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Made from naturally grown, GM free English malted barley, Muntons malt extract
doesn’t come any better or purer. And it's that purity which translates to trouble-
free brewing and flavoursome beer with character.

Inferior malts often include lower grade barley extract or, worse still, barley or
maize syrup. When you brew with Muntons 100% pure premium malt extract, you
can be confident you are brewing with the world’s finest.

Don’t let your retailer sell you anything less. Insist on the extract that guarantees

results. Stick with Muntons. ....’
Muntons pLc

WORLD CLASS MALT

Muntons, Cedars Maltings,
Stowmarket, Suffolk, IP14 2AG, England

Tel (+44) (0) 1449 618300
Fax (+44) (0) 1449 618332
email sales@muntons.com
WWW.muntons.com
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two GREAT HOBBIES in ong GREAT ISSUE

With a range of content covering brewing beer with kits & extracts to all-grain
AND making wine from kits, concentrates, juices and fresh grapes, the Beginner’s
Guide is the perfect reference for...

* Your friends just starting out in the hobby
* A brewer interested in making wine OR a winemaker interested in making beer
* Homebrew & winemaking starter kits*

At just $4.99 ($6.99 CAN) retail, you won’t find a more valuable reference to get
you started on the right foot in the great hobbies of brewing and winemaking!

Available at better homebrew and winemaking retailers
or order today by calling 802-362-3981

h

* Attention homebrew & winemaking supply shop owners - call us today at 802-362-3981
to discuss volume discounts to resell the Beginner’s Guide in your shop!
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Apple Cider: The Flavor of Autumn

by Paul Zocco

The cooling air, the colors creeping into the foliage . . . these are all signs that
cider season is here. With your knowledge of brewing and current equipment,
you can also make great cider. An award-winning cidermaker guides you
through the field of options to consider when making this beverage.

A History of Malt Extract: _

Part 2 — Back to the Drawing Board!

by Terry Foster

After some early failures, malt extract's ship finally comes in during the
modern era of homebrewing. Find out how Prohibition, ironically, established
malt extract as a useful brewing ingredient. Plus: historical homebrew recipes
from Prohibition and the swinging seventies.

4 Great Projects!

For many homebrewers, building their brewing equipment is half the fun.
Here we take a look at some homebrewing projects to help you brew better
and enjoy your beer more: a simple but ingenious bottle filler, a home bar, an
efficient lagering and serving freszer conversion, plus a peristaltic pump.

Online Brewing Resources

by Perry Launius

Are you looking for homebrew recipes or help formulating your own recipe?
Want some brewing advice or just the opportunity to chat with a fellow
homebrewer? All of this, and more, is available online. Sit back and let us
chauffeur you to the best brewing sites on the information superhighway.

Where t, fiNd it
6 Recipe Index

25 Holiday Gift Guide
57 Reader Service
58 Brewer’s Log

58 Classifieds & Brewer's Marketplace
60 Homebrew Directory
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Paul
been

Zocco has
homebrew-
ing for about ten
yvears. For his first
beer, he jumped
right in and start-
ed with an all-
grain Octoberfest.
Paul opened up his
shop — Zok’s Homebrewing & Wine-
making Supplies — in Willimantic,
Connecticut in the fall of 2000 and it is
still going strong. He holds sessions at
his shop every Saturday in which he
fealures a particular beer style and, as
a National BJCP judge, he knows beer
styles. e usually brews a 5-gallon
(19 L) batch of beer every Thursday at
his shop on his quarter barrel system
of his own design. These brewing ses-
sions double as a way to teach cus-
tomers of his who want to learn about
all-grain brewing.

Paul travels to Europe at least once
or twice a year in search of specific

beers and also travels to wine capitals
in Europe with his wife. He has written
for Brew Your Own belore, including a
cover story aboul Scotlish beers. For
five years, he was the Connecticut and
Rhode Island beat reporter for Ale
Street News. He also currently has a
regular column in the New England
Wine Gazette called the Yankee
Winemaker. He also conducis a wine
tasting for each bimonthly issue.

Paul is the organizer of the Eastern
Connecticut Homebrew Beer Competi-
tion, currently the largest competition
in New England, drawing about
300-400 entries. He is no stranger to
winning medals at homebrew (and
home winemaking) competitions, hav-
ing won New Lingland Meadmaker and
New England Cidermaker of the year
multiple times. On page 28 of this
issue, he discusses how he makes cider
and how a newcomer to cider can dive
right in by making cider from commer-
cially produced apple juice.

Perry Launius
began homebrew-
ing when his wife
bought him a
beginner kit as a
Christmas present
in 1999. I wonder
if she had known
what she was creating, if she'd rather
have given me an electric razor,” he
“Seriously, I can't give her enough
credit, She's a great brew wife and
supports my hobby wholeheartedly”.
Perry lives in Jackson, Mississippi with
his wife and daughter where he works
as both a barber and in the liquor busi-
ness. He is also a freelance writer, and
dedicated all-grain brewer and has
volunteered at his local brewpub, Hal
and Mal's. He has been active in
attempts to legalize homebrewing in
Mississippi and is founder of the
Central Mississippi Homebrewers
Guild. Most of Perry’s writing is in the
beer, wine and spirits industry and
gives a strong emphasis to beer and
food pairings. “I feel strongly that if

says.
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beer were properly selected and pre-
sented, it could hold its own against
wine in a fine dining restaurant.”

Perry's true love is making his own
equipment. Much of his brewery has
been built by himself and he finds the
same creative aspect of brewing in this.
“I will admit that often, it’s much more
expensive to build something than to
buy it, but even in these cases I learn
something thal may be passed on to
another brewer in the future.”

Perry credits his knowledge of
brewing to the Internet, “My brewery is
contemporary despite the lack of a sin-
gle homebrew supplier in the state. My
knowledge of brewing is far beyond
what I would have had, had | been left
to my own devices,” he says. “I have no
doubt that if | wouldn’t have looked to
the computer for help: I'd have either
quit brewing all together or would still
be brewing beers that could pass for
paint thinner.” On page 40, he points
the way for homebrewers to point and
click their way to the useful brewing
Websites on the Internet.
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Prohibition Brew ... ........
That 70's Brew., . . .

Menestheus Mild Ale. . .

Extract efficiency: 65%

(i.e.— 1 pound of 2-row malf, which has a
poteniial exiract value of 1.037 in one gal-
lon of water, would yield a wort of 1.024.)

Extract values for malt extract:
liquid malt extract (LME) = 1.033-1,037
dried mali extract (OME) = 1.045

Potential extract for grains:
2-row base malts = 1.037-1.038
wheat malt = 1.037

6-row base malis = 1.035

funich malt= 1.035

ienna malt = 1.035

crystal malts = 1.033-1.035
chocolate maits = 1.034

dark roasted grains = 1.024-1.02¢
flaked maize and rice = 1.037-1.0

b
)38

Hops:

We calculate IBU's based on 25% hop
utilization for a one hour boil of hop pellets
at specific gravities less than 1.050.




Pliny the Overhopped?

In your September 2004 issue, the
clone of Pliny the Elder says that the
IBUs are 100+. Running this recipe
through ProMash, however, I come up
with 284 IBUs. Am I doing something
wrong or are there oo many ounces of
hops in the recipe?

John H. Scherrer
Harrison, Michigan

BYO Editor and clone story author
Chris Colby responds: “The amount of
hops in the Pliny clone came from
Vinnie Cilurzo, brewer of Pliny the
Lilder. Russian River lists their (com-
mercial) Pliny the Elder beer at 95-100
IBUs. On my spreadsheet, however, the
value for IBUs of the homebrew clone
comes oul Lo over 275. (The exact num-
bers depends on which method of cal-
culation I use.)

“Keep in mind, however, that the
maximum amount of IBUs you can
squeeze into a beer by boiling hops is
around 100. (Other people claim that,
in addition, differences in billerness
between beers over 90 IBUs or so can't
be detected.) I've had a beer in which
the brewer added roughly 3 pounds
(1.4 kg) of hops to a 5-gallon (19-1)
batch. This beer had a caleulated bit-
terness around 400 IBUs. However, it
Just tasted like a big IPA — not that
much more bitter than a few other
beers I tried that day that claimed to
have 80-90 IBUs.

“Also, hops add flavors and aro-
mas in addition to just IBUs and Pliny
has loads of hop flavor and aroma. I

believe that, beyond a cerlain poini,
adding more hops does nol increase
hop bitterness, but hop flavor and
aroma keep increasing.

I called Vinnie Cilurzo at Russian
River Brewing and he confirmed thal
this was indeed the reason for the hop
amounts in the Pliny clone. He said
that he focuses more on hitting a flavor
and aroma profile in Pliny than the
amount of IBUs in the beer. Te gel the
right hop profile, he adds hops beyond
the point at which they are contribut-
ing more bitterness to the beer.

“So, long story short, you need all
the hops in the clone recipe to make a
good clone of Pliny the Elder.”

Inadequate Acme Additions?

I got my first issue of BYO just for
the IPA clone feature and you seem 1o
be missing a hop addition or two from
the Acme IPA. What's missing?

