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Made from naturally grown, GM free English malted barley, Muntons malt extract

doe5n't come any better or purer. And it's that purity which translates to trouble-
free brewing and flavoursome beer with character.

In{erior malts often include lower grade barley extract or, worse still, barley or

maize syrup. When you brew with Muntons '100% pure premium malt extract, you

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

nil]:l#J;"Jif 
r sell you anythins less. Insist on the extract that suarantees *ta

Mtntons prc
WORLD CLASS MALT

M●●to“ G」a● Mat n9,

Sto″mo`支et SuFfO k IP14 2AG [o9and

Tel(,4)(0)1“
'613300Fox(+44)(0)1449618,32

emal,oe,Omunton`(om
www muntons`om _______
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ConTri6yTors

B€v Btackwood has becn homsbrgwing since Now Year's
Day of 1998 and is rupidly spproaching his 100th batch ol
bcor. A bce. krver sinc6 the early 8O,s, he travels extensive-
ly t0 explor€ th€ world ofb€er and is a fr€quent contnbu-
ror ro a numler of publications. /\ momber of Houston's
Foam Ranxers homcb.ew club, Bev brcws drmpctilively
snd is tortunate cnough lo win every now and thon. His

favorite slylcs to br{jw are Indta pale a.los. Belgian stron$

Erbacl llllci€nct: 65"/o

(i.e. - | paund al2raw nall 'thich has a

palenlial exlact ralue ol 1 .0i7 in ,ne gal
lan at walet, tr'auld yield a wan ol 1 024.1

Ertaot vtl!6loa oalt edrtctl
llq!id malt extracl (LME) = 1 033-1.037
dred ma lexlracl (Dl"1E)- I 045

Pote lal odract for lrafurai
2row base malls = 1 037 1.038

wheat mall= 1.037

6-.cl.| base malls = 1.035

Itl!nich mall = 1.035

Vlenna mall= 1.035

cryslalmaLts - 1 033-1035
chocolatemals=1034
dark roaslod gains = 1 024'1.026

Jlaked ma ze and rice = 1.0371 038

Hops:
We calcu ale lBUs based on 2590 hop

ulilizalon lor aorc h0ui borlolhop pellels

al specrtic gravLles less than 1 050

golders and English barleywincs. He also spends cocidorrble time al lhe
Saint Arnold lrrewery i. Houston, Texas md ha! occasionally assum€d th€

,{uisc of ths noble Saint himsclf - allhough hs nover claims aDy "sainlly'
rtfibutes when askodl As the Houston a.ea liaison for the Americm
t lomebrcwcrs Assoc'stion, Bev has run the Southcro regiorul for the National

H(,mebrew (irmpettdon Mico.
{)uisido the beer world, Bev oversecs the implomeDtation and Lrridng of

San Ja.intu Collegc\ admlnlstrativc software p&kage. He ran his frrst

mtrrdhon in January of 2004 and is curreo y in balnlng for two mora

maraihons this winlor. He follows the lhuston Astos and Rice Owls bssebs

tcams md rcgularly altends llousron Crand Oper8. with over lZO bottles, bis

single mah s.otch collcction is anong Texas best and Bev has also begrm to

make m€ads, whes and linclu.es ofverii)us troits, herbs and vegetables. Once

rDon a timo, he also hsd a local cable lv produclion. Thc Malt Shoq which
he hopes to continue someday. His wifc, Crystal Dsvis. is legcndary in Houston

brewing circles for her psticnce ond undcrstandlng ofBovs hobbies.

on page 24 of this issue, Bev tums up the heot with his slory on the tech-

niques and rocipe considerations of brcwing beer with hot pe.ppers-

Steve Piatz is an Eloctrical EnSine€r by training and holds a Profossiona.l

Engine€. k:cnse. tly day he ts A tochnical loader for the devolopment ofoper'
aring sysiem sofh{arc foi Cray supercomputeE.

Stevc surted homcb.ewing in the very early 1990s along with soveral of
his friends. In the summe. of 1992 thoy discovored tho Mimesole Home

Br€wers Association MHBA). working with the MHBA he becane Involved

wilh the firs{ homebrew comp€tirion at the legendary Sherlock's Home brew-
pub (now close.U in tho fall of 1992 and becane hooked on judging beer. He

was ihe cnrnpotition orgadze. for ils last few ycars and served as procident of

thc MHBA. Hc becemo & BJCPj'idge in ihe spring ol1993 when the BJCP 6xam

wus offe.ed for the lirsL tin€ ln Minnesoia. He has been a BJCP exam grad€r

for a number of ycars and in June of 2004 became one of the two BJCP

Ex.m Directors. Along the way he h&s admced to become a BJCP Crand

Mast6.l judg€.
When brcwing, Slcve makos a lot of lhe mainslream bsverages - such as

Dolo ales. Pfune.s, boi'ks, portcN snd sirruts along with moads ciders and th€

ofl:asional wine - bur every yeAr hc manag€s to make a fcw uusuel hews
ll€ has mado thiDss tikc a historic nolasscs-bssed beer or be€r lvtth no hops

Since hc tasted his first ltrmbic in tr IIJCP exam prcparation class he a.nd

his wife were hooked and he made hls ffrst attompt at lambic in 1996 Now

drys, he docsn i consldor lambic to b€ unusual or cccentric und b.ews enough

lambic ro toop his ninc dedicuicd tanbic fermenlers fuu As a lmbtc love', hts

bcst day wus & tour ot lsmbic brewerles - fi'om 9:00 AM until 1:oo ,,\M noth-

ing but lambic for liquid all day othor than onc bottlc of the ftappisl
wosrvl€toron 12. on page 44, Stcve gives homebrew€rs advi(e and a recipe for

making lambic'stylo bcc6 al hot|re.

o.!oh.r 2004 ni s Y.' r nsN
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Whers to Go for Samcoe
Lr your nn)sl re.ent issuc

tseplerrbe.2i)l)4). some of tou cl rc

recipcs liom the slory "Artltrrk of th.
llop Cl(xr€s sp€cify tho uso of Silncoo

hops. whcrc can tbcy be obtained? |

havc Dever soen thetrr al'a,ilable to

Blakc warrcn
Mditlatd,Iloridd

Simcoe is s nca oarict.lt that is
rupidllt gahing laror u'ith mdn! nm'
mercial brcuers. o,t the tonebtcu
scenc. hou'erer it has onl! shnurn up in
ate shops. Uyot loml sho4 do6nT
cdftg Simcoe, tuo onlinc slores Lhat do

arc Austin lhnebreD (uau,Ldusnn'

