l'trjd.oi|rairi
r.b|@k,JfaJ3&dlols,r9lc'ghj

erh4.o! Plb.armsua &6

k33.@..-iodroe,5!]9Lorddiacehrd

F69bslpltr't

lIE|bpqdr.'iL

NEWSSTAND DIRECTOR
Carl Кげ

‖闘脚 」盤Ⅷ 世
Wbg“

Mark(.aFdア ●:Iomebre、,(lon,llltant

(h■ 、GrKlllllm● 1■ ()■ lletr and Mo絆 13oo,

艦 撫燎 ::概常品ftttも。N

は 、1‖鼎 |‖i鮮

軋 薗∫鸞F
Ttt Satnattll●

"●
Ma:to、 てヽ

「 Pヽ,o、 、

J()hn VVeer“・  11(,m●breヽv(o■、ul l111■

CIu■sヽЪω 。いnlに Lb・
ハnno Whv"。 V,rm(ml HOnoわ |●w SJpp=





ConTri6yTors

aulhor ot several hom6brBwhg
・ Scotch ハle  (1993. Brewor3

&Ewery Bre,./€r's Handbook" (G.W K€nl, 19S7), along
with Mikel R€dmsn and Scott B$sell. He's also writt€n for
Arar yor.,r Ow, ard s€ryes on our 6vl€w ttoerd.

book in th6 Clffiic B€. SVe
"N€u Brcwing l-ager Be€f (1996,

a vague int€rBt in horfiobr€wing
b'n it wasnl until anoth€r fdencl

and co-author€d "Th6 S€v€n Eaml

his l●t honebrew in● e e3"
fri€nds ott€r€d him a ssmol€ ol th€ir

your horse has dlabet€s," wa3 hi8

Of couβ e,0にO doesnl,ust Wlte about beer― he a so brews lt Noonan

bo98o homebn〕 ″ing bBck in 1977,when very lttle infomation about small‐ scale

b棗

"v nO was avalable He is now is the owner and brewmaster ofthe■
37mOnt Pub

&日●3、very a 14‐ balrel bretvpub in Bu‖ in。(on,Vemont― not too far'om a,w

Y●urON、ヽいomo office in Manchester Centet llemont The brewery― 。pened in

,033 8fter three years Ol wranging 、″th the Vermont legislature to alot・ 7,or on‐

p薇】n se brewinO一 has won eABF medas fOr ls Au10 Tartan Wee Heavy and

Vemont Smo国 Porter On page 14 of this isue,■ ps lrom thc Pros column st

Tom M“kr Oets Noonan to discuss h 8 techn● ues fOr mak nO a frun b00■

Enract ofl lcloocy: 650/"

lie 1 pound al2 raw nail,vthtch has a

p1tenlial exlacl valte al 1 A3/ it ane gal'
lan af walaL, w1uld yield a warlal | 424)

Exhrct valuos lor malt oxhact:
qr d ma lexlracl (LlV[) = ] 033 1 03/

dr ed mall exlract (D[,1E) - ] 045

Polenllal en.act tol gralns:
2-ro!! base ma19 = 1 031-1 038

\,vhealma 1= 1 037

6 rolv base rialh = 1 035

[,4!nrch mat= 1 035
Vhnna mall= 1 035

cryslal malls= 1 033'1.035

chocolale malls = 1 034

dark roasled grains = I 024 1 026
laked maze afd I ce= I 03/ 1038

liops:
We calculale lBUs based on 250," hop

ullial,on lora ofe h0!r Noi !llrop pe lels

alspecilc IraviIeg less lhan 1 050

recolved an extraot brown a o kt as a birthday rreSentin 1994 that he adualy t13d

his hand at t 'The beer was surpr singly 900d.・ he says `l was hooked・

The efforl l●l to an abiding passion for brewing that has cont nued ever since

n1999 ho ofths,ob tO Comp ete the CraFt eretver、 c“ ncallon PЮ gram atthe

Siebel insttute ol Technology in Chicag。 ,4ololved by a brel stint as a bo″ pub

brewer・ PrOlessional craFt biowing was a real eye‐ openet'he says Ofthe expel‐

OnCe `t8a truO labor oflove for most of th lso、 vho do lt・

Whleい ls aoademic background is plmarly in English,he did have an undOr

Oraduate minorin chemistry Hb var ous can】 ys also have included cdio9e teach‐

lng,newspaper wlt ng and computer consultng

ell ha3-ty mamed and moved to 8u"ington.O ltanO He嶋 a tted
iud90 and active in the Beer Judge certFcatOn Pにりram He d"haps mOdgao
the lnternd Bnws&Ⅵ ewsfottm sponsond bythe onln● HolE B‐ o"・ Mソ

wire has awaken“ mycurOstyand ttpectfor Be oian wes,・ he says Wou could

spend a retime brewing tham wnhOut duplicating the nch compexw and diVm ly

ofthat amaz ng smal country'

Ol brew ng.B1li says,・ Itヽ a wonde"●I combhatlon of art and 8c enco lthink

れヽ lmpossibie to do n wel wlぃ 。曖 an appdalon and undoandin9 ofboth'A3
the co umnist for our new departrne威 .Advanced HOntting,B‖ wil ex口 an
both the tt stry and t∝ hno ogy beh nd vanoustopに s tO adVanced homObcwer3

His l:獣 instalment,found on page 49 is on decoctbn mashing

■ J●IAug耐 2o04 htwY嶼 Ow、



Ma:L

Controller Corection ln out example, the ibbed wire

ma ed with Ha* tape (the neutat wire)

is corcctly wired to tho COM winng btock
(on the uppe. nght of the device).

Sepante the black wke (it comes from

tha outlat) frcn the dbbad (neutrat)wire.

2.) Unscrew the NO teminat (at the

tow. laft of the davice), rclaasing tho

3.) lnsart the black (hot) wrc into the

4.) Join the white (neutnl) wr6 to the

dbbad, nafted (neutal) wirc anc! insert

into the COM temiMl.

s)fhe junper - "120" on the uppel
terninal bock to "C" tetminal on the lower
block - rcmains unchanged,

The corrected winng is shown in the
photogaph to the En. BYO apologizes

fot tha enor aN thanl<s dl the rcacli/s
who wrcte in to infotm us of the p.oblem.

Smoko on the Watot
Your mosl recent issue coniained an

articls aboul smoking malls on a gill
("Barbecued B€er?' l\,{ay-June 2004). I

am a dedicated smoke beer lover and am

cunently planning on purchasngan actu-

al smok€r lor the purpos€s ol smoking

my mall. In doing my research, I have run

across a beastie known as a 'water
smok€r,' which producss st€am in addi
tion to the smok6, and thoretoro continu-
ally "bast6s" the mall with water. The

manufacturers claim that this steaming
p.oc€ss will intus€ the malt morc depry

into whatevs is being smok€d. l^/ill that

also b€ lrue lor mall? lf so. iE lhis so.t ot
"d€€per smoke infusion" desirable in

smoked malt? Finally, asan ext€ct brew-

6r who steeps spec alty g€ins, what is

th€ best way to utliz6 my smoked mali?
Mike Hanks

Spnngh€ld, Virginia

Aulhot, and BYO editor, Chns CotW
.espordsi "son€ homebrcwers -
includlng Corcy Madin, whose smoked
ponet rccipe was included in the afticle

- PuI a pan of water in the bottom ot
the,ir grll when they snoke their nalt and
you can get good re ns using eittEr dry
ot'wel smoking. t you lry il hoth wats,
you czn taste th. nlatt (ot brcw with it)
and tellwhbh way you |ike better I don\
think it wi| nake a temfic anaunt of dif-

tarcnca, but have never tied snoking

"Renenbe. thzt you need to dry the
gnins, howeve. so you shoukt Hnove
the water for the last part of your snoking
sessio, for tme it so aI the water has

"As an extnct btewet, yo! should

srnoke only specialty malls, not base

malls such 6 pate, pale ala or Pitsner

nalt. Once the nalt has been snokecl.

cnck il and steep it N yo! woulcl with

any speciatty gain. so/7la brewerc tet

their snoked naft sit a day ot two beforc
using it and this is also an option.

Seve.al r@de6 discovered eno6 in
out k'st P.ojecb cotunn, "Lager Climate

Controf' May June 2004 BYO). Most
inpoftant is a pFsible prcblem wilh the

winng. lf yau buift the conVollet with the

GFCI, the GFCI nay not tunction p.opq-
ly. Those buift wnh e duplex outlet woutd

tunc[on, anhough it shoulcl be .ewired

conecly Atkough the Banco unit 
^s 

wel
insulatecl, there is a potential tot an etec-

ttic shock if the user sonehow comes in

conact with the circuits inside the box.

Fnst, corecting the inconect
descndions: As a general rut€, the com-
non (neuttal) wire is white and the powe.
carrying wne (he hot wirc) is btack. As a
genenl tuE, the btact (|ot) wire shouttt

ba switchad, not the whtte (neuttal) wirc.

Anothet general rub when connecting
wnes b autlets is ta connact black to

brome and white to s var (afthough twa

elect.icians we spoke to said that this is a
geneBl tule of thunb, not an absotute).

Bequircd wiring changes
The rcquned changes for the Project

ate very simple. Obviously, you shauld
Mplrg the unit before procEeding.

1.) Switch the black and whne wnes

tan the outlet (duplex ot GFCI).

Fresh What?
Tha May-June 2004 issue contained

the winning rccipes in our beer and bar
becue correst ln the rccip9 fot Jelf
Aeamyb Sro{rt Mannabd Bibs, a word
was left o!1. ln the inqeclbnts fot the
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Mali

glae, it rcads '2lbsp. chopped hesh.' lt
shoutd rcad "ftosh paEtey."

Hop Calculations
Can you please give methe equalion

for converting AAU 1o ounces or percent?

Airy Snlh

AAU (at aipha acid tnits) arc equalto
the welght of hops (in ounces) tines the
alpha acicl rating of the hops AAU =
w(oz.) x alphe aci.ls(%). Il the recipe catts
for X AAU of hops and your hops arc
ftted at Yya alpha acids, yau wauld need
X dividad by y aunces ot hops. Fu exan-
pte, it tha rccipe speciried 12 MU of
Hatteftau hops and your hops were nted
at 4% alpha acids, you would need
(12/4 =) 3 ounces of hops.

Kettle Cleaning Tip
I saw a reply in Mr wizard s column,

frcm some lime ago (Novembs 2003,
BYO) on yout web sii€ (wwwbyo.com)

about cleaning a bumi siainless ste€

kettld. The pe6on had cleaned their kel-
lle with a Scotch Bright pad ailer having
burned a batch. From then on it had b6en
progressivey difticult to clean due to the

I scorched a kettle and used an old
chefs rrick to clean it. I put a lew gattons
(11+ L) or wat$ into the keht6, added a
pound (0.45 kg) ol baking soda and let it
boil ror a while. l femoved rl from the heat

and scrubbed it with a spongs with a

handie. lf the burnt residue doesn't all
br€ak loose an6r the filst h6at, try it
again, In this way, there are no course
abrasves to .oughsn the siainless sur
tace. l'm sure ihoro ls a change i. th6 sur-
tace of the stainless as it hadn't 6ver
been so bight. Thbcleaning method was
amost €iforll€ss and didn't involve ham-
fulchemicals. Nexl rn shap. gve il a try

Genld 8laski
vBml

Pieces of Pounds (to Ounces)
Yourrecipes giv€the weght ol ingrc-

dlents in pounds, with a decimal remain
der I can rigure out the easy ones, (0.5.

0.25), bui how do tconvert, ey, 7.8 lbs.
to Pounds and ounces?

l,larcus Watd
Meridan, Cannacticut

Multiply the decimal patl by 16 to
yiald the numbet of ouncas For example.
7.8lbs. equals 7 pounds and (0.8 x 16 =
1 2 q, sa 1 3 ounces. .

E , ,, lrl.-,^,, lr .lrj)



Ho^.orn*
Nation

ol this jlsl goes 10 shows that t you arc
hler€st€d onough and yo!'re willing ro
learn, you can achieve the ultimaie
rewad - never tunning out oI beerl

After checking rhe dispense pressure and
temperalure of his currenl b*r seteclion,
Bf an can Ill a perl€l prnt or grow ei

hr●wer pRO畦

Brian Ausderau.却 buque"uO New Mo"co

Bfan AusderaLr adds bitterihg hops lo rhe
bo lrn one oi h|s iavoriie brews.

Wh€n my hr.rsband &ian n6eds a b€€r, h€
do€€nt go to th€ kjict€n; he heads to our
lwg.|ooln horss b€rn. When he Gches
the bam. which h€btrn€d into hb br€ltr,
ery, Ar|an wlil opon up el otd file3t ftaez
er thet i€con st6d to a b€€r rotil€rator
He'll ch€rt tll3 CO2 ro make sr{E t}|ar he
has ths troplr drspenskE p|€3sure or
ad lsi accddlng y Th6n h€/ simpty r I
uP a gi$Nl* ibm whichevd ;onveded
s'gallon (19 L) Corny keg he happens lo
have chilled on the given day.

He ll clos6 the lrezer doo( but not
belorc making sure the temperatlre is
43 oF 

- the pfops temperature ror s€rv-
lng the blonde ate on tap. Brian wi carry
the beer back to the house where it witl
have to sil in the knchen rofrige.ator until
lh6 ioam subsd6s. In about ien rn nut6s
(OK. sometimes soonef ii he just can,r
wail), he will be abte ro enjoy his beer

Brian is an alfgran brewer who has
been creating hls own dafr beers for
twenty years. He slarted wrlh exl.act kits
and overtime develop€d his a grain sys
tem. Afler brewing I our ast house,s
garsge, he enjoys spending time in our
new houses barn. what used to be a
srmpe horc6 sh6d is now a blewery con
ssting of lwo converted kegs and a pic
nrc coore. that sits on a 1960s metal

The other room houses his back
rssues or beer magaines, books and
pnnled art'cles lrom the int€rner. tt atso
holds his carboys, hoses, bohte capp6r,

grain mill, wort chiller, two chest tr€€zers,
a copper lase bottorn lor lhe mash
lun and extra bonles lor when he has to
enrer a competition or give som€ beer
away. Brian is also good at tossing hs
spo gfarns fto the composr pite and
armrng excess water at ih€ roses

In 1994 Bian join€d the Dukes oi
Aio, a local homebrew ctlb in
Albuquerque and has snce been presi-
d6nl twice. He is stillan acrrve participanl
ii the club and w once again b6 in

charse ol the ludges ior the New [,4exico

slare iain H€ is a BJCP certiii6d judge
and has won numerous awards. His
award wrnnrng brews fcude a t.ipte
dec@lion doppelbock, Geman pitsner,
raspberry wheat, heteweizen, mango
werzen, English pale ale, stour and porter

Mosl rec6ntly, Bnan won Atu€ Corn
Caf6 and 8rewery's Lucky Dog
Flomebrew Coflest. The inspiElion tor
h s Palinum Blonde came t.om a rcdpe
he round on the ByO Website. The Lucky
Dog brews hs winning recipe with the
Drewmasleron lhe brewpub,s systern. hs
roally cool tof the homebrcwer to watch
his l0 gallon rccipe be turned into seven
baffes (217 gallons/821 L). The home-
breweas name appears on the menu unni
lhe last glass of his be€. has be€n pourcd
and gets to k€ep a keg ot h s rr6sh b€w

Thatb qurte an accomplishment for a
guy who lusi wanted good. trcsh beer at
a cneap pnce over rwenty yea6 ago. All
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Mislor...

malt baney or other grain sleeped n

waler and g€rmrnated lo croalo

enzymes to be used jn mashing, then

kllned io stop ths grcwth oi the gfain

and lo feduco moistur€

mglta3e: the enzyme that catalyz€s

ih6 rsaction that cov€rts manos€ Into

malt extract: wori concenlrated Into

a syrup or powdef by removing al or

mash: (n.) a mixlurs of miled malted

grains and hot water lsed to prcduce

the sweet worl needed rn brewing. (v.)

mixing ground malt wth hot waler In

ihe mssh tun to exlract the malt

slarch and converi itio grain slarches

and f€rmentab e sugars

mash k€ttl6: lhe kett e used to boil
part ofthe mash in decocton brewng

mash tun: a vessel used to
hold the mash in i.flslon brewing

t\4ay be fitted with a perloraied lalse

boltom to remove lhe sweet wort

Produced during rnashing from

mead: a beverage Produced bY

melomel: mead llavorcd wilh fruit

molhoglin: mead llavofed wlth spices

hilk of amn$ia: a lerm lor old al6,

a strong- dark draft beer wlth

a high orginal gfavity seNed n

Bilain.

milling: grnding ihe mali into grrsl

belore extracting sugars dunng

modification: lhe net Physica
changes thst occur within the badsy

kerne as il is converted fiom barley

Special Forces
Fort carson, colorado

ilct homob.ewers will teLl you that hlsy
sch€dulG often rob them of suffci€nl

tims.*lth th€ir brcws. Bul ev€|l sldct mlll-

lary sci€dul€d and lrcqud{ dop{qri..rts
couHn't €top the 10lh Sp€cial Forc€6

Grdip 6t Fort Cefson, Colo€do lrom con'

ducthg thok tlird annual hdn€brcu, co.n'

pelititn last Ociob€r.
Th6 comp€tltion, which ovolv€d ae en

oflEioot lo th€ group's annual chlll

cook-ofi, includ€d 14 partial-fiash

€nti€c this y€ar Thb yaar the unill tami_

ly memb6rs and mllltary pe€rs voted on

lhe brews, bui Malor Geo€e Thiebes

says tho group's br€we6 may 6ventually

assemble a ,udging Pane rrom oca

homebrcw supplie6 and mrcrobrewery

ownerc. Especially il the number oi

sniries conlinues io increase as it has

trcm the li|sl y4r s enines Whether trom

prcfessional iudges or good lriends, the

soldierc appreclal€ the teodback that

their comPeiition Provides
Flaner Sleinbauer, who was born ano

ralsed in Germany, won Besi In Show this

ye forhis cLone (see recipe) and Thieb66

won lvost Exoiic for his doube chocolate

Althouqh the 10 or so hom6brew€6

currently assgned to Fori Carson have

not lormed a brew club, ih€Y do

exchange brcws and recipes occasional-

ly. The lnit apprecialesthe ye4v comPe'

titon as a way to reliev€ stress (€ven

when ih€ bollles of over<arbonated
raspberry wheal beer decde fo blow)

When depoyment diveris tlrese

suds-slinging soLdi€rc llom th€ir br€wing

endeavors they a€ su€ lo set asde any

exlra tme duf ng their lravels to sample

beer from tho diverse paces they visit

E ,,rr \ud!{ 2rtr1 rrrtr} Lr()\s

lhe th rd annual homebew compernon
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by Steve Bader

1 0 AAU Stylan

Colding hOps

(026 oz 70 o(
40%alpha acidl

0 5 AAU Magnum
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Dsar Roplicator,
Our fevorite ale is Flying Fish's sea-

sonal Famhouse Summer Ale- W€ 6njoy
ihis beer all summer long at our local
pubs snd ar€ sad to see thal rt is oul of
ssason. w€'v6 tried a number of Bslgian
whit€ ale €cap€s, but can t seem ro fepli-
cats the crisp 4d efreshing arcma and
lasl€ of this brow. Can you h6lp?

Gene and Sharcn Zak
Sewet, New Jercey

I spoke to head brewer Jonathan
Zangwillat Flying Fish aboltthis s€ason-
al b€€r Jonalhan describ* Fahhous€
Summd ale as a be€r that does not fit
inlo a Laditionally recognized beer style.
It is light in color with low hop bitt€.n€ss.
Jonathan says "what makes this be€r so
delicious is its crisp, slighrly sourand cit-
rusy tinish. Th€ b€€r drinks so sasy on
hot days, you don't even reallze you ar€
dnnkrng beer,"

Th€ cisp, slightly sour flavor comss
frcm a "eoLrr mash" with a small portion
oflheglain us€d to makethis beer lfthig
mall gets so slinky you could nev€r imag-
in€ putting it anywhere but the trash can,
il's p€rfectl For more infomation visit
www.tlyinglish.com or call 856-489-0061.

Flying FiBh Browery -
Farmhouse Summer Ale
(5 gallon/|g L, 6xt-act with gralm)
oG - 1.046-1.04a FG = r.010-1.011
IBU = 18 SRM=3+ ABv = 4.H.e%

Ingr€dl6nts
3.3lbs. (1.5 kg) Coopers light

2.2 lbs. (1.0 kg) Bness wheat

0.5 lbs. (0.2 kg)wheat malt
3 oz. (85 s) Carapils (dexlrin) malt
3 oz. (85 g) pale 2-mw malt

10 25 oz/1 8 0 of14 0%a pha acio
2 1 AAu Stylan Gold ng hops

10 53 oz/15 9 of4 0%a pha ac dl

14● Au S,yr an Gold nOい ops

(0 35 oz′10 g of4 0%81pha acid)

Wht・ Labs WLPoo5(Bat sh Alel or

.|・ yeast i098 011■ hAo"6t
0 75 cup OrcOrn su98子 (fOr plm nol

Step by Step

For the sour mash,slart 2 3 days in

advance Sttp 3 oz 185 0)2‐Юw pae
mat n a pint。 (150。F166 90 water then

cover and let sl for 2-3 days On bO″

day steep the sOur mash alono wih the

wheat and dextrn mat Orainsin O galons

(11 4 Ll ol water at 152。 F(67・ C)for 30

mins R―ove 9rains from、 vo蔵  add the

lrst worl addl on of Stylan oO oい ll

hops mtt syrup and dry man extract,

tnen blng to a bol Md the M89num

hops and bOl`or 60 mins Ald the sec―

ond addaion OF Styr an Golding hops fOr

the last 30 nins Ofthe bol and add the

last aOd tloo of Styran Golding hops lcr

thelast 2 mins ofthe bol No、 ″adO、vort

to 2 0alonS C001 water in a sannary fe「

malter md top o“ wth cool water o 5 5

981ons 120 9 LI Cool the w。 ■ t。 75。F

(24 
°
9 aerate the beer and ptch yOur

yeast AIOw the b((r to cool overthe next

few hous t0 68。 F120。 C)and h。ld atth s

temperature unt' the yeast has finished

FermentatiOn Bottle and enioy

All‐ 9rain option:

This is a sinOle infusion mash Do the

sour mash the same as above on bre、 ″

da"add 8 71bs (39 kO)of 2 ro、L05 1bs
10 2 kgj wheat mah and 3 oz 185 91 of

dextrn malt tO cOmplete the 9照 in bll

Mash 9rains and sOur mash at 152。 F(67
°C)for 60 m ns COlect enouOh wort to

bol for 90 mins and have a 5 5-9alon

eo9-り y eld(abOut 7 9alons or 26り

Lowerthe Styr an Golding hopsin the 30-

min bollo 0 5 oz (140),o aCCOunt for

hiOher extractiOn rat o or a lul bol The

rest ofthe recipe is the same as above

Hkr\ \(tr 0\r Jdr-Au$sr 2004



Al KOfZOnaS. HomerGretr. Dinois

Planning my b6w€ry took months. bul

conshuctlng ll took just ihr€e weekends,

I irsl n6€ded to buy lhe stainl$s si€e

ksttl€s and burners so that lcorid build

the stard to the proper drmerBnxls. I marl
qdered two 1 8.7s-sallon kstds ard lwo
50,0@-BTU bum€rs then built th€ stand

around lh€m. Th€ st€nd was constucted
of galvaniz€d st€€l aogl€6 and nab and

held tooethd by bolf8, lock washers and

nuis. I did a rough sketch on paper and

then rflad€ sdjustments as wasb! ding.

I extendod lha corner vencas
above lhe support slrlace because

want€d to mnimrze the isk of knocking

oti the kettles. Given the size oi the ket-

tles. it's unlikely that I would plsh lhem

otl ihe stand, but llend lo etr on the sde
of salely 6v6n exianded the two sd€
pieces of ihe base to add froni to back

siability. The cross braong is extremely

imporiant for rnaking ih6 stand slurdy

Hacksawed galvanized edges are also
extremely sharp, so I made sure lo file

them down and smooih them out
The 50,000-BTU burners are rne lor

heating lh6 mash and wold be more

ihan adeq!a16 ior 10 gallon balches. bul

ihey are tlsl bare y enough for my 15 lo
17-gal]o. barches They work fine for lh€

boil, but when it comes to heanng spa€e
water I would rather have mo€ heal
(ircm a higher BTU bu.ned ll a brcwer
p ans lo switch to nalural gas. the BTIJS

drop to someihing ke 40 000, whrch may

even be lnderpowored for a bol. lve
seen a 90.000-BTU nalufal gas burn€r at

a restaurant supply store

d smay tt cost$525!

but to my

bu t the lowor (k6ille) siand so that

I could fill a 6 ga on carboy via gravrty.

The uppef stand was built so the boltom

ol the mash tun sits jlst above thelop ot
rhe kefie. This is slghty ress helght dif
ference than ln my prev,ous system, but

so iar (aboll 25 batches) ve had no

probems wth stuck or slow r!noffs.
Nexl installed the burners. I chose

'ny 
burneG after comparing many d iier

enl brands. My burners have a built in

peizoeleclric starter so lhey turn on wrlh

a twist of a knob. They also produce a

mo.6 even heal lhan lhe lockel engine."

snge jet bwnels. The burnels are cur
fenily tened ior propane because l'm
brewing outdoors I storo tha system In

the basement and move touldoors when

its tirne to brew Once I move the bfew-

ery to iis permanenl ifdoor spac6 (with

an erhausl hood and forced makeup aii.
l'llre let the blrners to. naturalgas.

Top: Al's system houses two 18 v-gallon
stainless steel kettles-
Middle: KoEonas uses lhis 20 gallon
wooden baiiel to age some of his brews.
Aottom: He.e you can see a close uP or
the mashing syslom insido Als kehl6

Alstores thls syslem . the basement and
brews outdoors tor now fie pans on
moving his bfewery insd€ permanently.

Send us your story!

lf we publish your
artrcle, r€crpe,
photos, club news
or tip in Homebrew
Nation, you'll get a
8YO Euro sticker.

. rL] .\rLgun 2lrol tsdtr \ , ' 
t)\\\



Fruit Beers
Two pros agree, frozen puree is the key

Do lo like st.etuhcrrit's it ltou maryurilasz Olitcs ir yoar na.tinisl
Then lo should lt)t( thc iLlea of Ir4it i yout beerc! r.o t Jiuit Jla!,or to

[ruit rctcentrate. Iruit put.c b uholc ftuit. using Iruit in heer op.ns
gou honcbrcainll aotld to a litanV ofneul possibiliti"s.

V ps,illu yoS

by lhomas J, Miller

srewer: Ms.k Anievas is lhe head
bEwor .l BJb Pizza and Brewery in
Boulder, Colorado. He i3 a l9A4 gradu-
ate ofths American Brewerc Guild.

good. llomobrolvors ma] achieve the
sanre tling by letftrg thcir ftuit con-
r:cnfrto sil lor two or three days at
room lcmperaluro As a result of tho
t(,xxrnrete siluotior). Magnolia's
I'ea(h bt(ame a sourrd fruil bcer Thc
basa lvas a hcfowoiz.n that I had splil
irto lwo lratches. Onc batch was lbr-
mentod As a hefeweizen- lhe other(for
thc pcach be,rrl was lbrmcnted ivith

In preparing rhe grist bill for a 1(l.
Dalrcl (310 galovl.2{)(r l.} bat.h. I
uscd 300 lbs. t136 kgl of whcat malr.
2ll(, Ibs. (91 kg) of bsfleti and 50 lbs.
(23 kg) of Muich nalr 1o givc ir a litrlo
(r)lor lhe ale yct|'sl in, thc fruil bcor
was the standa Wyc&st 1056. Wtile
Lobs $1-P001 could olso bc ucd.

'lhe hopping s(tredulc was light. I
wanled the fruir lo reaUy shinc
through. so to havc tho hops dominatc
itr n} way would lulc bun counl.er-
produ(tile. ltargcfed Zlr lllLjs and sug-
gesa cutting bevond ahnl anounr.

I added 6 sali(rrs (23 I-) of pca,ih
conconratc and 6 gallons (2:l L) of
rpricot roncentrate lo thc sccondary
tcflnHrter I think it is inrportanr 10 usri
an dprnxn-p€ach mix in a pcach bRlr
bccouso. by itselil pca(h reauy isn r a
srrorrg.nough fl vor. Aprifl)tadds a ld
to lhp frnit flavor and drln kers will re.-
ognizo lhc apricor as pcach.