Chris Jones
via email

Chris Colby issues another name-
dropping response: “I got the hop
schedule for Acme IPA from Mark
Ruedrich of North Coast Brewing. They
start with two additions of Clusters
hops, at 60 and 30 minutes, which gets
them less than 30 IBUs during the boil.
However, they add a ton of Northern
Brewer at knockout (when the heat is
turned off) and then they whirlpool the
wort. Mark said that they get over half
of their IBUs in the whirlpool,

“In the BYO clone, we specify a 30

minute whirlpool — i.c. just lel the
wort sit without cooling for 30 minutes.
This yields alpha acid extraction from
the hops added at knockout (and prob-
ably further alpha avid extraction from
the “30 min" Clusters). The whirlpool
should bring the beer up to its full 56
IBUs. (For best resulls, Iry to keep the
wort from losing too much heat during
the whirlpool )"

Tomahawk Axed

I went to a local brew shop lo get
the ingredients for the Hop Rod Rye
clone in this month’s issue of BY0 and
they did not carry the Tomahawk hops
listed in the recipe. | was curious to see
what types of hops may be good substi-

tutes for these? Thanks in advance.
Brian Beauchemin
via email

Chris Colby keeps at it: "I spoke
with Richard Norgrove of Bear
Republic Brewing and he said that
Columbus hops are a good substitute

Sfor Tomahawk.”

Lid on for Elissa?

During a 60-minute boil, should
the brew pot lid be on tight (to keep
evaporation to a minimum) or half
open (to allow dissipation of unwanted
chlorine, or whatever)?

Also, T just brewed the Elissa

recipe. In the instructions it stated to
steep grains in 70 oz. (2.1 L) of water.
My first thought was, that's not a lot of
water and the grains are going to
absorb a good amount of it. Is the

BrEw Your Owx  November 2004
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intent to have 70 oz, at the end?
Craig Peterson
via email

Chris Colby responds: “Whenever
you brew, you should always leave the
lid off (or at least cracked) to allow
volatile compounds in the wort — espe-
cially DMS, a molecule that lends a
cooked corn flavor to wort if not
removed — to evaporate. (It's better to
try to remove the chlorine from your
brewing water before you use il rather
than boil it off from your wort.)

“The amount of water used is
around 1.5 quarts of water per pound
of malt. This is a good ratio that will
allow the 2-row base mall to convert as
well as extract plenty of the flavor and
color from the crystal malt, but not be
so thin as to extract tannins. How
much water a malt absorbs depends on
how it was crushed. Properly crushed
malt absorbs around 0.1 gallons of
water per pound of malt (0.84 L per
kg). With this rate of absorption, you

will have about 60 oz. (1.7 1) of “grain
tea” after the steep.

“I did not consull Brock Wagner,
cofounder and brewmaster at Si.
Arnolds Brewing, when formulating
the answer for this question. However,
in keeping with my shameless name-
dropping in this installment of Mail, |
will mention him because he's very
supportive of homebrewers in the
Houston area. Brock Wagner. Brock
Wagner. Brock Wagner.”

Old Ale Requires an Old Flag?

I thoroughly enjoyed Terry Foster’s
article on English old ales in the
September issue. My own “0Old

Peculier” clone is a favorite of mine
and my friends and has been brewed
around 50 times. 1 found the article to
be accurate and informative, but I do
have to take issue with your face illus-
tration of the Union Flag. This flag is
often inaccurately called The Union
Jack and is the flag of The United
Kingdom of Greal Britain and Northern
Ireland. The article was about English
old ales and if any flag was used it
should have been the English flag,
which is the historical Cross of St
George.
Trevor Lox
Reading, Pennsylvania

We just used the UK flag because
it's the flag most people associate with
England. However — just as when you
wrote in last year to say we should
have used a different flag in our piece
on pale ales — we'll show you the
Cross of St. George. We look forward to
hearing from you the next time we run
a piece on English beers! m
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brewer PROFILE

Bl’lan Moore * Wilmington, Delaware
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Brion and fiancée Karen iake in some rays
on a break from brewing.

Fool Circle is the name | chose to rep-
resent my homebrews and myself. The
name developed from the bad habit I
used to have of talking in stream-ol-
conscious circles, My first beer was a
pale ale that [ was really excited about
and basically forced upon everyone 1
knew. Time went by and I brewed
many unigue styles: a mandarin
orange spice lager. a vanilla maple
Pilsner, an espresso stout, a green lea
with honey lager and one dubbed the
Smurf-Berry Brew, which was a
blueberry/strawberry beer made with
pie filling!

After a year of playing with
the whole homebrewing thing and

) Muntons Wheat liquid

photos courtesy of Brian Moore

spending my hard earned cash on
brewing upgrades, my family stopped
poking fun of everything that 1 made.
My biggest supporter has always been
my fiancée, Karen McCaffrey. For
Christmas of 2000 my brother Dave
decided to give me my own Website,
www.FoolCircle.net as a gilt. This orig-
inally was supposed to be a place for
me Lo post my recipes and give descrip-
tions of my beers, which would com-
plement my quarterly newsletter, “The
Village Idiot.” The Website, now four
vears old, has developed into quite a
nice site to frequent.

In 2003, alter years of developing
my particular style, 1 decided to enter
my [irst homebrew competition. The
typical competition brewer is a differ-
ent beast from the average cat. | brew
beer for myself first and my [riends
second. [ brew to challenge mysell’ and
expand my horizons. A typical compe-
tition brewer brews to BJCP guidelines,
proudly. I entered six beers into the
2nd Annual B.O.N.E.S. Bash and won
three 1st place prizes! One of the beers
that won a first place in the competi-
tion was called the Moore's Light. The
Moore’s Light was brewed in the begin-
ning of November 2002 for my father

H Omebrey
Nation

Brian won three first place prizes at his first
brewing competition and is now hooked.

as a Christmas gilt. My dad regularly
drinks Coors Light. Sometimes I'll take
him something I made and he always
responds the same way: “It’s O.K.. but
it's no Coors Light.” So this time | tried
brewing a beer like Coors Light for
him. Just as a cherry on top | decided
to try and reflect a Coors Light label. It
just so happens that our last name is
Moore, so it made it quite easy to slide
in the play on words. My father thought
the labels were great. As for the beer,
“It's okay, but I'll stick to my Coors
Light.” Oh well, at least I tried. My new
goal is to “live the dream.” I am aspir-
ing to turn my homebrewing into a
profession. T love how science and art
fuse together, transforming the vision
and giving it life.

Bill Briggs ¢ Cheyenne, Wyoming

pac
as some judges th
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homebrew SYSTEMS that make you DEOOL
DaVid LaMOtte * Cardiff, New South Wales, Australia

- o

tun, pump, filier and heat exchanger,
with the boiler free standing at the
end. The heart of my system is the
pump (0.5 HP 90 liters/minute), filter
and heal exchanger. The filier consists
of fine mesh inside a slainless termite
mesh tube held in place by a hose
clamp. I slipped a length of plastic hose
over the stainless tube to give the
clamp something (o bite on. The tube is
attached to a socket welded into the
keg wall via a Ye-inch brass compres-
My homebrewery consists of a 60-  sion [itting. This is the only brass or
liter boil kettle, 50-liter mash/lauter  copper part of the system and has had
tun and a 30-liter grant (boil kettle). A the surface lead removed with a hydro-
stainless steel stand holds the mash  gen peroxidevinegar solution.

(Top left):The immersion heater used to heat
water and boost wort to boiling.

(Middle left): Filter body showing plate
exchanger at rear and inline temperature
gauge on outlet.

(Bottomn left): The pump output is directed
to either the filter or various hoses by a
series of ball valves.

(Top right): The ice bath cools the wort
further than the heat exchanger is able to.
(Bottomn right): The stainless steel brewing
stand holds all the brew equipment.

The plaie heat exchanger is made
from plates of copper sheet covered
with stainless steel. A series of hard
piping and ball valves allow the pump’s
output (either wort or walter) o be
pushed through the filter or circulated
through a series of hoses, 1 have a vari-
ety of output hoses, which connect
either to the post chiller or directly to a
ball valve and length of stainless pipe,
allowing me to pump wort without
splashing. A 2.5-kilowatt immersion
waler heater has greatly reduced the
length of my brew day by allowing me
Lo crush the grain, measure the liquor
into the mash tun and add the sparge
waler to the boiler the day before.

I do not pump directly from the tun
but let the wort flow by gravity to a
lauter grant, When the grant is full 1
use my pump to move the wort to the
boiler. Finally T pump the wort through
the heat exchanger and directly
into my fermenter — an 80-liter
“corny” keg. [ had an additional gas fit-
ting welded into it, which allows me
to inject oxygen al the beginning
of fermentation.

us your story!

we want you [JEEE

Do you have a system or some unigue
brewing gadgets that will make our
readers drool? Email a description and
some photos to edit@byo.com and you

too may have a claim to fame in your
brewing circle!

If we publish your
article, recipe,
photos, club news
or tip in Homebrew
Nation, you'll get a
BYO Euro sticker.
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replicator
by Steve Bader

Dear Replicator,

I recently visited St. Louis. Missouri
and tasted a unique beer. A Cherry
Chocolate beer by O'Fallon Brewery. |
would most appreciate it if’ you could
supply the recipe for this beer.

George Hulton
Rotonda West, Florida

Cherry Choeolate is a seasonal beer
that is fairly new in the 0’Fallon lineup.
Brewery owner Tony Caradonna asked
brewer Brian Owens to come up with a
beer that used both cherry and choco-
late flavors. Brian said that he decided
w use a base beer that resembled a
dunkelweizen and a mild brown ale.
e amount of wheat malt helps
mth foam retention and the relatively
low hop bitterness and lack of aroma
hops (there are no aroma hops in this
beer) allow the cherry Waw
flavors to show thro the ‘beer.
Brian says that them h a cherry Navor
up front, with a chocolate finish, with
the flavors overlapping. For more
information visit the O'Fallon Brewery
Website at: www.olallonbrewery.com
or call 636-474-2337.