homehrPu:.com) Lnd Beel Beer a,td

Morc Beet (tau norebeerconu
Hopclulls norp shops uitt bc adding

this hop to their nneu9 soon

Rogue Ruminations
In your clone rccipe tbr Rogucs

Impcrial IPA ("Atluck of thc Hops
(llones. Septcmber 2004), yoD thsnk

a6or Eeer and Morc Beer lbr lhcir
hclp. Howevcr, I ve brcwcd tl'eir cktr'c

kit of this and its ttlflerent tha. yorrr

clonc. Thei usc $'hire Labs $'I-P001

(CalitorDia Alc) whilc y)u use \tl-l'051

l(laliforDia  IF V). Also. they use a dil:
lbre anounr of palc mall $hI the

differcrxie belween lwo dones ol lho

Martin Petersotl

Frcsno, Cdt;Jonia

Rogut: uses u Uopri?tary struin of
lcast - their l'fi t.on ucast - to.ler
npnt th?ir lmpcrial IP . Reer Bet and
Mote Beu chosc llhitp Labs Wl.P001
(Calilot ia Ale) llcast rls rr?i/ s!t6sli_

ntt? Iot this yeast: uc dnse rhP uerg

si.nilat lllPosl lcdliJirrnid Alc v)

seast as ours. Ih?g uill both ltield u

As fot the dillcren&s in thP grain

bill. all rp.ipes in ato nou: co Jorm to
o set o! standut dssu'nPliod, the

basics ol uhich ar? git'cn on Pdga
6. Sn, our gmin amotlnts rcJlcct this.

U tJou *nav thc trlnct c.frcia clt oI

ltour sgstem (dnd yo r nop

utilizdtktn rutcJ, lJou cdn usc it to

tutaak our fecipas ta motch gou,
sltstem. Il ltou don't knot thcsc nun'
hc.s Ior lou svst?m. u,c l?ct oltr num'

bcrs uill apply to the "utragc" home'

Elissa Dry Hops

Dogtish Huh?
Your ]),)gtish tload 90rDi.ule IPA

done givcs thc bojl litne to be 1()5 n'itF
u.cs. Hello? tl\ 90-minutc lP,\l
ShoLrldnx il be boilcd lor 90 dnutr)s?
{)r am I missing sonrclhing?

l rank tVdllone
hs.ltt duta!. Ncu Jcr scll

Dogfrsh Hcad boils theit lo'dinutu
I?A .[or 90 ninules. In onr don.. ue
thought thdt ertcnding thc boil u bil
lby 15 ninutB) nad.e scnse Iot tvo
rcasonj First oI dU, Vot iill nc?d to

dleft quit? tt bit oJ tl'olt nnd boil il
doktn to 5 gallons (19 L) to hit the ta,
|et gra\ila af l.068 sonc ctttu hoil

nc uill h?lt uith that. AL.o. gou u:ill
need to dpt'olop sone colot in thc boil
to gct the ight Sll|,r'.for this heer - a

Iongc.boil uill help here. too. AU oJ-the

.Ion?s in thc Attdclt oJ the Cloncs'
sk)rlt uerc designcd to ptrducc bccrs

that .luld I'c nadc on hom?brcut sys'

tens Whcfttrcr possible. lta retant.d
thc proced res tlrc connctcial brcu-
e4! used, hut our P.imdrlt .to.:^ t'as
conNttu.ting a clon? that xtald u'ork

Aw€some, but Confusing
'the Scplembcr 2004 cdili(tr of

Rrcni Yout (n)n naSaziDe is just awe'

somel \ou guls havc dDnc a greal job!

I cspcciallt apprq:iale rhe elToi in

dnrlsrlirg lI(l brewers oi some of the

besl ll' s around and tnding oul clonc

rocipc hlns fiom $esc tolks l nn!(, a

qucstir)n about the Alesn'ilh 1lA tktr'c
redpe, howc!e.. ehich is t-ound on

pago 39 of this issuc ll suts "FWH'
alt the first 1{o addrlntr$ ofbiltPritrg
hops? Can you lcll me what rhc

thc Hop Clones"
(Seplftrrber 2{)041,

mant ol rhc rocipcs

rcfer lo d.t hoppin8.
Sra[e r]ripc\ rtsqurrc

hop$ added to thP sec-

ondary, sone into lhc wort prior lcl

coolitrg sud sonre just str! "d.r- hop.'
'r'he rs(ipc I quesiion is ihe lllhsa ll'A

clone l)o I dry hop in thc sccondarv or

ir the worl prior l,) .oolirrg? Or is il too

nru(h t0 do sborl nothing?
Frunk Tlr a

Racnte Wisnnsin

bll hops drc hops that d.c added

to beet i thc .letmentct or keg Most

honebrcurc.s add thcir dry hoqs to

thoir seconda.y lement.r or to therl
kegs, aUhoush it is not unheattl o.f k)

a.IaI dr!! hops itt thP prinorlJ IemPnter'
Itor he.\t. Amold ltlisso lP clon. add

tho dtg hops either i sctondarll or to
gour kclt. Hops adtled httc in the boil
urc Mt !:alletl dry hoqs th?s. arc
sonenncs labele.l arottta hops or tatc

御 uh葛民な
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Ma'1.

acu,r!rn Ft\ll slands tbfl I ass!trrc
lhar rhis nrrans i)t) miluL(,s. bur I

would likc )orrr.onllrnralirtrr b{!i,rc I
aclurlh tr\ to makc this b.rr.

Lhtis llilno ll
I14lprr", ttashi gkrL

lalitor Chris (.alb!t r.sponds:
'Tha'tls lbr thp kint unls, chri! t
ha.l Lt lat oLliot phonin! md cnlitita
th" hrcu.cts ulb ra ic,ecd nt thc
'ttta.li t).[ thp (kntcs and Brcu\r's
Rouncltabl. skr.ics. the ltxgs I on-
tad(4 Dt(utlt oJ uhon hpqan thcil
hreu.irtJ rcc^ as honcbrcu.ers
ucrc tcry iittcrcst?.1 in I(lfunq out
hantbrcacft and ktJ. t\rlt .pncr.us

ls to uout qk:tiit, l llH Dkurs
Jirst ubrt h.ps - haps a.lded to thc
r,.r (s ir ir bcin.t tun oJJ Jiont th?
nosh. hplrrr boiti'tq. (mer tnw. ho\t
hrpuprs u illntn rll thpn ulrt and uttt
th? Jitst u.ort hops ont th. bonon of
thc kcttle is (ottt:Ll. (;oad luk brcu.
ing th".11?\mith ll'1(l n(

Citrus in Beer
I iusr finishrd r,rdjDg \ll: \\i7afd-r

.olunrn in rhe S,,l'rembf issuf. iD

$hn lt Rolc Papsis rsks Ahour hrtr\ ro
gct a (ilru\ {iuit lhlor ilro his br|r
On. ol our brrw club nrurl(rs
r\.UIOOnnuDgnolvn \rea l |l'nx'bri\!
Pr\ ol ohi,, hds llit up r a grcit
m.$od Ib. dning rhis llf 

'.pr\ 
srrnc

(.flsLal Light ldnoDndf drink mix rid
add\ ir 1,, rh fitris|rd becr ns hc k.gs
il \ .ouple ol rhr li lts lrhsti. l!rbs
(f.rch nrakcs 1/2 gallon ol lrntrrdel
a,kle,l ro rhc licg adds a p.rticr lomon
llaror ro a lighlll-hi)|t)ed l'frr I tr{r!c
I'rd il tud iI is I lcn rcli.(hing sutr,-
t,er (lriikl 0no .Dlrld pn)babh usc
other llalors, loo. ( 

^srnl 
Liliht uscs

ardllcial *(.t.ner\. $hi.h \ill n,,r
fes|l,1 trnt li)fl!enrltion.

tttrc.t:tku6
\itcs, t)hi.)

tttu kr .lrr thc ittJo. Thpt( is
dh&ls rlorc than ane ua to skitl n
t\tt, os the se!it!! g\cs.