Brcwers wh' ,:hx'sc Lr, use wh0lc
Iruil nrifhl want Lr) rrnskler addin,{
p..tif Pnzymo 10 lhr bccr lJasiml\'.
pcclic onztric dcstrots thc proleciiv.
(lloidal properlies ol p{{tir6. tlhirll
tlrtrrld otherw'sr rosrlr i,r ,rloudiness.
l;rull like pcachcs and apri.ots arn
cxamplos ofliuits (hA! arc panicDlarl)
higL iD pe(lins. A .!te r)f {bout thfec

drop$ per sElli)n should do the trick.
r\dd rhe .onccnrah k) the se{rndar!.
Thc beer liom lhc prinary termcnicr
is then lrar)slerred on lr)p of
thc conconlratc. lhis allows lbr good

nixing of the bccr and coDccntrato
while fie suspcndcd r-easl ensur(s s

said on ih. Dackage io koep the p.od-
uct mtiigoratcd. It cndcd up rhat th€
ci{lr{,1 ltrll cirher souni(i tr lilllc or
bcgan 10 lhfm.nl. I would dpscribe rhe
silualiotr as otrc *hcrc tho liuil had
rurDed, but no1 10 the poirrt whcr€ i1

ivds r)llin'siv'). I de,, cd lo brcw with
the .on.onrrate anlray. It .nde.t up
bcarg a good dccision. Sotn. of our cus
lomcrs rctrlll t\cnr nurs t^rrr thc beer
sr' \re tlonl ahead a d entered it nr

rbc c.\lltj.
Tho lunriDg ofthe conccnlrat. is a

pc e(t example of bad lur:k lurned

good soconduy lcrmenlalion. Allcr
sc,!,Idary lenncnlrtion is romplctc, iL

is impor.ani ro iransfcr olT tho pulp.
ltakc suc to l0u!c rs much pulp as
possible behiDd in the se.ondary.
Olhcrwisc your linishcd bcer eill bc
likcap pD ll.shdkc. NIy prcrcrcrcc is
Li',rap lhe befl as sedndafy leftrrfnls-
lion ncars its ond. lhis alloss lor nar-
ural carbonatio0, $l ch makrs for s
clean and eflbrvPs.lnt bre{:

A linal word on liuit bcor somc
brewerswatrllo nltrkc somethiDg likl) s
(herr) porler, wl'crc the fruit n{vrtr
combines sirh the sharp flalor of rhe
nalt. I Ecnt thc oth.r wa!. qhcrc I
basn:aly let d!! nlall urd hops g'rt oul

',flhe 
lvay,'ltlx! f.uir. r suggr.sl hotrr'

brcscrs try both mdhods and Iind
whalhcy likc bost - aftcr o1l. rlc full
is {lways ir thc brewinSl

gci I

B8,r\ 
'or 
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Brswor: G.!q Noonan is ths ownd ol
V€imont Pub and Br€w.ry in
Budington, llertno|rt H6 haa w'rtcn
thls€ boob on bEwlng and i3 on 8r€w
Your Ownb .dllorial review boed.

The huit b{rcr w6 rnake at V€rmont
Pub and Browcry is nor a ftuil-BccoDl-
ed beer We use whol€ fruil and brc of
it - amountlng to more than onc
pound of raspberries per gall0n
(0.11 ksr,) or beei l his neans that the
.6pbe.rles havo a major flavor impsct
on the bccr Thc beer is far sw0eler
than regular b€er and .equires slgnlfl-

TipsppoS

We use ma{:orated f.uit and prcfcr
the ftoz€n purcc. Homebrewcrs cur)

use a food proc€ssor 1o puree tYesh

fruit or can look into using froze[
pueed fruit like us.

As menl.ioned, becaus wc brcw
such a sFondy navored fruit bcer. wc
strive to gel 6 good balance in the lin-
ished brew. lhs lirli thing w€ do to
help this ls raise rh€ acidity.
Homebrewers c8n rsise acidity wlth
laclic acid. Slanda.d l&tic acid comos
in a conc,enlration of 85'88%. lf you

have this. you wiu or y oeed lo add t
coupl€ droF jn a five-gallon (19-L)

batch. Ifyou havc a 1O7o solution, you

will need no morc tl&n one fluid oun(e
{30 mL) at most. lho second thing wc
do is age tho bcer on oak chips.
Brewers who moke truil beers (a.s

opposed to frult-a..6nted beors) can
benent ftom ccrtoin winemaking teoh-
mques rhel mokc setlse in perf€c(ing
tre brew Thc dak chips impa navor
and raDnins on t}lc bcer. which balarcc
lhc fruil sweetn{*s. In pariicular, thc

tannins offer dry e{s. Recause of thc
tonnins, l€ss hop bltiornoss is noedod
to offset thc molt ond fruit swcelness.
We add lery fcw hops in ou fiuir beers
and even lhcn. only to the kenb. Wa

don'r Ee any nrvur or arcma hops.
Femenletion lcmperalures can bo

dstemined ar tho brower's rliscredon.
we choose a middlFof-ihe-road patll
lhat conveys som€ eslers to the besr,
but not substantially. Gercricaly, I
would suggest thot homehewers fer-
Eent ales str.ting in the high
6Os Fahrenhelt {-20 'C) ard thcn lct
the tempe.ature risc into thc low 70s
(-23 "c). l.owcr l€mp€raturos will
cause an ale yoast to impart l6ss lbr-
mentation flavors 1o the finished beor.

We add the lruit di.ec y to the pri-
ma.y fementer and havo nevcr had a
problem wilh conlseinarion. I krow
rhis is a concern among honebrewers
but it has not occurred in our experl
onc€. A Fozen pureo makes il a saibr
bet as 

't 
is less likely k, becom€ conta-

minated in storago ard trallsport- r

Retailers; Wherever you atre, we'tre probably closer!

A note lo home beer and winernakeG:
You can brow6€ the tull (unpric€d)
Crosby A Bak€r catalog by visiting
www.Crosby-Baker.com. Anything you
s€6 oan b€ od6r6d for you by your
local rstail€r from one of our 3
warehous€B acro€s the United States.

CROSBY & BAKER LTD

Serving th€ induelry from:
. Westport, N4A . Allanta, GA
.,/| ttftl,Salt Lake City, UT

Retailor Inquiries Only: 1-8o0-99s-2,140

E r4!.Aus$i zooa Br$ Yu.R ota



Glearing Ghloramine
Historical hopping, carb consideration and more

Chloremine in cily water
I recenlly movod to € city that uses
chloramine in lha watsr pply.

Looklng tor 3uggestlons in removing
lhere chloramin$ from my brsving
wstlr, I polt€d a qu.6tlon to an online
brcwlng bo€rd. lt wa3 suggesbed that
adding sodium motabbumtc to th6
wat r would claE. tha b.or of this
comoound. b thb fue? How does it
wott and whEt would t€ an approxi-
mate .mount lo edd P.rgallon?

Alistair Scriuen
Portland, Oreqon

of all oflhese reu on producl^s due lo
the low concentfttlons of.hlo.in6 and
metabisul{ito inyolvcd in the rcaction.

Allhough chk,rinated wd&rr has a
strong and e&sily identiliable aroma,
thc conc€nlratior of froo cl orinc is
Nually less than lwo parrs pe. millnrn.
The dcchlorimtion rcactlon requiros
1.47 ng of sodium mctabisulitc,o
reduce 1 mg of frce chloriD€. In prec-
tice, this r&tio is 

'ncreas€d 
two.'throo

fold. In easy to usc tc'rns. o j/:-ounce

Campden l8bl{rl. orn bc used lo ddthlo-
rinalo 20 gallons of wator 'lhls reac-
lion occurs very ropidly ard oll you

really necd i(, d0 is dissolv€ the
melabisulllte in your wator.lolit sil for
a minuto or two and you arc linished
wilh the dechlorimtim prooess.

Many brawsrs boil water prior lo
use 10 drive cblorine out ol lhe warer.
The boiling melhod works vcry wcll
with water chlo.inatod wirh hypocl o-
rite, but is loss cflcclivc &t rcmoving
chlormine. The mehbisullik method
is fast acting, essy to perform and

Hopping th.ough history
ta6t spring 6 previow owner of

our house s8k€d m6 if I had :€6n th€
hops gro$rlng unabatod all over the
place. He sald ihat our hous€ u3€d to
b€ the locsl gin factory rnd brow€ry
during prohibillon. l.ad fall, my tionds
(two olh.r homobrcurers) and I sod
abost ono pound of lhgsr hops
staigm i|rto lho browpol. lV6 cam6 up
with a prert mlld brown ale,

I rerd your a.ticl€ from Octotor
ZnO and lt oxplalnad lho mlldno€a of
th€ bsar and arcwered my queations
about how much hop3 io rdd snd
whon, bd rny blg quoallon rbmalna:
flow do | ffnd out wh.l khd of hops
lh€so ar€ and get lhe paniculara 6bout
them? They'v€ likoly b€€n grcwlng
hsl€ for about 75 yoar.. C.n you help
or giv€ any more hlnts aboul using

'litnV Jones

via enail

llop variely idenlificaiion can be don6
the old-fashioned way of compa.ing
pic.ures ot hop cones of krcwn vari-
elies to the unknown. Although this
method is not polbcl, it is widcly usod

as a sta.ting poinr. I hrvc r book on
hops prinGd by S.S. Steinor (a malor
hops supplier) thal contains good pho-

los, as wel s verb' descripd(,ns, 0f
the cones from variors hop !ail6ti6s-
Anothe. moihod usod thcsc doys is g&s

chromalography. Diff€.enl. !srielics
have distindive aroma pfoflles ard
th€se can bc shown using gos ohro"
matography. Ihis mcthod roqui.irs
expensive equipm€nl and an oxtcnsivc
ploffle library to be cflectivo. Anothor
moderD method of hop idenlilication
involves gcn€lics snd is thc only r.al
way to 1ell for suro whal vofiety an
unknoM sample is. lhcse melhods
are out of.each to homcbrowcrs and
most comercial brewers.

As it turns out. ahcrc wcrc not ve.y
many hop vadeties commcrcially
glom in the U.S. 75 ye&rs ngo. It tho
hops really dar€ bacl rhat f8r, you mry
be able to determine |ho varicty

" Help Me,
Mr,Wizard"

tlllol■ le and

chlorinercd

s. Dechlori-

ro be dis-
cherg€d intl) t

 lthough

ItiLe t.om-

simply by rcading his-
torical accounts ol wlat
vari€ties wer€ $own in
various regions of lho
country. Clusl€r was th6
mos. significanl hop voricty
grom i! the U.S. until fuirly
recenily. Although il is !.
nic€ to know whal <\
varieiy is $owing h 4
your backyard. the
most important tldng is
lhat the aroma is ple&smt
and lhe bitterness is noi
coarce (if used for bittor-
iDg). Usins fresh. m-kilned
hops is a greal way 1r, add
aroma 10 your beer 'lhe
best timc to uso frosh hops is
in August and Sept€mbef,
immediately after harvosi
when the conos ripen. Simply
pick them, .emove foroi,an mut-
ler (such &s lcaves from the

monly found In tho (lampdon tablets
used by wiDcmakcrs). Thcsc coln'
pounds will romovo ohlorine from both
sodium hypochlrite (blca(h) and.hlo-
ramlne trcatcd walorc. The reaction
converls chlorino iDto chlorid€ and lhe
sulllte is ()nvertad to sulfate. {lhlorido
ha.s no alloct on oroma. is found iD
most wolcr und is uddcd by many
b.ewers in thc form ot cal.ium chlo-
ride. Lilenllso, sullato is a lormal coD
stituent o( wutor &nd is added in ahe

form of (ntcium sulfol€ by brewers.
W'hen thi$ rearfi,n o(urs with cNo-
ramines. therc 610 also alnmonium
ions rele8scd inlo lhc wolcr. Again, this
is no big d€&l beftuss ammdnium ions
er€ lbund ln & brew€rs rnash and cone
from aho malt. Kocp in mind. we are
talking about vory low oonocnlralions

,"^' tn'* ^r. ,r'. n"O*, ,'r,,. !



'Htlp ve,
M'.V,!;zerd"

planl, pieces ol thc yinr arrd iltsccls)
and lhey are read! li,r use. lft'ps am
De\cr'$nshcd" and commcrcial pro
du.ers use sir florv as a m{,thod t,'
rrmorc smal. lightweight dcblis.

It )ou ivanl to stof. lho hops and
use rhem in the future, you willne{,d t0
dry ihem lbr storagc. l-hjs can bo dilli-
cult sirce hops do nol wcigh much,
hale ahigh moislure (o rentafLerhr|.
vcst and havo a loi{ donsity. lhis
nretms thal you need lo dry a l,ugo !ol-
unc ro 8et much !'ield |ood dehyd.a-
rors can bc uscd ibr this, but duc to
their relalively snall sizc {rc trot !or}
practical. lhe sern'us home hop gn,w-

cr \pically makes a small hop kiln ro

dry lheir (f,op for slorage-

Clean up lvith alcohol
I was wondering about alcohol as

a sanitiz€i Ewrybody lalks .bout
bleach, iodine and commercial prod-
ucts. What about alcohol? Can it b€
usod tor most ol your sanitizing
needs? lt is very cheap, evaporat€6
quickly and could be very easy to use.
Am I ju6t nuts or what?

Pete Sl|utlk
Philadelphid. Pen s!,Iooni!

Atcohol reall\' is a grcal sanilizcr
and lhe mosr eflective isn.cnlra[trr
tbr usc is 70% rtlany brcners Dse rub-
bing alcohol (isopropyl nlcohol) in a

spray botlb t,r sprat valles. s rull lil-
rings and rhc likc bcforc Lrse.  lihough
rubb'ng alcohol is n lcry ctlcclivc san
ilizor, it is not inrcnded li'r (r)nsunrD-

lion ud you rcallr'. dont wanr any

apprc(iiable rmourl of isopropyl lll0o-
hol in beer Ihbbing sl(xnr'l is ru,tr
moro toxic than .lhanol, rhe kind ol

almhol wc homcbrcwcrs tnako. but
not letbal in small dosrs like nel}rnol

I usc isopropll ali!tun Lo sanili^
samplc de\ices, kegvalves and hnding
cquipmcDt priDr to usc. howov.r I {to
alk,w lhe alcohol to cuporrtc bclbr.
using these implemcnls and I alwuts
llush bcc. through sn.lh.es saniLized

wilh al'iohol bctbre runn'ng th. bcd
inti, a bollle or kcg- Thc botun li c is
that rubbing al{lhol is nol { ird-
gradc saniliTer and is tro. uscd lb. san'
ilizing fermenrcrs, trdEtcr li'r.s and

othcr picccs oi'brcwnrg cquipmcDl lbr

Erhanolis also a vcry cllcctilc san-
ilirpr ht Lhc 7091, (140 pflx'l itrrreD-
tration. l-ho pfobl.m rlilh using
othunol os a sonitizl.lr is lhal ii is

rxtcnsi!* beQrrsc 'rf lses ph':cd
np.n it. Ind slrlAl grada cthrnol is
Nu.h chcapcr thrD bovrrngr olhtrnol
l)e(xruse x)Lhtrr)ol is trddod ro iL Lo

mako lr roxlc ll consumed, thcreby
(|lnnirrutiug lho loxos placd oD bclcr-
aE{ olhani)1. l)i) ni)l u* inrluslrirl
gradc cihanol lbr nn}rhing 10 do with
brcwirlg 0r cookiDgl

'the sarrilizcrs (rtrnnnrrlr us(d br
br.w.rs hava somn ()mmon lrails.
Tho bost sunitizcrs havc no cllcct oD

b.r,r ndlor or irrnr srabi)irt. rre cost
dl'rclivf and aro nol loxic rvhen nspd

at th. pr,pur corccDlraliar. Thcsc
.equiromcnls hsvc rosullcd in sanilir-
crs such as sodiunr hr_pochlorilc
(bl.adr, i,,dophur sululion5. p,rroxy-

a(clir' 3rid. quarernrr) aDDronium
compornds (quatsl Rnd hol ilatpr or
stcanr. ,\llhough blcach rnn causc oiT-

aromas {nd dsrrsgc srainless stecl 
'lus.d incorrcctly. it is a grcal sanirizer

ard is sufe. kduphor (st) also lcqd 1o

ofl-llalors and qL'ats ari' not,'rnnrs litr
ruining lbam. llo|ctcr. all ol 1h. sani-
tiroN aro food grudc.

Yon can use alxfi)l fttr a snilizcr,
but il it is likcly to cnd up in ]otrr becr,

tou r,r(d n) usc rthurol ard rot iso
propanol. As r (losin[.rtrnn]cnr,
honobrcsrrs typicnlly lbllow the
t.cnds uscd bv (,tr)trxxtnd brcwors.
l:.mm.rclul brawprs wor,ld pn'babl!
not usc cthrnol(v($ il il$!r. ch.ap as

u sunilizcr siuco it is llonlnabl. and
f|\'tri{al l,iluipnrenl lc.g. pump
norors. Ught swilches and in-line
instrLrl|r)rtoliut ,{{r ts uruch nrorc
.xpensivc when dcsignod as r,xl)l')siin
pfool- or "iDtrinsi(.rllJ salc rs
required lirf usr) orourd nlnxnablc liq
Dids and gasos. ll. ,r wrrl lo usc d(u
hol t homc lbr sanilizing. go lhr iil

Jack and the Beano stock
I h8v€ dad AYO .nicbs on Aesno

for getllng mor6 form€ntabl€ wort.
Om Mr. Wizard column mentioned an
€xperim€nt you conducred wirh
Aaano, but you .lld not comment on

ihe flavor of the finished beet Do you
think Beano will keep the same flavor?
Also will the amylas€ enrymo that I can
gel at my homebrew shop have the
salrle afiect as Aeano?

8ob Ptkot
Lee Ccnlcr Nc@ Yor*

l.ow .arbohydrate beers wcre
csllcd light lroers prior 1o th. introd c'
ti{)n ol Nli(lrckrb Lltra. I gucss sonre

narkcting gcnius d idod lhat the
Amr'nru tus(ina|nD rvith l.lie ]\tkiN
dicl conld be used to sell ! ncw bcof
spcciln:ally ibrmulared lo b. low carb.
Ncrcr rind thc fncl lbat Bud Lighl is
1Ie besl sellirg beer in Amcrica.
Anhcuscr Busch nrcdcd exienelll

50- in resFonse lo lln'helob tjll.r,
Millcr and coorsramc to the defense ol
their lighl becrs snd began rdvutising
shal 

's 
(learli prinFd on thc labels ol

aU light bccE carbohrdrak con.enl.
I( was like r rerehtion to thc sophisti'
.altsd,ansumers who p"uDd down
ligh{ bccrs likc bolllcs of !,\ian. -lbu

mcu tu rcll mc thatl hale becn dri*-
ing los carb beeB all ofihis fine? | did
not know lllatl" \o$ eirn Bud l-ighr is
being ad\ertised with thc clclcr lag
line All lighl Bpers are l.o{ (larlf kr

clear up anl conlusion crcal.d bI rheir

So $hat does any ofthis hale l,) do
sith thc qucstion? Sasically lleano is
onc ingrcdienl lomakc a lighl bccr and
rses an enzyme s'milrr lo lhal uscd itt
th. produrtioD of nany lighl and low
(arb becrs nnrnd on th€ markct. I don t
know what amylases are availdblc rt
your homcbrcw slorc. bui amyloglu'
cosidasc or olpha Ealactosidaso are

lhd {,fes rhrl a{:t as debrmcltilg
cnzlmcs and hclp 10 in.rease f{tr-
nreDlability. Alpha dnd bcta aDylaso
(the tw) most significanl cnrrnnrs
actilc in thc mash) ar. no. debran(h-

ln order t,, address lbe nalor qucs

lion. I sugg.s. bufng .he bcers lisled
or pagc 39 ofthc Nla!-.lune 20{)4 isstre

thar clfis colbr us,jd 10 illElrrtc the
raigr 0f rarhrb!drates found io a

scl.clion of beers. Noiv tasle ftrr be€rs

nr ordcr fro'n lorv.st to high.sl $'i.h
respe,l 1r, .arbDhldrales (riDsnrS lour

[ ,,, .u*,ru',* u". t'"uu*'



moulh wjth wstcr bcl*rlc. sanrplcs).
'lhen lnslo thp b..rs in f.\orsp rtrder ll
I Ncro a bctting nan. | $.Uld \rager
thal ll'! lightrr bcrrs nh flcarlr
dillcn,rr rhan the oth,lrs, with lligixrt
bcing oll rho scalc siih irs high dcohol

l(lid nol romnxarl on lhr na!o. {'f
ml ltonno c\Dcrim.nr h..aus. ldid nol
$ant tu (oxfusc rtr\ pcfsoDal p.clcf
rrres t!ilh lIe la.ts r.htini{ lo
incr0asod lor cnlabili\r -lhc hc.r had
d Lhiti, $ur(irr nrcu1htul a d gurcrallr
larhd man! ol lh. attrih r's I prefcl
in b..r .\s Chris ColbI disruss.d in his
articlc. )ou cu ircrcrs. billcrncss,
roasLinoss or afidirl ard add {rlher
dinoniions to dry bccrs. bur df! is drl
nnd llt0r(i is no w y arourd jL.

Vl t!'rs,)tral bcef pr,lefpn.e is
aclL'alll on thc drv sid.. but not olor
lhr 1op- \lost otlhc bccrs I brc$ firnsh
bPt\\.rn 1.8 and 2 i lPlaro

11.072-l 010)- but 
'vhcn 

you gcl bclo*
Li'Plnlc' 11.006). thc waroy moulh
lecl furll,' ki, ks in. r)raurhl tluinncss
and oih.r dry slours disp.nsed usi.g
rurogeD a.c crceptions lo llis n c
)recaxsr tIr itrogen disp.rsr has a

signilranl cllccr on nlouihlccl and
,idds bodX *il.l, tlc rtuI .!rd crernry
li,rrn ft,nneri during rlisprnse. rn |\
humble opinion, rox $illalss$ cnd up
\rirh \rfj thi. bcc.s il (n$ohrdrutes
are rggn'ssi\rh redu.ed and llr _re'.t-

ular" and lory.arb !ffsions sill obvi,
ously D. dillcf.nl. Il \ou rr. s.rious
abouL b|1\ing rhpse bccrs I w0!kl fe,:
omnren.j nraking up lbr $har vou arc
iaking awal b! pla\ilg tlirh thr idcas
ir Colb) 's lrticl(.

Of mash and men
My question is regarding the theF

modynamic8 ofthe mash. Wh6n I hav€
to ralse th€ mash temperaiur€ during
lhe sacoherili€rion resl, the.e is a
long d6lay with no tempsratu.e
change. Then the temperature witt sud-
denly rise, often out of controt (even
wilh lrequent stnring). I uss a,to-quart
Polar War€ mash tun with a lalse bot.
tom and built-in th€rmometer on an
electrlc stove with a trivet, My suspi-
cion is thsr the conversion is an
exothsrmic reaction and whon com-
bin6d wlth the stove heat, it's causing

lhe mash temperature lo go awry I'd
appreciate any lhoughts you might
hav. about this problsm.

tkoL Pasquitn lli
utll?ftrtt r. Pcnnsltbatiu

llcrling thc rL{sh ir d coDrroll.d
nrrnnef.an be lfuslrrliDA aDd cdn
lcad h in.eresrin3 lhrories ol \hat is
g.irtg oD ir a pbrsi.nl scnsc. \\'hcn I

first got inL,, brewio,r'rll-grail bcrB. I

r.m.mber having the same plrbliln's
$ith healiDg thc nrash in a .onuollablc
n'anne. rnd $onil.nd if thc rr{(riou
conld be e\orhpnni{. I ran assnm lrrr
thrt thcrc is noLhing frothffDi. aboul
lhp cn7!trrali{, iitrr!',rsi,n, ,}l stari r0

sDrall.r carbol!df rt,. noleNlcs.
.\t cxolhcrnti( rerclion is ! cLcnri-

ral roa.lirtrr lhar gi\es oIT Ieat lo the
rn\ironm.nl ntrd nsnallt' req"ircs
sonc sort ot rooling pf oyisior! 10 k.f p i1

For those about to hop ...

90 1BUs

Chllz:laく。unterf[ow
Wort(h][e,

]ヽ1500

The new
Double IPA Kit
In extract and
all-grain versions

Dont give ttothe do9｀

'hops being iorictodoqsand all,
wedof t advn. $aring rhit beer

. Cooplete line ol homebGwing,

and soda making suppli€s

. Ninety fiveextractand allqnin

. Domestic& imponed butkq6in

'Twenty sevenvarleties of domesti.

pure liqoid yeatt @lrurs

.sameday3hipping for nosr ode6

B':i \hr: (11\ r!r\ \ugusr ?00r



'.H, lp |e,

!rdr xn)1fl)l lltrvders pr lucr ho.r
nh.n disn)l!.d rrrd tlis is onc 01 tl,,l
te$ e\arit)1,'s ,,1 an e\othernri. n.!f'
lion in the kit|h.D Br.$c.5 c{ll rl'is
''slakn,g Lo{t drd it ifi., as( s r: rli"
nbisr,,.e.,nr,'nr ol rhc mrh d..rcr+
cs. \Ioisrur. coDr.m iD nlnll do(s rol
\df\ nrufli llFsp ,l s. b!t i)afl $h, rl

rhe lariabi ilt sas gruatcr thf slariDg
h.at $as an inD.xl rt olcrreut i! hit-
liDg lhr ir)ilirl nrr\lr lcrrpernlrrrr'.
ljoflunrrpli: I hir hrs Dothing lo dn $irh

The ke) 1o {,,,,rn}lled heirir'{ ,'l
an! mass is ro hc ablc to add . dgr
dufin!t Ll,rl Ic irg sLcp rnd lhf!
rluirlu sr,)tr n(lrli|g .nrr81 *h,,i llir
i.mp.ratuf. ir)sid. thc vcsscL liils thf
targrt. S(irfiog G nnportanl paft ol

rlis equari,n r\ i( htslps to nrnrinri/r
dillir.n..( ir r.nrf rxturc throughorl
lle rcssfl rrrtt iucrra!s lL. o\rfull
liral lrarsi f (!'1llricnl lr lpnn us.rl
to qumtiil lh. lrrnstir rat. of.D.fgrl
bel$eeri lhf vessel sr.tar:ts rrrrl llits

]|u bavc a nrcur h the lott,)rn 0l'

!, r nash rrr rscrl d!fing worr (rJl-

l..1ion lhc lilso botroDr has nruslr

Jove it &nd Uquid l,el^r. l \e,r rl,,rrAli
rou are \rirriia likc nrad dnring hfur-
ing. th. liqlid b.io$ rlr 5(,,!,,
rcmails b' l(^\ lIf s,ree!, lft,r rl,, ,,rFl
prrrr, thns nuking thf lransifr of hcrl
lioD bcloN lhr s(recn to thc rL{sh |lg
hlLnLd tl!,rddiLior 'rl 

henr lI lIr']Lrr,
nru.h like r {lolrble hoil.r \\h.l .1,r,\
m.\f rcross rh. s.r..D is .D..gr rrxl
tLis flos frn br ,,x'a\ured as rrl
inrrcasc in rl. mxsh r.Drt.rarun

Firsr. thf Ruft LeDc{dr th,
lals. lJ{rll0rr slrfl\ r) | \r lrr

rrmfrnhn-e ls il i..l.r.sl 1r) th,,

hcatiDg sour.c Il ]ou could n,ovi tl,is
hol $ofr rr) rlollicf Ir'rlirn I
rhp mash. i' $oulrl lransl.r l!,rl
liom drc bottonl t. rlr'rhef rrfr lhis
do,rs n!t hrr)p, rt \,,f\ quirlh l,erao\{

.U1.r sonrf tiDrc deh\- cncrgr
l)egi,,\ fl,trliIg lrirr li,,sorl Lr{l,f
rh. scr..n rn.l inlo thc nrsh

\\he. Jor hil tr)rf Lrf8rr lenrl)pfrlIf|
:/o'rrLrrn olIrh( hfr1. l h. 1{iDp.ratur(r.
Io\rc\cr. kc.ps lrrr fi\itg rlLl tlr lh"
''(l1,rblp boiLpr rlli.r " lh.r. is nolhing
.\olhcmric going (',t. it is.jusl a bn ,)l

\lrhough n is \.r) r.mFing ro

rltrD aD inJusi,)r xraslL seLup i!(,

rvilh hcilinA th. ILr. h.s rhe trob-
Lfm lou dcsefilrr 'lhal is $hl
iL is |fsl L'r 0\' ,).f rrs*l lol
rushing and rnorh.f hr Nnr {Pprrr-
lion \\hcn il .t'Dfi l0 Drullr

k1!p{druf f rrrr\rrr1r.
\\hcrc | $r)fli. $e halc r

n'rsh 'ni\.r ti' rrr\l)nig aDd a lauio'
tuxforhur!irg | 1,,,)s ,)l (rrnn! n ial
l)f f *.f ie\ thaI rn\rf ..sslirlh alltstr't'L-
, d ro (oDrbiD. tl!' l$o !.ss.ls ln
sa\f tiDc rnd r!0r!\. \h rr.0rxD.o
il.ri{rn is lhrl \rilr lr'\r lli. lils,
h.r10n liom lonr d)rsling \cssrl rrd
luild o laut(if lur i1'!,'u wtrrt to

irrrlinrp using unlli'rempcfrlun
nrrshnlg Cood [r'l,rr

High-Flow Valve/Outlet
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Dortmund Export
The miner and steelworker's blond laoer

I was bom shortly afier World
War Il ebout 20 oiles south of tho Ruhr
l)istrict. While I wss growinS up in the
195tu and 60s, nlghts ln ths Ruhr
District were nevcr roaly dark. Tho
sky was kept aSlow by an onnipresenl
ffery h@ s tbe bla^st turnsces, on6
sfter another spewcd their molteD
rivers into th€ factorieH around lhem.
Tho air smsllod burnt. If you left yonr
loundfy on the balcony ovomiglrt to
d.y, it would be dlrLy th€ folowing
mornlng. I know. becaus€ I spent two
ycars as a studen( at Ruhr Univ€rsity
Brrhum,jusr a 1o-minure drive on lhe
local autobahn hom the beer city
of Dorhund.