O’Fallon Brewery -

Cherry Chocolate Beer

(5 gallon/19 L, extract with grains)
0G = 1.061 FG=1.010

IBU = 16 SRM =22 ABV = 5.3%

Ingredients

3.3 Ibs. (1.5 kg) Briess light malt
extract syrup

2.2 1bs. (1.0 kg) Briess whealt dry
malt extraet

9.0 oz. (252 g) CaraPils (dextrin) malt

9.0 oz. (252 g) crystal malt (40 °L)

5.0 oz. (140 g) chocolate malt

0.5 oz. (7 g) Durkee liquid chocolate
extract (alcohol base)

2 oz. (56 g) Cellar Pro natural cherry
fruit flavoring

1 teaspoon Irish moss

2.8 AAU German Northern Brewer
hops (bittering hop, 60 min.)
(0.33 02./9.2 g of 8.5% alpha acid)

2.4 AAU German Northern Brower
hops (30 min,)
(0.25 0z/7 g of 8.5% alpha acid)

White Labs WLP029 (German Ale or
Kilsch) yeast or Wyeast 2565
(Kiilsch) yeast

0.75 cup of corn sugar for priming.

Step by Step

Steep the 3 crushed malts in 3 gal-
lons (11.4 L) of water at 155 “F (68 °C)
for 30 minutes. Remove grains from
wort, add the malt syrup and dry malt
extract and bring to a boil. Add the first
addition of Northern Brewer hops,
Irish moss and boil for 60 minutes. Add
the last addition of Northern Brewer
hops for the last 30 minutes of the boil.
There are no finishing hops in this
recipe. Now add wort to 2 gallons (7.6
L) cool water in a sanitary fermenter,
and top ofl with cool water to 5.5 gal-
lons (20,9 L). Cool the wort to
75 "F (24 °C), aerate the beer and pitch
your yeast. Allow the beer to cool over
the next few hours to 65 "F (18 °C), and
hold at this temperature until the beer
has finished fermenting. Add the
chocolate and cherry flavors to the
beer on bottling day when you add the
priming sugar. Then bottle and enjoy!

All-grain option:

This is a single step infusion mash.
Your grain bill will be 6.33 Ibs. (2.9 kg)
pale 2-row malt, 2.75 Ibs. (1.2 kg)
wheat malt, 9 0z. (252 g) dextrin malt,
9 o0z. (252 g) crystal malt (40 L), and
5 oz (140 g) chocolate malt. Mash
crushed grains at 156 °F (69 "C) for 60
minutes. Collect enough wort to boil for
90 minutes and have a 5.5-gallon
(20.9-1) yield (about 7 gallons/27 L).
Lower the amount of bittering hops in
the boil to 0.25 ounce (7 g) Lo account
for higher extraction ratio of a full boil.
The rest of the recipe is the same as
the extract recipe.

homebrew calendar

November 5
International Mead Festival
Boulder, Colorado

The International Mead Festival is
the world’s largest and most presti-
gious mead competition and festival
This year it will be held at the Boulder
Qutloock Hotel and Suites. For more
information visit www.meadfest.com,

November 6
Belgian Beer Fest
Boston, Massachusetts
The Belgian Beer Fest is being
held on Saturday, November 6, 2004 at
The Cyclorama at the Boston Center
for the Arts. Tickels are $20 in advance
or $25 at the doar for each of two ses-
There will be upwards of 100
Belgian-style beers from Belgium and
North America. For more

sions,

information
visit www.beeradvocate . com/fests/.

November 6
Novembeerfest 2004
Kent, Washington

Novembeerfest will be held
Saturday, MNovembear 6th at Lamry's
Brewing Supply in Kent, Washington.
Entries ara due by October 30th 2004.

Entries will be accepted from all
BJCP/AHA  beer
including cider and mead. Entry forms

style categories,

may be downloaded at www.br
brothers.org/nbf/nbf_top.htm.  Ship
ehitries 1o 24211 4 Place, Wes! Bothell,
Washington 98021,

November 13
Australian Amateur Brewing
Championship 2004
Canberra, ACT, Australia
The 2004 Australian
Brewing Championship will be judged
at the Canberra Club located on 45
West Row, Saturday,
November 13. A dinner and presenta-

Amateur

Civic on

tion night will be held at the same
vanue on the same day. For more infor-
mation visit www.aaba.asn.au or amail
info@aaba.asn.au.
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P is for...

colored

amber
beer brewed with pale malt. This ale
originated in England and is known for
its light color, hoppiness and drinkabili-
ty with its typical alcohol content of
3.5% by volume.

pale ale: an

pasteurization: A stabilizing technique
that uses high heat in packaged

BREWER’S DICTIONARY

materials or brew fo kill microorgan-
isms. This process also prevents post
packaging fermentation in brews and
lengthens shelf life.

pH: the commonly used abbreviation
for “potential hydrogen.” This measure-
ment is given a number between 1-14,
representing the acidity or alkalinity in a
solution. A solution below 7 pH is con-
sidered acidic and a solution above 7 is
alkaline.

Pilsner: a style of beer that is light col-
ored and hoppy. These brews originat-
ed in the city of Pizen, Czechoslovakia.
Typically, this brew has a 5% abv.

porter: an extremely dark brew that is

mild in alcohol. It originated in London
as a richer alternative to ales. It gets its
dark color and rich flavor from roasted,
unmalted barley.

potential alcohol: the estimated
amount of alcohol that a final brew will
have. This measurement is based on
the pre-fermentation sugar content.

primary fermentation: the first phase
of fermentation where sugars are
converted into ethyl alcohol and carbon
dioxide.

priming: the practice of adding sugar to
fermented brew before bottling to rein-
troduce fermentation and carbonate the
brew in bottle.

B 1

UC Homebrewer’s Guild

Cincinnati, Ohio

(Left to right): Secrelurt Nathan Hadloch, Vice President Scott

Arnold, President Fran

After a hard day at school, Frank Noel,
Scott Arnold, Kyle Bertke and Nathan
Hadloch invited a friend to their house
who claimed the ability to turn water
and a few of'its friends into liquid gold.
Within a few hours, a couple college
buddies had a new found love for
brewing and its magical byproduci,
homebrew. After getting a few batches
under their resume and developing a
desire to share and acquire knowledge
with other local contemporaries, the
young men established The University
of Cincinnati (UC) Homebrewer's Guild
in February of 2004.
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Noel and Treasurer Kyle Bertke.

The guild, officially
recognized by the
University of Cincin-
nati, started with a
bang as an iniense
campus  advertising
campaign, including a
front page article on
the school’s newspa-
per, brought a flock of
people armed with a
thirst to brew. The
guild has provided the
quench with bi-weekly

brewing sessions,
brewery tours and
informational sessions

hosted by local brewmasters.

As the guild continues 1o search for
knowledge to perfect their product, all
fifty members are encouraged to brew
various styles of brew and add their
own touches, such as lruit or chocolate.
In recognition of the best and most
unique brews, the club awards its
members the fabled UC Homebrewer's
Guild “Brewthren Gold Standard”™ pin,
which notifies special status from with-
in. An Imperial IPA and American
Barleywine have been the two yields
worthy of the esteemed pin. As a fund-
ed organization of the University, the

Members of the Guild siphon brew durin
their first experience with Korny kegs.

Scott Arnold and Frank Neel work to correct
the pressure in a keg.

guild is open to all. If you are interest-
ed in joining the Guild please email
ucguild@yahoo.com. The guild is con-
stantly seeking additional coniacts,
rasources, members, fans and funding
so feel free to get ahold of us.




Hard Cider

What Johnny had in mind

Fall’s upon us and, wouldn't you know il, apples are ripe for the pickin'. Whether
you press your own or buy fresh juice, this is definitely the year to reserve a
carboy for a fresh batch of hard apple cider.

maker: Greg Failing has been
making apple wines and hard cider
professionally for the last seventeen
years. He works for Green Mountain
Cidery in Middlebury, Vermont, makers
of the Woodchuck line of hard ciders.

Apples are far cleaner to
work with than grapes
in the sense that there
are no tartrates or pre-
cipitates to deal with. To
me, making hard apple
cider is just a slightly
different version of mak-
ing wine. We focus on the standard of
cider in today’s industry — cider with 5
percent alcohol — so there has been no
sugar added. Apples have enough
sugar (approximately 1.050-1.060 SG
or 12-15 °Brix) to get vou a 5-6 per-
cent alcohol centent without adding
sugar. The first question a hard apple

amaker

i Jeffrey House is the
owner of California Cider Company in
Sebastopol, California. They have been
making Ace Cider for ten years.

Il home cider
makers have
to choose be-
tween  using
apples or fresh
juice to make
their cider, 1I'd
definitely say
start with the
juice. You need
4 all kinds of
equipment to press apples. Using the
juice is far simpler if you plan on mak-
ing small cider batches. We are located
in California’s wine country, so there is
lots of emphasis on quality grapes in
producing quality wines. The same is

cider maker needs to ask is: Do I want
to start with fruit or juice? Home cider
makers can easily get the equipment
needed for crushing the apples, but if
vou don't have a good press, it is really
hard to extract good juice [rom the
apple. Apples are very hard and com-
pact. You need a way to grind the apple
first. Then you can press it. Only then
do you get the good extraciion of juice.