Barleywine Question
ln Ikrrst l)orDbusch s arrirle'llig

Ijad Ijlrlc!r!irr:s'' {N1adr r\pril 200.1

tlO)I( snid hc !ir.h.s tinrf t,afhgcs
ot dili're,,1 li(luid t{,{sLs lbr a hA \t
dutl hig ale. Nh qurstion is. ifrou us.
ororc LhaD on. pacla8. ofrfasr. $ould
tr{' pil(li .ll !erst\ at otrcf or i!ait an(l
pitclr thc high.r alil)lx,l l('lcfrnL ]rast

.rIikc Tantis
tbltneu?.llisLltsin

li)r x.ill IikpIt qrt tlt( b.st rcsuttsif
ltol pitth aU lbut lt.asts at tflt.. Thul
rrlt thcu .:a, u dsotL) osgu Jin"l
rhc unft and huikl hrnlrh! ell u,t ls

[or th? lonqJ?nrnkltian ahead.
A4other ot)titrt, o[ roursc. is to

rrlk? d lat!? lpns1 sturter t\t a) gut-
luts tlg L] uf batlt\Rinc. a 21 .rt.
(-24 l.) sturt(t ut a st)et:ili( sraritlt oJ
1 . | ): i | ) - | . | ) .] | ) uorld r,ork tptl. .\one
breu(t$ trans.[ar ue6t gtou.n Jbr big
h"ers h a hilhpl gnu itu st rter b4otc
pil.hi,t!/ tltc tt?nst..
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Brian 'iBig Btt Stack . Easr Lonemsadoq Massachusars
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&o B ond h s bio sro'n€s sb6lcon'(ol

'eim€nl.r 

mole; n c€ Ps Toe Ae

O!.r lh€ ye{rc as my int.rcst and

knowledge ln honc brcwiDg grcq so

dtd 
'l!' 

lisl of ecupadcs. onc good

story is rboot tho barh I was brcwhg
thst had somc tort of gr(+n I'rngus

growing in lh(i neck ol tha .arboy Nol
knowinS whst to do. I consxllcd tnY

lx al iome brow storc aDd was told 1r)

durrrp it. lleing a fruSrl Ne$ llnglandcr
and not wanrirg r0 waste my money. I

skinlmcd off tho scum with trry wlne
thi{'f and carbon{led it any ivay- 11

lurn.d oul. by sll sho tastcd il, 1r) be
fanlasticl lbo bad I will neve. be ablo
1o rcpln:atc thal cxad bcer, e. I halc

o idea how to g.(^{ scum on pt|Ipose.
Then there was fic limc when my

wife snd daughtcrs \!cnL shopping and
my son Joralhlln and I dccidcd 10 boF
lle u b^ir:h. 'Ihings slartcd out linc. I

was tilling and JoD wrs r:apping.  ll of
a sudden wc hsd a prcssurc problon
wilh thc rr)unter-prcssurc boltle fille.
for anyono lvho's bce in ftis situa-
lion. it's no{}dless ro say thal wc hrd a
mcss on drr hands. $c did n)onage 1o

get it all clcaDcd and lhings wcrc
''looking up" bt lhe tim. my witb caruo

hoDrc. lhen shc looked up'8rd rlis-
corerod some nrlslerious spois on lhc
cciliDg. I guess wp miss.d ihose in our
clcrn'up e|lorts. Altcr sornc cxplainin,.l

rve all bad a Sood laush rnd defided 10

lcavc drcn as rx'nversational itcms.
Haling rhe nicknamc ol "Eig B' i1wtrs
onl! mtural to clll nry bnN house llig
R\ Brcwing Q). l,oy lvas I oxcited thc
ddl I lound bor c.aps lioln Brcw"r's
Best rr my local homc brew shop.

Podoble k€s c6le6 keep rh€ Pis Tol. Ale
(elreshing on ,ood rips

llhy shouldn l l tell my friend\
thal I hsve th6m spccially made tof fte
with tho BB logo? M! goi)d friend Carl

dccidod to ruise a pig. lhi piclure on

Dry label 
's,'nc 

that his witc took of md

Iolding the piglct wilh Cerl in thn

back$ound the dsy we pickcd ir up

litr aboot six monlhs we (trnpik.d

many tunny storics. One l.im€ the pig
got loose whilc (larl was ar work aod

lis wite had the du$ 01 chDsing il
aroud lhe ncishborhood. lhis pi.iurc
was th'! begin ing of Pig lhl. Alc. rul
tny labels now include this inftrmous
picturo. as do $c ca.l(rts I kaoP tho

Big Winning RECIPE: spn!'!g Thaw IPA: Roger Halperin '
This homebrew won Best Of Show at the B secolrds oJ Fro!! lQgqiglii jglllqg!

Broomfield, Colorado
Texas in
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romebrew c
Great Nofthern
Brewers

ahc t:ufrenl amc. (;.cal \orlllcrn
Brow.rs. Ii,dar, tho club has 180

entcrs. and (ontinues to grotr.
The merDbcrs ali have rtrrc thiDg
ir coDn)on. r lovu of b.or VrnJ

|ir Nalional Il0 rebrolv lhl
lon tho lirsl Salurdor of Matl, wc host

our ycarly brewdtho . Thc bi,wathorl
fealurcs six brow stariixrs thal s1a!

opon liom 9 an 10 9 pm. l.rsL lcaf,
kanrs ol old dnd rclr br.sers
prodtrrrd 365 gallons usirU 1o-gallinr

lltcr a club.dnrpoui at Trail Lr!k,)s
(;dnrpgrouDd eotrnd sunnner solsti.c,
a Chrb Golf huflrcy wilh dual mmt-
kcg-cquippcd becr i:arls. and an
(Jkl')berfesL rlub crawl. we (xtrIr) to our
anrual holidar- ptr.tv in Dcccnbcr 'lIe
holi(LLJ parly provides a iivr) brnd.
plonty of thod, and lors of homcbrer{
$b alsoprcs.nl ihc llonrcbrewcr ollh.
Yedf Award. This gocs n, Lhe brcwcr
sirh the m,Nt poinls liom lhe ftnrr
{r)mpclilioDs so hosi. an(l the strugglc
for lhis prilc is epir.