It ought not comc ss o su.pdse that
lh8 beer the Dortmund breweN mado
lbr their hard-working palrons was as
tougb and heany as thc p€ople who
drunk it- When a mlner got olT his shill

- all sh@ered but cxhaosted - after
ei8hl hou.s of jack-hrmmering chunls
ofcoal hom tb6 rock in a dark, hot md
dangcrcus shaft, what hc nceded was a
bec. he could rosp€d. l.ilewbe. when
th€ steelworker l.lt th€ blast inferno,
whore he earued his daily br6ad, a
plac€ hoile. lhar tlrc world's hottsst
deseft, he wantod a r€srorative
draught. The bee. Uc Dortnund b.ew,
ers ('ame up with was s loge. as suong
in meltiness &s tho b6st llavarisn br6w
erdjust a touch de0por golden in color
lhan the best Pilsncr br{,w. All this,
matched with a good dose ofsatisfyi.g,
oarthy bitlemess mslcs up rhe lager
known s Donmund oxport.

Th€rs was nothing wtnpy aboul
tho loger from this stsrk, no-nonsensc
rsgion ot steel, sw€at and coal dusi.
whe.e the Bavarlad hollos oxcell€d ln
straw-blond elegonco. genrle hoppi-
noss and rich maltinoss: where the
Bohemim Pilsner cxrelled io linserins,
aromatic Saaz .evorberations in tb€
Ilnlsh; and wherc tho offervescent
norlhem Cerman Pils exceled in edgy
up-tionl bittsrnossr lh€ Dortnund
export excellod in the mlddle- Wirh a
substantial iavor and mourhfeel. rh€

Styte prり 1′e

by Horst D. Dornbusch

District was tho bdustrid h€artland of
Cermmy. Duisbug, lhe city with th€
largest inland polt in ljurope, was al
its westem edgo and Dortmund, tho
disrricl's ldgcst city, fo[ io the easl. In
the land b€twoen ih€ two cities thers
were dozons of towns and cities all
crowded toSether. Rich seams of hard
coal rsn down r,o 3,000 f€er t-1,0O0
mot6.s) de6p in lho oarth. some not
0von fou. fcet in dismcter. Th€se
rffiidues of ancieni vegelstion providod
the ca.bon for (;ormany's steel and th6
onergy tor Ccrmony's irdusrdal

'l he Ruhr Distric.t was the crucible
ln whicb lhe coal ftom bclow was fused
wilh iron ore tha{ wss hauled in by
tlelghte.s, barg6'r and irains f.on all
corners ol thc globc. The District had
hundreds of coal pits and steel facto-
rles. This marriag€ betwcen lml and
irotr spamed a giant meealopolis of
mines, mils ud nsnufactudng. It was
the hearl and coLrl of the so-callsd
Gorrnan econoinic miracl€ that pulled
thc country out of th€ rubble and
poverry left behind by world war II.

OG   _ 1052-1054(1← 135° Pl

FG    _  l o12-10131■ 325° Pl

SRM                  3-14

1BU                        25

ABV                  54-56%

lager tbat
19慟

Sweat-of-the-Brow
Dorimund Export
(s grllonvlg L, allgraln)
OG = 1.054 FG:1.012
IBU = 25 SRt{:g+ ABV = 5.5'lo

Ingr€dients
8.3lbs. (3.8 kg) Pils mall (1.5-2 "L)
1.4lbs.10.63 kd Brlsss Munich malt

(10'L) or Weyermafn

CaEmunich Type ll mBlt
(42-49 "L)

1.4 lbs. (0.63 kg) Biess CaraPils
(t .3r .5 "L) or woyomann
Carafoam (1.5-2.5'Ll)

6.3 AAU Tettnanger, Perle or Spalter
hops (bittedng)

\'l.5 oz./43 g ol 4.2% alpha acid)
0.5 oz. (1 4 g) Halleftauer, Perle

or Spalt€r hops (flavo4

t.3 oz (37 g) Saaz, P6d€ or
Spalter (aromd

1 tsaspoon kish moss
1 package Wyeasl 2042 (Danish

Lager) or White Labs WLP885
(zudch kser) y€ast

1 cup dn€d malt extracl or
corn sugar (for pdmins)

Step by Step
lvlix the milled grains and dough

in with about 2.8 gailons (10.5 L) oi
waler Jor a starling mash tempera
lure ol roughly 1 22 "F 150 'C). Let rcst
lor about 30 min. This Bt€p is not
atsolutely neessary. but ir gives the
grarn a betler chance lo hyd@te lor
mprcv€d sugar convsrcion ai the
sacchailication temperature and it
dggEdes b€ta-glucsns (gums) for
lmprov€d lautaing efi iciency.

lf you choose a rest at 122 "F
(50 "C), jntuse with near-toiling wats
att€r the r€st, whib stining trcquentty
to avoid hot spots. Fais€ the tsmpeF
alure to about 152'F (67 "C).
Olhetuise, mash in directly at 152 .F

(67 "C), using about 4.2 gallons (16 L)

of liquor. In either case, let the mash

Bew Yolx O,w July-Au8usr 2txx
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Dortmund recipes continued
conthued l.on page 19

rcst for aboul45 minut6s. Th€n intus€

with hot water to reach lhe mash out

temp€raturc or 1 70 "F (77 'C)-
Bocirculat€ until tho won runs

clear and start sparging, Be sure lo
mantain th€ mash-out t€mp€ratur€ ol
170 'F (77 'c) for tho duralion of th€

sparge. Discontinue fie sparge at a

kettle gfavrty of about 1.050. After

e€poraiion joss du ng th€ boil, the

kett e gravity sholld be neal the OG-

tar96t ol 1.054.

Boillor about 90 minutes. Add the

bittering hops 15 minules into the boil,

Add th€ llavor hops 10 minutes belore

shui-down. Add the aroma hops and

the lrish moss at shut down. N4easure

the ketilo glavity. Liquor down ths
wort it necessary Lel stand for aboul
30 mns. to allow the lrub to settle oul,

Cool to 48 'F (9 "C), piich lhs
yeasr and aerate. In the fermenter,

msinrain atempehlurc at about 48 'F
(9 'q dunng pimary tsmentation,
which may lasl about a week to 10

dBys. Al lhis point, the brew should be

al aboul 90% atlenualion (gmvity at

1.016-1.018). Rack otf ihe debris

and allow another w6ei lor s€condary

For lagering, rack the brew agarn

snd keep it at as low a temPeraturc as
your €quipmeni alows, pfeferably at

28-36 'F (-2 to 2 'C). Lager ror aboui

four weeks. Back il a final time.

leaving the coid break and desd yeasi

behind. Add lh€ p ming agent ror bot-
lle or keg-conditioning. Package the
b.ew The be€r is ready to ddnk atter

about two w€€ks, Serue it at a t6m-
p€rature in the rnid-4os "F (5-9 "C).

Sweat-ol-the-Brow
Dortmund Export
15 sallonvlg I, edract wirt graim)
oG = 1.049-1,054 FG - 1.011-1.012

lau =25 SnM.8+ AaV = 5,G{.5%

6.0lbs. {3.5 kg) Weyemano Bavaian
Pilsner liquid malt enract {ususlly
1.5-2'L)

1.1 lbs. (0.5 kg) Briess lvlunich mat
(10'L) or Weyemann Calamunich
Type ll malt (42-49 "L)

1.1 lbs. {0.5 kg)Bri€ss CaraPils
(1.3-1.s 'L) or Weyermann

carafoam (1.5-2.5'L)

6.3 AAU Tethanger. Pe e or Spalter
hops (bittering)

(1.5 oz./43 g of 4.2% 6lpha acid)

0.5 oz. (15 g) l-lalledauer, Pene or
Spalter hops (l avo,

1.33 oz. (37 g)Saaz, Pene or
Spalter hops (aroma)

1 teaspoon kish moss
1 package Wy€ast 2042 Danish or

While Labs WLP 885 Zunch

1 cup dry mall exiract
or com sugar (tor bottling)

Step by Stsp
Nlill or crush th€ sp$lalty grains.

Pour the cracked 9rsl into two steep-

ing bagsand immerssth€s€ in at l6ast

two gallons ot cold waier and rais€ th€

temp€rature slowly, for about an hour,

until it rcaches 1 70-190 ' F (77+8 'C).

Use peiodic h€at ng to keep l€mp8r
ature consistent. Atlhe taQet temper

aturc, bubbles should start to app€ar

in rhe liquid, but th€ pot must nol boil!

Lift the bags out ofthe sleeping liquid

and allow them to dmin in a oolander

You can nflse th€m wrth four cups 01

cold waler, bul do not sque€z€ tham.

Combine all flavored, colored liquid in

th€ rJi6w kettle and bring to a boi.
Tako lhe kettle off lhe heat and add

the €xtfact. Stir to dislibule th€

ext€cl ev€nly. Thsn fill the ketlle to
lhe standard volume and commence
rhe go-minute bol. Add th€ bittsring

hops 15 minuies into ih€ boll. Add the

flavor hops 10 minutes before shut

down. Add lhe a@ms hops and the

|nsh moss at shd down.

Cool lo ,E "F (9 'C), pitch the
yeast and aerate. Maintarn alempera-
iure at about 48 "F (9 'C) dudng pri'
mary tum€ntation, which should last

about ten days. Flack to s€condary

and l6t i€rm6nt for snothsr wsk, then

lag6l at 28-36 'F t2 to 2 "C for about

four weeks. Bottle or k€g and condi_

lion lor around two w€€ks, Seru6 in

lhe mid-4os'F (5-9 oC).

Sweai-of-lhe-Brow
Dortmund Export
{s sallon3/lg L, exrnct onM
OG = 1.99-1.0tt FG = 1.Oll-1.Ol2
IBU =25 SRM=a+ ABV = 5.0-6.5'6

Ingr€di6nts
5.5 lbs. (2.5 kg)Weyemann Bavarian

Pilsner liquid malt oxlract
(75% ol total enracl)

1.8 lbs. (0.81 kg) Weyermann Munich

Ambef liquid malt sxlract
(25% of roial 6xiract)

6.3 AAU Tgthanger, P€rl6 or Spalter

hops (bittering)

{1.5 oz./43 g of 4.2% alpha acid)

0.5 oz (15 g) Halledau€r, Perle

or Spalter hops (flavor)

1.3 oz. (37 q) $az, Psne or
Spall6r hops (aroma)

1 teaspoon lrish moss

1 package Wyeast 2042 Danish or
Whil6 Labs WLP 885 Zldch

1 cup dry malt exvact
or com sugar (ror bohhng)

Step by Slep
Mix the 1wo malls with hol brew-

ing wal€r and bnng to a boil. Follow

ths allgrain Procedur3 for hopprng,

fem€nting, lageing and p ming.

lrlr_.\trgusr 20 nrr\ Yd 3 oa\



l)orJ'n nd f\t.11 is r !)lkl hcpr li,r a

soli(l brccd,)j peoplc. Up iionl. il
frnkfd irr l) ll,,I!,ss rbout t IBU abo\c
a \luri.h llfllfs,tid 20 llll h.on a

Lo$.r S ,!r I,ils lbc biti.fiDg tcrcl ol
r l)r).lrrur(l r'\prlft t\piQlh \rs
aronnd 2i lllt In Ihp linish. il fankrd
hrll'\'ai bflsf.n a )luni.h h.Ll{ s lnd
a lr,Ienrihr l,ilsn.f. $irh b0Lh hops
nr.l nrAlr in r nr.rlilnr{lr\ b.lan.c. hn
ii rbc n)iddl,,. \\h.r. th. hca 

's. 
ir

uurslturf rll ils Ll,,rnl hgcf conteurpo'
farie\. $irh I h.n\ ilrrrhfeel anrl an

Il is ,,1)\io!s ftrrr tLis.lurd.t(ri-
/alion of rlrr l)oflmund p\fort thrt rhis
qurfliuS b.,,r ol th. Ccunan nin.F
rDd sLul\t,trk, rs in thc Ruh disrtL
iu{ quilr.illliffnr fln lhc mid alf,
thf (!rlllng brr,r 'rl th.if llfjrish conn
rcrparrs jr tl! tlnlluDds. Wlilc Lhe

lJfilisli rlfrtrk N r.lali\, h ,tr\-alf,)lro
$\(i.,r bror rll.f lh.if dail\ roil. thc
(l(!uuN pn li n\l I hrftn f Lrr\!. onc
$ilh ni"fe, nr)r Iss. lnfli tliaf a

L' tln ,'l(l dr\s. p.fhaps t|e lfsr
l){rrrnrurrl ,.\p,'r1 $rs nride l'\ rh.
KroneD lIfr,!'r.i 'lh. .riginfll lironen
lirgrr datfs liunr lS.l3. \h.n XroDcr
lneNef\ ,^!ri,r llfirrri,tr \\pilpf inrr!
duc.d r srfong N|rni, h slilc l{gr to
his lrun! ril\. Ii\ 1S71. *hur
l)d1|rLIrl $rs f' trirll! iriilsrrialiTirg.
N.nkfr d)r.lr his lag.r n hii srrong.f
so rh ir w,,ukl n,lt sp,,il wh.n n'ippod
ior "r\t'rifl ILr siilil llif .ilr linrils.
Soirf rho rlti/fns ol rh. ll hr l)isrri.1.
.sP.fixlh tl! nin.rs aDd s|(tNofk
ers. (:h,r,Jr'(l l('f lhe }if0nen
l)orlmund ll\frfi !nd thp nanre snrck

ln t.{h\'s lr,r'|nrund, thefr {.c
f0i..tn.h .ll\ r\', bF$e.ies lel. rl,f
Itrfrnrrn.l.f \.li.n-llra .rpi {l)\lJl
\ilh :rn lDnurl ,'ulput ol abour 3 2i;
n,illi,,r lJr.ils {,(l tb, Du1mtrnd.f
I riior llrrri, f, i llll Iir $irh an annual
ourpul ol rb,)1,t I :l; ntillion brD.ls
Dtrfirg Lh1 li,\r ,l,r ir(l{5,}l lIp 20rrr cei-
LLr r\. rh,,\, 1$r) rlrr,rl)trreratcs
al)\r)rl!!l \ir Lrr h rll .thpr hreneries
i. th.if nrigl'hdflrorl Thf Kron.D
Bfn'r.rri. lnf iDsLorcc, is nos put ol
IJAB. $lrir'li rrrfhrls ils '\!rn l(l lhrio!\
L)rn lnrnDdrf ta .tlor. lfonr llr. pi('k,
rginiil uDdff lh. nanr ol LJ^B
origi,,rl orlir'f \eIfr{bl( pll

ta[,!^fr l,fatr(l\ ]rilLrltll lhi,,r aud
Slilis lbolh brughl xr{l , "sr.l br l) \lr)
ud nlltcf lrLs.dral LI l)t lJr

Dortmund Export more
venerated than understood

In rli. r'arl\ \lirlrll, \{, r. 1!p$itrg
Nas lbc c\clusi\f pfi\i1,,9,, ol .lFrS'
rnd robilil\.. pfi\i1(,!r'. |,^\f\ef. 1L{l
\r.s ditfifnlr r) srs'rif rri, r ih. f rr-
gcncc o| r nNfrtrri!, ,ir\s ar rh.

Lcgirtrtltg ol rho s.fu|d nrill.nniun
lhp pr \il,' r)rfglr'fs ,,l rl|r, , lr ,)l

Do.iDnrnd rLcfc nnr.ng rh. llrsr '.nil-
iar' i ud sul (\1s to n{ci\. th, righL

io bre\r lt sa\ (,rill rn!l ul', llirnr |\
th. King .\dol1'oJ'\i\!ru itr l2():l and

rhr\ nr\cf rrhrquisllal it. Bt llx otrd

ofrhe 19'r' cenluf. L)ir n'Lri(l |l'anrr]
aboul 1i0.000 nrh.bitnDls Dd rlnrost
:10 b.e$erie\ nll rrrkirtg r'\l)oa. B\
\\orld \\ar l. l),Nnnnd hrd hrfrtrnf

Introducing tlre TurboScrubber'''
A great, new product that turns your electr c drill into a h gh speed
cleaning machin€, periect for boitles, carboys, kegs and more. fhe
Turboscrubber is dcsigned for people who ove to make wine and
beer - but have always hated lhe clean up. Now you can power yoor
wav th.ough those cleaning chores in no rime. F6si. Easy F!n

lr's T|ME ro COML CLe aN
CarL Us rr a14 591 OaOS ToDAy:

Or visit wwwlurbosc.ub.com to see the assorted sizes available:
a Turboscrubber for every needl And don't lorget to order ar
exlra p8ck of cleaning heacls.
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,O Box,,4
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Slyle prof/e

drc largcst brcw oentcr in Europe.
lilcn lrnlay, tr) lhe chagin of
Bavarians, Dortmund s annual beer
p.odudim ot rou,{hly 4.6 million bar-
rels is slill just a tad larger tha.
Munich's. Howcvcr, ihc venerable
Dortmund cxurl - whidr pul
l)ortmrnd on the beor map morc than
a ccnrurY ago - accounls for orily s
smrll porti(nt of this output.

'l he beer of choicc in this erstwhile
rough{eck rogioo is now the ubiqui-
rous l'ils, rhc rcw revenue mainstay of
the l)onmrnd brcw industry. Tbo tra-
dirional Dortmund cxporr has all bul
vanishcd. Sele.Dl of the old brands,
including thc Kroncn, arc still on the

m&rkel toda!, but only as product
linos. lhe most ,ruth6nti. Dortmund
cxporl loday is madc in Gcrnan and
North ,^nroriooll br)wpubs.

Brewing an Authgntic
Dortmund Export

'lb r)xphin r true l)o.lmund expo.l
to a modern-day brcwcr who may

ncvff hrvc rastcd the authenric bccr
pmhaps thc shortcst and rucs( defini-
lior is thal ots Burton-lyp€ lag€r This
d.finition is tittlng mosdy bocsusc both
ihc alos of Bufion-o'r-Trenl lnd thc
hgcrs ol l)orLnund srfl brewed wilh
extr€mely hard waior, which is high in
calcilrm and sulialc l|nd thus produccs

a properly trcidiri r|ldsl of pll 5.2-5.4,
even \r'ith pale malls. Waror chemistry
is dcvilishly complox, so th. followins
dcscriplr)rs are genNalizslions ar best.

Because hard watlt. tonds to accentu-
atc lhc porccption of hop bi.tcrness. a
DorlDurd exporl csn lastc no.iceabiy
hoppicr than its numerical lllu valuc

'!l'c lli,hcmian Pilsner. Ior
i.stan.c, which is madc with vcry soft
waler. hos o highor IBU valuo, bul
iasl.cs lcss bil.ler upftrrL. l.ikcwise, a

Dortmrnd oxport ls nrch loss malt
arccDted h thc lidsh thu a Mmich
hcllcs, whnrh is brewcd witl nredium
hard water (evon though tho Dorhund
hop loading is o y about a queler

above that ofits soulhern rclative).
H{e 

's 
tr sinplc wsLcr hardness

test lbr dummics: lt vou .an rinso ihc
shanpoo uuL 01 your hoir e$ily whon
you takc tr sh)wer. tou ve An }ard
w{tcr that ls woll-soltod lbr your
Dortmundcr If thc rinsc llkcs lbrever,
you'vc got soll wstef, ir whi(fi ras€ you

rbn add &bout 5-10 grams or g]?sum
(about r-2 lcvol loaspooDsl 1(, your
mash o., for ex|raft brcws, l(t Lhe boil,
which should bring your mash plr
within the targot rangc.

Bccsusc thc l)0rl und exporls
hop k|ading is a .ompromise betwecn

Itunich, Pilscn a'rd Han$urg. it does

wcll with a bcsrn,f-all-wrrkls nrixlur€
oI-lcttnanger lbr biloring (wbicb Srvcs
a northcrn Cctrnon Pils ils zesly billor'
ncss). Hsllerl.uref for rlhvor (wbich
givcs & M{ni(h hell.s lrs balanced hop-
pincssl. and Soaz lor aroma (which

givcs e B0lt(:miur l'ilsrer its pro-
nouni:cd hop finish). spallfi or l'e.le
hops also work wcll lbr bittcring, llavor

gmenca'g B
!{o669 J{oue

We cary *re frcshest rngredicnc and r
complete lrre otequrpment for all ofyour

homebrew and winemekins needs-

ToI Frcq (871 s7k4qj
4220SllrcRoulc 43

K.n! Ohio .t42.10

Stor. Hou6 Moo-S.t l0 7

CmnE lodLd:t rh. i ..l66n
oflt6rdSR a3 i. K.nr (Eit t3r)

E ,r, n,**, ruu, n""" 'u*'



Bc.ruse Df thr DoI1rnDd L'xport!
lJalarian roors an{i its hrll-bod'ed mid-
dlc. it is brcwcd sith a goo.l doso of
lighl ]luni(tr mall atrd of dextrh rich
pliP Qramcl malt - aboul 12.5% ol'
ca.h. Fof lho lbrmcr Iou can Ne thc
ADr'rnrD uriess MuDnih rnall 11 l0 "L
or, lhr a deepcr golden (xtlor. thc
imponcd $cycrmann Caramunich
Tlp(i II aL 42-4! '1. For lhe larrer you

can Ise ltriess (:araPils aL 1.:t-1.5'1. or
$bycrmann Caratbam at 1.5-2.5'1.
Becsusc therc should bc lllnost
nd {rarancl nav,,r in a l),)rlnrurd
(,rpo'1. lhc spccialty malts are olcrlaid
on tr solid bcd of Pils m l (75%).
'lhis Srain bill givrs lhc l)o.tnund
cxport r dccp goldcn color .oughly
bctwccn a Bolcndrn Pilsncr ud a
Vrri.I 1)kt0berleslbier

l].causc ol irs .risp. medi'rm'dry
finish. al\als choosc a clcan lerucnt-
ing. |^r-di.rPl\l l.asl. lmak. mr
I)orhund .rporl $i1h \\:!.asr 2l)42
l)lnish Lagcr. bul 1}c \Urilc l-abs
\U,l'8lJa lrrrn'h Lager r_easl also piF
duces a d.r finisb rlilh minimal sDlfur

A Note lor Extract Brewers
It appcars to bc {Lil]jcuh ftcsc dats

to lird t,4r qualil!, unhDppcd Cefntan'
srylc liqt'id malt extracts (l.Nllls). espe'
.ialll Ibf an\ sltlc othu than Pilsncr
ltricss, (inrpers, NI(,unLn.l1i{rk and
Nlrini,trs ca(:h makc about a handli'l of
unhoppcd LIILis. noslll lbr aics. shilc

0lefuun m*cs sir ycar-round and
lw,) s,lasonrl l.MIis mostly f(tr IaSers.

Cforling any b.cr iiom cxtracl, othu
th L thc doz(rr 0r so most (xnmoD
sl!les, usoally in!oi!{:s blu'ding s'rvcr-
nl c\lracts and figtrrhg our rvhat do

\'( ran alwdvs pn:s':rv. LVlflll-
olers lbr a liw wecks in th. r.lriScra-
tor bl cu\.rhg thcir sudarc wiLh
\r'dkn of sr1,Lr.h. Al|crnali\elr-, r'u ran
mi\ lh.n and 

'nak. 
a sccond. surprisc

b.i\r. Ir!ou ronbinc drc LIIE l.ftovcrs
trcnr our DortrDutrd c\port, lou (a.
pfudurr a bre\! thal hat,pens 1r, resi:m-
hk an 1)krobPrlcslbicr r

Horst Domb6ch is thc author oI
"l'fo\t! th" sttu t'I Gernan lepB"
I | 1)t)7, ttr.ft,pts Prbli( ations).

lrs ro lill rl,rtr htrr[.\ No ] nI* o' (i,. \ysen\ . l loids 2 25 grllons df be.r li!.
ld. i-t.'ir''" '' l g.,Ll"' '1 ',r"1.11'rr'rcf elr i',1.'rinEllc.!r*la'r.1,

nr r". n ! ijm',.iiiil .f.l F hr\ +' l', a!' r': t n'c ur'\nur dr'ur\int " di"\ n .
simplcrous.'ll.rrvr.crirr.lnshthc t.idgc'ldcrllorpartics,pioicsandholidrys.

It's time to try a

401 Vllct Stl((■
601(lcn (1()80401
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can fbr Our new

44 Page Catalog

l-888-449-2739

- Samc Day Shipping
- FriendlyAdvice
- Kegging Systems and

Bquipment

Great
Monthly Specials

,Iuly/August Special
15% offALL Fermenters

FREEVideowith
any Purchase

New \ideo cowrs Melt Extroct to
All Grail Breuing Technirtues end
inch[le-\ uinemaking instnrction.

Expanded line of
All Grain Supplies
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Joel Miller
Harrington Park, New Jersey
Prizss: 6-gallon Better-Botlle frcm gadsr Beer& Wine Supply,
Inc.i 6'pound bag of Gold Mall Exiract and a Classic Liquof kit
trom Northwestern Extraci Co.r Y€ast coupons from white
Labs, Inc.i Gift cedincate from Tho Erswerl Apprenlice; Party
Pig sel-up package from Quoin Inclu8lrlalr Giil certifcat€ rrcm

This ri^s pi*e ol onginal artwo( was dhwn with pastels, col-
or€d p€ncils and ink. These drawing lools arc a favode of Joels,
who submitted two other original lab€ls: Buzzed Bunny Blown
Als" and "Half in the Bag Bass Pal6 Al€," which depicls ihe lail
end or a fish with a brown bag cov€ring ths upper halrol iis body.
Conglatulstions Josll

THE ANNUAL BYO LABEL CONTEST
is never an easy task when I comss lo sitling down al th€
judging table. A good n'rmb6r or man hours is spent in tiorce

d6bate, steadfasl appeal tor suppod. an occasionai filibuster
and a checks and balances systom so comolex that ou. aabel

el€ctinq detnocracy could nsv€r tail. wh€n it came down to lho
llnal slretch, it was one thought rhar unated the BYo staff in

choosing of our G€nd Champion: "Who came up with lhs id€a

for an uddercapperand wherc can w€ g€t one?"

Crealivity is key to a contest otlhis nature. Joel [,4iller broke

the mold with the innovalive technique ofcapping th€ udd€rc oi
a dary cow lor his Cream Stoui. Our hals are ofi to Joa
for h s brave step nio lhe milking hont er.

lNote: No ainals were harned in the designing of this tabett.

CHAMPiON



FIRS丁

PLACE
Phal Chesnut

Pri2es: 6 !nlof B.t:c' Bollr 1'orl A.def Beer & Wine Supply,
Inc. rl por..l bi!].,i Go/.i l,1a 1 Erlr J.: J . J C n:s c L qlo ki:'rorl
Norlhweslern Extracl Co. YeJ:lcor!! r ',o r White Labs,l.c.
l;'t...lral. ir.n Morning Glory Fernent.tion Supply

nL,ps .n q. r1'r. Ph chc:ln!: .i: !.!| dJJL. 'r! lrr ofll
ah.ps - b Lr.s rii. .r s ricc n s i rll !.ir'r . 1!9ll I s \.ork rr r J
. qh r.le f rpf he i.... r.rond Di.ru. . or' .o -:.51 ror I I lr'llljdr
\lalFr :iloL I Il.r. -e C rn ile n r.. ri ..r.. .. tso ctal Po ler

A l)P,l lj ll ..a I rea.l,, K n!

Lance Saeger
Rrchfield, Minnesota

丁目IRD

PLACE
Przes: ii taro. n.rrer a.lt p Io.r Bader Beer & Wine Supply, lnc
6 r)o,r!i r)aa or (j.. lrlr ai..r fuo . Cissrc Lqror ki to.l
Northweslern Ertracl Co.: re.s: c.L n.ns noi White L.bs, Inc.