Without the equipment to properly
press apples, | suggest buying the juice
from somebody with the equipment
and the fruit. It's important that the
juice be free of preservatives, which
can slow down yeast and cause prob-
lems during fermentation. The down-
side of purchasing juice is that you are
going to get whatever apples they
throw in the mix. This can reduce your
creative abilities, but it is definitely a
basic way to get your feet wet in mak-
ing hard cider.

true for hard cider. If you put garbage
in, you get garbage out. It is impera-
tive, then, to focus on getting high
quality, natural, filtered juice for the
cider you are making.

It wasn't always this way, of
course. The British, or perhaps the
Normans, used to eat the ealing apples
— by that | mean those apples that
were pleasanlt enough to eat were
actually eaten, not fermented. It was
the drop apples or the crab apples they
would use to make an aleoholic drink.
They were not so much interested in
the taste of that cider. of course. It was
more the alcoholic kick that they had
in mind. Times have changed: Making
quality and flavorful cider is important
to cider makers and consumers. One
can make a nicely balanced cider by
using a mixture of sweeter apples and
more bitter varieties. The European

| Tips 5 proS

by Thomas J. Miller

Before adding the yeast, you want
to bring the juice's temperature up to
65-70 “F (18-20 "C). This will ensure a
lively fermentation. Add cultured wine
yeast once you have reached room
temperature. 1 suggest Champagne
veast or Killer Yeast like K1. You might
also try a brewer’s yeast. but il may
add characters that differ from your
typical expectations ol cider. Some
brewers prefer this, others do not.

Depending on the apples that were
used for the juice, there may or may
not be enough nuirients to push the
veast all the way through fermenta-
tion. To be on the safe side, | suggest
adding a yeast nutrient. You should
conduct the fermentation in a cool
place. Fermentation — especially in
the small, 5-gallon (19-L) containers —
builds up heat. If the fermenting juice
gels too hot, it results in off-flavors. A
steady 60 F (16 °C) is an ideal climate.

style still tends to use small apples that
are not fit for eating. I think if you want
a [resh-tasting cider, you should use an
apple variety that is aromatic.

Drier style ciders need more acidic
apples. American drinkers seem to
prefer semi-dry styles. For this you
would use something like Granny
Smith, Fuji, or Gravenstein. 1 would
suggest that home cider makers
attempt to make their first batches
using only one apple variety. This will
allow you to distinguish the different
characteristics behind the [ruit and
how it tastes when converted Lo cider.
Mclntosh, Empire and Cox's Pippin are
three ideal varieties to start with, 1
think the besi ciders need to be in bal-
ance. Some cider makers will stray
from this, preferring to lean toward
swoetness, dryness or bitterness, but
vou can adjust these to taste.
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7ips 1" proS

Srewer: Ashton Lewis is the brewer at
Springfield Brewing Company in
Springfield, Missouri.

We make a hard cider
annually as the local
apples are harvested.
Southwest Missouri
has historically pro-
duced apples and
there are several local
apple orchards around
our brewery. I choose to buy apple
juice from an orchard that has a really
nice press that continually wins rib-
bons at the state fair for their top-
quality preservative-free juice.
Herndon’s Orchard in nearby
Marionville, Missouri grows a variety
ol apples and is happy to blend tart
and sweet apples together to give us
the must we wanti for making cider.
They have a really neat press that
sends the apples through a hammer
mill and then through a continuous
belt that expresses the juice and then

discharges the apple pumice.

The must we buy is a blend of
locally produced fruit and has a specif-
ic gravity right around 1.048, No
preservatives that inhibit veast growth,
such as sorbates or benzoates, are
added. We buy this juice by the 500-
gallon (1900-L) tank load and drive it
back to our brewery where we pump it
into 4 lermenter and pitch it with our
house ale strain of yeast. Fermentation
is carried out at 68 “F (20 °C) and the
gravity cranks down to a specific grav-
ity below 1.000, much like dry wine
within 1-2 weeks.

Southwest Missouri is also home to
the largest oak barrel maker in the
U.S., Independent Stave Company, and
we use new, American oak barrels to
age our cider. We use a medium (+)
toast to age 25% of the 500 gallons
(1900 L) of cider. These barrels impart
a toasty, vanilla-like flavor found in dry
white wines like Chardonnay. The
other 75% of the cider is aged in stain-
less steel tanks where we add another

special ingredient. , . this is a malolac-
tic bacterial culture produced by
Wyeast and sold to wineries. We use
this bacterial blend to subdue the tart-
ness of our cider by converting the
mouth-puckering acid malaie (found in
big doses in apples) to the rounder
and less acidic lactic acid. The
“ML” culture also produces a little bit
of diacetyl and gives our cider a
full, rich Aavor,

After the cider ages to balance, we
do a final check before filtration. Cider
contains pectin and excessive levels
make it impossible to filter. We now
perform a presumptive test similar to
those that wineries conduct where one
part of fermented cider is added to one
part of ethanol. If a colloidal haze
(pectin gel) forms, then we know [iltra-
tion will be virtually impossible. When
this occurs, we add a commercially
available pectinase solution to the
cider and confirm that the pectin prob-
lem is absent about 7 days later by
repeating the test prior to filtration. m

You can browse the full (unpriced)
Crosby & Baker catalog by visiting

local retailer from one of our 3

A note to home beer and winemakers:

www.Crosby-Baker.com. Anything you
see can be ordered for you by your

warehouses across the United States.

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

(CROSBY & BAKER LTD

Serving the industry from:
« Westport, MA = Atlanta, GA
* AND NOW Salt Lake City, UT

Retailer Inquiries Only: 1-800-999-2440
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Fining solutions

Hops in the ice box, racking tactics and efficiency 201

A gelatinquery
Would fining with gelatin have an
adverse effect on naturally conditioned
beer? I've already used Irish moss on
my second all-grain batch (2 tsp. to a
5-gallon pot in the last 15 minutes). |
racked it to the secondary yesterday
and the brew still looks pretty opaque.
I'm curious about adding gelatin to the
secondary as it is an edible food prod-
uct; | just fear it would effect the yeast
too badly. Would gelatin be okay, or
should | steer clear from it? I've also
looked into Polyclar, but don't want to
use powdered plastic as a fining agent.
Luc Lachance
Toronto, Ontario

se the components in the
@d by finings, primarily pro-
and polyphenols vary in

ss is used to help remove
wort, which ends up in
d is separated [rom the
1o fermentation. The next
rewing process where [in-
ed is post fermentation.
ned ales are racked into a
‘isinglass finings, priming
sugar and often times dry hops are
added before the keg is sealed up for
conditioning. Isinglass is made [rom
the cleaned and dried swim bladders of
certain fishes and contains a very pure
form of collagen. Gelatin is also rich in
collagen, but it is not as pure as isin-
glass and is not as effective at remov-
ing yeast. Both can be used in brewing.

The preparation of isinglass
involves stabilizing the protein in an
organic acid (tartaric or wmalic, for
example) at a pH of ~2.5. When added
to beer isinglass casts a large open net
with positive charges on the surface of

the molecule. These charged sites act
like little magnets and electrostatically
bind yeast cells, due to the overall neg-
alive charge of yeast. The pH of beer is
usually around 4.5 and at this level the
collagen begins to precipitate from
solution. As the collagen precipitates it
falls through beer pulling yeast to the
bottom of the fermenter. It is also
important that you store and use your
finings al a temperature range of
42-55 “F (6=13 °C), or they simply will
not fine your beer correctly.

Not all yeast respond the same (o
this method of fining because not all
strains have the same density of nega-
tive charges on the cell wall. Trial and
error will tell you if the yeast strain you
use is effectively removed by isinglass.
Most serious users of finings perform
bench top tests 1o avoid over fining, A
good starting point with isinglass is
1 mL isinglass solution per liter of beer.

Finings remove compounds from
beer and wine and the compounds
removed are singular. Add too much
isinglass and you may end up stripping
more than veast from vour beer. The
philosophy with fining is to add just
enough to accomplish the primary
goal. The concentration of yeast after
fining with isinglass can he quite low
and ales fined with isinglass typically
contain less than 100,000 cells per mlL,
somatimes as low as 10,000 cells per
mL. Most commercial breweries that
I know who bottle-condition like to
see ~one million yeast cells per ml of
beer. Anything significantly lower
than this densily causes problems
with carbonation. This takes us back to
cask-conditioned ale. These beers car-
bonate during the same time that the
yeast is being pulled down to the bot-
tom with the isinglass. The other key to
recognize with fined cask beer is that
the cask has a belly where the yeast
can collect without flowing to the tap.
Since isinglass forms a fluffy yeast
layer it is important not to disturb a
cask that is being dispensed.

Bottled beer is another animal and

“Help yve,
Mr. Wizard

yvou cannoi use the cask tech-

nigque to [ine, prime and condi-
tion beer in the bottle. The floc
would never stay at the bottom of

the bottle during those necessary
movemenis (i.e. transfer to the
fridge, drinking from the
bottle or decanting to a o

L

e
gl

glass). You can [ine your 7,
beer with isinglass (or
gelatin), rack the clear beer off |
of the veast and add yeast and
sugar to the beer prior to bot-
tling. This allows you to have
clear, fined beer and sufficient
veast for carbonation.

Everyone is entitled to opin-
ions and I thought I would offer a
counter-point {0 your aversion
PVPP. Beer comes into contact with
all sorts ol compounds that are unde-
sirable in the product eventually con- %
sumed. Glass, for example, is not
something you want in the beer
when it comes time to drink il
PVPP is a synthetic fining used to
remove tannins [rom beer and the goal
is to reduce chill hazes from forming.
Silica gels are used to remove haze-
active proteins and some brewers the
two finings in conjunction o combat
chill haze. These compounds are insol-
uble and tend to sink quickly. This
makes them relatively easy to remove
by racking or filtration.

