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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
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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
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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 

R O$\ hrlr \ngr$r 2on.l



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
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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*'