\Vr,rr L rc. Sac(r{.ie,.! i,, ,i:,lresle.l f.o.rebre\,,nq hF fiine,f.
lo D. '..iodc riu rs irlrilr fe|i lle (jea ,)l ia .l .i a botl € l. ..1
,ik. :r !!r rif're. r1!. ! p. ,r .. I iq 1 L. lrr :r' irroa/ a ts lhal o.{pc
1k. f.rs!! . :ic, f .L: J r .r ror saeuer f.rr. s r rrrafri . .res lnef hr

―

′

L€e Birkett

Prizes: 6 ai o' Ae::e'
ll.]tl. lron Eader Beer &
wrne Supply, Inc. 0 poJ|l
l).1 ol G..l 1,4. i Fit i.l i rl
r (,r.s. L qLror li ton
Northweslero Exlracl Co.
Y...t ro!iio r! l.onr While
Labs, Inc. Ll r lole ior

Tf r i.. , ..r. o"r o! tlr. .Js
! s r- i. o'. ro .!.!t.
{re/ .,.r. ..{ ir r|0!rc5

SECOND
PLACE

t

r' f. l- s . ;s .i.r t. hr .! N. ? J|e \!rre| r.,, - ..-..
roe irl-: ll'{! r.reil..i'or ..3 slicon. iror.r.DrE..
!..o 1r r)at e l ri. .siinir.f llh -ci th. N. : P!, i.,,.,r'-,...is ll r{..: s arl sh
zorrlcr rs ho!-piieoirrcir slr-eioci io.lolt !,J!L



」 僣

いぶ濡
『 Pnze: li.sh Tfa.r.r mas:itlf rrotr

多な二年錢、

/●
1'

|れ●

事

Prize: Prolvlash ur.rr rg sol1rr.,.
rrom The Plmphouse

HONORAE3LE
撃:l粽皐3d

11=irい
'

ヽこ

の
ilγ ,111,I・ he

同 :・

I

‐ ,`  1=

″

究渾 櫨考■革蹄

『

質・4



HONO

Prize lmmeFion won chilffifom Th6

ら
ぃ

OHAZ AR°
4く dS

難 庁糖m
Beer品1杷翻
聴漱議Ⅲ。輸

さ

、ゞ

.口繋鳥鰈

Prize: Fl€e jackot from Murnons p.t.c.
地い岬12004■



改ヽ 疇
`●
|¨

dヽ い

ED「ORS'
」eff&Mike Derra
NeW Bean wl

8ob Flo唸s
Olhelo  ・A

Stuart R Sie9el
Manchestei CT

ilolarer

■掘鳳

「

獅 ゞ



Josh W Ison
Bradento■  FL

Mike me“
Fint,MI

FR ALT
Ｉ
Ｒ

¨
Ｖｕ

椰

EDITORS'

― ―

拙 さハ

―
‐

彗

― ‐ 断「ヽ洵・いヽ・・煎
`N204四



CHIP

By Chris Colby

ERICAN
on of BOCK BEER

AMERICAN.SWLE BOCK BEERS
d{tc br(l\ 1o rhe 1800s. whcD rhf.,-
e,,,erlaed lI every reai('n of 1If t.s.
$i.h a lifge German poputaLior.
lreludnrs li\as, Wisconsin and olhcr
plaees irr rliP Upper Midwcsl und
Pennsylvaf ir (,eman trained brelrpfs
incorpomL,{ local ingredienG 3nd
rdapat)d Nr.N \\:orld brewing toct,
nlqnes n' n'a[f bc'rs simihr 1r, rhe
olcs 1i00 Lh.ir homo counrrios, bur
thet wo.e al50 Pix$mically viablr

F.eedom froD th. Reinhcilsgobot
(Ge.maDy\ lleer I',,fit\ l,tlw}, Gruplrd
wi$ tho rolatively high protein m.r.Dr
ol US 6-row malts and lisrce compcti
li0n. likely drove mo$l li
an adjunct in tbeir boors. li). a dnf,
this slyle [ouiished as ! sprnrg s.ason,
al oflbdng and nrosr national srd
fogionaibrcwo es ol0rcd a bock beer
.{s latc as {hc 1970s.  Dcrican bo(ks
wcrc stiil rcltrti\ei\ {x!s\ to furd. ]\s a
ldd. I remember s.ring frnern:atr bofl
becrs on ihc shchcs and hea.iDg the
bogus r\plurlio|l thrt ii was nrnde
Itom bcpf nr rheb,'t!, r',frln barrcl'

w|cr bfewerifs did rheir "tead!
dorning. GraduaUJ. ho$.r.r. .on,
sun!,rs bccnnre l!ss and less iDkreslcd
in lhis dark l)pef as,\|lrer]frn hge.s
gav. \!ay to light Amori.an l.gcrs.

lf sone ol !Iis sou d! lirnriliar, it's
likch b.fausr: nrrre asre,J\ ,,f rle his
tor! ol ,\m.ri.an bocks mirror thal ol'
\nuica! Pil cfs ]\mcricrD PiisDcrs
arc, rn roufs., trdtrp|afixF of Euo-
f.an |ilsners ind also n(r cofn tor
ri.c) !s aD ndjun.1. Rcscar(h b) homc-
bn\rfrs.l,,ll llenner, (;errg. l;ix rnd
ollrtrs forrls thal \m.ri.ar l,ilsner
bcrfs used to b. bfe$.d tD highcl
grhriLirs and loppnrs [Lrs. .spccia]lt
in thp pffiod k'rding up r, rtrd itrrtrre-
dialclI lbUowiug Prohibidon. Tho
horn+hrew becr s1tle ,:rllt d riassnl
.\mcri.an Pilsn.r tor (:Al'l arrpmprs t0
.ocre4rc the ,\I).fican PilsD.fs of rhar
cra. As titrx' rle t {rn. bfew|rirs low
cr.d lhe ga!i! and thr billrlrnest ol
lh.i! flagsl;p blrss io suir popular
Ldslcs. lervirg us rliLh tlrc lizz). ycitos

ll s temptinA lo arguc thrt lhe ftrr,
rnrhtion of tncrican bockc changed

ovrr liur. Inutffirs drrlge Lhcir li)r-
mulari(nrs lll the timr lo suil t)ljrrltrr
rastcs or lo lo\rcr prodLl(tion coqr(. l d
slt lhaL Lhc odds dre b0rtcr lhrl good

rhat this hatpcned llr rn!.i|ao bir:ks,
olthotgh I could tind r. sp..ili. nlli)r
dralnxr r0 c(!'llrn 0r donr dns.

\s 3 n'ndilirln ol l!tr I l,peli I doubl
/\mcri.an ho.ks r!.r. cver hiAht!
hoppcd. Ho\lcvcr. fi.] mal iravo br.n
rrl,sra,rlirll\ hiFger in th( pas1. llarhc.
lhan dfal in 5pcculrtion. hoNe\cr. irl
this arln:lc Ill dedl with "r.c('n1
Arnprican h,! ks - thf kinrl a!rilrtblc
through rh. rixli.. and into rhp \r\.i-
Li{'s a.d lilr Nhich al lcast onc s,,rti\-
ins.\dnrp|r js avdildblo.

$e .an t lasre thc {li\'ersilt rrrrrg
|r)e.ica bc'cks at lllc h.ight ol lh.ir
tropularilr. bur d,st \hr{la Ic$ eod
mon taa lr.s.,tnerifan bo(:ks $erp
smsler lersiorN ordrcir (lcDnan conn-
L(rparls. !r(ir!cd lronr ! lowcr slarling
Ara\iti: lt{!aL,sp th.} used ixxD !s rI
A.ljun.r. the! also litliqhpd dri.r lMn
CcrnaD bo0kbiors. Som.limos, rh.se
bmrs r!(!1, biggcr than dreir br.$.rr's
slandard |ilsner, soripLirnes lol.
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r than

standard‐ Amerioan beers‐ 、ハth solll●

geting thcir c01。 1 1lo■ n a slllull at〕 lou nl

O,dark 8ralil、  11['1( grist arl(1(,thors

by using mali rololing agents

Nthou口 1口 1● aヽst lll● orlt1 01 1〕 ●、e

b●()rs are :1()、, 0ヽ tiil(:t  thl,r●  1、  `,ne

Aino「 lrall hock that has sur、 1,od ――

Shiner Bock bic、 ved by tlle Spoot′ 1

B!■ ,、vely ii S11 1lo,  いxas ln the l('70s

hヽ rl●「 13ork、 va,ollered as a scasonal

l'rior lo this it had an On― agュ in off

ag●n status in the bre、 、o「、、li l(1ll p(,1

1)「 |:|〕 d、  13(,● |(lri1l ker、 in Allstin 10人 as

t niquo subculture― a inix ol llippie、

■1ld Univo「sil, ol lい、d、  stu(1`nts ――

ad(,pted Shiner l,ork as their own alld

it bOgan to tako olit Since tllel: Slliil()]

Bock 11ぁ  bo(,n upgrad● (l(o H ド●R「

「0‖ i〕 d Or■ |■ing and i、 no、  by lar the

blo、verys loadillg brand P■ Oduction

has golle flon〕 a“ w ll、 ●u、 and l)ar「ols

a vear i() oV'r 3()(}(,00  1 1keヽ visc

Shinerヽ dlstibutloo has“ ooo froill a

little sL。 (, ol lヤ |、そ1、 1'そt(,k ir,(11, 7()s to

2つ  i1lostlyヽ o■ 110rn states to〔lay This

example  01  11lo ollcc 、vid()ヽ pr● ′t(l

únerican bo(,k 、lyle 1la、  I,ol oillv Sur

vi、●d bt,li、 thriヽ ing

A Feヽ other bro、 orics l)aヽ e rrccilt

iv icilltrodu(:● a bot,k b.er、  1l o l11(,ir

ln,1lp  lhe Al]gl:si scheli bre、 very of

eヽw ULll M1lnesota brewed tlRlr nr、 t

boぜk h 1860 ,,11(l oα卜「ed it as a 、on‐

s()nal li)r lnan, 、oars lRecentl、 i thev

ha、e remtroduced a bock ―― Scllt〕 llヽ

Carail〕el Bock― ,ls 1l ytar‐ r)● Ila om.r_

lilメ  l11●  bl●、″
`「

y alSO hosts a yoarly

Bork● st Schollヽ bock is at 5 8%ABヽ

closer to a Ct)rH〕 ail bO(k il〕 、1「●‖gt11

a1llloligh il i、 :)rewed、■th a bit ol oorn

(6.る bre、crs corn syrup)

Tllc Hub● I H「 ewery l,「 M(,n iO。

ヽヽ 1、(oil、 in)rPintrodliで ed lluher l〕 ock

in 1988 1dontヽ now llit conta tls coril

or nci but it stutts at an origilialド :a、 ‐

itド ol 10 75 ・ l'1,1● (ド (: 1('4:', in ine

w th nlost American bocks Likewise

Stevens POillt BIc、 、er, (or Stev.:1ド

|'ol,lt  ヽヽ ls(`,nsi11) ●Ointrodllcod their

l'oi1lt Spring llorに   、vhich th(), 〔irsl

bre、ved in 193S as a scasonal becL

Back do、vn sout11 ハdJl()uscI Btl、
`,|〕

reicased Zieg● ‖1,〈 (lk――、●hi(,h(卜●la bol

、,lys i、  brP、ved and availablo only ill

loxas ―- 10 (Ompete dirertl, 、、it11

Shincr Ju〕 do(coutse nuinelou、 1,「P、v

pubs and 111[`「 ol,IP、 ,('「 IP、 rnそ lkP hOrkヽ

凛
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allhouSh lhesc arc mosdl Gcnnan-
sl)lc bockbicrs. On thr olher hrnd.
somc hr'k bcers - rrr:h as (ieneseo

ll(r k (ljrsi brcwod in 18781 and Ro nr,{
nockBock w{ieftcertlr'dis,r,ntin-
ucd bt iltcir bFseriPs.

Orc oddilJ_ in thn \morican bock
bo.r lan.ls.apc is Cclis Pale 8ock.

Originolly produlrid br lhe (lelis

Rrc*ull ir AusLin. li'Nas aDd now
Drdc br the \li.higan lltcwing
{i,mpani in \kbbcr!ill.. \lichigrn.
cclis Palc tlock is a Br:l,{iro-sr!le palc

dle lhal is ldreled (iris I'ale 
^le 

in
r:lorl st.lp px..pr'lcras. This is some

times atliburcd 10 Tcx$' (:nzt beer

lrws rlLhrtrrgl L is morc liknly 10 bc a
markcling dcdsioD. Cclis Pnh BDi:k is
.nlI 3.9%,\Bv rod rnuch bi,4,{er l,eeff
arc a\dloblc nr'l-ci{as and are sLill

labelcd ar talc ales.

shin.r llook is, argudh,. tho sLdn-

dard b.ar.r ot tltis s1rle. In{rAurblt:
tho Spoctzl brewe.r is hLr.h .loser 1o

e fian th. breNerics in lliDn.sotn-
\\'is.onsin or Pcnnstlvarda, so I lretrrri'

3, \\ r(\\ lu r-1' ! Fr 2nlr I
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ab€rs coudGy ot M br€wftMa..om

rho Spoclzl lo sco how thoy breiled
lheir Amrrican bock.

Shincr |nxik is rn a!prage sl!eoglh
bo(f. nor a big bocr likc a (jdmar
hrk. lrs itrisinal srtrvilr" (1.0.{4) is

aboul tbo sane as a sland{rd
Atrrori.an I'ilsncr It s mrd. wirh :l{}'/"
(1trn griLs and you do{ir tel! 1aslo ihc
.orn tnixed in wilh lho nralL. llere is u
dclili'tc dark. malry charfl.ter .o thc
br{,r, &lllxrugh 0u(1, ugdr it isDt
as mallt as irs (ierman .ounterparls,
Lt this a.li.te, I'll sho$ $o holv ro
hrrw a beerlik. Shit|{ri or pcrbaps likc
tho Aneri.an bo(k !our lather,'r
glundla$cf night havo dfank.

$hilc at thr brljwcry. I spokc $ith
l).1.r Koestler- lh( brAlcrJ cngine.r
lbr Canbdn$. tho comDanl that o\!ns
t}e Spoelzl Brcwcry. Polcr rcccircd his
b.civing edu.aiion in (;')rnany {nd
hud u tour oronth iDrcmship a! rh.
l'aulanrr llrewcn, (lcsning oul thc
Sallaro. tanks. Al lhe Nalnnal
lloDcbrcw Conlbr.nco in l)allas in
2(,{)2. he spoke oD tho lopic of Tcxas

bocks. Allhough rrn'tfr(xuirllt obligat-
,jd rol. to conploldy spill the be^ns
with f('gards 10 Slir(r's br$ling ingrc-
dionls and m.lh(ds, hc was a])lc 10

.'rswof most ol mt qlcstions.

Six-Row Malt and Corn
Shiner is brew.{l with (J.S. 6-row

nrulr. Thcy gol rh.irs Irom winrrrsin.

but anJ ,^rDerican 6-10$ nalt sbould
vi,:kl a(:cplnblc resulls.

'l-he Spo.t2l llrewen uses around
30-'/" corn grirs in Shincr Bock and rhc

Srils are ashed usnrg a s)p{rtrtc
ccfcal mash. All-grain homebrtsiva.s
wislnrg b snDplily lhc proc.ss (!In
subslilul, nrked nrai/e n,r th. (rrrn
grits and skip rh. c.roal mash

An! hotrrobrrwer can substitutc
brAvers (r)m syrut in llte terlle lr thi)
corn grits. allhongh rhe corn U^!or in
lhc linal bccr will not bc as pro-
n' D.ed- AlrerDst(ly, cxlracr bretlors
can use a malt cxtra{x produf.d \!irh
lroth malted barlcy and corn. as mflnI
dcsigned lr) n'ake homcbf,Nr)d
Amcrican Pilsnors or (ianadian :rl')s
urc. ,\t origi al gfavity antalhcrc in
low :r0\ is whrl tou ue shoolirg lor.
{Shiner's originalgr$j\ is I l.(}'l,lrr,).
5C lO44_)

Vienna Malt or Munich Malt
Peter couldn't tcll me rvhrl o1h.r

nralls Shin',r used, allhough h,i (!uld
sat that MDich wasn t onc of.hem. In

Lhcir hospilalilt loonr. borr.ror a jnr
oI vir:nna nralL wAs siitir)g ir tlrcir
''vha1 o|j. be.r is made liom displat.
For & horDebrcwoi cithcr \lunirh or
Vi,nrna would wrtrk wrll for tlis strlf.
Both of thoso nralts lond a ma11! .har
trc1cr to b{rr olthough drc spc.ilic lla-
\'ors thc! Iicll rlifTcr sliShrlt. \lurri(h
malts - a1 l{)-20'qj. are morf hi,{h.
1.," kilncd ft Vianna. which is lypi(al'
l!_ ra[{:d an)und 6'1.. Aboul :]:l%
Vicnna nalt or 25'% Muni.h n'all
shouid get lou thc right l.irl ol llavor

Crystal and Color Malts
Shiner Bock bas a light silcclncss

'rnd 
a (r)lof anrrn(l l7 SR\1. A little

crt/stal mall (61)'1.) $ould help o'r' in
the s$ceh.ss departmcnr an.l add
sonte q)lor Hos$cf, bo n)uch \{11

l.ave toomany n'sidrialsur{a|\ n d lIr
rcsuldng bc.r sill not bc r.prAsrnta-
li\r ,)lllcse liLifll drt;\mcric hgcrs.
Kccp thc crysrfll malt under 0.75 lbs.
(0.3.1kgl lbr a 5-gallon (19-l.l bar.h.

For color. Shincr uscs a dart st,P-

.ialtr nall f|lx$ CcrDu) rnd a sDrall

rmotrnr ot bhi,t rnalt p,'{rltsr. l,,itcr
Kocstlcr corldn r say the e\ad mall,
trlthough hc (|(n d tcll mc my gr!'ss of

w.yerrnann (laralh rlds wronH. In
rcalilt. dnx,sl any dek Dah - in.lud-
ing roa\Lerl hrrle\', roaslcd ur lt. black
palcnl or malbc eren fhorx'lalp nralt

lvould work as you ody nccd m add
enough ft)r rr)lor and a foillt hint ol
dark hflll color. l.ess th{n rn ouncc
(28 g) ol Uaci( palcnt or roasted, or
perhaps ut, l0 l-5 oun(s (43 g) Df

chocolar. mAh. should dr) LIF trn k tur
a i'gallon l19 l-) balch.

Lightly Hopped
Walking throrgh the sp,,cul

B.ew0q, P(!rcr s d t caNc to a cold
room wirh boxps ol llr'.ser\ Cold hops
staclcd 10 thc coiling. G oss $hi.h
hop $e use?" he asked. For a Sldncr
clone, nse llrcwcis (i,l(1. but any
dcccnt biticring hop would work io a
gencrni ]\nrcrican bock as r,ou are
shoodng lhr a bitlprnrss lcrclbelow 20
IBUS. {Shinc. is raled ar 17 lllUs.)
clust,lr hops is r good choiro as th.y
rvere long I lirvoritc olAnrerirru) brcw
e.ics. Ils nho $o hop llrat most (lAl)s

arts ltf4red sith. ADI CcrDran noblc
hop ifould ilso bc a good fhoicP.

Lager Yeast
Shinor rs{s a pfl,t)fiettrr! yeasr

straiD thot givcs olt a modrrale
amou l ,'l sulfur. Howrv0r. tbr a.g.n.ri. Amcrican bock, Iou hrlc
selc.al good choices. ncalisticalll. jrst
ah,LI {nt ltrgrj slrain could bc uscd-
but an {)i,toborlist strair rtr $hit1) Ltrbs
Iloxican Logcr ycast (WI.l'940), should
rLork b.sr. -lhcrc is no hisloricul bc.r
st!le.hrt i$ an "alc cqui!trlt)rt' 1o

,\moican bocks. lt r-'oL' .annot nain-
tain propur logcr lcrmenlation t.mtcr-
aluPs, usc a lagcr yedsl rnd a(cpt
sornc .xtrr cstcF in tho bfors prolll0.

Step and Cereal Mash
'l h. Spoetzl bre$e.l us'!s a er{'al

urash to handlo their grils and step
r|ras}es Shiner lJo,ik. All-groijl honc'
brosors can.hoose to tbllow lhis pfo-
.cdurc (s,\! thc lir'sl rccip.l or lhey.an
usc lldl,,d uruizc as thcir adjrDrcl aDd

skip th( (rc{l Inasb. Lik.wise. r singlc
inlirsion mAsh around l4$-l5l'F
161 66 'C) caD bc used. ljor rn old'
$orld Lou( , rou could r.placo th. 6-
row mall wilh undertnodiliod Pilsncr

|,o、、ヽ 。lR Oヽ ,ヽ



〓
Ｌ

一ラ

●一・）
　
一　
　
　
一」

コ
　
ヽ
一　
υヽ

娑

調

、

一
　
　
　
　

．

ヽ

｀ ヽ    ヽ

L鰤
盪 L:´

ヽ

ECIP圧 ITS
"THE NRt.lr Snys lT ALL"

J,
These ct",ilr:,,,"ir ni-g tt rt:: ' ,t t:i] e-t

ara tes ir -ai -a.Ll:ia it'/at.,llt -al , aer l.:

. C:: I.',::: -.

Am l-,i: r

. 's :! rI.,,'r- ll: AllA :l], ir
i_ir'aal..ae p" Z;:., Irn it itleyr'5

』
　
・一

´



AMERiCAN BOCK recipes
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nirll and pefi,r r dccoclion mash
l.siDg flakPd n,ailr i place 0f

Lcfcal masb.d com grits wiu lield n

sitrnr*lhat dittcronr. lc.s intcnsc corn
lulof in Lljts lnal b(tr but unlcss

Iou a.c sp..ificall! lrlin{ lo r1,, e

Shinrr I doD t lbcl this is such a big
dpal. Likewis*, a single irlfusi(D mash
wiLl likch yicld a less lermenLdbli,
nort. rtsulli'lg i,r a bighcr' linal gravity
tl'in a becr trr{d. wilh a srcp nrilsh.
lloneler. rhe dilli,renre shoulddl b|
that gr.at Yirhy hom.hrewers mry
pn k the flrlr (rxneniuLt uplioDs, bul

- if.ntr 10 rn sotrx lhin,t Ilat is lilel\
trc\r to r'ou I would .n..rrrage an),
,trx to trf du tu]1 on cefcrl Dash

Fermentalion
IIon Shir! r Rock is Ii nDdrtcd n)

filher _:l-hf.r" r, 5-bri$ fu,
morters - i.. the Ieirno lrltu hr'll
\!0n IioD) .ilhcr 3 or i $o.1 boih. \
snrrll ann, l is iynxll.d iI sDtrllu
l.rnr.ntcfs in tho old part ollhc brci!-
(ifl. Unless tuu wan! 10 rrak. toDs ol
llris bee., lhcres nr'.c{srtrr t0 fall^!
rhis produ.rion dPtail.

Spoctzl l.mcnts Shin$ rlock tbr
l0-12 da!s trt 62'F lr7 ^Cl.0re0
dia.ftyl bas dfot)pcd trl(tr! a rerlain
llt.cshold. dr. bccr is coolcd 10 .J3 'lj
lo.i; "Cl lir hgfrilg, \Ii(i lasrs for
2l dals. lld homfbr,*ilrs, tennerr in

lour !cast strain s r.(onmcndod
rtrrgc lnr rhruL l1 dar"s, llur lc1 r)Il
b.rr $arm nt l. arrnd 6ll 'l:(16 '( )
li)r a dia.erll r.st. \s a b..r thal srarK
uruDd a sp(!.ilic gralily of I 0,10

Ll)45, r"ou $on t nped lo Lrgcf Lhis long
bl|or. ir is scrlabl.: aronnd
ziJ 35 dal\ should do lhc tlict.

Packaging
S[.cr is l]ltd.d and blcnd.d ftn

f 0rsisttsD(:\, rlLll,ugh Lber

r0 do this as a homehrAwcr tlnlikA
r))any rcgio rl b..rs. Shillcr.is brcwcd
r'r(l p{r:tagcd {l wtrknrg srren,alh, ior
br.$ed as a hi'{Icr S.alit\' hasr b.rr
rnd dilurod Upon kcgging or botlting.
You tould liowulf.. c$il) ,rakc 5 gal-
l,!rs l l') l.) r)l wr)r1 dl afltrrfrl t.052and
dilurp ir ro si\ (alkrns t2tt Lt at around
Lr)-r.l Nhcn loLr packag. thc bccr tn
Lho pas!. DUrl 

^trrericuu 
bocks wuo

rss!Fdh rra(le lhis rli!.

lf y0r keg \ouf bpef. shoot Iur
2.5 2.6 \olunos of (l{), in rhe linal
heer. cr0ush r,, \nld lbc norDr{1.
''.\meri.r. beer" erill ,, t ,:arbonrtion.
Ilonrbrft!.rs who holll.rl,rrlili.n
should u{ aL}oul.7/S cup ofcorn slgar
ibr priminlj a 5-gall,trr I l9l-l brtth.

ls Bock Back?
.\meri,rn bo.k has a l,nrE hist,)r\

and Pr.-hi5to.l. lh. .riginal (;r'nnar

bocks wffe brewc(l a5 seasolrl olTr*
irgs in- (old1lcathcr sippiDg. lhesc
da)s - ali,f, d ..ntur] ol |roddarc
populnrily loll.iv.d hy n.af{xlinrti(n

tlro lt'osr popular b' an{t ol r\merifan
bo.k is a lerr qunrrble bLcr lhal is
Dost poptlar in $rrm-Neatl{ U-S.

statfs. Ard onll tjDrc sill tcll rvhal
changrs lic ahcad ntr lhis |e slylc. r

(.htis t.olblt is thc c.lito. oflt\O.

Barons Premium Beer Kits offer
7.5 litres of high quality
concentrated wort to handcraft
your own micro-brewery stfe beer.

tjsinSthelin$r hirlc' mah alailahlc f.om ihc atuund rhc \!ortd, BaRrns
oifcN dr opporruDitliochoose fronr l,ldifferort styt.s ioduding:
Am.ri.ar Lire, Mexi..D c€rv€h,Dur.b I_.ger.rd ciDadi.n r.ager
()!r staic ofihc arr ascpti. packasins s\srcm prcscms rhc rkh, gr.iny
Ildvourofour ldv .on.enrririoD ivonj(ldvcr rlur ml, .unvcnrioral b.cr
kii) reNlting if mFrior qna lirl heer, cvery riir.

For noE informrion or Bfrn. Da t6ts or lo l@!€ . rr.it.. rd 6n.
virir w,b@Er&.om

3rn )Lar or\ luh-Augus 21x).{ E



ln rhe lbothills ol dro should br sipprd. n('i glzzl.d.
lradilnnrrll!, a bockbicr has a Dri.i
mlrm ofiginal spccific gr'r!vllr (o(ir ,)l
1.064 ll6 'l)) ft,r an rlfl)hol .ontcnt ol

abour l'.i'r" alcohol ir! Lolurrc (\l]\L
\lost \hDdard" borks do n,,t erceed

an OC ol 1.1172 {18'l'r rnd rn alcohol
.onlprl ('1 8% ,\ll\ llowfvor. sonc
bocks - such as lle lollrrly S\riss
HiifliNarll Sdnri,trlaUs lliff, no$
bre$f(l b) rhe riggenbcrg Brclrcrr ol

D,! rmber 1') Nlrrt is
slarlibicfzcit (sr'o'rg

b.or scason). l)rrrinA
lhis bone{h'lling rinr
oflh.lrca( manl pcoplc

abaDdo. 1|cir qudlirtx
b(ri|ls li,. l'ffli, r ones,

rnd hrnrlcf! .fspond by
nu rtirg lheir {tlrlrli0rl

■

A Heart-Warming Brew
for Bone-Chilling Times

to Daki.g Lorkbj.r. tlo\c\c bfr{u\e
buflbna is | $elllager.d bn\!. it
ri{ds al le.sl lwo monlhs lronr brow
da) 10 tabLc. prolirabl! lolgcr. TIis
ux.ars thrl lhefe is rr) rid l0 w{st.'
once th. Oklob.r{ost oonrpah bADds

lill silcnl and lho D.$ malL rnrl h,'ps

liolr the n.\! har!rsr slart rolling inro

Tb. bcginning of bockbicr lrlxvilg
also nrafks lle bcginriig,)l lh. Not!
\ear 1br tho (;.rrnan b.c$ing indusrry.

Tl)c breNcrs \c$ \ia.s Dat iulls or
O( rober l. n{n hnuarl I b.raLrsr' lhis
is rhe nrosl praclbAltimc Ib. a brrlvor!
to slnrt a n$v lisr:ul yr:ar. By Llrit drrl.,
all lhf malt {i(l hops tiom thc tmdnts
han.st lhol'ld ha!. bcen lurDcd i o

b..r and rlx'ne\f hnNcsl lu5 bcen

t!,ap.d. trrdi!ior rls,' plats i role.
hc.rnse. in ltrva a, betve.n thn mid-
dlc ol drc L6dr aud tlic xriddlu ul thc

1')r' r'enrrry, bflNinS !var rnrllrtved
dtrr'ng thc hot da)_s of summcr. *hon
(otrlaoriraliors nr drt brt$housf Ndc
lr)r urrrnirix . lll!\ariar bre$efs sinr-

flr pnt rh.ir nrash rakcs a$al in th.
spri.g. a{ler lifst crunltirg out rndlcss
(nsk\ ot Nlarrpr!()ktr)|erle\lbn'r {rril!
ro pi.k rh.m up Again in th.lhll ro 9.1
srraighr oD rdth bockbio nashiDg.