Making hopsicles
This year is my first year at grow-
ing and harvesting hops. | am harvest-
ing Cascade and Fuggles. | was won-
dering if it is necessary to dry my hops
before | vacuum seal them and freeze
them in the freezer? It's my under-
standing that if | don’t dry them and
freeze them with their moisture they
may get freezer burned. And freezer
burn simply is the dehydration of the
frozen hops. If you just re-hydrate the
hops when you add them to the wort

then why dry them?

Ben
via email
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“Hf’lp we, .,
My, Wizard

| have never had this question
asked and cannot give a definitive
answer on the topic. I do know, how-
ever, that freezer burn has a negative
affect on the flavor and texture of
frozen foods and is the result of subli-
mation or the direct change from solid
water (ice) to gaseous water vapor
without the water
becoming liquid. This
results in big, fuzzy
looking ice crystals.
Freshly picked hops con-
tain about 80% moisture
and are good candidates for
freezer burn. If you
-"‘-.'...q can vacuum pack
~ =" them in a moisture
barrier bag, like a
foil pack, you could
probably store the hops
in a deep freezer with
limited freezer burn. The
key to vour question is
the affect that freezer
burn has on beer flavor
made from [reczer burned
hops. If nothing else, it would
certainly be worth trying to
test your idea. When you go
to assess the results you must
compare the test beer to a
control made with fresh.
unkilned or “green” hops
as opposed to dried hops.
When green hops are kilned they
loose their grassy, [resh aroma. Many
brewers have begun producing special
brews with fresh hops and the hop
aroma is markedly different [from
beers hopped with kilned hops. You
ask a good question and are hereby
tasked with executing a brewing trial
to assess your proposed method. Drop
us a reply when you are done with your
homebrewing homework assignment
and we will run your lab report in our
mail column!

Racking tactics

I've currently got a Belgian white in
my primary and it's still got a pretty
vigorous fermentation after seven days
(about one bubble in my airlock every
10 seconds). Fermentation has shown
signs of slowing down, but still seems
too early to transfer to the secondary.
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Would transferring now be a good

idea, or should | wait for the primary
fermentation to settle more?

Tim Bollnow

Downers Grove, lllinois

The main reason to rack the beer
from primary lo secondary is (o reduce
the yveast load for aging. This is not
absolutely necessary, but does help
reduce autolysis il the beer is aged in
the fermenter for several weeks prior
to bottling. This practice is still widely
practiced by commercial brewers, but
is gradually being replaced by the uni-
tank method of fermentation where
beer is fermented and aged in cylindri-
cal tanks with conical bottoms that
permit removal of yeast without rack-
ing. If the beer is still fermenting when
you rack it into the secondary you will
carry more yeast over than if you wait
until fermentation is substantially fin-
ished and the yeast has had a chance
to Mloceulate, It certainly will hurt the
heer to rack it before it is completely
finished . . . but if the point is to get it
off the yeast, vou don’t want to rack it
too soon.

Doing gravity checks at home can
be viewed in a negative light because
each sample is equal to about 1/2-
bottle of beer and each time the fer-
menter is breached with a sampling
device you risk contamination. I firmly
believe that the pros of sampling far
outweigh the cons and like to check my
fermentation for completeness. If yvou
don’t test it, you really don't know if it
fermented properly until it is too late. I
take several samples during fermenta-
tion to track the progress of the fer-
mentation. This gives me a chance to
take a corrective measure, for example
adding more yeast, if things are not
going as planned. It also produces a
sample to taste. Il something really bad
happens early on that results in a bad
batch, I prefer to jump ship early
instead of spending any more time on a
lost cause than necessary. My advice is
to test it, taste it and rack it when the
time is right!

Revisiting efficiency
In your response to this inquiry,
“When | follow all-grain recipes, my

original gravity is always about 10
points lower than the recipe target.
Help!” in January-February 2002's
issue (the answer in full can be found
at www.byo.com/mrwizard/889.html),
you advise that a given columnist, like
Replicator, “typically will use his own
efficiency factor, based on his system
and experience. This is usually bet-
ween 65 and 68%, meaning that a
pound of malt will add between 0.65
and 0.68 pounds of extract to the
wort.” This answer is somewhat mis-
leading and seems to leave out a criti-
cal assumption behind all-grain mash-
ing extract calculations.

For instance, at the given efficien-
cy ratings, you would only expect
between 0.65 and 0.68 pounds of
extract if the cereal you were mashing
manifested an extract potential of
100%. This is never the case in all-
grain mashing. Pale malt typically has
an extract potential of 81% — which
means at a 100% “efficiency factor”
you would only expect a maximum of,
say, 37 gravity units per pound of malt
(or 0.81 pounds of extract in the wort
per pound of pale malt mashed). The
difference between a realistic pale
malt extract potential of 81% and a
hypothetical 100% extract potential
(wherein one might expect to exiract
46 or 47 gravity units per pound of
malt) is essentially 10. This could
explain the 10 gravity unit difference,
couldn't it?

Stephen McDaniel
Oakland, California

Wow! It's amazing how the same
question read by two brewers can be
interpreted so differently. I read the
question more simply. His problem as |
saw it was that when he followed a
recipe printed in a magazine or book
he never got the published starling
gravity and is usually about 10 points
low. I understood the 10 points low to
mean 1.038 instead ol 1.048, [for
example. | also assumed that this
brewer was not doing any sort of cal-
culations and was not able to find a
fault in his calculation methodology
because he did not mention anything
about his calculations.

Now that T read this again, I can




think of a methodology error that can
result in a phantom low yield and that
is improper use of the hydrometer. I a
brewer performs a gravilty check on
wort that is warmer than the calibra-
tion temperature on the hydrometer,
the measured value will be under
reported. I use hydrometers with built-
in thermometers and correction scales
for easy temperature compensation.
You do make some good points about
extract elficiencies and the finer points
ol extract calculations, I will attempt to
clarify the numbers 1 used in my origi-
nal answer to in hopes of eliminating
confusion.

Pale malt indeed has a typical “lab-
oratory yield™ of 81% dry-basis yield.
Maltsters  use such numbers to
describe their products. The method
used to obtain this number is (o per-
form a small, laboratory mash. The
malt sample is split into a coarsely
ground sample and a very finely
ground sample. The two samples go
through a mash profile, the wort is
separated from the grain solids in a
funnel equipped with a filier and the
worl is aggressively “sparged” o leave
little-to-no extract in the spent grains.
This is a standardized method. is
reproducible and is used by labs all
over the world that do malt analyses.
The method (along with a moisture
content analysis) yields five parame-
ters with a range of typical values (for
North American 2-row malt):

coarse grind extract (as-is) 77-78%
coarse grind extract (dry-basis) 79-80%
fine grind exiract (as-is) 78-7T9%
fine grind extract (dry-basis)  80-81%
coarse/fine ditfference 1-2%

Coarse/fine difference is a measure
of malt modification and ranges
between 1-2% for most malts, where
malts deemed “under modified” have a
(/F difference of more than 2%. This is
a erude line in the sand and is some-
what irrelevani since most malt today
has a GV difference ol less than 1%.
Even “under modified” malts do not
come close to 2%. My point is that the
coarse and [ine grind values are pretty
darn close these days.

The dry basis number accounts for

the moisture content of malt and

allows for an accurate comparison of

malts that have different moisture con-
tenis. The as-is number gives the
brewer a handy number to use in
the brewery because it tells us the per-
cent extract contained in the malt on
hand, including the moisture. The as-is
number is always lower than the dry-
basis number because malls contain
some water.

[ Ao

Beer Kit

Fresh malt extract
» containers packed and
shipped filled to the top
no airspace!

Specialty grain blend
+ shipped whole

ot freshly crushed to
order

Muslin mesh bag
- for steeping specialty grain

Free 64-page color catalog

1/2" Thermoplasti;:
Tubing
$1.40/foot

BREHER

anatomy of a typical
Northern Brewer

(Irish redalius)

Therminator Plate
Chiller

$189.00

Personally, I like comparing my
actual yield in the brewery to the
laboratory coarse grind extract (as-is
basis) value to calculate my brewhouse
efficiency, usually called brewhouse
vield. I have a mash mixer and lauter
tun where I work and we routinely get
92-94% ol the laboratory coarse grind
extract (as-is basis). I call the lab value
multiplied by the brewhouse yield the
working vield. For example, 0.78 (lab

Saint Paul, Minnesota

1.800.681.2739

www.northernbrewer.com

Fresh Wyeast
pitchable liquid yeast

«extra-large 125 mL smack packs

* same-day pitchable -
100 billion cells per package

« the only liquid yeast that allows
brewers to confirm yeast activity
before brewing

Priming sugar
* pre-measured

Pellet hops

+ packaged in oxygen
barrier bags and stored
frozen

www.northernbrewer.com
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Seal Eamonts Better Bottles
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My. Wizard

vield) * 0.92 brewhouse yield = 0.72
working vield. In our brewery, this
means that when we brew a beer pri-
marily from pale malt with a lab yield
of 78% (coarse grind, as-is) we yield
(.72 parts extract per part malt used in
the mash. This is what I call a working
vield of 72%.