Wo havc some lruly skillcd
and inDo\ad\e brcNcrs in rhc club.
our pasl presidcnt, Stc\c Schmitt,
Ns AH.\ cad makff of tl. lcar(llub nrenrbers havc a dlve.sitr
ol broqing intfiosls. trllhough nosr
of us likc Pacific Nonh{est hopp}
becrs. Wc havr! somc avid snokc
boor brcwn.s lpd b) 'Suds- John
(..4i8, a lorgtitnc memb{r. $'o
hare manr Inlgian beor lorers and the
club hopfs 10 romeday orgnnize a
group trip to Bclginnr. \\€ are also
highll irvolled ir rhc Bcor .lnd,{r)
C'rrlilliarion frograDr. .{l fu all. th.
Crcat North.rn Brcwds are a di!.r$c
gritrrp wilh tr p,istjm ior bcer

The Gr&r Nodern B.ewers r@k itto fie
mon ond chdnged b,ewing low! in Alosko.

Tho Grear Norlh€rn Brelv€re w6re
fighttng for a causs fmm lh€ 8roup's
earliBt days. Our rBt members -l)avc Yanoshok, Joha (lraig, (;ar)
Busso. and.iohn Dean - camc togcth-
cr in a legal bdtil€ sg3lnsl rhe sratc of
Al.rsku itr 1987. Though lt ivss oK i
the siare t(, grow your olrn ma.ijuan{
al honc |or peEonal usc in 1987. ir
$as illcgal to male your own IonN
brew with0ur a s13te permitl

The slalc was not going to l.r
inrf dub scr up a dlspl&y Ai an annrd
crent called &e Fur Rcndczvors_ \\t
wcro p.cled to say tho loosl. lho club
wrolo and spk6 ritlh lrgislal0rs tu
have lhe hw abolishcd, nnd wonl Al
about lbc same time, wc (:!mr up with

cluh nrembcfs have
bccoDrc pn)tcssiotral
bre$ers. )la.* Stapl's ol
Mldnighl Sun Brcwing
Cornpanl r d }like
lir|1mr!. tbrrnrr bfcw'ir
at thr Sleeping Ladi'
Bfcwary. {er. long-LiDe
club |llclnbcrs before
going pr,). l\c support
goud bocr and havc
a posilirc slmbiolir:
rclarionslip $ith n.rny
local browcrics, bre$ pu])s

Onc highlighl eicnt l'tr I'ur clul, is
.Jdnuarv's Crc.rL rlaska Nintcr lleer
and llarlp\Nire |cs1i\ai. whcrc \!o !ol-
u tiiff as sfivnrs 

^nd iu(l,ies. This is

lho 1!.rldl ld gcsl Bnrlc)1iinc l,eslnal.
Uh havF hail Mirihacl .IacknD. Charlie
Papazian. StFve llr'aufir,nL, Cfcg
\r!ran, Ray Dnnicls lmd (;c.rge t]ix all

In Ircbruart, ne paflii.ipare nr rhc
lur Rondv Fcstii'al, a Nlardi (;ra$like
.Dsnrm. partt And rhn{xr_ Lr addition
lo d lromcbrow compeiiliir', Lhe fur
tl'ntdt Fcstival sponsors A .oslr,nrc
parll. \\I{) wrtr) Lhc (i,s(u lri pdlv iwo
!.aE ago asthe AlaskaD ! \i!-\ NaLurat
(;rs Pipclinc ddvcn by personal

Send us your storyl

lf we publish your
article, recipe,
photos, club news
or tip in Homebrew
Nation, you'll get a
BYO Euro sticker.

BYO
E,,,,,,u",,,,,,,,,",.,.,.",-.n*



My Nite atrd I lricd a bccr at lllc
Nelada Palaii h Lds !('gas iiall(ld Sir
Cil! AtDbei -lhc becr is pfi'dur:cd dnd
sold only in l.as vcgas. lr} a shano
sincc it's thc besl ambcr I ve cvcr had.
Any chan(:e you rrlrld rx'mc xp with a
recipe to roplicalo ir?

Rick Conlell
Alctandia. Loaisiato

Sin Cit) Inbc. Ias becn drc drea't| of
head brower &ich Johnsoo for slnrosr
h's eftiro pmfddoEal b.swtog c{rcer
I lo o6€6 giutemus emouDG ot GTFDTD

Mortch ndt lo get both Ot€ sldler
coIG atrd the .ich, maky [emr, ]or
moro idorEarion you c r lisn drc Sir
City B€€I Compao} \arb sire {t:
wwwihcitybsor.com o. by caulng
{7O2t 1309-4939.

Sin City Brewery -
Egt qry Amber
(5 gclo||sfig L, extract with gr.lt l
OG = 1.053 FG = 1.012
rBU- t8 SIRM = 1r ABV = 5.3%

:|.:t lbs. {1.5 kg) (ioop.rs light malt

2.25lbs. {1.0 ksl aoopers lishl df}

l.s lb. {0.7 kgl Ccrmon Munich
Dax 05.t.)

1.0Ib. 10.45 kg) (iermab Munl.h
narr (l0 4L)

4.75 A U Hallerlau Hershii.kcr hops
(bitlrtr'ng bop, 60 min.)
(1.0 oz./28 8 of:1.75% nlphr reids)

2.4 AAU Halle{au

hops lboil l0 min.)
10.5 oz./14 g o14.75% dpho uoidl

Whitc Ldbs Wl.l'820

(Okt0berfesl/Miirren l.a'{er) or
Wycnst Zlloil (I1uni.h l.ag4r) ycasl

0.75 cup corn sugar {lbr prnnnrg)

Stop by Step
Stccp thc 2 cNshcd Munich malts

ir 3 grll( s (11.4l.)r'lwrl|r trt 150 "l:
{66'(ll for ito m'nulos llemolc gralns
tion) $orr. add dre urall sr_rup and dry
rtrll cxrrtr(1 sn{l bring to s l,oil. Adrl

rh+ lirsr addirlon of llallerteu
llrrsbriickcr hops. I sh moss. and boil
for 60 lllioules. Add thr! Iust odditidr ol
llalkrhr llersbrii.kpr hols for the lasl
l0 mirurcs of thc boil. Now add wo{ lo
2 gallorN {7.6 LJ rrnl wsler 

'n 
tr san'-

iarv |ermenler an.l top olT wiih cool
satcr rc 5.5 galloDs 120.9 L). Cool Lhc

worr to 75 'F (24 'CJ. &rst(. th(' bcer
and pilrh vour yeaFl.  lbw the beer to
.ool ovcr the next Ic$ hours to 68 "F
{20 "Cl ard lold ur dris (xnp(:.!ture
unlil Ltn y.asa has slartcd fermendng.
lhcn cool to 50 "t- (10 "C) uDtillinishcd
f.rnxrrlltiinr. Sin (:iI rlcn does a
dia.elyl rcsr by \lafming thc bcer ro
70'F (21 'C) Ibr 4 dals. Ihm rack thc
bccr 10 a socordlrt trnd (rn,l tlo bc
q{din |t' 50 "| {lo {:, lhr another lbur
dalr's. l;inally. Sin CitI lagcrs thc bccr al
ncnr lldczitr,{ fi,r trnolhef lwo lvpcks.