Was ist ein Bock?
lldrkbicrs filnk among th. h.r!iost

ntrd mrlli.sr. l.t .nx,oftcst. br.$. nr

lln. $orld. Likr brrLct rviucs. thcr-

Auslri, - w{righ in at a subsranlial
nhohol .on1.nt of l.l'li, ,\ll\l I-h.
slrongcst bockbic. (and slrc,rrgcsl conl
DrcrciL'l br,,f in genetrrl) is l.l,,pia |ty

th. llr)snrn lJccr Compdny lSanucl
.\dams). will a slunnirg 24%.,18\:

t h' biLtfinpss of r bo.kbicr is \.r!
gentle. nsralll *ithi,r r r{ngc of 20 2;
lBU. ar)d rllcre is rext 1o rro hop aronla
h thc rx)s(i o. in lhe |iriish 0l trssil:
b{x k. M,)st, though nol all. bo.kbicrs
are slightl) dark iD appca

$h.(.bct\retsn dark .r'|tler and buml
anbcr l)epending on bo.kbicr ttpe.
howclcf. rh. color car !ar-y bt as Druch

as a lir(x,)r,,1 12lnnr lhe Flcsl tr) rl'ri
darkrsi v.rsions l hc rango slarrs al r
los 2.i Sn\t ir thc bo.ks s.n.d in lale
sp.',,{ add ua) rcach u hi8l0f30 SRU

iD lhe l!! rs srrld aroxnd lhe winler
solsrico N1osl. howcvcr, lall in lhc 15_

20 SRNI fans(i.

A Bock for Each Cold Season
Thcru drti sr\({a1 tredilnual 1}pcs

{,1 bo,:khi$ in llalarir. r,ach wilh irs

tlpi.al .olor and !lf.ngth. ll rnar bc

too swecpirig r strtclrront thal thc

BOCKBIER by the numbers
oG -.........1.064-1.072 (16 18'P)

FG.............1.012-1.016 (3-4 "P)

sBtv . . . . . . . . . . . . . . . . . . . . . .2.5-24

tBU .........._..........-..20-25
ABV.....-....-.....-.....-.6-7%

E,,,,,,,,*,."",,,',,,'.,,,,',,".



st cng1h and color ot Bavariatr bcer
goes up and down r:yclically with the
seas)ns, but lhcro is deffni|llly a kcrnol
oI trulh ln this genoratizarion. In thc
heal ol summe.. lor instancc,
llavdriar)s drinl their brittianlly straw-
blond helles wilh n lypicst origilat
,aravily of abour 1.050 (12.5 "t'r, an
trlcohol by volume (ABU of around s%
and r fl'lo.roling ot2.5-3 SttM. This is

By liebruart or llar.h, wit[ $intor
droggjng on in Bavaria ard Ash
WedDosday putling a sombor srop io atl
thc mcrrirrcllt of Ma.di (iras, irt rim.
for some scnous consohtioD. So, onl
irrmes the doppelbo.k. a becr rltat was
fifst ff,,akd b! tho Paulaner nrnks of
Mmich in th{ enrll 1700s and inlro-
drlccd commcrcially in 1780. ,\s an
ci(apc fron e rigDrs of lhe Lurlen

a slrong bockbicr ,'r doppelbock, eis-
bock is frozcr nnd rhen sop&rs1ed llom
Lhe watcr.ryslrls rhar form h rhc
rank- lhc rcsulr is a beer wirl a r!?ical
alcohot lelel ,'f roughly 10ol. AllV {For
oishrrk browing instru( ons. scc ,tce

Illo.k liisborik" iD thc l)ccenrber ZO03

BI May {Mal in (;efir ), it is sr l
loo {(td lbr r| picni. n rhc beor gud{xl.

by Horst Dornbusch

aborf as palc and'$,cak" a boer as rhc
Bavarians will brcw.

Conro thll. the heer gsrdens givc
wa! 10 bccr. lcDts otrd bcnr ha s rs
vennes ot(rvivistiry and thc becr gcls
slightly darkor and sronger. Fall is (he
sr:ason lor consuming Marzen_
Okr,berlcslbier rradirioDalty brewc.l
in lale springo.carly surnm{!r b u ryp
ical o.iginal grariry of Lt,I.t_l_06{)
(12.5-15.P) end an ABV,har is more
often than nor ir rhc rang€ 0f 5.5 6%.
Thc b.eiv's color vatre is usualty 1(L.I4 

SRM-

lJy I)c.errber. rho lcxrpcraturc win
havo dippcd rurther &nd rh€ sout needs
u morf nourishing brcq cspocialy
aller e ltigid dsy ot shoppiry for prir
sonls 

'n 
th. op6n-air (jhrisrnas nr&r

kcts thar spring up in aI rho cjii.s and
Low s ol lraveia-iand aroud rhc tirsl
dal of^dvenL 'this js wh*n Lhe brew-
ors musr rravc iheir ncw bockbiors
rcady 1r, serle. Mon) oftcn than Dor,
thcs. bocts hale an (Xj in rhc range ot
1.064-1.072 (16-18 'pj. t,h.tr alcohot
rxmttrrl is ar teasr 6% Ats!,. bul nroy bc

$cihnachtssrarkbjer (chrisrmas
bockbier) is olicn a darkcr vfision ot
tlur rcguiar bock. It is {tso known as
dunklcs bock {wilh r {Dlo. roling usu_
nlly 

'n 
thc mid-2os to rho t0w_:l()s

sRM). Thcse rc! ording yuleljde brews
hrrc a slighl drocoialo rasle fronr
ro&snd m.amd mal(s_

season. llhusonds of Munich residonrs
gather annually h ihe pautarer Bocr
Hatl ir rhc No.kherbera dislricr.
amund St. Joscph's Dal (Ma..h j9J, t0
kii k olT two weeks of olficial bockbior

Slill, thc srroDgrh otthe bmkbie. slalxs
to de{'lnrc from rhc LonlcD highback to
a normal 0(i ol 1.064 t.O22 0G
'18'P). And. sccminSty ln deteron.c !i)
rhe lengrhening days, the bcer cotor
gcls lightcr, atmosr ro a ticry bllnrd
(roughl! 5-8 SRM). Thc bock lhats
bcing srrv€d during "lhe tusly Inonrh
ol M&y" so inmorratirod by Lady
{;oincve.ei tirlli rune iD Lorncr and
Loewo s mustcat ,Cameli)r,.- 

is appro-
trialely cdllod Maibock or hclles (patc)
bock. lt is gerring ct(,se r(, rhe beor gff-
dcn heiles in color; but in terms of
slrctrgttr. il js still a scrious boct.

tlven tho[gh bocks arr]ounlfir less
lhan 1% of Bavariat overatt annuAl
bcer p.odu(1ir,|| of olnrosr 23 |rlillion
hoctolit.rs troughtv 19.1j milljur U.S.
bsfuls or 600 million U.S ga on]s).
bo(kbitsrs are r:tearty willL{}r,s a d
spring s slgnarure brews. And,
Btrvarian brcwob across rhe board
consider th{: scaso st roll-ouls of rhoir
st.ong baors _ inctudtng rh.t.
christm&s bo.bicrs. Lenbn bockbic,s
and ['laibocks - rhc hjgh]jgtrls ot lhe

Civcn tho larxe vari,rlion h bock-
i,rer varirbles, I selc(xed a "Diddlc of
the road" bock wirh an (Xi of 1.066
(16.5 "P). Ii usualty tjnishcs al l.()|lt
(3.25 'P) for I alcohol conrcDa ot.
nrughly 7%Alt\t tr hss aft,lor value or
l8 SllM. anrt a rypicat bockbicr birmr-
ncss raftr8 ot 22 IBU.

d nking- lhe season,s lirst r:a-sk ot
Paulancr Salva.or Doppctboct is usnat_
ly ltrppcd llcft by a &rcbriry Though
lighler in fitor than the Chrisrha\
bo.ks, doppelbocts lend ro beslron{cr
Thcy are usually l8 22 SIM tn .otnr
and hale m o.iginut gravily ot at tcasr
1-072 t16 "1,). 'l.h{ir ah,hol co lenl is
rarory loss than 7% ABv:

lhcn ficrc is thc rarc cisbock, fie
s.rongcsl of thp bocbicrs. Madc fron



How Bock Became a Bavarian
Thc story oI boclbier siarls Dot in

llavaria, howcver, bui in thc no hern

Ccrman l.own oI Einbe(:k i|l rhc niddle
of rhe 13rh ccnl.ury liinbcck was llten

an impi'rlant mcmber t:il) of the

llanseatic I-cague, an intcrnurn)l|al

trading enr pire .omprisi[g h und red s of
powc.firl mcdieval merchants

tiinbock! spccislly cxpon wi rin Uic

Lcagui) was a strone dnlk alc made

frum shcal aDd bdrlcy Almosl cvcrv

inhabilanl ol liiDbeok was dirtxllv or

indirc{:|l-y engagcd in th.! brewing

lradc and - nrudr to thc chagrii! ol

Munirtr's brewets ollc ot the gri'rl_

ost (rstomcrs 01 Eitrberrk bee. was thc

llouse ot ivil lelsbai:h. the ruling fanrill
of ltavaria. Lvcdually the Ilavarian

l)ukcs and tlrcir entr)urage qurlt.d so

mui:h of lho liinbock alc thut lleir
drinkjng htbits becamc a noliccable

lbclor i'r lhc budget oL thc Bararian

State llcor imporis lud beurme a mal-

rcr 0l Bovari0r fiscfll Poli.Y
ln 1590, to.alvagc thc 8!!arran

monoY suPPlY lio lcsking rtrlh. the

rutcr ot lhe day, Drrke Witholm V had

an lijnbock_likc strong browtr 1o red

becr brixl(nl 
'n 

his own braNhouse in

l.andshrt {51) mllcs (80 kn) nonhoast

of Munich) He hopcd lhis woul'i re'rap-

tur{i lhe msrkcL li$t to the norlhcrn

bre.wers A Ycar latcr hc cotuPlcled

anolh€r brc$housc for lhe ntrw beer in

lho {:cnter of Mnnich. on thc sitc ol rhc

now-fanlous Hoftrnuhdus lrritirllv
$'ilhclnis liirberik be|f n'Plai:ement

was sent only to mombcrs of thc nobil_

itr: but b) t610 il wLs also dclilcrctl

!' lhe l.n:al innk+epers and p'ilalc
ho seholds. lnstcfld of cosling thc

fiown ntolley. bccr wtls sla|1rng rrr

malc m)neY fttr tho stare cotrer'

\tilholm Vs succcssor. Dukc

Mardnilian I wtrl onc slcp lufLb'i ln

1612, he enticed an llinbeck brcwma'

ier, Elios Picblcr' to coDlc lo Munich as

un omplor-ue ol the $iltelsbarhs a d

brow a bear even closer 10 the rcal

rhing. Undcr Elias guidarrcc, ard itr
lccord&tr$ with P'cv ling lvurd'
brewing Prarlirxrs. lhe lamous

l,inbeck.r stong alc mcl'woryhosed

into a strong lagcr. thc kimd of bockbicr

we kDow tr)duY tIc firsl slrong

U nich lager brewed th' liinhc'k

way" ivas d'sp(nsed at lhe

lloftrauh&s in 1614. Tb(, Bavarian
dialcd soon mrllglcd the namc

liinbcck to ayn poi:k" and. clcl|lDtll!:
to "cin bo,ik" (onc bock). A'rd lhats
how the bock got to ttavnria.

Bocl(bier 
'{o1 

ir now{}lebramd
rcsull. ol what pious

trrcdielal brcw monks ditt lo thc

l5.hlc brew 11x'monkt rcligious rcg-

ilnel| prescribed pc odic bouts ol fhst'

ing. wh.n Dcxl to rro stid food wos

allolvcd lo ptss lhelr lips The l',ngcst

and l|n,sr mxing of thtsc Periodt oI
culinary abslinunriP (as, Dt coursc.

l,cnt. 8e(rausc thc monks bclievod tlat
Iqunls not only .lcanscd thc b"dv hDl

also thc soul, tlxry wol,ld makc plenty

ot liquid nNlcad ol solid brrad l.onr

thcir grain. lhcy also druDk ir in (opi_

ous qu ntilics. Bdrsu*r lhe monks

wcrc sociely\ fine modclsin those rdi-
gious timcs. thcir pra(ti(:es wcre

copiod bt tht u'nrN)n tblk rnd

llut's how bo(ik go1ils rcrv owD wirtter

Finall). u quit:k Poi'il ol grtmmar:

You lua! halc scen thc spclliDg ofbo I
heuer bock and hcllcs bock (tr dunkler

bock and dur*les bock) Either cnding

is t1rre.l, bln the dificrcncc rcsts uur
the Srammati.al gcnder of the i rplicd

noun. Bccruse tlc word bock Also

errs fsm o. billv goal in Gcrn)an. ils

gcndor is nasculino (d(r B,.'t) nn'se

who nish lo labcl thpir strong

Italarian l&ger a palc or dark billv

goal, thcrclbrc, shoutd crll it h(tler or

dulklcr Bo(k 'l he granrmari'algendF
ofbce.lddr,n?r) onthe oth$ hand is

Nutcr Thus if You considcr bo(rk a

shorlcDr:d version ol boi:kbi'r' yoD

shoLrld callJour brcw bcllcs or dukles

Bock B.ewing TiPs
h the daYs ol Poorlr trx'dilicti

grains, boc\biers n.ed+d td be masr'ed

bv a mrllti-step d..ottion. but with top-

qut ity ltlodcrn rnoh lou cun thd)flili_

catl! nuke I hxlbier bv insl 'r stngre

hfusion. llowever' boctbier is a high'

gravnv hr*$ ll.cuEc . hi8h_Fra\n!

s,ofr rcnds lo .otn" lforr r lrrH' r_tlrJn_

usuul snnunl ol grtrin dl-grain bo(i'
mak.r$ get mnch better 'xba'r 

clli_

cicncy- lautcring spccd and mall llalor'

iltho grnin hcd is allowed 10 hldralc
for About an hour trlt r a very thick
dough-iD at a lsnp.ratur. 01 oround
100'F (3ri 1).

'lhe simplcst mdhod for taking lhc
mash to fic rnashrntt lcmpcraturt' or

172'F (7li'(l) is to slowlt bul fl'ntinu_

oudy, over aboul orre hotr, intrsc it
wilh a trickle of n{dr'boiling satcr
Ihring dns i:ontimrous inlusiotr. tou
cao upPly gentle dir'ccr hctrl as well,

whilo stirrirg constanl.ly to aroid

scorcNDg and hr)t spols. w-ilh this rcg-

iDen, thc mash will Pass just li)ng

enough through thc ar:tivilv ranges ol

gum-co verting enTymes (bcla-glu

cana$c, whil:h reducc mash vjscositv)

stjd edr:h of thc two slsrchr:onvcrling
rnzymcs (beh' and slpha'amYlasc.

which produl:c fl,.m.ntablc and unlcr

orcnlable sr|Sars). The masli *ill llso
gradualt-t thin oul for cssier laulcring

:,,lorc that. dcPending on Your mash

tun Seonntry, you mny no1 be oblq l'o

obhin the ltU 5 gallons {19 L} ot wo't
Ar fio specificd gravilv. lhc laihr and

nerorvcr y0ur mash lun the moro

likelt tour mash will sct and thc lcss

likely you caD lush all r!aihblc sugtrrs

out of the granr bed drring lalrterlng

To inrprove lutering cflicicncv. spargc

votrt bock grain bcd vcrv slowlv per'

haps tbr as long as 90 nrinulcs

Howclcr, il yoLr do gel into lauterlng

dimculties. rcmcmbo thal it is morc

important lbr loUI bo(:kbicr lo 8er !|t
right grevity thhn lhe pfescribod !ot-

umc. All-grain bre$crt who gct lcss

rLrn-off |han cxpcclcd. therolbro h&vc

two cll()i,:es: thct can cil'her work with

(hr wort volumc tbcymanagc 1o oDtarn

A.d adjust thc hop quonlilies propor

rionatll. or rher_ r:an 'chcal b! liquor'

ilrg lhe worl doM 10 the roqDired !ol_

ume and thoD add somc ralt crrracl ro

''lix" thc grovitt
tixlra(l or Pardal-mash brex('rs'

ofcoursc. can licclv compuse lhc 
''tlto

of cxlruct ond wnlef l'o f€tr(rh rne

bo(rks hrg|t gravitv llecaDsc of the

ho.ks Icaibility in ftc color depart_

mcnt. jusr about anv unhopped corr$i'

nalion ot Pils arrd unber nrull exrra{a

{an bc !unrld inl.o a bo.k bur('erman'
slyle lager .xraots obviouslv producc

a morc aurhetrti( rcsult than do

cxlr cts intcndcd ft,r Rritish_style trles

‥ J』
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llc.arsc aLlbo.ks ifc rfr\ s rr rlr

rn(L nrall\' s$eel. ar:f d |lr)n'\ xro
rr^lrfd nton in i classi. |o.k Nltrsl

.onrN!'.irl lla\uirn l)rr'h-n'rkrrs.
Lh, !.liii,. Lrse tsirIfr \\c\prmiDf d.
lrr\lf,l( rrrl'r malls or SI\.\\1.\lt rhl
,inl liquid nill color r(, d!nlpl rli,,il
darLcr l,,r't \e.si,rrs. lo Unrr( l\.
1!'llr rh.cc troducls arc D.\ r, rdil\
r\riliblc ro \orrr .\rnffi( iIr lr'lir-
br.$r!s. F(!l lice lo.\trrlnrrtrl sith
th, l)r , bo.k re.it,r pr,ljtr{l l!11
l,) nral,. tr \Iai|ock or u drnkli,s lrr,l,
of r bucl ir bclsi:fr In on. (linli
trrr, \, rr r an rPPla.. soDr olllir. .ol)r
Irr rs sirh rddirionul dc\rrin Irrlrs
lllfi.{s ( rfa!ils r \\firf arn
(:rfrlnr,,, ,,,aIs arp g.nd) rn \irlr
\l, r'rir nialrs ln dr. ollu dir.'1 ,' ,

Iirll\.r ol :l\ c\l1ll liqlid nrall .i'lor:
| ,r' rlir larr, f. !5. rooglilr' 0 ? ll r)/.
14, rlrl ) 1. dnrlic! i j{rll rs 1 9 ll .l
b,r'k bl I rdrlil rmal Sll!l

\ \r) he.arisf Io.k5 uI t)\rr
$hrlnringh mnlll- hop a,l(lir,,n\ ri,f
thir h,,a\) bf(! .re surprisingh !rrU
Il!,r\, ragp bo.k has lBL \rlurs Ll,i,l
rr' .'rDrParnu/e
Bn\rfi i l)fe$s. rhar ii. in rir los
20\ \r rh. \d-\ lo\ rrtrl. b0.l 1l,l {
.rrrr rr f0rghh lil i,. a rtrit)rr,lbrr.k
an(l ul rl!)rl 20 li)f | ( hfi\1nirs of
dL|'ll, s l),! k. eirhff bo.ks l o,rLrnorr,

I ltrs n!)tu dru 2i IBI:. lhp \lrih,r.l
is rh. l!iptrir'\l r)f llr. h..ls lls lllL
\rlr, \ Nfr( $h.i thos. ol !'!t ,,t|, f
hofks .nd. xt 2J- and nrr\ ll f\ hi8lr
as :J0 For liri|e. .nrphasic r'l nrrlti
ri( ss in rh. tlnish. Br\{.irI l)(i.l
hfr$.fs .l1r!) orrit arrrna hot)\ rd.li-
rr.ns ri, rr, aL r)r alief lhc end o1'rl)r,
l)oil. L,r l,ir rrlns and llaror hops. !srl
,rrl\ lhe Dildcsl noble hops \rf r' rs
slrh r! IIull)rraref Nlift.llfiih.
Il|r\1)lr.l'ff. l'.r1. of rh|
\,,rrhs.sr.rD l|ip]oid Hrllr.rro.r
(lfri\rti\r. \lt. Ilrxl I or th. (lrrI.f
b,r'k \r'hir'ri\. nohl. hops \irh I
slighU\ rir'fr DroD.rin.cd pn)fi1(, -sufli rs sl).li.f rnd T.rlnRng.f - fan

I| Liil 'gfrrill irois. lcasl t, Dds

tr) slrr rfnr. sl.wll thal iI !r,grI r"
$,rrs l,r r bo.l,. ther)llne. rrJs fll\
t)lrrli d'{blt. rll n0rmal anr'!nr ol
1',{st l1'r t$irp th. c.li (0ult.
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,\ltornarivoly, you 
'Hn 

nrako a t0usl
slartfr d)c d.ry b.fore brPw dsl.
Beca$e ,'l its Hgh gravity and bigh

alcohol conlent. a bot:lbier trls0

rcquir,s a lcfy .obust $orkhors. of a

lager yeast, such rs lhc Wl.P820
(Oklobcrtbs0 or Wl.P920 {old lta!trrirn
Lagf) horu Whitc Labs, or th. 22{)6
(llavarian l,,i8cr) Irom Wle{sl. No oral-
1cr which Jcast yoL' cboose. vip(nrslt
acralc rhe !!or1 at pirching lilne.

Imdcquale oxygenalion ,rl the worl al
the start ol tcnncntation can.aus. thf
]'.esst 1(, pfudu ) unacccptably high

lclcls of solvont-tasting eslers. n,
inrrease lhc .hancc ol a \igorous l.r'
mcnlation elsn ftflhcr, I also givr thr
lrrew a s.cond, long aeratn'n s{ssiorl

the day artcr brow day. r

Ho.sI Dornbusth is BYos Stlrk,

Blue Danube Bavadan Bock
{5 sallons,/1g L, allgrain}
oG = 1.066 FG = 1.013

t8u = 22 SRM = 18 ABV=6.8%

8.3 lbs. (3.8 kg)2{ow Pils mall
(2 'L)

2.7 lbs. i1.2 ks) dexlfln mall (2 'L)
2.0lbs. (0.9 kg) Munich malt (10 "L)
0.751b6. (0.3 kg)crystal malr {60 "L)

0.65 oz. (18 g) de-husked Caraia

Specialfyp€ | msll (320 "L)

4.9 AAU Hallertaud lvlitl€llnlh,
Hercbrucker, Psrl6 or lvt.
Hood hops (bitt€dng)

(1 25 oz-l3s 9 of 4% alpha acid)

0.5 oz. (14 d Hallerlaud Mittelfriih,

HeGbrucksr, P€rle or Ml. Hood

White Labs WLP820 (Oktobertest),

White Labs WLP920 (Old

Bavaian Lagsr), or Wyeasi 2206
(Bavarian Lager) Y€ad

1 cup dry malt extract or
com sugar (lor pimins)

Step by Step
For b€st results, the following

process relies on a pracucal contin-

uous iniusion mash, starting wiif' a

very thick dough-in 6t apprcximately
100 "F (38 'C)and a hydEtion ted or

about an hour (onger is OK, too)- Of

course, th€r€ B nothing to prevent

you from using th6 traditional decoc-

tion m€thod, but the extra labor and

compl€xity d€s not necessanly pro-

Aft€r the grain is thoroughly
trydralod, apply g€ntle heat to the

mash. stir it frcquontly to avoid hot

spots and infuse it at a trickle wilh
n€aFboiling war€r. Adiust lhe now

rate oJ the water ao lhal you reach a

thin mash at 6boul 170-172 'F
(77-78 'C) wilhin about 90 minutes
(onser is OK. too). Exp€ct to us€

aboul two-lhnds or mob ot your

tolal brewing liquor B€fors |adenng

and spaQing, r€circulate tho wort

until it runs cl6ar. Sparge for about

90 mindes (again, longer is OK),

while maintaining the mash"oul
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lemperature. Boil for about lwo houF,
Add bittering hoPs about hart way

through the boil and the navor hops

aboui 20 minutes beior€ shut down.

After shut-down, l€t the wort r€sl ror

aboul 30 minutes ior imprcved trub
s€dimentation, Thsn rack the worl oft

the trub and coolto the optimum yeast

lementation temperature ol 40-50 "F

(4-10 "C). Pitch two paclages of ysasl

or add th€ yeasi starter and a€raie

twics as long as You nomally would

Aerate again th€ following day. Allow

abord two weeks for primary fgmenta

tion. Onco ths brew isvirtually siill,let il
s€ttle for a few days. lt is imPonant tor

lho olean tasts ol a bock to let all the

spent y6sst settl6 oul. Then lack the

brcw and give it an optional diac€tyl

rest at room lemp6rsture for aboul lrvo

to ihre€ days. afld which you should

reduce the tempe@ture by 2-3 "F

(1-1.5 "C) a day until the termenter

t€mperatur€ reach€s approximai€ly 28

"F C2 'C), or as closs to thal Poini as

possibl€. lf you do not hav€ the equrp-

msnt to control the temperature reduc_

tion, wait anolher lwo weeks and then

crash the i€mperaturc- Lag€r the brew

lor at leasr four weeks (eight 1o 12

we€ks would be b€heo. Pnmo (or caF

bonats) and packag€ into bol|es or a

keg. lr you pdme your bock, let it con-

dition al room temperalure lor aboul

two weeks. After condllioning, bring

$e be€r down to a cellar temp€ralur€

of about 50 "F (10 'C)for storag€ This

is also the tempsratur6 at which you

For a lvlaibock, rollow the rociPe

above, but r€Plac6 th€ entn€ grain bill

wilh s.3 lbs. each ol Pils and d6xhn
malts. For a dunkles bock, lollow the

above recipe, but quadruPle lhe
amount ol Ca€la Special malt

Biue Danube Bavarian Bock
{5 gallons/19 L, €riract with grains)

OG = 1.060-1.066 FG = 1 012-1 013

IBU = 22 SBlvl=18 ABV=64-69%

4.5 lbs- (1 .9 kg) Wbyemann Bavatun

Pils liquid malt €xtEct

3.2 rbs. (1.5 kg) Weyemann Munich

amber I quid malt extracl

2.0 lbs. (0.90 ks) Munich malt (10'L)
0.7s lbs. (0.3 ks) crystalmalt (60'L)
0.65 oz. de-husked Carafa Sp€cial

Typs I mali (320 "L)

4.9 AAU Hall€rlau€r t\,{lttelilt]h,

Hersbrucka( Perle or Mt. Hood

hops (bNerins)
(1.25 oz./35 g of 4% alPha acids)

0-5 oz. (14 g)Halledau€r Mittefdh,
He6brucker. Perle or lv4t. Hood

whiie Labs wLP820 (oktob€riest),

while Labs wLP 920 (Old Bavarian

Lagei or Wyeast 2206 (Bavai6n

1 cup dry malt ext€ct or com sugar

Stop by Step
There se€m to be no unhoppeo (or

hopp€d) liquid mah extracts on lhe

market that are sp€cilically d$igned

for a standard bock. So mix lhe spe_

cially g6ins, cracked, in a mushn bag

in about 2 gallons (7.6 L) of cold wator'

Raise lhe iemp€lature ol ths st€eping

liqurd over half an hour to 170 190 "F

(77+8'C). Lift the bag out ollhe liquid,

rinse it with several cLlps oi cold water

and discad. After sreeprng lhe grarns

fill your kettle to the usral volume and

boil. Tum ofl th€ heat, stir in ih6 two

malt €xhscis and bing the wod back

to a boil. Add the bin€nng hops atlsr

15 minlles havs €laps€d and ih€ rlavor

hops aft€r 55 minutes. Shut_down atter

atotalboillime ot 75 minutes Coollhs
wort. ae€te thorcughly and pitch youf

yeast. Fem€ni at 40-50 "F (€10 "C);

p mary fementation should last about

2 weeks, al which time should Portorm

a diac€tyl l€st. Atter lhe diacetyl rest,

coolthe beer to 28 "F ('2 'C)and lager

There is a season3lly available

Weyermann Bavarian l,4aibock liquid

malt oxtracl on the market, which you

can use to sub$nule the Bavarian pils

liquid malt 6xtract in the .eciPe above

without significanrly affecting th6

b€w's color value. The Maibock liquid

malt extracl rcsults in a g€at$ deplh

of flavor. because it is made from a mix

ofVienna, Caraioam and Cararcd malis

instead of Pilsner malls. It you want lo
maks a Maibock instead oi a standard

bock, you can use iust this exiract,

without ths sp€cialty grains, in which

case you need about 9.7 lbs (4.4 kg) oi
Maibock liquid malt exhacl. For a dun_

kles bock, iollow the above €cipe. bul

quadruple rhe amount ol Carafa

Blue Danube Bavarian Bock
(5 qauons/l9 L, €xtract only)

oG = 1.0€0-1.066 FG = 1.012-1.013

IBU = 22 SRM = 18 ABV = 6 4-6 9%

0.9 lbs. (0.41 kg)Weyemann Bavarian

Pils liquid malt extracl

8.0lbs. (3.6 kg) Wey€mann ['lunich

amber llquid malt extracl

1.6 {. oz. (48 mL) SINAMAB liquid malt

4.9 AAU Hallertauer Mittelfnih.

H6rsbrucker, Pede, or t!,|1. Hood

(1.25 oz./35 g ol 4% alpha acid)

0-5 oz. (14 g) Hallertauer Mittelldjh,

Hercbrucker. Pe e, or Mt Hood

whir6 Labs wLP820 (Oktoberf6st),

White Labs WLP 920 {Old Bavarian

Lased, or Wy€ast 2206 (Bavarian

1 cup dry malt ext@ct or com sugar

(for piming)

Mlx the lwo liquid mall exlracls

and th€ SINAMAR liquid malt color with

hot brewing liquor in the keltle Stirwell

and bring to a boil. Boil for 60 minures

rorar, adding blltering hops al lh€

b€ginning of the boil and lhs flavor

hops with 20 mindes left in lhe boil.