Most homebrewers do not get 92%
brewhouse vields and instead usually
get brewhouse vields around 85%.
When this number is compared to a
coarse grind, as-is lab yield of 78%, the
working yield is 66%. Finally, I've noo-
dled my way into a response to your
point that the only way to get
0.65-0.68 pounds of extract per pound
of malt is to begin with a cereal with a
100% lab yield. This is a realistic value
and it states that if your brewing rig
and method is 85% as efficient as the

lab method you will get 0.66 pounds of

extract from a pound of malt contain-
ing 0.80 pounds of extract.

I admit this is not a perfect method
because it assumes that all of the malt

in the brew has the same laboratory
yield and this simply is not true. As you
point out, lab yield drops as the malt
becomes more highly kilned because
part of the exiract present in the siart-
ing material is either lost in “smoke” or
rondered insoluble during Kilning. |
benchmark my efficiency with beers
almost entirely composed of pale malt
(our helles lager is one such brew) and
consider the various yields of individ-
ual malts in comparison to this bench-
mark when doing calculations for
other beers.

In your response Lo my answer, you
introduce a unit I typically do not use
and that is extracl points per pound of
malt or gallon wort. In this sysiem,
80% yield translates to ~37 points of
extract (1 convert using the following:
points per pound = 0.46* % yield +
0.09). I suppose one could expect 100%
vield from malt (~46 points) and
conclude that they are yielding 10
fewer points per pound than erro-
neously expected. It is indeed key to

compare your performance to the right
laboratory yield, and with malt the
vield is not 100%. I also agree that il a
brewer miscalculates their brewhouse
efficiency and uses more malt they will
not correct a mathematical error. In
this case, however, 1 think his problem
has more to do with differences in
brewhouse various
systems than with the [iner points of

yields among

yield calculations.

Do you have a guestion
for Mister Wizard? Write
to him cfo Brew Your
Own, 5053 Main Street,

Suite A, Manchester

Center, VT 05255 or

send your e-mail to
wiz@byo.com. if you
submit your question by
e-mail, please include
your full name and
& hometown. In every
issue, the Wizard will
select a faw questions for
publication. Unfortunately,
he can't respond to ques-
tions personally. Sorry! W

MiniBrew Fermenters
40, 25, 6.5, 8, 15 gallons

THERMOMETERS
NEW - MiniQuick Connect Hose Kit
buy the Kit or buy the parts

Fermenters

MiniHot Liquor
15 ¢l. Tank

Our plastic equipment is
easy to clean - easy to
sterilize - easy to use

I Real brewers have Conical Bottoms |

MiniMash
Lauter Tun
15 Gallons

Ball Valves
1/2, 3/4, 1"

If you don’t see our products at your local homebrew store ask why, then call us at

951-676-2337. john@minibrew.com or visit minibrew.com for a free catalog,

November 2004  Bisw Youn OwN




Dusseldorf Altbier

A cool ale from a cool city

that we can pinpoint the birth
eer style. The Pilsner, born
n November 11, 1842 and
born in Munich on March
are perhaps the two most
eptions. It is quite common,
at we can pinpuoint a style’s
origin. For instance, London
the porter; Bamberg, the
Dublin.  the stout;
the export; Burton, the
logne, the Koélsch; and
. . . the altbier. Althiers
I-fermented and lagered,
lored ale and the traditional
¢ from this capital city of

the Rhineland.

In Germany, where 88.7% of all
beers drunk in 2003 were lagers, alt-
bier is one of the few indigenous ales —
next to the blond Kélsch from Cologne,
only 44 kilometers (27 miles) up the
River Rhine from Diisseldorf, and the
weizen or weisshier [amily [from
Bavaria.

A sip of altbier is a
sip of beer history itself

Altbier was not created on a
particular day; it evolved over cen-
turies, even millennia. “All” means
“old” — an allusion to the old style of
brewing, before lager. The modern alt-
bier acquired its name only in the
1800s. when this Diisseldorf original
became threatened by the “new” beer
— the lagers of Bavaria and Bohemia.
The first lagers had been pionecred in
Bavaria in the 16th century but they
became ubiquitous in Continental
Hurope only in the 19th century. Before
that time, in Diisseldorf, altbier was
just bier.

&EI'BIER by the numbers
O .au v 1.046-1.050 (11.5-12.5 °P)
¢ R 1.010-1.012 (2.5-3 °P)
SRM ... 10-20
e e 25-45
ABV coosrss s aisae 4.5-5%

In spite of its age. however,
Diisseldorf has somehow managed to
integrate its heritage with ils aspira-
tions — and its indigenous beer is liv-
ing proof thereol. I’s still chic for dap-
per and suave modern Diisseldorfers to
sip an altbier from the traditional
straight-sided 0.2-liter (-7 oz.) glass, in
one of the city’s ancient brewpubs or
ritzy bars. In the cily’s Altstadt (old
town), almost every house contains a
pub. There are more than 200 of them
crowded together in an area less than
one mile square in buildings, many of
which date from the 13th to the 17th
centuries! The Altstadi survived the
bombings of World War Il unscathed.
With its cobble-stoned lanes, it is
known affectionately as the longest bar
in the world, and it is there that you
can find three of the four brewpubs
that have defined the altbier style for
our age. Within a few hundred yards
from each other, there is the Zum
Uerige, Im Filichschen and Zum
Schliissel. In translation, these names
mean “at the grouch,” “at the little fox”
and “at the key” respectively. The old-
est alibier brewpub, Schumacher, so-
named after ils founder Mathias
Schumacher, is only a 10-minute
walk to the east of the Altstadi. It
opened in 1838.

Diisseldorf is perhaps the most un-
German of German cities. Neither dour
nor glitzy nor jovial, it is laid-back,
fashionable and cosmopolitan.
Disseldorf is cool, both literally and
metaphorically, like its signature brew.
It rarely gets very hot or cold in
Disseldorf, which has important rami-
fication for the types of beer that one
could brew there before refrigeration.
Thus, altbier is the slowest and coolest
fermented ale in the world. The great-
est altbiers are fermented by a special-
ty ale yeast at a cool 55 °F (13 °C),
almost as cold as a lager.

In 2003, althbier had a market
share of 2.7% ol all brews in Germany,
but on its home turf, in Disseldorf,
every other beer consumed is of the

continued on page 21
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by Horst D. Dornbusch

— BRECIPE

Cool Alt

(5 gallons/19 L, all grain)

0G = 1.047 FG = 1.010

IBU =40 SRM = ~10 ABV =4.8%

Ingredients
10.66 Ibs. (4.8 kg) Weyermann
Munich Type 1 malt (6.5 °L)
10.75 AAU Spalt hops (bittering)
(2.4 02./68 g of 4.5%
alpha acid)
1.2 oz. (33 g) Spalt hops (aroma)
Wyeast 1007 (German Ale) or
White Labs WLP029
(German Ale) yeast
1 cup dried malt extract
(for priming)

Step by Step

Start with a dough-in at
about 122 °F (50 °C) for a 30-
minute rest. Then increase the
mash temperature. using a com-
bination of hot-walter infusion
and direcl heat, io 148 °F + 2 °F
(64 °C = 1 °C) for a 30-minuie
beta saccharification rest, to 156
F+£2°F(69°C+1°C)fora30
minute alpha saccharification
rest, and finally 1o 170 °F + 2 °F
(77 °C = 1 °C) for the mash-out.

Recirculate your wort until it
runs brilliantly clear (about 15
minutes). Then sparge until you
reach kettle wort’s gravity of
about 1.042 (10.5 °P) o account
for evaporation losses during the
boil. All-grain brewers should
expect o need a total of 6.75-
7.5 gallons (approximately
25.5-28.5 1) of browing liquor for
mashing and sparging.

In Diisseldorl, boiling times
are between 90 and 120 minutes.
Longer boils produce a maltier
aroma and a slightly deeper
color. So take your pick. Add the

continued on page 20
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recipes continued
continued from page 19

z

bittering hops about 60 minutes
before shut-down. At the end of the
boil, check the kettle gravity and
adjust to the target of 0G 1.047
(11.75 °P). Depending on your
reading, either liguor the wort
down or resume the hoil lor addi-
tional evaporation. Add the aroma
hops right after shut-down, Stir the
wort gently with a spatula to blend
the hops in evenly. Then let the
brew rest for about 30 minutes to
allow for sedimentation of the hot
break and debris.

Siphon the worl off the trub
and heat exchange it to the proper
pitching temperature; 60 °F + 5 °F
(16 °C = 3 °C)] for Wyeast 1007; 67
°F £ 2 °F (19 °C = 1 °C) for White
Lahs WLP029. For cleanest results,
always ferment the wort slowly at
the bottom edge of the yeast's pre-
ferred temperature range.

Ferment until the wort is about
90% attenuated (approximately
1.014 or 3.5 °P). Then rack and

November 2004 Brrw Your Own

reduce the temperature gradually
by about 2 °F (1 °C) per day until
vour Althier reaches a lager tem-
perature of 32 °F 1o 40 “F (0 °Cto 4
°C). Let the brew mature for three
weeks to two months on the yeast.
Altbier gets better with longer
lagering. Alter the first two weeks
of lagering, rack the beer off the
sediment.

At the end of the lagering peri-
od, rack the brew again and prime
it for packaging. Traditional alt-
biers are not very strongly carbon-
ated. If you package your althier in
a Cornelius keg, therefore. main-
tain a pressure of no more than 12
PSI (0.82 atmospheres). Store alt-
bier at about 41 °F (5 °C) and serve
it at about 50 °F (10 °C).