Tltis is u rrrultiple sLep inlusirtrr

' tsh. Yrtr'f gfain bill \iill bp N.5 lbs.
(:l.ri kgl (;.rman Pilsner mah. 1.5 lbs.
(0.7 kg) Corxla Nlu i(rh (15'1.1. trnd
1.0 lbs. t{).5 kgl (icrman Muni.h
{ll}'1.). Vash goins togethcr at 100 "f
(38 "C) lbr 20 ntinuks. rhen i r:re$e rrl
125 'li i52 '(:) ftrr 1(l minnt.s, lh.n 150
'Ii 166 r'C) lbr 25 ni'nulcs. rhcn t62 .F
(72 "O for 30 nrirures, tlen 172 "l'
178 o(:) f(tr 5 minnles, thcn bogin
runofl (irllect onough worl to boil lbr
9l) minnlcs and havo a 5.5-gullxr
(20.9-L) yiold (-7 plltrrs of 26.6 l.)
l,owcr Lhe amo nl ol biltcring
llallAnan llcrs-briickd Lc,ps ill thc boil
to 0 75 ounce (21 ,{rtrors) tr) trrtrx)rrt li)r
higLo! rixLrsrlion radr ol r t l boil.
'lhc n,mainder ol thn ruipc is thc
samo as thc cxt'.acl,

\ - -1,

H ' 
\r Yrtrr 0s^ ocrober 200.1



O is tor...
o|.-favor: a t€m us6d to dBscribe any

tasre ln a brew rhat is inconsisrent wirh the

style or s just oifensive. Thse flavo6 are

otl€n cals6d by poor snitation, exces-
sive aging and oxidal on.

origlnal gEvity {OG): th s ls lhe spetic
gravty oi a wori belore it goes rhrough

any fermenlalion, The measuremenl tells

you rhs amounr of solids rhat aB in a worr
n r6t66nco lo thal of pure waler al a
certain temperature (which is given lhe
value oi 1.000 SG).

Ottob€rl€si: Both a Genan f6tival and
a Geman brew. The festival starled near
lylwohlnd€d y6aF ago n Munich a.d is

iow a 16-day 6v6nl. The brcw is typically
lage€d and cold-cellared lor at leasteiqht
weks and G6rman bs. laws demand a
sran ng g.av ty of ar l6ast 1.052.

old 8ls: a dark Englsh style ale rhat s
meani ro age at .asl on€ y€ar Ths ale
has an acdic lavor lhat was originaly

cau*d by lacric acid. This acid was
lormed by rhe Ladobacil/t conlan€d In lh6
wooden stoEge vessls where they were
aged in the lat€ ninelenlh c€nlury,

ovs-priming: this is a flaw in botthng
where l@ much sugar s added to the
brew belore bottring or keggi.g. Th6 fsult
is an ov6l carbonated b€s, or wo66 ca66

scenaro bottle explos on.

otidi2erl: a brswing fault whore a bl6w 6

erposed 10 excessive oxygen causingfla-
vor problems and spoilage, This can be
calsed by poor bott ing proc.dlre, or

Scott DeWalt.Houま on,■xas

Lewis In tmnt of the Texa.Brew b.ewery
(Let1 top)r The oomplete lexanBrew system.
(Leit rnidd e)r The mn-exohanger contains
25-ieel ot copper tubn9 co1s.
(Left botlorn):The mash lun during spargrng.

our "lcMrBrew br€wer)" is a hone
brervcry thet, llk€ almosl all, has
growa ov€r tmc from a frve-gallon

rrrrk€ypot to rhril ir)r!,irtcdL€gs on a

.nstom stand. Ihe l.xan l,r.w br€w€rt
is aBoclrculaling ll.at hxchang€ Mash

sysGm (RlflrMsl. A rlpicll RHEMS

conslsls ol a mnsh tun, hr)1 liquor tank
! d botl Lcnlc. Our br$rcry adds lo
those tr seporrtr:. ckalrioaly healed
vcssel contalnlng ths boal-exchf,ngi.g
coils. Dubhad tho minl-exchangcr lhis
is the Lcart Df th€ 1branBrc( brcscry

'l he mini-exrltrlrgcr riritnircs the

amount o! wator wc necd 1() henl in

ordcr 1o rui$ and ntaiNain mash tcm_

pcralrres. |or dn, busu ul lltis picc.,
we rcmoved lho top ol3 O(trnelius keH

rhen diilcd a I ir.h holc through lhd
bot{om of rhe kcg ro ulhw us ro irstnu
a 2000{vatt 11(lrolt hpaling elen'enl.
Ti{ent"v-file t-cct ol coppcr tubing. b.nr
aromd a 6-iDch crlindcr ond rtouDtcd
into rhe kcg, s.f!. as rhe heat-
cxchanging coils. Thc cnlirc vcss.l is

electricallt groundcd rnd irsulalcd
using dosed{:ell li,am. Al lho sltrrl of
each b.c$ scssion th. miniP.xchangcr
is liued wirh rlalcr and hcaicd to ftboul
sir de$ees llbole thc dcsirod nr.tsh

temperature. Aiter dolgh.in, wtrt is

pu rpcd lion lhc bolton of tho mash

run. lbrorgir rl,l nini-cxl'rtrgt)r u d

up 10 thc rclrirn maniibld. lla.inrrlr-
lioo corlioocs tb.lhc cnrirc brcw sns_

sirD. Rtrisirg rhe t{xnpcrlturo ol ihc
mini-ex.hanger-s rlatcr hetrrs lh(i
mash about tso dc$ccs pcr minlltc,

n) snnplil) thr lly spurgiDg pro_

.ess, I installed a n,'at switlt' irr Llx)

mash tm. \{a1cr liom lhc hol liquor
rank is pumpod into thc nrash tun
Ih.ough a che(k-lalve Orhi.h prele'lls
a siphon ftom mo\ingthc sparg. w{rcr
back into thc hor liquor lank). As tvort
drai s lnnn lhe nrash lun duriug thc
sparge. the oat swillh arli!trlr:s llxi
pump. shich nrolcs wrtcr liom thc ho1

liquor tuk iDh rlc mssh luo uDtil rhc

desired lelel is a.hn:ved. SclLitrg Uro

sparge only rcquifcs us to monilor lhe
outllo{ fro,n d,o ntash ltur.