S6e one oflh6 other fecipes lor €marn-

ll you wal to make a Maibock

instead or the slandard bock described

abov€, replac€ both malt ext@cts and

the slNA[,{AR with 8.9 lbs. (4.0 kg) oJ

seasonally available Weyemann

Bavaian M.ibock liquld malt exlract

li,t'\ n$' 'l\,,ANlLn4 E



The best beer,,,,", .,,,
Llir b.st whrer Pil!.ns len j'lt
$arcr. Londons l,{rd $ar,r. llo.l)
\r'r,nrrirt sprnl8 $.rer \ticligrD \.U
rvrtpr rN\r spring rnoll . . rn rllrtlrc
it docsnl llarbf lI. losr bopr c0nr,s
llr'rn nraliirg tif I'es1usc ol thc $.atr'r
ri)ti hr\r. llolv should tlu 0crl vouf
|r,$ing lu d? Boil it ursi, I,ilrer ir?
Bu\ bolll.d $atef? H0\! trnrch Nal|r
slrruld \ou uso lbr an c\tr.!ct barch:
l,nr slrppinA spcciuhv grainsl, thrse
rfr ar .obmo itu.slrols

E\fryonc hrs hfafll trbour brcwjng
srrer rdtlsrD(rnrs. Nhr,tIfr jLs an
.\tra.t-irascd reripc crlling h. r\\o
lablcst.oru ol Ltlpsun u,. an att-grnin
fu()p. lof Eurlon Al0 r}al spe{itics
Drish rvarpf lilc rhar ol tturton-tip'trL
'li.Dr ,\nd, ro trra\ b!\c road atici.s
ox hos lo cal. lar, anj Lrlts oI brcw-
tng srlts lo use, or $h\ r.t tr) usr th.or
al al . ( 'rrllsfd! \!1 surc \hcD. $h\
of hor! lo rdjusr vrr. wrler?.toin th.
rlub. nrnnt orh.r lomphrrspfs urrr L
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Ho$ lou ln,ut nnd ser,,urLfcs
inA wrlcr d.ponds or \ouf brrililg
In.thod \p !ou brc\ing $ilh xrnlr
e\Lfrcl:'L\lrn.r \rilh sLrcpcd s|.r iall\
gla insl' .{l-gfain ) Nhen !,u {re br.w-
irg ridh \.ratrh with nralr,rl i,trdrt.
$rlcf ch.mislf\ raD a11i.t Aerl
asJrc.r ol tho rvon. il(:ludilg Icr-
monrabirirl, nalor and .larir\ \\hur
luu ar. br.sing $irh illr.\lrafr..ll
of rh. mush rolar.d di!iri,rD halr
bo.n nrrd. ft,f !ou. Ijof c\rrcr bre$-
nrg, lh..mphasis no.rl\ lo l. oD ttnrol
sl{fljn{ with: do.s th. ttrler r6rc
go.dl' ll lhe saLe taslcs goo.t. lh. beer
shonld rast6 gfixl. An) lt].1hcr adjusr,
m,nts. su.b a,s br€*ing salL rdditions.
need Ii rrlio l back scat k) rx,n)
nnpor!{nt variablcs likr saoilarion.
gpncra] $atlr qualil!. pit{.htn'{ a ad.,
qnnrc xtrroInt ot r"cast rDrt iijrmenta"
riotr tcnrp.ratur. (trrrrol.

General Water Quality
lhr llBr rlil{ti'du is lo dct.rn rr

hos \our lnp $arer smrlJs and Lrsles.

ls il s\c('t and rftueslirg. corj!rl,ig up
nDtges r)l \ rtry'crppod n'0D rirs:, 0r
dfi\ il fcmind ron 0l \lfdn|]l Ahe
poDds or lhr' \ \'lo\ $\'inrn' r)l{ pool'l
( ir!ld \ou prrcti, alh build a cr. out ol
n'/ ll rhe $arer slrcli{ baiJ. nranr udors
(includirg (hl,ri cr .an br .em,'!cd 1,"
l)r'iling. HoNcv.r ma[! ritv {ato.sup-
tli.s uso a fhcDjral calk'd (:trtofd[rin.
nEhad of.htorine ro hil baclr,ria
(:hlrrnriDf camrot he crsill fcr)olcd
b! boiling and \!ill girc a mpdifinal
lasL| to )orr bcor lnll. fllo.anrin. can
re ffnritred bt runnnlg the rutor
through an rcrivated-cltarcoat iih.r {rf
bI addi g a Canrpdan rabl.L (porassi-
un' mclrbisulii[t. Charcoal l]trers uc
a good $iy to renr)le nusr odors an(,
barl tn\t.s duc to disso\'.d gite\ and
orgrni. substan(es. fhcr tjtrcr. .r.
fcl&Livell incxpcnsile ard .al tf
alt{rihed illirr} Li,llr I'aur.r or \pigirL.
Canrpden.al)lels a.f axodref q.a! ro
Fr!0\,, .hloramine end rhoutd b.
rea(r'l! r\ailabl, al tour hDmcl)rc\
shop One r^blct \ritt r.frr 20 gallons.

.--l



so us' lirll rrrl , fish | 'rt ro help ir
di\s,)lve. lh.n trn!'d \Lirh th. boil as

usual {Il i,\, in LLf $llnr! Lxl)lpr, il
non L I'ufr rlif l!!,r l]l!of a1 rLl.)

walrr nfir,rirrg s\strlDs crn bc
rscrl lo r.nr'vc b{d-laslirg nrinerals
lilo iron, .,,t)l,er rfrl Inrfr!rnesc sall
Ins|rl rlal.r sollrnofs Is. iou
cx.hangc 10 r.pld.' Lh',se ur.rdls {irli
sodiunr 0d p,)trs\iulr. 5,)1.r,{ *arer
$orks lin. ii)r f\rh.r br\1ing bur i1

rem.\'.! th. fal.irnr a"d n'agn.siuni,
rbrt n( n'1,d.(l li,f rll-Arain beeB
\\hen trnr nrf hrf$ing Nnh solicncd
$arpr. b. crnlious $lrfD I ffeipr.alls
l'or rddirF g\psu,,, r,) llir $orr. \\arpr
in(rx N ,i,, ,r{,1eflb.l snlthr. lc\cls iD

rhts \'rler rrjd lhr, n)nll .rua.t !rrl
alrcadt (oi,lri,, sullir,. ll,e (,rrbinr
tidr ol hlsI slrlir,,rvirh rh. r)pifrlh
hiAli sxliIni l,\.1{ lfnm $r1,! soltdr
ing stsnus , dr t,rod!r, r !t f! liafsh

,\ Aood b.r. ilrour fup $nl|f sfcms
qu.srn'nabl, . is lh' l,oLtlrd rvaref rold
nr Dro5t supr[rrrkcts. \rtrr chonld bc

ablc ro g.r . ,,,i,iorl r!al)sis oi r)ri
bottlcd \rrlpf li\ ftlllrA rhd mrnntb.
trifcr I ha\. don, 1hi! \rith tluplc of
ditlcr.nl brurd: ljolLli!l \!rler is llpi-
rdly l(^! ri nrirffrls likr qrll1|le and
, ifr)ofrr',s, sl'ii h Drrkt)s it nrorc
adaPlable lof br\\i|g.

Malt Extract Production
t\'hcD lou rr,bruvirx \vilh nrrll

c\lnet. trD rh hfl\lifg \!iih sonrconc
elv \ dchrdralrd $rfl \\I'!r liquid
halr c\lra.L is t,.'(lu.'!1, rlr'1\piral
slartirg $!l1 strr'lll{ Afu\ir! i{ aborl
1.06i lhp \!.n i\ rhrD coDc.Duarr{l
trI .\{pofali0ir t0 S0',, \0lid\ l)\
$fighl.,\ll ,,1 rlrf riin.frls rhar srfc
pftssr'rl in rh.lr srlu arn ii lhfir
nash uc siillill t|r,Irrll r'\Lr r.r.

It is (rrrnor li)f f\rfr.1 trodn.crs-
|0 rrli ij\ t)snnr rri rl!'if light.r .okrfcd
nr{shcs lo h.lp r(lriIur rl!r prrrre.
mr!lr pil ir er \ 0r'nIrl,yrlely .lka,
li.e Nar.r lh.f,,hff t.lirf. r,{r rdd
mnre gtPsuDi t') n lUpp\ pale al':
recilc. n'rk. s!['\,)r] [f.$ ir $ithoul

an\ sulJi'1e i,ni ndrlili,ns rirsr. so rhat
\ou caD gougc th. billcfirlg pol€t)tialol

When you .dd wrl1n 10 br.!! nn
cltracl bat.h. \o!i {r'(, oddiIB slill r)fc
nlirx)als InrD \r f lr()rl waler q'tp I
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It's a Matter of Taste
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ψ
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',, 'h,\, 
iL|{(l\ t)r,{, rl \ i \,,r nrr\

l! $,' rl!.riis il \,ru \lr,Lrl(l ui, (lisl LL,{L

$rr.f I t i! r\,i rlif ,,fi!lrr rrLrr'. irL

l)rlr ', i'i ll' (|I Ii\r|iILI,,(I \,t1 lr '
i r.i ll\ ,,,.f '\l!\. r|l'ug]' ir $,!' I

hlfr rlr!,\irLrirL ,,rr \li,\ ,,1 | r' Lrrnt . \o!
, nrj ninl,!, rn , \lr I r lrn s ri(trra \r'LrI
1,,, rl $rrt I r'ri(l \L,rL r ir l 1), .rbl' 1,'

n.r,!r r f,,irrl\!, rl ll, f{ rr, rr Lln\,,r

,r\,.r a l)rLr(lr NiLd, sirh.li{ill,!l \nrL r

llt^\L \t r, rl \t,u L\, lr' rI rr, r ,'l \.r\
nrirrrfir l\ lii!lr hrf'lri, \s srl(r'. \"u
rn\ srnr l, u!,\,iN .llsrilL,rl ,'f li'L'
rl,al $nrL I ri \,,Lri Lrt sL'i!

Brewday Water Considerations
()LrL \li,,rL\ rL),'!1 {r1"r a!' tor tri{l

\ ili l) r' l'f,'s
lh!,\ '\! r(l 1,, lh, r.rrrrl rirr' f L'siLg'

,,n lrr,tr(h\ ll,tr\ 'r'(!h $rl,r ilr,nrl'l
\!,r rs,. l,ir \i,,' piir,r'' l or b('ilin*'
\l),r'l(l I lj iil rh. $rrrf ir'l rrrl l, r il
.,r'j ,^, I ri!]ll'Sli,{rld l , lri l rhr'\r ,'f

I) ,'r\ f i-,f rih,'l \,[rl)r'\\
rLj! rrl lJ,l,,r. !)n,s(h\ $,ni (l h, l,l
,lfi\,, ,,ll IrriI)|L,\iLrrr , (i,'\. L,r 1" l)f
\r h ,'l r\ \rrrir ,,r | \,fr rrr' ('r rL

r,ll lli,n i. l, ir.!l l) hll r r,l

ri,,.rrLr i ,,l lr L rl, rLriLr .iLi l)t)'It rl]rr

l)r,1 ltrir,'1,\ | hrLt r)r; .l , , i\ lLir rll
!'ni,r |! $,,i ' rr\ i'i:a r ) r 'thl , rlrt

\; r,,fs rlLrLiriL\ Lr rriLshin!
\rni lrr\r In'Irl' \ l|' nrrl iLl)tir( lh,'

h,rr.llL\,,r (L,,iru hrl \,rrinr,'lDi\ r\
,,r'tr,i\,1 r,, tir ' irl l!'Ll\ (,frlriDirg ,rLl

rlr.nrr r !,\rfr, L li\ ,1,' ri,.r i' lLrll \1il!'n
lri.\,'Lrri,.r1,,,r' h,i! rL I'n\, r'rf,L\r
! \ $ , , r L r L L i 1 L I r r , \ ' i 1 , , L r , L tr ! | i / , I I i , , ! r i r r i , l

rhrl rr ri!, 1,1 \|.',1 Lr rdtlili, | |
1,tr\ ,rLr\ir\ r' $r I rrrrt'1^'' \'nrl
li,,r) L, il'/r1!,Li \,,r 

' 
iLn f!'1 th' srrr"'

rfr,rIjr ,'r l,j r'f'r's','Lr1 (n l,'$, ! h,l)'
ir\ h,,ilil,r ir n Lrfrl f l),'l

jiuL $hrl il \,'! (l,nr'r lrr\. rlr, lrr"
! ^\"r ri ln'i rl', lL'll li\t 1rrll,irF'\\, Ll

\Liu , rLl x,,r I r1 \rnr, |l '|'li] |\ orrh

lr!liiL.r l,.Ll1 ,1\L)\1, ,\rf.',I $irh \,),r'
h,it\. n,r .r,. trirr.r Lli, ',*r ll,r1 \
shnl \ )Li $,'Li 

'l 
rli'

1. r",p." ', L\t,,.LL {r,L\ir\ \,'fr
rl r)1{r I o)oi | \i r.r irlrrul lrrll \,,rLr

nrrLr .\1 i,r rf.l \,frr rr\rrnl l)urLiiU l)tn

2. rr, , 
"l, "t.u..,,,,, 

l,,it,liii,a r, 1,,!lr,l''
l)r\,{l,'r iIi\ $,)rr.rrr\i1\ nt(Lvilr nt

ot 15 oz.

& 32 oz.

flip-top
cgntaine13

in three

PoPular /
しOCど =m CO
Kcnヽ OH 14240

(33016'8-,733
IB[R/vv`v`こ ごはmt帥
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3, Boil this small wo ro achiovc your

dasired hop bitlcrness. thu tun off
t}te heal and dissolve ln your remanr
ing oj{lrs(l. MosL ol iho hot and cold

break sopararjon hl{6 o(rfr€d in t}te

cxlrad's produciion. so the extracl

does not necd 1{, bo boilod ogain

4. Finaly, cool thls high-s.rvily wort

and dilute it in your lbrmonrer Acrate

and pitch you. yc&st a.$ usual- You have

achievcd tho bcneftts of s full volme
boil withou! ududly boiling the entire

Steeping Speciatty Gtains
Whcn you n!r,p spc(ialty grains.

you arcn't lrying to conver. star{rhes 10

sugars. You trr(xfl lryirg 1o maintain a

partic lar iemperatur. ft,r $ period o{

timc; you ulc mokiDg roa. lJy placing

crushed spc(:illtY *rant h a ncsh bag

and soaking it in hot wal0f, you are

cxtracting color and llsvors lhal arr
ahcady drcrc. If you l.ave the grain

bag in lhc pot t{x, lu|g, or boil the bag
you can dcvelop dst ingcnt tasles from
lhe mal! husks. This is mosr noticeable

when slceping tlrc darkcst malts like

ro&s1 barlcy or blact paieni malt. You

can rcdu$ Lhis tcndency by a couple

ways. Onc is to slecp in a reduced vol-

umc 01 watcr, around a halfgallon pcr
pound ofgrair t4.2 l, per kg). Another

way is 10 usc bicarbonate (eilher sodi-

um bicuboD&tc or calcium carbonatel
t(, balsnrie the u)idity ot lhese dark
malts. One leaspoon of sodium bicar_

bonatc (boking soda) pot 4 gallons iviu
add nerfly 200 ppm ot bicarbonate
and wil! holp you produt,c a smoolhcr

Targeting a Boet Stlrle
Muny brcwcrs aro itrErestcd in

dupln:aliD{ r d&ssic slyle from a

famo s brcwing {:ity. Dopcnding on

whal your initial water chemistrv is.

you nlry wsnl t0 add more sodium.

chloridc, sulfate, .al.ium or bicarbon_

alc lo bttltnnimic a brewing cilv's

wAtor. Ihesc irnrs r:an be odded in the

form ol noniodlzed lsble sdll, sodium

bicarbonatc. calcium chloide or 8vp'
sum. Ihis is u common dcsire |itr
brcwing l)ortmnnder ljxport, Buton
Alc, ctc.. bul lcfs not Put the tarr
bcfi,ro lhe horsc.'lhesc sttfs Srew oot
of rho local wat|)r.ondifirns, lhe brew
cs did rol troale thc watcr to ma1{l)

thelr boor styl,. l\'rler chemisty is

hard ro .djusl. booause it is lery inl.cr

sdivc. Tho firc| timc you try a salt

eddifi'n lo tr 
'e(:ipc, 

you may wanr io

cul tho plenned addition in half.
b{ruus0 you don t know how much ol

the lons ths oxtrs(llis coDlributing.It is

bcllcr lo undcrshoot an addilion thsn
ole.shool und fuio lhc bcer

'l-herc is s b'9, di{y secrct whcn it
comcs 10 mar.hinS thr! wate. of brcw-
lrg tit'cs- publishod wate. reporls

are L'suslly nrtnud avcrages, oltcn
hom muliiplo sour{es and the num_

bcrs nruy trol add up. This means thal
the li$tcd pfl,lilo mry be physicallv

impossiblc to achlev€, thet the combi-

nrLn)n of ion lcvcls listod cannol cxisl
togeth.n Also, brt)wcries conmonlv
trcal thclr water 'lhflre's Do guarantoc

a Donmund brow€ry's brewing liquor
rcseniblcs unfcatcd Dortmund walei
So, y,'u necd l0 bc sntisfred with a

rcsult that ls '.losP €nough " Flavor

ion sddilions src addad to the boiling
po1 wherc thcy urc casier 1') dissohe.
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(iypsum docs no! dissc,lvc wcll in plain
ivatcr, cvcr in Lot phin war.ri it nccds
the ar:idity of thr wort. [psom salt
(magncsiun sollitc) DrI dlso be uscd,
a is ollen h rrrnponenl oflrurton Snh
trrircs you may s.o a1 a brcivshop, but
hagresium can bc cnsil) alerdore
rcsulting in olf-fl trv0rs.

T.rke a l(x,k al th..hafr on pag..l8
lbr the nin.rals iri lhe warcr of Sourh
Bcnd, I diana. C(rnprring thesP num-
bds rt' llxNr of thp br.wing citics. you
knoq rhat thc qatcr is similar r0
DubliD. lfyou wanrcd l0 brc$ a stoul
lhrl was flose to (iuinDoss. you could
itmparc thesc lwo wrtcr profiles lo
sco if thorc rvos ru) irn tld! (r,uld be
irrcrc$iid,tr deirrcasrd m help lou lind
tl'e d,,si.ed flavor ll your tlalcr has
los alhhitj.. _r.ou nrrr" *,anr t. add
sontc in the ntrn of. cium carbonarc
(tr sodium bicarbonatc 10 bdan() lhe
acri{t cdgc thur dork rrlls like rua*
bnriel and blr(k !rL"n1give. Whilc ihis
suggesti('n is most {ppli.ablo whcD
st..ping spccially groi[, it nra]i also bc
uscd lor an all-e\lfsr:| stout.

Brewing Water Adjustment
Now beirr( wrl bogin, wc all nccd

t0 (!:ile thc lrirsl llulc for AdjusLilg
llrosiDg \\'atcr Knou lyhtt l'our
hitial WAter (:h?ni\i!t Is.

Arlempting to adjusr you brciyilg
warer \\ilhout knowirtg tlhdr you harp
to b.gio $ith is lil( rating modidnc
witlr' telling th. doctor wlal! bolh-
.ring you. You hsv( gol lo know shar
you uc wortin8 wirh belb.o you tfy
lirirrg il.'lb calculal0 how much to ndd.
use lbe table on pago 48 lU UAure out
what cotrc.Dlrati(,n is desired and thcn
subllart tou. \rar.r's conccDlrauon r0
delerminc thc difl|fcnur. Ne\!, (lrnsull
thc tablc on prge 46 ro sce hoiL nuch
ol dn i,,n a partlcnlar salt can br)

expected to add.'lbo ioll {rrntributions
lbf thc sdts arc titr 1 ,{ram dissollcd in
I galloD ol distill,'d \!al.r LJnless lou
hdvr a gram s.al. hand!. lou sill
probablr kant to con\crt rho .dl:!lat,
.d llcight ot sall to lolurre, be.ause il
is morc conrenicn(. lAaspoon and mil
lililef eqr'falenls lhf thc salls arc aho
given. llrcwnrg sotwar,i ln!,graors like
ProDash (*wt!.p(rnrash.(xim) and

Slrnngebrew ({wwsrrangcbrc*.cal
ivill lcr you crlcultrt,, ho$ do{t' ot a

sult 1o rdd r, a.hipvc a rcnain mincral
pmfile. bascd on tour $alrr rcporl and

4s an examplc, lrl s sa], you ndrl
rld ro brew a Dortnundor Exporl will
South Bcnd wrlrr'. ller$ is hr)w the two

1. Fi$t dccidc \\lal iurs y,r wanl to
add. Looking flrsr al ih. sulfatc. sodi
um and chloride. wc caD sec llul aboul
60 ppm ol sulfate And 20 ppm ofsodi
urrr ,r,ukl bc added. Wt' ccD usc glp-
sum m add thc sullalo. and noD-n)di7ed
lAblc salt 1b. thc sodiurn. ltut 

'vhat 
else

do tltcsri addili{rns ronfibDre ro thc

2, Fron rltr, lablp on pagc il6. rm scc
lhil 1 gram po gallo ofgypsuDr adds
147 pptn .rt sultulc.'llr trrakc np tbis
diflcr(rxri, yon \'!'.uld nccd:
l,l)/117 = tt.41 granvgallon ol r$psunr.

for ftis orurple. our finsl lolume
is goir8 ru bc 5.; gallons. \ftrltipldng
this nrnDunt b! thc volurt|c !i!cs Iou
th.lolal amounl of gr- psu In 10 be added
1o tL. b{ldr: 0.41 gr:ms/gallon x i.5
gall0ns = 2.25 grams

3. L, {r,nverl rhis lo v.lum.. I lclcl
te$t'oon ofgvpsun s.ighs 4 grans, so

t.r' wodd wanr k) us. 2.2i / 4 = 0.36
or a lirlc "!cr hrll a I.rspoon. Thjs
would be about 2.8 nrillilit.B.

4. This addilion will rlso contribltc
25 ppm of.alciuDr fl33 / 5.5) tr) tlc
i{ort. ivhich is lvcll within thc
Dorirnunder prol':1c.

Cdculalions ntr exlium.an b.
dolc lhc samc way. bul hor. is whcre
latr' rpcd to matc sonrc brdlirg der'i-
slons. IIor'! much is lrxr much? lf yolr
wtl(| t,) rrdd 1 gram ol ldl. salt 10 thc
b!t,|h t,' b.ing thc sodiuur up nr
{i) ppm, rotr Nor d also b(! dnrrjbutjng
29 tpm of chloridc. I'ring thar roml ro
9l ppn. Is lhal lq, nnr.h'l Probablr
rrrl. ll tou madc thc sodiun addiliiu
using baking sodr, you wrtrrld be (Dn-

l DuliDg 51 ppnr of bi,,{rhonah 10 thc
w'rrL. and sith ihe:176 ppm ir thc

R/1id Amerlca
BREWiNG SUPPEY

As your one-stop
brewer's resource,

Mid America Brewing Supply
proudly features the excellent

Rahr Malting
Briess
cargill
Crisp

Dingemans
Durst

Franco-Belges
Gambrinus

Pauls
Simpsons

&
Weyermann

in addition to

Hop Union Hops
Perlite

Ertel Filte6

We also carry a full line of

Belgian Candi Sugar
Dried Malt Extract
Liquid Malt Extract

Brcwing Spices
Water Treatments

Real Ale Accessories

Call today for pricing
and order information

WHOLESALE ONLY

Mad America Brewing Supply
Kasota, MN

L-AOO-374-2739

malts of
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rom notable

3434

220    120    ∞      60

2(    216    8      39

171     79      2       36

1“   32   86   34

1∞   1“   20   
“320     820     44      16

319     ,      12      19

376     62      39      62

G CiTIES

DornnuE

Edinburyh

Blion

DrlCh

Souh Bs|d

10     0

225     40

1“       68

109     21

´   ´

100     18

352     24

118    4

107     34
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Ca2 M9・ 2 HCOs S042 Na‖  Crl

Nmhss e si6 h Pdrs ts d!tr lFF.o).

Btjls: f,4a\ing dNl &elng Soe@. tbl. 1

Dfinund N()()@. G. Ne Brewl.g La!€r Eei
Dlbrr 'Tne P€cical Bn]ffi . p 10.

Ed nbu'gh: Nontr G . 'N€w B@ing Lags B€er'
L*non: Fmerndion Tehndagy . p 13 Wtslell@n &d H! ge

MLnch: Mahng arld B€wng Sc ere Vi.1
Plsen:'Arre|m Hardy Book" 2:790, Wbhl-Hsic, 1902

V€m floo6. G. lldw &ewirc Lags B€el'

srld r fordt. that iq pfol)abh Lrxr

d'ucl' urd {oukl nrgalilch nlii.r rhr

Summary
\\nr,,f a I l.i I r s I r | | e | | | tur ertfnct

|ll\viig is a lot snnpl.r rhan itr {ll
gtrrin bn $i[g. llhcn \ou brc$ \!irh
malr c\lfrr 1, all rli{r rl!estnDs ol r'!ix
.h.triisUr., rrd won termfrlrIiLitl
I'r\,, lrfor )u{df I )ou. llinr I'er$
ago lhi( \!rs a lrn,lrcnr bccrusc nxlt
.\mft s'us ffinraril! produred lirr
bdirx frtilacl b..\!crs rnd ertr.i:l
produr,'B (lid n{,1 ha\e rhc sr rc goals

\lih .\tl l(ls $.r..ommonlr ftrl $illt
f,r'l \\fup Dnd olhc. sugars lhcso
da!s horvr\er P\rract br\rrF nnd

beu lit p(xlL,.c|5 hare the sane Sorl
br\\n)X fr(tl{It bcct: so lox on l

hur rr {r)tr! rl),,ut t\lcaknrg rhc lla-
lor lo yo!r porsonrl la\1ts. r

Jatu t\11 4 is tht u\Lhot aJ llou'
b Btr\( l!(.)01. t)eJ?nPnratiur.

A billit)n dollar phalmaceutical companJ uses

Their Iornler |natcrial was stlinless steel!
our fcrmcntation tanks for blood plasma separation.
\ccd *c sa] more about our pltstit or bacteria?

Fcrmcnters Why MiniBrew?
. Pinrary'& Secondary All ln onc
. No More IIaId to Clean Carbol s

. \o Silhons \4ove Derd Ycast Not
'fhe Bccf

. Closod Systcnr Rcduces Ilxposure
To tsaclcria

. Lxfact or Grain l-enrrent Like a Prol

lヽiniヽlash Lauter Tun

liscr up lo 35 pds ofgrain.
flat lalsc boll(nn \,iil1 Dor

00rl or l!nk. Sighr glass &
RII\'ls rhrcads. I)csigled
for mashing and lautering.

5 sizes -2Bran(ls
6.5 gal to I bancl
Affordable Corical
..-. NlinitJre\\'---.

Call 909-676-2337 or c-mail johnlominibtcrv-cotn or \-* w.minibrew.corn lbr a lrcc catalog
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Decoction Mashing
How to tackle your first decoction mash

nor€ complotely than convontional
infusion Insshinx.

Nol cvcryon€ a8.ecs. A numb€r of
brewing anadomics and prolbssionals
arguc thai wirh or y minor ohangos irt
a rccipe, thcre should bc no &pprecla-
blc differences bctwccn a dccoctcd and
on inlused boer. Ir the inte.e$1. of
rcducing rime, labor rnd €nergy costs.
quilp a few cerman browerios hovc
abandoncd decoctiur meshin{ wilhou(
tt groslly rotir:cable le!$enlng of flavor

Ilower€r, as homcbrowcrs wc &rc
lcss intoresiad in ssving timc snd m&k-
irg s profil. Morcov.r, there ls somc-
thing to b€ said for traditional mc0ods
and slylcs. Ifyou likc s .i(h, full malty
chu.a(ldn it's worth rylng a doco€tion
ma.h and dcciding for yourscll if ir
results in beilcr becr.

Mad scionce
Allhough boiling ol tho wort ls

dmo$t universally pracricod, boiling of
the mash moy scem lnd y unconven-
tional ond roiscs rechnn:d qusstlons.
Extrsd brewers aro warnod nor to boil
any stccpod spcciolry grrins and a
stand$d inlusion m&sh, by dellnitlon,
is never boiled. Iixccssivc tompara-
lu.es can lcach htrnins ftom grsin
husks. lcodb* 1(, s hssh eslringency
in lhe lrce.. Addltionally, tho amyleso
cnrymos in rhc nrult rhnr flrnverr
slarches io sugars rrc Insctlvated ar
rcDperatures abovc about 158 .F
{71)'(l) ind can bc destroycd by boiling.