Cool Alt

(5 gallons/19 L, partial mash)

OG = 1.047 FG = 1.010

IBU =40 SRM = ~10 ABV = 4.8%

ingredients

5.0 Ibs. (2.3 kg) Weyermann
Munich Amber liquid
maltl extract

2.33 1bs. (1.1 kg) Weyermann
Munich Type I malt (6.5 °L)

10.75 AAU Spalt hops (bittering)
(2.4 0z./68 ¢ of 4.5%
alpha acid)

1.2 0z. (33 g) Spalt hops (aroma)

Wryeast 1007 (German Ale) or
White Labs WLP029 (German
Ale) yeast

1 cup dried malt extract
(for priming)

Step by Step

Steep crushed grains at 148 °F
(64 °C ) for a 30-minute rest fol-
lowed by a 30-minute rest at 156
°F (69 °C). To do this, place crushed
grains in a nylon sleeping bag.
Heat 75 oz. (2.2 L) of waler to
159 °F (71 °C) in a 6-8 qt. (~-6-8 1)

pot (not your brewpot) and dunk
the bag in it. With a clean spoon,
poke around at the bag and ensure
that the water and grain gets
mixed thoroughly. Monitor temper-
ature every ten minutes or so and
add heat to hoost temperature
back to 148 °F (64 °C). (Add heal in
short — 30 second to 1 minute —
bursts, Stir and let the mash sit for
minute, then retake temperalure.)
After 30 minutes, stir in boiling
water until you reach 156 °F
(69 °C). Let this rest for 30 minuies.
After this partial mash, remove
grain bag with a large Kkitchen
strainer. Resl bag (in strainer) over
brewpot. Add a quart (~1 L) of 180
°F (82 °C) waler to your “grain tea”
and pour it through the grain bag,
letting the liquid run into brewpot,
Add walter to make up vour full hoil
volume, heal it to a boil and add
malt extract. See the first recipe for
the remaining brewing steps.

Cool Alt

(5 gallons/19 L, extract only)

0OG =1.047 FG =1.010

IBU =40 SRM = ~10 ABV = 4.8%

Ingredients

6.4 lbs (2.9 kg) Weyermann
Munich Amber liguid
malt extract

10.75 AAU Spalt hops (bittering)
(2.4 0z./68 g of 4.5%
alpha acid)

1.2 oz. (33 g) Spalt hops (aroma)

Wyeast 1007 (German Ale) or
White Labs WLP029 (German
Ale) yeast

1 cup dried malt extract
(for priming)

Step by Step

Mix the mall extract with your
hot brewing liquor in the kettle.
Bring the wort to a boil and follow
the all-grain instructions.




continued from page 19

style. Most of it is poured on-premise,
tapped from wooden casks and dis-
pensed without GOy, by gravity alone.
In the United States, too. altbier has
become quite popular as a brewpub
special. As an import, however. altbier
is still rather rare, though I have found
Irankeinheim Altbier and
Altbier in a few specialty on and olf-
premise outlets in the US. recently.

Uerige

This dearth ol imported altbier in the
New World should be an additional
incentive for homebrewers to have a
go at this unique and rewarding brew.

Altbier ingredients
and processes

Most of the modern altbier specifi-
cations emerged during the nine-
teenth century, in the wake ol the
Industrial Revolution, when advances
in brewing science and technology
allowed brewers and maltsters 1o con-
trol their ingredients, especially mall
and yeast. Altbier generally has an
alcohol content of 4.5-5% by volume.

Some Diisseldorf brewmasters use
decoction mashing only, but even they
admit  that a perfect althier
can be made just from infusion. All
althier professionals, however, still
insist on both a protein rest and one
rests. In
Diisseldorf, mashing usually takes

or two saccharilication
about two hours.

To get the rich and engaging
copper-bronze color of a typical ali-
bier, brewers take various routes.
Many employ just one malt, a Munich
malt at a color rating of roughly 5 1o 8
‘Lovibond, such as Weyvermann
Munich Type I. Munich malt is usually
highly modified and imparts a strong
malty flavor and aroma, leaving some
residual sweetness behind for a rich
mouthleel. Our recipe is based on this
malt. For homebrewers looking to
substitute other malls, be sure that
they are within the specifications
mentioned above (5-8 “L).

Extract brewers are in luck, pro-
vided they can find
Munich Amber liguid mall extract
(LME). It is the perfect altbier extract,
hecause it is produced entirely from a

Weyermann

double-decoction mash of Weyermann
Munich Type I malt. At an OG of 1.050

(13 °P), this LME produces boiled wort
ol between 8.8 and 11.1 °L. Because
there is no need to steep specialty
grains, there is no extract with grains
recipe for this beer, However, this beer
offers a mice opportunity for extract
brewers Lo try a partial mash beer.
All-grain  brewers,  however,
depending on where they shop, may
have a

problem, because not all

malting companies offer Munich malts
in the 5-8 °L
more common).

color range (10-20 °L is

In this case, you can follow the
practice of several German brewers,
who compose their grain bills of a mix-
ture of darker Munich and pale Pils
malts. The Pils malt usually has a color
value ol 1.5-2 °L. Do not, however, use
pale ale mali — it differs in two
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important usually
0.5-1 °L. darker than pale Pils malt, and
it is usually made from grains that taste
less malty. Maltiness,
essential for the flavor profile of a

respecis: It is

however, is

top althier.

Continental Furopean Pils malt is
usually made from such two-row bar-
ley varieties as Barke, Alexis, Scarlet,
and Krona, whereas British pale ale
malt is often made from less malty
Golden Promise and Maris Otter. In
North America, pale ale malt is often
made from Harrington, or even (such
as Briess’s “Brewers Mall”) from six-
row barley, None of these malts are
suitable for top-quality althier.

The ratio is often half and half.
These brewers prefer some Pils malt in
their altbier mash tuns because it pro-
\'j.'.'][!.‘-i lhl.' 1]l'l'l' \‘\'ilh maore |1‘!'|1H‘I!lilb|l‘-ﬁ
and thus with a drier, crisper back-
bone. If you feel like experimenting,
yvou could make an altbier from
50% Pils malt, 25% dark Munich malt
and 25% Vienna or Carapils malt.

Some brewers add a small measure
of caramel or even black malt, but in
miniscule quantities only, just to color
the beer. Because altbier lives almost
exclusively off its upfront hops bitter-
ness and its mally finish, roasty toasti-
ness is absolutely verboten! Some alt-
biers contain a little bit of pale malted
wheat — usually no more than 5% of
the grain bill — for extra creaminess
and a stronger head, In Westphalia, the
wheat portion of brews labeled altbier
may even go as high as 40%. This
results in a beer, however, which
many alicionados no longer consider a
true altbier.

Once or twice a year, the altbier
brewpubs of Diisseldorf produce a sin-
gle batch of a special altbier called a
sticke alt (ancient slang for secret alt-
bier) or a Latzenbier (ancient slang for
beer on a shelf). These beers are
brewed slightly stronger and darker,
perhaps to an 0OG of 1.056 (14 °P), an
IBU rating of 50, a color rating of 16
SEM, and an aleohol level of 5.5% hy
volume. These altbiers often contain a
good dose of caramel malt (otherwise
not typical of an alibier), and oven
roasted malts.

The favorite hop variety in



Diisseldorf is Spalt (for bittering, flavor
and aroma). It has a mild and pleasant,
slightly spicy aroma and a bittering
level of about 4-5 IBU. If difficult to
come by, you can use Hallerfauer
Mittellrith, Tettnanger, Perle or Mount
Hood as substitutes.

The Mavor profile of alibier is
greatly influenced by the yeast. Few
other beer styles, with the possible
exception of weissbier, have such a
restricted choice of yeasts. While
British ales need yeasts that impart a
fruity complexity to the brew, altbiers
need exactly the opposite. The special-
ty ale yeasts that have evolved in
Diisseldorf over the centuries produce
a beer thal is almost as clean-lasting
as a German lager. They are cool-
fermenting and can still crank at tem-
peratures that would send most British
ale yeasts into dormancy. For an
authentic  althier [lavor profile,
therefore, you must resort to the few
specialists on the market that are
low-ester producers and can ferment
wort at a temperature somewhere
between a typical ale and a lager cellar
iemperature. The same, incidentally,
applies for the other Rhenish ale, the
Kilsch. The most commonly available
German ale yeasts for homebrewers
are Wyeast 1007 and White Labs
WLP029, whereby the Wyeast strain
can work in a cooler environment than
the White Labs strain. The preferred
temperature range for the Wyeast is
60 °F x5 F (16 °C + 3°C); for the White
Labs, itis 67 °F £ 2 °F (19 °C = 1 °C).

All proper altbier yeasts have poor
flocculation properties, but there is no
need for the homebrewer to fret, Even
il you want a clear finished beer, nei-
ther finings nor filtration are necessary
us long as you adhere to a few rules:
1. Because altbier is a “lagered” ale,
the yeast eventually will settle out, as
long as you do not disturb your tank
during lagering.

2. Ever nofice that conditioning tanks
in breweries tend 10 be horizontal,
while fermenters tend to be vertical?
Because of the geometry of a horizon-
tal tank, the yeast has to travel less far
to settle than it would in a tall tank. If
you have a choice of lagering contain-
er, therefore, choose the one with the

wider bottom. Corny kegs are worst for
this step. If you can, “crash” the
temperature down to the freezing point
for a day or two before racking.
Crashing always promotes yeast
precipitation.