Ofrol,f l00l lh \ Yrlt {Jn .



Golor Tips for Extracts
Achieving proper hue in your extract brew

lixta.t b.eu,ing night sound sinple, but it still ptoaides plentlt oJ-roont k)

cu.stomiz? gou becr Colo'.Ior cranple, L\ o e target that ertract breaers con

uork to Jine tune. llcrc. tu'o prcIessional breu,ers uiho use ettact ofler their
though^ on gctting thc colot you oant Inn gour extrad homcbrcu's.

VpstllproS

by Thomas J. Miller

T^PR00“
`"い
0“
=HOuSI

Br€wor: Chrls McKim is the brewer at
The Br€w K€ttle TaDroom and
smok.hou!€, a bbwpub and br€w-on-
premb€ In Slrong6ville, Ohio. He has

been brswing fo. iwanty y€aE, includ-
ing thou.snds ol exlract-bas€d beers.

possible fur all or our boers. As eD

cxampls wc might usc 5 dnms ofli,{hl
trralt per week compared tt' barcly one

dr'r of dark nalt. An impcrial slout
recipe that wc producc conlains four
pounds of dsrk mall bu1 15 poLrnds ol
lighr malr! we then rot|nd out thc na_

vor and crcatc our own version ot
nnperi&l sloul by adding boney, bla|k
rsll. roasled barley 8nd chocolalo

malt. Thir is no diflbrcnt than an !ll-
grain brewcr using a ptrlc mall &s the

bar:k bono of hi6 stont.
ln our recipc. littlc rolor md flovor

nnpaclis dcriled tronr lhe dark mall-
rherc is somc, butnotmnch. By addlng
spocialty $ains, delcnnined by our
own requir{jmenls for our beer, w,
ulrimately create our own flavors. cof

Almost clcrythiug irr our brcwinF
p.emise sile is a "mini-mtush." or par-

tial rnash. Roughly 50 pcrcent ot lho
lorrncntable sugars r ni liom the
m$hedglaln and thc oxi.act. Ono rca_

son lhat wc usc rhc miDi-mash i5 to

aclicve tho desired nalor and txrlor
p('[iles of (?rtain slyl€s. lhe exttacl
irsolf has abesdy surcred a degrcc of
flavor detcrioralion lhrough process-

ing, packaging, storagc, transportation
and ags. so wc use grain 10 bring som.
flavor fteshn0ss back intt' the beer

'though utiliing lhc mini-mash is
a groat way to achielr your cok r t&r-
gcts. t}le ollcrnative is lr) go all-exl.3d
ln this inshnce, $alns with no 6nry-
mslic &tility arc going to provids your
beor with color. Picking lhose grains is
rcally a quostion ofwhere you want ld

E with your beer I)o you wanl to
make bro$T ale or saour? ll so, €hoco-

lste malt is a good idea. Do you w&nl 10

pick up colors ofvurying dcgre€s in the

ale falcgory? |}y.aramcl max.
orr Amorican Parc  lc. for cxam-

plc. uses Carend 10 widr a lrruch of
bisr:uit malt nr moulh lhcl. (jboosing

gralns ror color is a journey.

Expericnce will tcach you lhe app.o-
pridc s rounts. llemcnbcr rhat color
and llavor wiu gonoralll movc in tdt-
dom wilh cach o cr. Moro black msll,
for cx&mpte, willnrake your bt'er darx'
or wi(h a nore acrid flalor. It is usual-
ly snrort to start conservuliv{ry and

mi*c snrall tt'anges ll| successive

brews. l his way you €n discover thc
truc impact fi41 your tevorilc grains

hsvo ou colo. s d nalor-
lrosides gralns. your hcat souce is

anothcr driving force beIIiDd the color
ot your exlrr{:l, b€er. Ihe lemperat re
diffcron.e betweon lhe flamc and tho
worr sugaE can vary &arulicaly -
by hundreds of d€srees - 3nd sup€r'
he{ting thosc slrgars with an cxtremo-
ly high flanc will casc tho suga.s 1o

cars clize. lhc dilTercntisl between

thc heat source and thc sugars is thc
koy hcrc, so you rced 1o nfriruze l.het

difiercnlial. sle&m works bcst, but that
is not feasible for rnost homeFewers.

With dirocl gos or clcctrio heat, il
is losl 1l) bring rhar heal Lrp slowly. If
you ke6p the flAmos to a minimlm and

slowly incrcasc them as lhc worr
comes up ro lcmpe.alur€. youl lighL

€xtr&d will producc a light-colored
beer (oxcluding the additiun 01 any

dark grains). You might gc( somelhing
wir.h the color of, say, a Molson Cold€n.

But really crank out the hoar all o1

onco and the sugurs willsrcrch, resull-
ing in your liSht exlract pro.lu.ing an

I

brewer in Aust slia, as m exAmple.

pick€d rhc base malt and sona special

ly malis lo malc up the worl, which
eventurlly became the exlra(t An

oxtract brcwer's job i5 io simply re'
hydrdtc the o.iginol wort, fermenl il,
and call il his or her oM.

Some hom€brcwc$ do not wanr
soneonc else dctermining the linal
composir.ion of th€ir b€e. I thint it is
possible to g6t around this conundrun
by using rhe lightost mart ex[act you

can lind. h lhis way, you will be sble to

delermine whal speoially malLs com-

p.ise the color and flavor of your

In our brew-on-premise sil? we
use as little amb€r or dark melt as

I Iirs(
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Brower: Brat Kuhnhenn is the head
b.ew€r at lhs two .nd a har year old
Kuhnhenn Brewing Company located
in Wanen, Michigan.

brelvpr shoukl add or v abou! onc-
quancr olrho toral liquid malt {xfacl.
'|his will acidilv the watcr to botwcen
5.{F6.0 pll. 'lhis is good ran'{c lbr
soaking thc spccialrl grains.

Wtrtcr thul is nol acidiliod cnough
tends lo pulltannins our r'llhe husks of
youf spccialty grains. lhis problem is
ma(lc worsti whcn yuu usc darkcr
ftah.. lhe resulling ofl-naror is s com-
mor oDc lbr cxtract hrolreB, bor one
lhal is easily ovoidcd il )ou nroDitor tho
atidily ofvour diluted worl.