Wby thcn doestr'l dc(!{k'n nash-
ing l€lrd io astringcnt bocr and an
anzlmo-dolicienl urush? The rnswcrs
lic in thc chnnislry of rhc mAsh. Only
rho rhkke. porrion. conraining no.c of
thc graln solids. is boilod. Msll is
rathor acidic oDd - in rhe thi.k, bo ed
poriion - $e pll in ralattvely low
(obout 5.0). Ihis rosulls in rolarively
lew lannins boing leaohod from rhe
husks. As lbr cnzynre derrsruring, this
ts not o prl|tlift| pn)blcm bocauso
nrost ot th€ mAlt onzymcs src dissolvod
in ihc mash liquid when Lhc g.sir and

Doctor Decoct。お

Doppelbock

15 ga‖ ons/10L,a“ 9rainl
OC・ 1 073 FG・ 102o
lBU=23 SRM=14 ABV=74%

:ngred13ntB

132 bs 160kO)Munch ma“

34 bs(15k9)P13ne7 ma性

06 bs(0 27 kgl carahdl Dark maL

6 75 AAU Nolthern Brewer hops

10 75 oz/21 9 or 996 alpha cdsl

3 4 AAU Ha oltauer M ttefruh hops

10 75 oz/21 9 ol

45%a pha acidsl

l olsp i● sh m― (15 m n)

Wyeast 2206 oav81an Lager1 0r

White Labs WLP800 1Ger an

Laooり yeast

12● t(1 9 Ll stertei n n mum)

%cup corn sugarlfOr plm ng)

Step by step

Mash in grains wth 4 7 ●alons

(18 Ll orwatert。 123・F151・ CI Arter

the mesh has 70Sted 5 minutes,pu‖

yOur,lnn thick decoction and bnng it

to a bo1 8ol the decoct,on for

3Kl minutes whle the main,thin poト

●on ofthe mash cont nues to ttst at

123°F151・ CI Add the d∝ oction

back to the man mash to bOostthe

temperature to 1 58・ F70・ CI Lotthe

mash ttst lor 45 mindes.hen pul

yOur second decoctiOn Bol this

decoctlon for 20 minutes whiに the

main mash continues tO rest at

158 °F 70 °C) Add the second
decoction back o the main mash lor

the nashout to 168° F76°CI Bo“

wOrt rOr,15 m nutes,addinO bitte「

inO hops wtth 60 minutes ttmaining

and favor hOp8 With 20 minutes

剛η8in ng in the boI Plmary rer

mentaton shou d ast appЮ 珀mately

18 days at 52・ F ol° CI tager for

12、veeks at 38° F130°CI PHme with

30 9rems labout%Cupl corn sugar

for2 3 volumes C02

僻 88亀 wlng

Story by Bill Pierce

pro.lsion inslrumcn|s-

Why the bothei?
Thc obvious qucstion i$, why borh-

er decoctinS if mode.n malLs no longer
require it and a.f,urato ahe.momcrcrs
ar6 roadily available? Of
homebrewers hsve an intorest in hislo-
ry and tradl onal dothods and lilo lo
.ecreate them. But lhe real an$wer ll6s
in &e navor of lhe beer that rcsulls.
Somc people.laim lhat i!is only possi-
bla to achiclc lhc full mdty navo. ol
ccrtain bcer slyles lhrough de.ocdon.

Primarily rhc.. a.c stylcs ihsr
emphaslze maL in dre lavur pronle,
inctuding lho majurity of (ierman
slyles, espocially malty lagcrs such as
boc*s, Munich duol.cl ond Oktobertest.
Also. many of rhc whear be6r slylos,
surh as llavarian hofowoizen, havo r.o-
dilionally booD dccocrcd. Thosc b$crs
aro not highly bittorod, slt}ough somc
of tbom, such ss Pilsners. havc noiicc-
able hop navor and aronu.

Boiling rho mash, ss wcll as rho
wort, rcsulls in .:hemical changcs.
Many ofthosc arc complcx urd involvc
da.k€ning and cara!$eliziog of lhc sug-
ars- Thcy ue known lN Maillard raa.-
lions ud lrc r.sponsibl. lbr a variety
ot sene.dlly pleaslng flavors i food,
inrtuding .oast mcal. brood (:rusr rnd
carancl. Somc of them already occur
during thc malting proccss. bur
de'xxlion also sccms to b.iug rh D out

and

ugng
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hot weter are mixcd. In a derxnlion,
ftc dtu liquid in fio nnboilcd porlion
rrtrriflins more than sufff0i(rrt orlzytllcs
to co.vcrl the star.h€s, both in ilsolt
ond ir re boiled porlion whcn it is
rptrrned ti' the nrah m&sh.

Considcr a double deco{iir)n ax a
slep uash *ilh a probin rcst. saccha-
rification resl and msshoul. A snrgkl
dccoction is analogous to a slnglc infu-
snr mash with nrashoul. and a triplc
da(xxion is a thrce-stcp nrush tacid
rcs1. protoin fcst. saccharjfi(lrtion rosl
or pn'1cin, b{ila resL, olplta res, and

Tools tor the job
l)ecocnon m3shing rertxifcs nrtrc

li c (rypicalr'' anothor 45-60 mlnates
n)r a double decodidt th
tional inlusion masb. and reqL'ircs
sorne lddilional cqurpncnl. 'lhcre is

rlso & rertain amount ol nulti-luskiDg
ir)volvcd. Dccocrion is not rs(r)mme'rd-
cd fi'r beginniDg alfffejn brcwcrsr its
bcst h h&ve somc cxDe.ielrx' !trd bc

rclati\cly cotnlbrtablc with rhe mash-
ing pro(ess in gen$rl befitrc allenpt-
iDg your iirst dccoclion.

'lhc pri rtrry sddilidal piccc of
cquipment is a pot in which to boil the
thirk porlion of lhc mash. Il can b.
quile { bit smollcr thtrn thc mash lun:
for normal gravity bcers (O.(;. of1.060
or belotlJ, 20 p ccDl of lhc toral batch
size is a minnnutrr. litr crample, for a

livo-gallon (191.) recipe, a lbtrr-qu8rt
(3.75-L) pol would bc rhc snallcst you

would we t lo uso. A $mcwhal largcr
siz0 ivonld allow you tr) decocl higher
grali1y recipos. ,\ thick bottDm is high-
ly dcsirdblc |I, preleDl burning oI the

lbu will also nccd a burnar $ilh
g{rod h.,at(trn ri'I. A I pn:al larycbur-
er on a ldlchon sioverop is adequarr. li,r
5-10 gall{xr (19-38 L) barchcs. on
anolhef bnrner. ltetrt aboul 2 gallons
(8 L) ol wdior neArlJ to boiling, or yrtr'

can add au odditionol lolumc ofwrtor
to rhe vesscl lou usc lr, }eal sparyc
rvater ,\ largc slolled spoon is an

cxc.llenl loolfor remoiina and (nurn-
irg thc drcoctcd podior ol lhc mash.

Doing the deed
li,r tr double detuction. nrush in al

122 '| (50 "0. |]or a lriplc dc(rnIio .

mash in as if lbr m acid ro$ at I 04 'li
(40'Cl. Fo. a sinSle dccoclior. mash in
at rhe saccha.ification lenrpcrnrurc
callcd lbr in the recipe, lt?ically from
149-158 'F (65-70 'C). TIo thickncss
of tho mash is usually sli,{hlly tl ckcr
thon thal of an inlusion mash.

I likc mashing in wifi a wator to
grAin ratio of aboul 1.1 qusrls ol wrlcr
pcr pound oI grain (2.3 l, pcr kgl for a

doubh' dccoction- Calculatc thc lcm-
perarrre ol tbc strikc w8ler buscd on
your mash trur's thcrmal charadcris-
tics trDd thc tomporaturc ol thc 8rain.
'lhls ls rypnially 8-12 "| (+'7 'C) high-
cr than thc lcmperature ol lhc rest.

Stir lhc grrin aDd watcr well so

rhAl lhcre {rc no doush bulls. Allow
llic lcmpcratue to srabllizc. lf you

trrersure lhe pH mdmkc brcsingsalt

』‖腱A,0こJJ
JOME ERご″

6.unf Sqtz Rq,eUo/tt
we specialize in tested & proven beer recipes.
Using the finest ingredients, each recipe kit is
measured and packaged by our brewmasters
Vet our wb6ne !o sa wh.t mak€s our beer .ecpe kils so good
Over 50 bers ava labl6 n n.lt €xti?cl p6rtia mash o. tll{Einl

―Prem um Mah Enract
Crushed & S6aled Gr. n.

Gra r sta€p ng Bag
UV & oxygen Sea ed Hops

Live Y€aet Culture
Aoiling Sugar & CeP6

Stetrby-Step lFlructons
Sme include frud. honey, etc.

襴
800-279-7556

Secυ re Onittne Ordering
www.annapo■■shomebrew.●om
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or acid adjustmeDts to rbe nrosh. or!
is lhc fine h' do s,,. r\l this poinl (aboar
5-10 minures alrcr mashing inl. bcgiD

Rcno\e app.0\iolarlly rtrx!third
r)f the roral volume oI rhA mash 1() thc
po1 I'ou will usc 1o boil rhc dccocrion.
Its imporLani lbar lhjs be lh{ lhi(t Urr-
tii)n oi the mashi it should havc thc
consistcncy l)1 hol ooLDoul you woukl
scrlc li)r breakfrst. $hat remains in
lhc nrash tun shonld be quirc thin nnd
soupri (lovcr thc mash lu nDd ler il
rcsa allhc mash h linnpertrturc.

Bubble, toil and trouble
Placc the durn:ti,n t,0t ,trr rhc

bumer and appl! medium-high hcri.
'lho goal is to loar the dococri (,vuF
h sDd rt a ralc ,,1s)r0rt 4-5 .rr t2.5-
:l.l '(l) per minlte. thts wilt rcquirc
lreqnenl, brt Dor .oDslan!, $tio.irrg,
Thc rcason a thick Lotlollr is rc(rrnF
nutdcd is 1,) rcdu((! LhA.hancos ol
srrrrchinS thc mash. r\5 the lcmpcra-
lurc nrrrcascs and lhc trrssh lhir'kcns,

A gl€phical represoniation of th€ doubt€ decoction mash for rhe recipe on page 49,
taken frcm ProMash. TsmpsEtu€s lo.the main mash are given by rhe sotid t;e with
shading undem€ath. Th€ temperatue ofthe decoctions is shown as s dohed tine.

T
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R
A
T
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220F
210F

200F
190F
180F

170F
160F
150F

140F
130F

120F

DouBLE DECOCT10N

30     60      90     120
TIME(lN MINUTES)

■■ MASH・ lN/PROTEIN

襲壼  lST DECOCT/coNVERT

2ND DECOCT/MASHOUT
~‐ ~DECOCT10N SP:KE

0

′

′ ′
1

′
|

′

|
,

脳

Gold-stamp8d loqo on frcntand spne

Leatlrerqra n€d ln foyatblue
Eacir b ndef I'olds 10 issues

vem@t Aidenk add 69i s?tes td Cenatlbn Bilht add S1 per brrH

YES! | want BYo custom-made

Cred t Car チ

5063 Main Strlet Sulo A・ Malcheste子 Oentei v■ o5255
ο′0洲 0003020981・ 0′ ねx oOo 362 2077

SABCO:‖ DuSTRIES′

Advanced Equipment for
'Pro' & New brewers alike....

Or'Likettew¬

Amazing
Systems

offering . .

Repeatable,
'Commercial'

Qualaty
Brewing

|‖C

www.kegs.com
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.{_dlrnce,/ -

tou nrr!' ljr)d that sti.khgis a PrDblcm.
i\(ll r hrge spoollfLrl of 1wo of ncarll
boiling walo' and .onlinuc stirring to
Lhin tIe flrrsis(.n(it aq nr{dod. This is
n doviallon hom the tradilional
nrcthod. but is r piactical solulion to
rh. t)robletr' 1,l sti'ikin8.

liv.nnnlly ihc dc(u1i(tr' lvill .,tne
to a boil.r\djui lh. hcat lo mainlain a

slow hoil lvilhout burning. Stir frc
qucntl] and add boiling !\'aFr as ne.-
essaD !, plovorl sticking- \'Iaiohnr
the boll lhr 25-:l(, minut's. ar *hnrh

c you can rcmDlc lho po. from the

hflrt. Ltl(lvrir thc nr$h tuo and spoon

the boilsd porlion lJs(:k inlo thc
unboilcd nrash: slir trnlil i. is mixed

tlell nrnl ltrk,) o r(inpdalure rcading.
h ls on roly possible Lhal tle lem_

pcfu(ufo rlill nor bc as high as rlcsired

lbr lhr srrxll|arilioilior rest (or lhc
prcrcin rcst or mashoDl if you are

doing u triple dccottion or singlc
d..or1nnrJ. ll nol, orer(il) udd boiling
salcr. slir and rake rcadings unril rhP

r{rr)pcruturc is corrcct. In tho lcss like_

lJ clcnl thar thn rnash is ioo hor, add

smrll trnrourls ol oold rlalcr r\gain.
this is nol lra{tiLion{l trl:hriqup, bul
il w0rks on a honrcbtcw soalc.

(i'vrr lhe trxLsh lun on.c $ain and

allo* tho onzym.s ro conle rhe

stfcles in thc nra lo sugars tbr

^boul 
.15 nrirrur($. It )uu drt doiltg a

biplc dc.ocridn, the rcst $ill be:,0
Irirurcs lbr n prolcir r.st. and about
lll rrinLrl0s ft,r Inash0ut if a

Once more with teeling
lf yor are d.Ihlc or lridr dc.ofl-

nrg. agaio rc ove aboul oDc_lhird of
th. roralvi)lunrc. ll shoukl th,i thi{:kest

porrioD, ollhough n.l quilc 
^s 

thi|k ds

thc fiBt docoeljoD. 0r)c0 again. bring
the derrxilf{l B)rllor lr) | h'il. \'r'u catr

hcat rhc decoflion som.whal more
qun'tlI lhis tiIxi, stirrirg licqltcDtly
and adding bdilinA warer $ rrc':e$sdrt

to aloid $ricking. S..ond and rhird
d{rortiorN should bc boilcd lbr abour

ll{ nrfn lho dcorlirtrl lo lho nrash

iuD at thc cnd ol th0 b0il ll lhis is .he

llnal de(rr1i(rn, lh(i l, fgct t(tnpef utLrr.

is 168 17() "lr(75-7()'(l) lbr mashing

out. rihirh hulps tns0 sparging and

fa,:iliLares rinsing r)l Lhc sugdrs lion
the mash. lf thc mrsh t.rnt,r,farure is

mo low or too high. agAin a.ld boiling
or cold ilotcr $ t)ctossarl. Normnll)
10 minules is sufli.i.nL nrf nraslrouL, !t
\$hich tiDrc tou con bcgin ro.ir.ula-
lii,n. rLrn,,r. sparginJ.{ rrtd boilirg ollhc
$ora as !ou r{ould \!lrh anl rn{sh.

Tbc Iirsr ti c !'ou do.o.r it mar
seen likc s lot ot.iugglir)g and time
p.ess're, bl|1 the t,flnrcss soor
bccoDrcs vcry logi$l and straiShlfor-
ward. 'lhc cxlrtr irvesLtnoDt iD fimc
and etlbrl wjll be !orr- rowsRlirrg whcn

rou savor lbc rich,lull mnlly.harail'rr
,'lr,'ur l)cer an{l rcel o knrslip with thc

hrclvcrs who dovclopod this Lraditi,,ual
lechniquu rcarll 200lcars ago r

ltill l)ip c ttotc "D.pu,ing th! Big

Oncs in thc Dc..2003 iss c ol Blo

HUET
,rw,r.htsnna nsl NorTl

Walarprool pN/Iempemture l,leters

' ns! a.Bh e fl] P r!t udc m1t dsr

.lLLlinai c k r!c ttufe com![nsat on

. Aulomil c dil hfelLii \l

:itliliff:,...,,, N.lwrpoi a dmetiN NaLbmliDi

*

i',i,1*,**,*,*,,,,,9

9ill$l*U,$ l'l,','l

BREWING&W:NEMAKIN● EQU[PMENT

Put AllYour lhlnking
(rnd chof.a) $ide

wew a Prccnatlnator Bock!
Ssv€ 10% thrll August 200it

Now ody S26.55

AHott'tr.taw F.vorlh

AcuvatOrTm螂 ●B4
Same Pnce‐ Iwlce the Veast

100B:ll:On Ce16

Faster Starls■ Faster Finish

Twice the She[「‖fe

homebrewheaVen com  Emal bttwheaven@a。 |。。m

(300)850‐ BREVV(2739)
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The lowdown on brewing lager beers at home
Keeping it Gool

difrerけ。m ales hl that

hrDcnrnd nl lo\lrr L'r'rpdrs-

honrebrcsers Icrmcnt drcir

cetl 10 makc. Lagcrs R:quifr rnore

leasl than an alc do(js t0leflIefi1prcp-
c.ly. The opLnnal pilching rate for a
lag$ is lwi(:e that ol {n aic. To gcl lhis
many ycast cclls, x)ukr) r I salbn
(3.8 Ll ycssl slrrhr hy boiling l2 oz.

L0.lJ4 kg) ofdricd mah cxtrort in tr ga],
lon ol rvatu lbr 15 urinutes. lhis
makes a $.orr ol s(i 1,(llt5. (:ool rhc
wo.l10 70'|] t21 .C) and pour it into a
c'ean. sarftizcd ju{. Afrcr se.sring
qc!, pirch lhe lca$r and l.r il lbrmcnl
lbr 3'4 days at room tcn)pcralurc. On

brervday decanl llc b(rrr from rh€
stane. a d pil{fi 1hi }oall sedim.nt.

More cooling
On brew d{y, lhe llr$ proc€dual

diffilrence tou witl cncoumtcr ulcss
you do a slcp mash ur drrxrxiinr trtdsh,
$hich are used in tho prod[.tion oI
some lagers - comcs ar thc wofi coof
ing stage. Lagcr fcrnx]nurliur t€mpe.-
atures ec mu(jh r.oler lhan rhar of
ales and thus you nced rc o0ol your
worl nore. Ifyour Lap wtrlcf is a[ leasr
10'F (5'C) lowcr thrn lflg.r lbrmonta

story by Chris Colby

rk'n tpmperanrr.s. this is no problcm
jusl lcav. thc irnmersn,n chillersub,

ncrsod awhih lona,r or slow thc flow
ot $'o11 through your counlerllow
.hillcr. ll howovoll your lap waLer is
oqud 1o or wrfln{r than lagor lbrmcn
tation temp.raturcs. you will havc tr)

cool it bclbro you rurr il through lour
wort chilkir'lhc .asies. way ro do rhis
is to usc a pro-chillcr A prc-chiller is
simpl} a sepuruhi iDrrersion.hillcr
rhnt prcccdes vour nain wort chiller
lhnk the prc{hillcr in m ice bath
oncc you rcach tlrc poinl thst )our 1ap

watcr is n0 linger ethctively .oolilg
thr wort. Swifling thc pre-cliilor
around in tho irx, wrtcr - or.ircolat-
hg ntrl w3lcr wirh a pump increas-
es lhe ettecrivcncss ol lho pre-chillcr.

l\hcn tou IiNt put lour .a.boy in
]ou iager Iernnntado. chambcr, lake
6r(! lo aloid suck back itr Jour ter-
mcntalion luck. Whcn lnu put a carboy
in your frid$ or frF.z.r thc ail in the
h',adspace will likcly be warmer (han

its surrourdilgs (unlcss you are brcw,
ing oulsidc in 

'x)ld 
w0athcrl. Once in

fecftniqapg

diIl{ircnt ycasl slriiins than
in ale produclion. Lagcru
a pcriod ol {old()rrrditi{nr-

primary fenncntatir)n is com-
ilord lagff," wbiclt comos

,German wo.d for "to strtrr!,"

'f {10 13 "C), ulthout{lr
r ycsl sudrs will pcrform

'nperarurc$ 
as low as 46 "t'

,ital

An untrozen lreezer
One solDtion 1l} thc p.oblour 0l

maintaining prop.T fefDrenhfi)n and
lagcfing lemperatures is 10 gc! a dcdi,
$1ed b.esing ilidgc or hcczer. Mosl
Iull-sizcd refrigeraro.s will hold iwo
o&rboys or three tio.nelius { Corny")
kegs. Chest froeze.s val}, in size ud
can hold liom onc 10 $elcrrl .arboys
o d (rst less than a ilidgo. Tho only
dhad!.m1age of a chcsl frcczor is lhsL
you havc lo bend over 1,,Inovc firllcar-
boys h or oul ofthe f.eezff Thcro aro,
howPve., carboy parkos or st.sp
haulcrs that make this edsicr t{hcn
usiDlt r (hesr f.eeze. tor brow'ng, you
should apply waterprool csulk to the
boliom, inside cdges of thi, unil. this
will pr(,vcnl rusl |rom rorning in (h0

s0rms due 10 cDndensation ru i'ff.
nchigcrrbrs or lieerors. how.!cr,

coD't nrdnlain tempcraluros iD rho
50-55 'lr 110 13 '0 ru,{c. ll' use
them, you trcrd 10 overridr) their brilt-
i tltcrnbstdt with an extcrnal unir. I
holo u .li,hnson (ionrrols rhcrmosrut,
sold at maD! ho.rcbrcw shops lor
a.ourd S50 (U.s.).

More Yeast
When brewing a logcr. rle lirs.

thing iD your proceduro th{t is dillcr-
c t is the volume of y.ast starlfl. you

This 14.8 cubic foot chest freezer hotds four 6.5 galon (2S L) carboys or sev€n Comy
kegs. Although the tempefatwe cycles !p and down 4 .F (2 "C) afound rhe ser Doni.
lhe temperature ofthe beer stavs almost cofstant
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Iecnnrqurx

An indoor/outdoor thermomels (lrcnt)
allows you lo monilor the l€mpBralure
inside the free26r without lifti.g the lid.

rhc lormenhtn'n rlurrber. tho air $ill
(Dol down and contract. Ihis.3n pull

liquid ftrtrD your lorrlcntadon lock lnm

rlic bccr'lo avoid this, usc tr sidcwals
"S" shapod lock instcad ol lhe Lhrce_

pi(\r, 1ir{glc hal lock. r\nd. us. .nl! a

cmallamounL of $rLef itr tour "S locl.
ll )ou add jusl cnough t. bar.l! sral
llx' botrorr of tho bck. i! ivill gurglc

ba(k$ards inslead of t,rllin,{ thr (o)_

unur ol \larcr inlo the br.r. th.P 
'i'r'menrari, strfts. trdd ! Iittlc 

'rorc

More stink
Onfc )ou-!c pitrlr{l t'trrr \cosl,

t(.rnn.otufon should bcgin $ilhin 2,1

hours. \r rhrL ri xr, tuu $ill nolicc

sontcthing \'ou didnl $fi!' hreqiog
ales - hg,x sti . l-agcrs gi\. .U an

trrnlcaranr strlfury sn! ll !s ll)cl- lir'
ncnt. Donl pani.. as sonf nrsFtirr)c
la,{er lrr$lers hllc donc. and porrr ou(

rh. be.r be.ause IrD lhirrk ils conlam
ha1cd. lt s supposotl lo smell tl'31 s!11

Keep Ole lcnrpcraturc constanl
ilnring lermpDlrti(nr trnd thlr ]cast sill
slcadilt rcd.e the beeis spt(inc
gra\itl. \eur thc cnd ol lcrmonlation,
hoN.r.r the fate ot rtlrnuuLion maJ

slo$ a bir. This is a go.d linrc l0 rarsu

th. rrnrt)errluf, aod p.rlbrm a

Reducang diacetyl
.\s boor lhrm.ntr, l'rasl ex(rtrcs I

nrcl(\:ulo kDo$r as alllha rrPl,'lacLn'
a.id In slrrL, tlis nx)kxulu gets oxl-

dircd to diacclll - n s bstance that
lclds I bu('xt or butrcrscolrh chara.'
1rr t. bfor In soox. ulus. this is a

dcsired (or hlrratpdl lraili io lagcrs.

dis(1,tll is uDdcsirablc. {\.te: berx'usr

l'ilsnf l.rqucll (trrn:ur\ sholvs n bit of
diaccttl. somc p.ople Lhink it brtongs
tlerc. O n,rs bcliolc thc brcwery_ ha\ I
.ontaminarnrn p.r,lllerrr thct harcn l
lixcd $t ) ln most alcs, lln loasl
trbsorbs diacull',l such lhal it is bck^L

thp nator Lhrcshold at lhu crd ol pri'
Drar] Icrmcntation ln truDl lagurs.

Io$.!,r', lhis is not lhc cas.. 'lhe\ trr(l

norn eiblt rliafplrl-ladcn atcr prnnar!
Icrmenrariori lhp lra(lilirtrlrl $a) o,

dealirrg $il)r !his problrm $as to

kra.uspn Lhe lper. tlnll| lagcr il li)r
crtcndcd periods of Linres. $ith 3
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rrronlhs brin{ t)pir:a . KrNfls.nlrg is
lhp tro..!s o| adding \igoroLrsh li.r
nt.nling \ort to Dfafll iull\ atLr'r rrterl
hePr l\pnalh. br.sPfs surld rdd an
.\rra l0"o of tcmcntiDg $.rl trr ll)fir
alD'os1 i rnerlcd bf,.. llr. $,,f|
r(l(1,.(l sas ar or nrar rhe nl)sr \igof
ors stag. or l.unfDriftD nud 0rr
a.tnt \frsL lLclpcd l(, b.th rlrs{,rh
dia(ittlrrd lr) fullr artenLratc t]l' h..f.

,'na hom.br.rL.fs p.,.loun
kf{'rulrnrg bccausc iL rcqunl,s i)nrp
r'\lru plrnring. Il rrr $art lr), slph.n
nnrgh \ 2 {tl,s (2 Lr ofcool.d. u a.ril
fd. unpilchcd rorL r(, | \r,,itilf{l c,,r,
lrirPr (ap lighrl\ Pnongh { rhrr .n.
.rn gpr in and our oJ rhc coDlnnn f rnd
lnrt ir iD \our .elrigcfrlur: Th D{\t
du\. lighrdr rhe rap. rhfer,tri,!.dars
h.lbrp ron kracnscn. tak. rh. sorl oul
ol lh. liidgc, let ir {arm rr) lag|r lcr
InlrnLaI0r Lrn'prr{lures. rIon a.ra10
nnd fil.h lh. wrri Nith rh. !0lsr tou
as.d nr lour mdr lat.li ,,i bfl,f. l,!t a

ll!rD.nlrlir)n lor:k on the krr. s.n
\rrrler and pui it nr lour lagfrjDg

.hambef ,\dd il to t,\,r b..r wh.D it's
\igof ouslt lYnr',rrir!.

'lho nr.denr aJ)trhr.h r. dinccl)l
rcduction is lu usL a dirrfhl rfsL. T(,

do llns. aur^\ rli, rdlt!.ar,,n ,)t\orr
lag.r ro risc ro 61r'l tln'() bclorc
cooLing rh. bcfr tur hs0riIg. Thc
antouDl ol linle \Jx l i I rliarflr I r.\r
\afps. r\'I)icallt ririfr 21o.] d{\s. Th.
abiLit! oflagur !cnst to rbsofb diu r\l
Ls soxre\!lLat uDprp(l flrl)lr 5 Irelinl:s
rlip\ dr) sr) qnj.klr: rnhof tirr.s il lakcs
longcr than orlccrcd lt s bclrcr ro r{k(l

TOP: The rhermosrat ls pugged n the
wal 3.d lhe rroezer pugs inro lhe

LEFT| A probe (1he srler wne) goes
nsde the lreezer and montors the
iemp€ralLrfe. i iex.eedsthe set potnt.
ine rriormoslal tufns on porver lo the
ireezer Wh€i the tenperatlre drops
4 .F (2 "Ct beow the ser ponl the
lhermoslat.ds power to the lreezer
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Bretυ Er's ιOg

oDrirlcd'Radical BrcwinS:
Bccipes, Iules aod \4orld-
alterlng Meditati.rns in a

Class." With ovcr 500 pho'
t(,s. drswin'{s ond labels
and 1ll9 re.ip.s. this :147-

pogc sofi covcr delvcs into
thc world r'f oflbeal brcw-
ing. lach chaprr oxplores
ncw browing frondcrs
End "rrlsidc'1he'lines"
approaches io homebrew-
itlg. Thc inlbrmativc lext is
nre''nl L0 irspire lhe expc-

rionccd and novlc. home.

a€srsmith 1.2 is a new recipe formuh-
tior software d€sigred to hclp brewers
wilh tools includitrg slyl€. color and
gravity Bnslysis. Ihe software gencr-

arcs detaled brewing insrru(nons and

lopulalcs hops, graiD, adjunct, water.

stylc. yeast. equipment and mashing
drmbascs- tt 

's 
dosigncd to work as a

b.cwing €lculator that will determine
val os and adminislrate unit conver-
sioN. The cqurpment database acls &s

an adspter betwcen veio6 rccipcs
and systems, allowing a brewer 10

scale aDy .ecipo to his system s spedll-
calions. For more informatron visit
www.b€ersmilh.com, where a free 21-

day lrisl vcrsion is availablc for dom-
bad. the lull Ueersmith 1.2 sollwarc
sells for $19.9s.

brcw{. llikc. For fuflhcr information
or t0 prnrhdse the book ($11,.95

plus shipping) visil www.radicalbrew-
ir,{.com 0r call 888-822-6273.