Soak thc spccialtv grnins t.r:t{r 45
tr'inules. lhilt is an odcquak lirDr to
crtract the qtalilies r- u nccd ri)
aclriclc lour flavor and color goals. I
.c(x'rnn'eDd rins'rg tho grairB lighlly
wh.n lou remove rhHn lhis nushes
an! rosidual sugarsrbal mal bo caughi
in lhe grains. Bc suni (o use ocidificd
water - again betrycpn 5.tF6.t) pH.
]bu otrll nccd a couplc ofquarrs.

ufinS lhis e'lutirnr lo I boil for o c
hour and add the remaining orlra.l
duing thc last tFenty minolos of thc

boil. llemenbpr thal thl) cxlrrct was
drcadl boiled bcforc it was elatltrdt-
ed, s0 rhere is no reasoD ro boil it
again. Adding the remsining exrracl in
the lasl ltyenly minuros hyd.ales and
steriUz.rs il. lf tou boil oll thc cxtract
fbr onc hou. thc. the bcer cnds up
bcing dsrker lhun wanrcd.

'Ihis is brxiause evoporalors aro
ho1. Allcr ovaporation, whdt nrighr
halo produccd a 1.8 "L bccr ilould
nos resuh in & 5 "1, bfew. Boiliog also
ndds oxygen and causcs a ltaillard
readirtr', whit.h is basicallv a transfor,
mation of sugar n) n0n-sugrr (or
carantclizalioo)- Tlis makcs th. worr

Ilomobrewcrs should also rxndu(l
! whirlpool and a 3o,nrnrute rest. lbc
hops, prdeins llnd flouf will s{lpurare
duing tho whirlpool, wh'ch alk)ws \rou
10 dilrn:ve a clcarcr bcer. Extracl
ir.e.w6rs can subsr ute lighr liqunt Dalr
cxtract lbr all tho ma.lt rhar rhcy would
use jlt M all,grain bccr and usc spe-
(ialtY malts for (r,lo. and navor, .
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MiniBrtw Ferncnters
40 25 65 8 158a‖ o■ s

NEW品Ⅵ」♀器ヽャ躙 ざ馬( ?ば静翼帯ぽ
Congratularions Tom llilrabidle of

Homebrewsupplv.com
He suggestcd an idca- We ran with ir!

It is called the CO2 Injector Kit
No more floating lids or topping off

Thanks Tom. your gift is a
on-line pH monitoring system

Rcal bre*crs use Conical
Botlom Fcrmenters
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Keg Ethics 1Ol
Dealing with yeast trub and a look into tyramine

Keg convorgion
I recently hsv€ acquirsd a keg lrom

a buddy at wott, I'm not sul€ lehsr€ h€
got ti bd I was wondering if I thould
pay a weldor to cut the top off the kog

or il I can do lt mFem ABo, to add a

splgoi, do€3 lhst h.ve to be w€ld€d on

$e keg or could I u6e sonElhing €|3e

instead of welding?
JeremlJ Shermsn

Sterli g Hcights Michigan

;s wxh

ks8, ralhor they slamp th€ brewe'Y

nome on lhe P€dmot€. of ths top

(odled the chnno). Somelimcs theY

€v6n paini thcil naIne on drc side of

tho ko8. Boulovsrd Brewing Comp&nv

ir Konsas CitY. Missoud hat cl€ver

srickers on their ksgs aslhg cust-

om€rs io help retuln losl Legs lo llte
brewory. Theso stickers elso comicallv

explah tb&t kceping one of thcir kcgs

is theft.

'I he .eality of Logs is thsl some ale
drrnag€d to lhe poinl wtlore thcy o8n

no longer be usod and arc u{ually
relired. F'or those rcadem intcr€stod in
buying usod kegs, slart with your local

cr&ft brewer 'rhis is u lcsal way of

arquiring propert!. Many br.wcrs
espccialy thc largf gtrys who don'l

scll thoir us€d srur to individuttls se.ll

used kegs to comparies like sabco

(wwwlegs.com) who rocondition and

resell r.heln. nccondilioned kegs lypi-

cally havc lh{' original ownet's name

groud ofT ol the ihimo, espcciallv iI
lhcy sre resold to anothor brcw€rl
Sabco ovon sclls tlxr psrls required io

convert a kcg inio a kettte and actual

This is thc ond oflh€ Prctude to thc

answcr lo your qrrc$ion and thal is

about paying somcono 1o do lhe wo'k

vcrsus doiug il you.selt I know a lot of

folks who work on slninloss siccl and

nol ono ot them would dreaD otpavlng

someono to do somolhiDg thrltltey (lan

do lhcnsdves The fad that You ask

about sttempting this yourselt lesds

mo 10 beliove lhal you hsv{r no expori-

cnoe cutling or wolding stainless stccl

My racommendalion on this Pro-

.ioct is to have soncone do the work lbr
you if you have n€ve. done this befor€

Or, a! very lealt, halc someonc lhet

doos hate experiente hclp vou do tho

work. If possibt€, lwould cut o1T the lop

with a plasma torch for thc smoolhcsr

cut that would require 3 minimal

amounl of gdnding to remove burs and

tregul&ril.ies in tho shape

As far as outlct trllings, You €n go

wlth a wolded oudot o. a bulkh€ad flt'
ting. A bulLh€ed n(ing is insc.tod in a

hole snd sealed wilh a gasket and nur'

The advaniagc of lhis slvle filting is

that ir requir€s no \telding
and is easy to replace. The dis-

advantago is ihat lhe gaskot and

nrt prescnt a crovicc on the
insidc of lhe kottlc and is ot as

cLsy t0 clsan os a smooth, welded

cen hsve s Nl'I ooupting weldod so

rhsl il will mato to a ball vslve (whi(tl

are readily available). I hove 3 per'

connoction. I prcfe. w€lded

fritirys for this reason.. \""*il]."i"""J""''r" d
wclded to the leg You rian

oither w€ld a valve dlroctly to

tho keg or havo a titting wtlded
to th6 kog. I prefcr haling a fit-
ting on tho keg and then aitach-

ing my ealve to tho fitting. Tbrs

alkrws for the valvc tt, be

.emoved for maiDlenancs or
rcplac0mcni il tho valve bccomes

drmaged. lr you want lo us€ 3 ball

valve with o thrcadsd (xrnnection you ;

sonal lhing &gainst thr€aded

connertions snd Prefcr sarurary

filtings. I would hove u ferrule welded

in the keg ond a|l.ach mY valvo with a
clrmp and gskot This melhod

requircs a lrore expensive outlct valve

rhul is more dillicult to find th8r the

ubiquitous ball valvo available ai evcry

home hardwarc store.
I hopc this informali{}n helps in

you. decisntn maklng Procoss!

Cuttlng the y6ast cake
I saw th€ ads tor tfie CooP€6

carbonadon droF .nd th.Y 3.€m llk€

an ea3y 6lternativs to th. ha35t of

countoFprs$ur€ fllling, but heteh ihe
rub: I don't lik lhat little whit bver dr

y€ast in the bottom of the bottle.

I actually llk€ fltratlon lo mske mv

b..|r falrt cl€ar. ls th.'l a haP9v

mlddle giound? b inlre t b.or ilter
with roughsr tlldlon thar would allow
ju3t onough y€ast ihrough to l'st the

csrbona on droPs work without
l.aving the r33idue In tha bottom of
lhe bottl€?

Mork Loshua!
Morinh, New York

語γ観甥 "

Jcremy, this sort of q

about once a yoe aftl
always be*t uP' the

I hopc yor're A good

so I unde$tand, you.

found 4 's(ray k€g'
doned al a party or
skail}yburadgrve

kog has bocn don&lcd lt,

a.c a homobrewer snd

and linrely keg to good

0
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" Help ne,
Mr. ,l'! izard"

So you'ro one of fiose picky brew-
ors who wanls tho besr of bo$ worlds!
Fortunately, thcre is a way to hove bor-
tlerrndition€d bscr sons yeast .ake,
but .ough Iiltration is nol thc meihod
of choice. Mos( filta.s are desi*ned to
renrovc particles abovc a ccrtain sizo
6nd oot ell lllters are succcsstul in

lhcjr duty. You are look-
ing for a filtc. rhar

removes most oI thc
yoast, say 90%. bur

allows l0% to remain in
th6 becr - a producr tile

tnis ls not on the marker.
Tbere is, howcver an

. allernatc app.oach.
Solnr: b.cwcrs p.o-
ducing (loudy bcers,

such os hofoweizcn, want
som€ yeast in tho bottte
but nor the fdl lo4d sB-
pondod in thc beer &frer
agrng. A common ap-
proach 10 rhis qucst is ro
ffttcr or centrifuge a por-
lion ol thc becr and btend

the clarified bcer wilh cloudy
boor before borrting rhe mi!.
This techniquo is very e&\y |l,
selup od can be done 

'nlineDeiween the f€rmcnter and
botlling l&nk. To do thjs,

iBtall & bi-pass nround the
liltcr or centrifugc where rhc cloudy
beer &nd clariliod bo€r streams
a.e .eci,nbined on dre way to tho
boalingtank_

Another mcthod ts h litler rhc
enlire lermcntcr and romovo alt of rh€
yeast remaining from fcrmcnration
and thcn to add lrosh yeasl prior n,
packaging. There &c two dtfferenr
reasons tbr using this merfiod. .t,he fusl
is sesthelic. Som€ yeasl sfains ere
very flor:culenl md sellte in tho bofiom
of ths botrle into a tighr pack of ycast.
lf the beer comtng our of the botde is
suppossd t0 b€ cloudy, ir mey nor bc if
the yeast is too floccutonr. lf lhe yeffir
is disrurbed the consumer may see
chunk5 ol yea3r in their glass as
opposod to a unifo.m cloudiness. Some
welzer browers rornove fte fermenlinS
strain t om the beer and roptace w h
a less flocriulent yeNt srraiD. ID fact,
some bo led hofeweiz€ns ocluelty

contain lagcr yc6t in the botfle since
lhcy alo lypically less nocculcnr rhan

'Ihe othe. reoson ro rcmove rhe
fermentlnS ye&et from rhe beer prior ro
packaging is conslsien{iv tf I waot ro
boltle mndition my boor and conlrol
the anount of yeasr in rho botrle,
adding fresh ycast to flltered beer is o
very good merhod of accomplishjng
theso goals. Sierr{ Ncvada Brcwing
Company us€s rhis m.rhod for rhes{)
lwo dilTe.ent rcasors. Lilo you, Sier.a
Novada wanls s very fijjnl fdm of ycast
in their bottlos rhar is almosr imper-
ceptible ro mosr consunlerc. Thcy atso
want to bottte{ ndiUon theh trlsty ales
rnd do Dol want ro trust rhts finsl srep
of browing to my otd yeasr hanging
about in rhe f€rmcnler Insreod, they
use frosbly croppad ye&sr wirh fte
hishest viabiliry for this purpoie. l.his
is imporrani since lbe omount ofycasr
uddcd is jusr onough to ger rhe job
done, hcnce ihe f.eshesr Jeasr is seloct_
cd. Thc y€ast concenr.arion in s bottle
of Sierr& Nevada is abo r I miltion
celh per millilircr of bocr. This oquarea
to about y,, of the yeasr added for pri-
mary lermentation. Assuming the
saln€ cell density in ihe yeasr stury is
100 mtllion cetts p€r mi itite. (rvpical
fo. u stader) you lcod to adrt 3.5 nili-
liteB or ]/,o of on ounco of slurry per
Doore - a rery small volune hdecd.

The easiesr way io do this sr homc
is 1(, bcgin by growing up your yelsr
sl&.t€r. Sinoe you will ody noed aboul
200 milllliters (-7 ouncos) ofyoosr you

can simply buy a liquid srarhr ifrhal is
more convonienl. Then. filtor y{,urbcer
and d€lermine fto volumc oI liltored
becr by uslng a calibration strip on
your botling bucker. This srcp is
important bemuso you a.c going to
add tho priming sugar basod on beer
volune. Add r.he rcquir€d amounr of
priming sugar to the bucket along wirh
the ye&sL The amounr of yest can be
oasily ostimeied by dividing the boer
volunc by l0o. If you havc 5 ga ons
{r8.9 lirffs of bcer) you witt necd 0.05
galons (0.169 ljaers) of ycasr slurry
Mix up cver$hing and bo tc.

one word ol cuution aboul bcer
handling in goncral is oxygen pick-up
and its afTccr on bce. oxidalion.
Minimizlng air picl-up durhg racktng
is ley ond espocially durirg filrr[lion
since yaasr, wlich is a good oxygen
scavcngcr, is removed. Thc small
amomt oI ycast added i. the merllod
described d.bove is insufficionr ro pre,
venl oxidalion and ca.e must be loken
during tho pro(ess. Ca.bon dioxide
blanketing and measures 0sken ro pre-
v€nl splushirg ore both rccommended.

so now you cu h&vo your cak€

Talking about tyramine
I have a ftiond who t! a b€er enthu-

aiart wto recenty star ng geting
a€vore mi$ain s dt€r consuming a
tew b€ers. He then wsnt to the doctor
and w'B totd that it was duo to ths
iyra|hino toond In b€ers. I have b€en
doing soms r€!.arch .rd round that
ryr€mine b creatod In th6 a9in9
proc€3s and Nua y rh€ tonger that an
item is ag6d rh. glrat r th€ t€veb ot
ty6mine. As a rcsun, beers on irp ttst
are nol ator€d property h.vo higher
leY€ls lhan botfled bee6.

I wa. wofttsring it you knew ot 6ny
llatr or lrrdte! lhowing rh€ tyramtns
leveb found In dtfforrnt brands of t €er.
lf not, in fottowing the th.ory m.n-
tloned .borb do you know of gny
brands that have qutck!. browing
tm.r but do not $critice quattty itor-
ag€ mothod8 in ths proce$. ptease ter
me know if you hav. a.y info thai can
help my ftisnd our. Thankl

sal Simon
Hrde Pa*. Neu york
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