Fandy Mosher ard Brew€rs

Publications have reloesed a book
Wyoasl Laboralo.l.s hrs irtfodu{rd .r

now product collcd thc r\Cllv loll,
l)urc l'ilrlhrble Y0ust. Erch "S lack
Pa.k" has an avr)rsge of 100

billion cclls of pure yoast ready

k) pitri. plus yerst rulrients. The
numbor oI Active Ycast (,clls in
lhc ACTIV-ATOR doublos thar of
wyeasfs riulrt'rl "XL" 125 mLsizc and
provides mofl! adivo fells lhan my
product on tho markot. lhe Adiva&rr
"Snxx:k Pack" is tho only pactago

design that alhws the browcr lo
aclivatc thc yoast prior t.' ustrg. For

fulficr iulorntotion and 10 locare a
homebrow shop th&l carrics this
producr, vlsil. wwwwycrslltrb.coD or
call541-354-l:l:15. I

●●は
'｀

● OX  ● ■
"a■

D´
'

¨
｝

一
一

¨
¨

一
¨
一

・
一

一
¨

¨
¨

一
一

¨
¨

●
０
　
　
　
　
　
　
　
　
　
　
　

，

BBEWll,lG E0UIPMENT
CrankandSteirl
lland'crallcd grist mills
nn Ae hoDrPbP\ler
6 modols.o choosc fronr
ircluding ou- nussi\ c 3 rollci
\rN\.cf ankandstrirr.f orl

Thc Barlcl crbhcr MaltMill
_l lomebrese.\ besl fri'xnl.'
Uills tbr th,r honrcbrcilcr
brew shop and mi,Tr,brcw€l
{1s:barlcycnshcrcom

(i(lMPl-E'Ui Sllir\M JA(lKlil'
kcltles 10r brew on prcnriscs

ttl S.S. ke11les, nx,nrntock), S.5.
h.at exchang.r tr'ith th'sh lin'r syr
1em. pump. boilcr carbonrtor and
varioos flllings and Lubirg - ull ir
S.S. call David :116-580-4967.

Prn ed tr) selll!!

GIFTS
Your B.eserl {;klrs
Scnc lour bccr in yonr o\itl
brercry slass $itlt:"our labc ogo.

lilr more inforrnalnnr an{l {ixarrt-
plcs. ple6e lisit our lvcbsite:
Honrebrerverspridc.co r

HOiIEBREW SUPPTY
RETAITERS
||{AKE QUA TY
BEER & I!'IN'E!
suppl,\'ing home be.r' and
\incmakcE sincc 1971.
FREE Cat.loglcuidcbook
liast. lteliable S.r!i( e.

The Ccllar Honcbrcsr Dcpt. llll,
14:]20 {;renr!o'd Ave N.,
scanlc, $198133.
1800-342-1871_
se.ure Online Ord,ring:
{ns.ccllar-homcbrcwcom

SUPPLIES
DRAFTSIII.AI\ I]RIjIVING
COMPANY
You'll lovc our priccsl
Calllodar for our FREE
homebrew suppl! (:atak'9.

1-888,440 BEER
\!wsrdrattsnran.(xtrn

WIIIEMAKIT,IG
FNEE II\TOBMATTIT
C,rtT\L(X;.
Snrc 1967! I 80G841-74G
Kraus,lnrx 785{)-BI
lndcpendcnc.- Nlo ('?!)54.

July ;\ngusr 2{)04 BRla Yo{in 0N\



馘
―
JUST
HB!

Our 2004 Home Dispeis nt cablo8 is
now avalable summarz n8 Foxx PoP
rank parts, Counte. pressure
bottle filleE, CO2 cylinders, regs,.et al.
Calltor your nearest HB sbop!

.WHOLESALEONLY,

www'foxxequlpment.com

Itoot 32r-223. r O.nv.r tltoot 52s-2.a4

BREWER'S MARKETPLACE

AGAVE NECTAR
ア″″
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ιZ′

`′

,′″
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″∂′フ)/`ι

`フ

リ ″́′`/`4'`
www agavehomebrew com

650‐572-8295

。Comp ete se eclon of beer
and winemaking equipment

・ Soda,vinegars and lqueurs

FREE CATALOG
l‐30●342‐ 1871

0r WWW Ce‖ a卜homebrew com
downloadable calalo9,
secure onine order ng

THE CELLAR HOMEBREW
14320 Creenwood Ave N

Seatlle VVA 981 33

Many Models &

Sizes Available

$69.95

Stock Pot s or
15.5 gi Kegs

ヽ自由自由

“

由

“

由

““

/
一一一一一一一一一一一一一一一一一一一一́
′

Make your
own beer!
\r!n sirh rhe he\ rlredlcnl\

Ld u5 thos \!u l!(^\'

Now on lhe Web!
ri'I r'. heYill€brew€rs.mm

Assrvu,u Bnrwrns
s(-l'1, l,Y

828285_0515
\\Hf\ltLE \ot| ti C.\R1)LI\.\
\l\CE i.rI SOI lll\ fr\F\T

Ｄ一い一Ｄ一ＤＤ一一Ｄ一ＤＤＤＤＤＤＤＤヽ
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Nhなこと
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www.DrewDyu.com
www.hopsanddreams,com
www.homebrcwnh.com

888 brew-by-n
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Brew YoJ:OwI Brew

2664 N Campoell Ave Sune lo6

Tl cson

(52o322 5149 or
1 88● 322‐5049

www biewyOuiovynbreW com

″ヵae rle aF ο′力αη

"″
I″″0

歯 お

Homebrewers Oulllsl

a ma‖ order cO

801 S MIton Rd Suie 2

FlaOsta“

1 800‐ 450‐ 9535

www homebrewers com

輌%助 ipⅢnO′ 4″αη
"ardars Oyer“α

Wi3tハ 10 3 Va

0363 West Bel Roa0

Glondale

(623)4863016
www whalalesya com
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Fem311ables
3915 Crutcher st

Nonh tittle 8ock 72118

601)7586261
www i3rmen●b es oom

Oθ′ηρわ″ ο々

『

θbttw a

"″
θtttrs slρρ″

no"ome BIBw3"
455: b″ nsiip st

Fa・ ettevl e

1 800‐ 613‐ 9474

homebrewerκぬ19■部 usa oom

llww thehomebrewew com

″ IJallly Hallla gre■ oッ

ρ″dυεお

Wom6r'r Tradlnq Company
1115 Founh 51. S.W
Cullman
1-800-s65-8796
wwwwernerstndingco,c0m

Beach Cltios

HOm0170WO『 ｀Sup,1,

2131 Placent a Ave rB

Cosla Mesa 92627

(949)6427300
t・I w beachc“ eshomebrew Oom

OR41・ aF θOυvTy,pRm″ 11′

θFFPハ l・ D,lηVコ1〃К
`NGS」PPI′FS・

Boo7 8oor 3 more Beer

Rivettside

1506 Columbia Ave /12

R vers de 92607

1‐800622‐7399

wm″ morebeeicom
70p。

“
IS′ρρlesわ′

"θ″|● lθ θrwθ′Or 17・ f・θr

The Bevorage peo,le

840 Piner RoaO 子14

Sanla Rosa 1 800 544 1867

wvvw theOeveraoepeop e com

認―内 0“口0ク 0′

"″ルたad a lt71rθ  Sl aplles

Brewor8 DIscount

8565■″l Trals O「

Antelope 95343

1 800‐ 901 8859

rob@anset com

wvぃ″blewo`O scountcom

`0"“

:″た●
"・

16い Ob′

3rewmaxO『

843 West San Marcos 3 v0

San Mareos 92069 4112

76o5919991
●x(760)5919068
www blewmaxeioom
Sむ v σ
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たrr・θ′・ rσ

“
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000'313‖ar

855 CaptOlo Way Ste /2

San tuls 00ispO

1 800286 1960
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HOpT31h"Omebrewlll
6398 DouOhely Rd /7

Dub 1 94108

1‐300‐ DRYHOps
www hoptech eom

B“iN θヽ R00r a"「′oぉ

`aew supplむ′

lwantmVleei

Cameron Park

●3o6722591
1aX 700 0m 5360
111VIV iWantmybceicom
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Napa Fermentatio■ Supplies

5753「O St Bd9 A lnslde rown
&Country Fa rOrounos)

R0 0ox 5839

Napa 94581

(707)2550372
www napaieimentat on com

San″η
=磯

′lreИ″
'“

“

9,"
,pa9′

0 ginal Homo 8ruw oullel
5528 Auburn Bvd., #1

Sacramsnto

{9r6)340-6322
Check us out on the web al
htlpl/go-to/honebew ou et

o'Shea Br6u n0 Company
28142 Cam no Caplslnno
Laguna Niguel
(s49) 364-4440
wrvlv.osheabrewing.c0m
Pr ov id i n g s o uth e r n Cal if o I n i2

San Fhnclloo Bf6*cnll
1555 Clement Slreet
San Francisco 9{118
(800)5i3'5196
0r 415 751,9338

Low Pices, Large Sekclion

Seven Eridges organic
Homebt3$ng Supplies
325 A Riv€r Sl.
santa Cruz 95060
t-800-768-4409
lax 831-466-9844

k nn Ed 0 ea n tc I ng red i9nts

Slein FilleB

Lonq Eeach

(562)425,0588

A nonpr,fil puuh benefit conpany.

866r and Wln6 al Home
1325 W l2lsl. Aw.

720-872-9463

Beer al HonB
4393 South Eroadway
Engl€wood
(303)789,3676
1'800-789-3677

Ihe Brcw llul
15108 Easl Hampden Ave

t-800-730-9336

Eeea Wine, Mead & Soda
WE HAVE IT ALL!

my HOme B:。 w Shop

al:ew On Premに 3

1834 0om11loo゛ay

ColoraOo Spr nos 80918

(719)528‐ 1651

、v岬″myhomebrew oom
rakl l・ HOm“″

“

rs"
・lθ ″″ わ,′

Stoml Them G:apes

2563 1roth Streel unl lol

Denv3「 802,1

(313)4336552
降″′崩

“

αη Oυr"“冽ヮ

malll se Ex,70SS

887 Main St(Route 25)

Monroe 06463
ln Cti(203)4527332

out Or state 1 300 111ALTOS[

wwlv malose com
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HoaiS Hona 8o3r
& Win6 llleldng &ipply
6190 fd$waler Dr
orlando 1.800-392-8322
Low Pices --Fast SeNice-
Since 1908.

wwut, h e a ish 0 n 3 b | 3 w c a n
vwwheaishonednfl.con

thc $ady tady
208 S Alcaniz Sl.
Pensacola 32502
(850) 436-4436

Ftun bottles lo book, tnn kils
to chenicals - we have every-
thing to brcw Yout own!

ma eta Hom6hr6w Sop y, Inc,

1355 RorwellRoad, Sle 660
lvlariera l-888-571 -5055

w\rvwmarielhhomebrew com
Low uices, high quahty. grcat

8eY tul Srrwor & Wlnematst
Supply
10033 S. W€sl6rn Ave.

Chicaoo (23) 233-7579

MBad supplies, grains, liquid
yeast md beat nakng classes

口 ;uぃw醸 2wl hFヽ Ⅷ,い



Tha Bror,ot', Coop
30 W 114 Bunertield Hoad
Wanonville 60555
(630) 393'BEER {2337)
wu|.TheErcw€rsCoop.com
DuPage County's l,r''RGEST

Cihagoland Winlm.llrs Inc.
689 Weg Nodh Ave.

Elmhurst 60126
Phone 1 'm0-226.BRw|/
E-mail: cl inemaker@aol com

Cryslal L.lo H.rlth tood ShIt
25 E. Cryslal Lal6 Avo.
CryshlLakB
(815) 459-7942
Upstairs tuew shop - Conplee
selection incl. Haney, Maple Syrup

Hom4 Bmr Shop
225 lvest luain Street
Sl. Chades 60174
(630)377-1338
wwwhomebf ewshopltd,com
Full line of Kegglng equipnent,

Ihe Orewett M Sup,″

1520 N Wd“ Stiは

Fortヽ″

"no 40303(261)4207399
o‐mal:fonc e brevい勧 e12on net

www breweisartsupplycOm
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Co O,COrnef Genera Store

5016 N St ,ce Ave

Evansl lle 47720

1‐300098‐ 9214o『

18121423‐6481
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Great FennenⅢ

“

io18 011■dia■a

803[ 65th St
l■OianapOIs

(317)257 WINE(9463)
or tol■:∝ 1888●632739
wvn″ Oream「 mentat ons com
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B131hus l B3rl●ソOo!1 ltd
6630 Nleman Roa0

Shawnce 66203

(013)“とる01

、nぃ
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bacchus baneycOrn cOm
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Homebrew Pr■ Sho,,o,inc
2059 E Santa FP

O atho(913)763‐ 109 1or

Tol Freo:1■ 66 BYO‐ BRttV
Sθε」re輛1■8 οr ïn01

1“″″br″″′ωR

Klinyf, 00d Blerln0 Suplly
Crown Poinl
(219)765-SREW
www.kennywoodbrewcom
Visit us online. kesh honebreW

Beel a winenakinO

Su,,13S,i10
154 K nO St

NorthamptOn(413)586‐0150

or Fax 1413)5846674

、悧ぃw beer→″nemak nO oom

2ahノ″rl

mOdern HOmOIIBw[mp● :Jm
2304 Massachusetts Ne

Cambr dOe 02140

●lη 4981400
1ax(617)4980444
VAllV mOdettbro″ eicom
昴e Fras々

“

′飩pp,銹 わays θ″
め′′θlゆ rs′

llFG IIomobttII Supp“ o3
72 SummerSt
teominsof 01佃

197o840‐ 1955o『

Toll F『eel1 86● 559‐1955

vA″w n10homebrew oom

〔mal n190rew@ao oom
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St18110 Brew 3oor a

Wl10m81ing supply

331 0oston Post Rd[(Rt 20)

ManoOr0 1 888‐ BREWING
[‐mal dash@Home‐ BЮw oom
Wbbsle:― Home‐ Brew com

"ρ
υ′rna″sヵ

“
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Home,η′

Wes1 0oソ 18tOn Homebn″

[mp071Jm
Causevray Mal,Rt 12

WOst BoylstOn(503)835‐ 3374
wlw wbhomebre‖ com
Sar"И rl_・ry_l17

"θ

″′d″S

W i3108 37eW,The

12 Mape Ave

FoxborouOh(508)5430433
thewitchesbrevpau net

,0′ りヽ00オ the″Otloll

i″|り 00`"θ Po"″

[artiWo:膊 Bttvi10

PO Box 140226

Grand Bapids 49514‐ 0226

(016)3132784
1ax(269)740‐ 5912

www eanhwOrksbrew ng cOm
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Kuhnhenn BIOwlno co LLC

591 9 Chloa9o Rd

Warren 48092

(586)979■ 361

1ax(580)979‐ 2“3

改ell″ prel""ル

“

αηO″lyl″

″0・・θoely 9p Slρ ρles
、いWW Oiew ngwo10 com

The Ool S31amando!

205 No“ h Brdge■

Grand tedOe

(517)6272012
Fax● lη 627"67
所αη α raryθυrοr″r

SICIli310電 腑ヨ
"口

1

2840 Lake M ch Oan Or N W

Gttnd Rapids 49504

(616)453‐9674
1ax(016)4509687
WWW S clanOSmttcom
勁θ′aiσ
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′剣
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bβ び0爾 and
lylrl“khOs″ρ拓
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things BE[R

2502 N M52
Vヽ00ber.le l‐ 301‐ 7659435

,いい″thinosbeeicom

)そur n″lsO～たo′b∽a“

"w Sh″″″力И′ねηθ ralv●
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t66l & Wine Hobby
H.mr|.rl Wne 155 N€w Eoston Sl., UnitT
408 Arnold Cl. Woburn 1-800-523-5423
Kokomo 46902 E-mail shop@beer-wln€.com(765)453-9165 Web siler wwwbo€r-wlne.corii
fax (765) 453"9209 1ne slap shapping tar tho tuost
wwwhamme6wine.com djscrininatingb'glnnol&
For all your b4t naking phasues. advanced beet & wine hobbyist.

lt|n.0olla llono orcr
53 West McKinsoy Rd.
S6v6ma Park 21146
(800) 27S-7556
Fax (410) 975-0931
wu/uannapolish0m0bBw,com
Fianally and inlomative personal

sarytco: Online oftleing.

Th, Flying Banel
103 South Carrol Sl.
Fredeick (301) 663-4491 or
Far (301) 663-6195

ltla ty la nd 3 1 st I E w- 0 n-Pre n Be ;
winenaking md honebrewing

Four Comels LiqroB and
Homdnr,ulnly.con
3927 Sweel Air Rd.
Pioonix 21131
(888) 666-/328
www,h0mebrewsLrpply,c0m

llaryland Homebreg
6770 oak Hall Lane,1115
Columbh 1'888-8REWil0W

We ship UPS daily.

Bakor's Hobhy & Fnmln!
2738 0ivision Sl. W
51. Cloud 56301
(320) 252-0460
Iax (320) 252-0089
Wine and B63t sltMies slnpped

HomohraworsulDly.con
I\linn6apolis 55413
(612)788-6160
€-ml:inlo@ton€brewersupply.com
wl'whomsbrowersupply,com
Laeo Ssffiian, low pices. ftee shk-
w on otda$ over w'. Mos!
ode$ shw'd wikin 24 houIs'

llorlhom Bnwer, Lld.
1150 Grand Ave
St. Paul 55105
1'800-681-2739
www.n0rlhernbreweLcom
CaI ot wte lot a nEE ATAL0g!

^dvanlrrres 
h Honehmrlnl

23439 Ford Road
Deabom (313) 277-8REW
Y,sll ,s ,l www homebrewing.org

Ca!'r' Cod( Homebruf, soplli3s
16812 - 21 luile Road

(586) 28&5202
fax (586) 286'5133
\,lwugoocilies cofi vcapandcorld
e-mal: cap n cork@notoro,nel
WyeasI, WhiE Labs, Hops & Sulk

BnFN Yo' I (h{N July,Augur 2004



wilJniver Brewing Oo,lno

7212ヽ Vashi191on A・ e S

Eden Pralrle 55344

1(800)266● 677

lYttW W nd`Verbrew oom

FRFF“回oO Fas′

″llarИ″

“

s力lpp,"

Homo Br6w Srpply
35og s. 22nd st.
st Josr9h
(800) 285-469s
or (816)233-3688

wu,w.lh0hom0brcwsl0r6.com

Ihe Homa 0rtfl.ry
m5 Wbst Eajn (P0. 8ox 7$)
0zark
1,800-321-8REW (2739)

brewery@homebrewBry.com
wwwhomobrawery.con
lhe onginel Hone Brewery ptuducts.

Honobrau Pm Sioplr, laa.
131 SE Molody |lne
lo85 Summit M)63
(816) 524O€{S or
To l"tree 1-S6SBYGBREW
support@brcwcztmm

S4clE on-Ure slvryping - ConpleE
lirE ol Mt & wine n ing Wi6 &

Sl. Louls Wln6 & B.omaklng
251 Lamp & Lanlern Villa0e

St. Lolls 63017
1-888.622-WrlrE {9463}
wwuwineandbeermaking.com
fhe conplete source lot tuea

Fax us at (636) 527-5413

Wrlehll Bre* Worls
3211-B S. Sceflic AvB.

Springlield 65007

14 t7l 889-2214
tax (417)889-2515
wwl^,.wi0hlsbrewworks com
Erew lhe Wright way.

Fementers ttppけ &[lmpmm
8410.K'Plara,Su te l110

0maha 03127

(402)5909171
Faxi(402)593‐ 9942

lwⅥ″lermentessupp ycOm

Mエ タれ ′¬
“

&,嬰
“

yd
l″研ml"出中 S,極 ″Z7

Brew`N'Bevo,all
147 S Walei Sl

Hende,son 39015

(877)4761600
1"鈍 恥 &S∞11●綺η

“

2●曖淀澪
"Sω

力lla」S4

!liagar. Tndlllon
llomrbr6e,ln! SuDtlie$
1296 Sh€ridan Drive

Buflalo 14217
(800)283-4418
Far.(716) 877$274
on-lke oftl6 ng. Nen-day

seNice. Hwe lnventory

P.iy C.6allon6
345 Rokeby Rd.
Red Hook 12571
(845) 758-0661

EwMn| tot nakng beet and wine

Anarlca's llobhy House
4220 Slal6 Roule 43
Kent 44240
TollFc8: (877)578$400
(330) 678-6400
lax (330) 678-6401
wwwamericashobbyhouse.com
s pec tal izk g i n winen ati@one -
brcw sufuhs & eQuknent.

The Crape and Gralo"

915 Home″o

Ak『on 44310

(800)095‐9870

v_gRpeandO,■attcom

“

四
"“

励 η&
″励 η測|″ SIoc

The Homeblow Com,anv
4220S●O Rou0 43
Kent 

“

240

(303)95'8R曰″(2739)
lax 1330)678640,

― homeblewcommny COn
勒

"l■
4,嗣¨ ¨ 71‐2

1eenerヽ B:ow Wo藤
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Tire Brew Comprry ol Carlbla
152 South ilanover St.
Calisle (717J 241-2734
wr|ubrewcompa[y.com
A Liftle Slorc Wilh a Lol of

Cornlry Wlna!
3333 Eabaock 8lvd.
Pittsburgh 15237-2421
(412) 366-0151 or
FAX {412}366-S809
orders roll-froe 866-880 7404
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Allemalive Btvora[a
114-E Freeland Lane

Charlotte
Advice Linei (704) 527'2337
order Line: 1 -800-365-2739

n yeats sedng all hona
hrewets E winenak6 needs!
one of the latgest sudieE in the

Ashsvillo Blswel8 Supply
2 Wall Strcel #1 01

Ash€vill€ 28m1
(828)285-0515
wwwashevillebf ewers.c0m
The So1rkb Finest Since 19941

ftsemhly Roquired
15070 haywood Fd.

1t0(H8&25S2
wwwassemblyrequired.com
Your full-Se ce Hone
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209 lverson Way
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r$8&70F266

lhe Soulheesls beststockeai stole
wilh exullanl low prices!
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Wine,Barley a Hops

HOlneb70W Surplソ

248 Buslにol口 ko

F∞steⅣl"19o53

(21o022● 780
1aK(215)3224781
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fudin tlomete, $n0lt
8023-8 Burnet Fd
Auslin 1-800-890-BREW

15121461-8427
wr$!,austiniom€brsucom
FEe ShiWW aa odel3 ow WW!

116 8|rs Sto0
1M60 Kuykendahl*140
Houslon 7/068
(28r) 337-9411
Fax: (281 ) 3S7-8482

Yout conpleE brewing & wine-

ooFalco! Honr6 Wln6
tnd 86!r Srpplies
8715 Slslla Link
Houslon Zms
(713)668-94{)
lax 1713)668-8856

tortrmt / IIr Homa 8rfin1
3801 Colleyville Blvd.
(P0. Box 308)
Colllyville 1 800 817-7369
$/llunomeDrewerysupply.com
Top-quality Hone grcwery
ptoaluds. aeck out our siE.

llomobtox Headquaalor3

300 N. Coli Rd., Suite 134
Rlchardson 75080

1972) 2U-4411
lar (972) 234 5t105

Dallas' only hone beer and wine

Lubboat llomrtlrw Sueply
3005 34th Slr€€l
Lubbock 79410
1-800-742 8REW
wwwyouh0mebrewslo16,c0m
'Check out our awad winning
rcciws on our new st€! '
Iha Winemaler Sh.C
5356 West Vrckery 8lvd.
Fort Worth (817) 377-4488
brew@winemak€rshop,com
http:/ A/inemakershop.com
FREE cahlog

Tho Ooo,Nut

1200 S St“

Sal lake C"84111

(388)325‐4697
ねx(301)531■ 605
www llenⅢ ∞m
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flamaFesl HomaSrarin!
5852-A Washington 8lvd.
Anin0lon 22205 (703) 536-8323

''Weiling is ke haralest pan!'

VinLg! Crllar
1340 South itain Sl.
Blacksburg 1 000-672-3463

lngrcdient l,its wik While Labs
Yeast, Eelgian Abs E classw e!
Coflplele lioe ol brcwing supflds.

Vlrglrls Beach Homdllx,
Hobblo3
3700 Shore Dr., Slile *101
Virginia Eeach 23455
(757)318-76m
wwwn0meor€wusa.cofl
Laryest Selection of Eeer E wine
MaN,lng Supplies & Equipnant ]n

8ad..8ler & Wl|l! Sopply, Inc.
711 Grand Bivd-
Vancouvei WA 98661
1-800-596-3610
Vlslt out Web stte at
wwwbafurbrewing,con

Tha 8nlr Essenllals
2624 south 112th st., #E-1

Lakewood 98499
(253)581-428,8 or
1-877-557-8BEV{ {2739)
wx/uthebeeressenlials,com
Mall oftlet md secue on-line

Tha C,llar Honobos
Mak€ yon own beer & wine
14320 Grcenwood Ave. fl.
soattle 98133 1-800-342-1871
FR E E Cahl o g/G u id e b oo k,

FAST Reliabh Setuho, 30 Ygars!

www.cellar honebe$con

l-aryl Sreling Sumlt
7405 S.2t2rh St, fim
Kent 1-800 441 2739
W1vwlarrysbrewin0.com

Craft Brcwers!

ilol| aln llome!ruv
& Wlrr SupDly
8520122nd4ve. NE, B{
K]*land 98033
(425)803-3996
wwwmountainhonebft|wcom
The lldnhttcsfs pranier hone
brcwiog & winenetJng storc!
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Hunlsv‖ e.Texas

Labels with Love
What the kids can bring to your hobby

lleir pe.souolly designcd bollles. I
would h3ve {o say lhis was a high point
in my b.ewing career. A wcck later I
rerciv€d a oopy of ,Y(, rhal had an
advertisemenl tor the bccr label con-

losl in it and thoughl, "Whl not?' I

submilted two of Paul's labels
o0rdnosaurus Beer and Cfatosaurus
Bccr for consldgretion.

Myjob has prctty aexiblc hou's, so

cvery six weoks I lake an aftcrnoon off
ro brew or bottle. I am o crin nal jlE-
li.e professor ai Sam

llouston Stare Udivcrsity in
Huntsrill€, lhxas. I slso
write booLs and publish
journal arliclos. My wifc
always says my brew "taskis
like beer" ond I always
thank her for the compli'
mont. My fticnds like nry
brcw snd gcnora y say ir
beals conrmriroial beers.

'lhe label$ were a nin)
chdstnas prcsont and I was

Flght; Equally lasty and
similar in navor is rh6
Csratosawus Beer, i€m-
nants ot which @n b€ sM
h€r€. C€rarosaurus is also
known 6 lh€ horned | ?ard,
nam6d for ih€ lnusual hofn
on ils nos6, lt is eid lhat
thls horn may hsve doubled
a a prchisronc bottlspen-
€. in lhe Ju.assic period

wantod to have my own beor lobels one

day, but I nevsr soemed to g€t dround
to (rsating them. Imagine my surprise
on Christmas mornlng whe l opened
my bes{ gifi of tho yoar - a .a$ ot my
v€ry own botilcs with homomade
lobcls on tb6n! What m&dc the gtft
e\'en more pcrlbci is thai rhe labels
werc made by my thrce kids.
Paul,.lames dnd Sa.ah.

My wif€ had the kids draw
piilures on sm&ll pieces of papcr
and thcn taped lhe labels onlo
thc boltles. My oldosl son I'aul,
who b seven, wus crcativo in
narning each becr for the picturcs
he drew. For Instance, l'aul is
.e3lly iDto dioosaurs so he drcw a
piciu.e of Cd.zolo.sor&s (a large
mool-eating dinosaurl and named
ii (larnotosauus 8ccr. On anolh-
cr label he drcw a pictuc uf a
bottlc of be€r and named it llce.
llcer. My youngcsi son, Jarnos,
who is six, likcs penguhs, so I
now have a rcmarkable Pcnguin Beer
&s we.ll. Serh. who is thrao. r,ss less

oxciied aboul noming bcers. but is
fcally inlo the (xnor pink. Shc uscd
mlny other protty colo.s on her lab€ls
and lhe.y re beoutiful.

Itook a pnture of rhe rlroo ofthcm
thot morning In fronl of the lroe with

s
E ld! Au{usr 2or'1 8rF$ Y'{h Lh\\

、り|」lqfl■ QゝQ「｀

really happy to gel thom. No morc
plain brown botrbs and cach botile is

unique. Tho! was why I htd |o cntcr
thom into tho cont€sl whon I am{,
rcross lho issuo ofavo rrw'uncingthe
{:ontesl. I wusn'l suro what calegory
thcy would frll inlo, but imagine th'l
sffprise whon my kids tound out tiar
th€y're $ilting & wholc story writlcrr
about th6m. lhey are rurnfng dound
now saying. "We ro going tr) be lamous
llke Dnddyl" I

Abov.: (lrch left io ight)
James, SaEh and Paui
Oiver prcudly display ln€i.
Chndrc pres€{ s io thsi.

L.ft who wouldn l wani
lheir own Ouranosaurus
Beet Att€r all, lh€
Our€?osaurus hd b€6n
arcund tor 110 million y6arsl
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F)\ST EASY.
SIMPEY THE

BEST

Ease Into Your Summer BrewinE

Cccadia Inporters
Foryour Coopcrs' retailer, arvard-winning 

'.ecipes, 
& more, call (888) 588-9262

or visit our $,cb site at: wuv.cascadiabrew.con.