3. Additional yeast will settle after
bottle conditioning. If you handle
the bottle carefully before pouring,
without rousing the sediment, your
altbier will never look as cloudy or

hazy as a typical hefeweizen.

4. Finally, beer filtration was not
invented until 1878, by lLorenz
Enzinger. a Bavarian living in Worms
in the Rhineland. Rhine-landers, how-
ever, have been making altbier since
long before that date. So you might get
some yeasl in your glass, consider
yourself transported back to the 1830s
in Diisseldorf, when the oldest modern
altbier pub opened. m
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Horst Dornbusch was born in
Diisseldorf and wrote the Classic Beer
Style volume on altbier (1998, Brewers
Publications). When he was a profes-
sional brewer, one of his flugship beers
was an altbier.

ALTBIER in the
REST of GERMANY

“mnmwigsmlm
Ozark, Missouri
1-800-321-BREW
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* Friendly Home Town Service

» Experienced, Helpful Staff
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« One Stop Shopping BEER-WINE-
SODA-MEAD-MUCH MORE

¢ Check Out the New
WWW.HOMEBREWERY.COM

* Now Open 6 Days a Week

s 20th Anniversary Sale Items
All Year Long

% » Constantly Adding New Products

The locals of Disseldorf
are clearly beer loyalists. About
half the beer they drink is altbier.
Moreover, altbiers rank the sixth
most popular beer in Germany
with a market share of 2.7% of
all beer sales. Altbiers are not
just brewed in Diisseldorf, but also
in such cities as QOelde, Minster,
Steinfurt in Westphalia, Frankfurt in
Hesse, Hanover in Lower Saxony
and even GroBostheim, a small vil-
lage near Aschaffenburg in Bavaria.
Though most of these altbiers are
similar to the Disseldorf model,
they have been historically less sig-
nificant for setting the style.

Southern altbiers tend to be bit
sweeter and maltier than the classic
Rhineland renditions. Hanoverian
Altbiers are slightly darker. Altbiers
from Westphalia (such as Pinkus
Miller Altbier from Midnster, which
is available in the U.S.) tend to be
spicier and tarter, in part because of
the addition of up to 40 percent of
wheat to the grain bill.

To become an accomplished
altbier drinker in Hanover, inciden-
tally, you have to learn a trick called
in the local vernacular a Liittje Lage
(perhaps best translated as a
“little layer”). Hold a glass of clear,
unflavored schnapps (vodka will do)
and a glass of Altbier in one hand,
with the altbler glass between the
thumb and index finger and the
schnapps glass between the index
finger and the middle finger. Make
sure that the rim of the schnapps
glass is slightly higher than that
of the beer glass. When you raise
the altbier to your lips, tilt it in
such a way that the schnapps
cascades into the beer, fortifying it
as you drink.

H November 2004  Brew Youn Own




Happy Hour

Begins with BrewMaster

winning
mmwummmmm
- using a combination of and luck
while avoiding the hardships
mmegmmuﬂmdaew\mdm
to be called BrewMaster. Games of
between two to five players take about an

-Ff fost eer  TPEET':
is where the it 5 not fust
Priests  for drunks
qotodrink,  ANVMOIL.

hour,and require no advanced knowledge
of beer.

saint obnoxious

MISGUIDED MONK

T” Ll"‘ftfl Deer.

SAM’S STEINS &
COLLECTIBLES

STEINS * TRAYS » SIGNS
NEONS « CLOCKS = GLASSES
COASTERS « PUB TOWELS
« TAP HANDLES » MIRRORS
AND MUCH MORE!

Featuring both German and
American steins. Collectible items
from over 50 brands of beer!

Visit our website at
www.samssteins.com
717-394-6404

Or come by our store:
2207 Lincoin Highway East Rt. 30
Lancaster, PA 17602

beercollections.com

The Best Source for Beer
Related Gifts and Collectibles from

Naturally,

(GLASSWARE:

U.S. and Foreign Breweries:

Hats anp Caps

Pint Glasses COASTERS
Beer ﬁ’hlg.'\" CROWNS
Shot Glasses LABELS
FISHING LURES SIGNS:
BotTLE OPENERS Neon
MAGNETS Metal
Beer Foob ITEMS: Tacker
Mustards POSTERS
BBQ Sauce STICKERS
Olives GoLF ITEMmS

,_,

3 requwed

no brewing sugar'

I Brewine INGREDIENTS
__mc'rlb uv Mac’s BREWERS.

e 3 Gift Certificates AMERICAN DISTRIBUTORS
olleetions s ; &3\ maaswrnbm;om. 1-800-735-6793
oy Gift Wrapping Catalin Pmdumw Sles@macorewery.com, 180053 LG2GOMALT

Mac's Brewem Ne’[sérr Nw.' Zeatand wwwmcs’mmving.m nz
FRoasTE

special advertising section



i Description
+ All 3 games $19.98x __

Price Qty Total

L S+His included to 48
US contiguous states

[ Check or Money Order
: [0 Charge my credit card

credit card number

/

"
' exp. date signature

! THREE WAYS TO ORDER!

i Mail, Telephone or order On-line:

» Happy Hour Games

: 10345 Caminito Surabaya

' San Diego, CA 92131
(800) 923-0555 Tel
: (B58) 536-9055 Fax

: happyvhourgames.com

Over

7,000 =
Items! +~1T
— [/

ei—

A classic
homebrew
deserves
classic

JTAVERN

{ TR OVE

E special

Put a little Spirit
in your Holidays!

WelshSpirit™ is an elegant
coffee flavored with the world’s
finest Brewing Malss,

Add WelshSpirit™ to your
shelves now. This unique gourmet
coffee makes great gifts and year round
best sellers, or... Brew some for
yousself. Kidk back. Relax. Treat
yourself like company!

Retail Orders/Information:
htep//www.CorksKegs.com,
LI Welsh@CorksKegs.com
Wholesale Orders/Volume Discounts:
Oregon Coffec Roaster 1-800-526-9940

beercooler.com introduces
« Versatile . .

Cools commercial keq beer or can be used for homebrewing.
- Lightweight . .

Durable, molded, polyethylene plastic. Weighs less than 60 Ibs.
= Stylish . .

Custom shape., Comies in a variety o
s PEIEIERES order

: ) :
'; r beercooler.com

| order by pi
ST e

« Portable .
Built-in, rece 55:-11 hand grips. l)prru:: al cigarette adapter.

« High Tech.
Units cooled w.ir'rq solid state, reliable, thermoelectric modules.
- Affordable . .

Cooler pays for itself over time from t wving to buy cans anc

advertising section
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Homebrewer’s Pride Great Beer Deserves a Great Tankard!

Imagine the pride - b 4
you'll have serving <] ! ! i ‘ d

g” < "14 this season’s holiday F )
,f’;;:t‘ brew to your family ! | : E

and friends in a
personalized glass
or mug from
Homebrewer's Pride

1 4
B J

h:‘tﬂé.'

Mugs,
Giasses,
Serving Trays,
Coasters,
Aprons,
Towels and more....
il Place your order today for that special
gift to make your bar complete:

www. homebrewerspride.com

wwW-jOhnsgroaery—Gom Unique hand-crafted wooden tankards by Don Lewis

"Ovel" 1800 Durably Built « Cold Insulating - Stylish Designs

Different BBGI‘E!— available online at:

-260 Glasses-
-62 T-Shirts-
-12. Gift 5(-.21:9-

~Gift Wraping- Want to understand your

-Ship anywhere- .
brewing better?

W*VVW.(]O]’]]CWiS('] (T—Si £1n8.CoOm

-Shop online-

319.537.2183
An lowa City Tradition
Since 19486

HOPPY HOLIDAYS
Hop Tech

Home Brewing
Supplies & Kits

Check out the most recommended book for both beginning and

Beer, Wine, Rool Beer & Ligueurs . = -+
HOHEBREW . A HOBBY VOU BAR DRI advanced brewers alike. Whether you want short, clear instructions for
Our specialty is our Hops packaged your first brew or the details for how and why on your fiftieth, How To

Ry S Supis Rpite Bt Brew will guide you to a better beer.
800-DRY-HOPS (800-379-4677) And to make your brewing calculations easier,the Home Brewing Recipe
On line catalog a Calculator will quickly determine the recipe gravity from different malts
www.hoptech.com and extracts. It can also calculate IBUs from different hop additions, for

any batch size of 5-12 gallons. It's like having a computer in your pocket.
6398 Dougherty Rd #7

Dublin, CA 94568 How To Brew and the HBRC are available at fine
EST 1993 homebrewing shops everywhere.

Camp Chef Distributor » Stoves & Accessories

g p'ecaall advertirsinog sEetromn




2 The Hoggs blend

four different apple
varieties for their orig-

inal recipe prior to the ™y
grind. The pomace of __

all four varieties is %
then pressed together
to extract the juice.

]

4

1 Barbara and Robert
Hogg of WaobblyGob
Traditional Ciders in
Great Barr, England
transfer apple pulp from
the grinder to their
hydraulic press.

photos by BRAD RING

APPLE
CIDER

the flavor
... Of autumn

by Paul Zocco




3 Contact your

local cider mill to see

4 By working with a local
source you insure that you
start with the freshest juice,
know the varieties used and
that no fermentation inhibit-
ing preservatives were used.

if they do custom
pressing. If you plan
to provide your own
apples make sure
they accept those
varieties on their
machinery.

f autumn to mind? Some
crisper days. For others,
inder of a season gone by
&lep. The days are shorter, but
f gutumn color. The perfumed
round us as the autumn harvest
sly wait for this fall panorama
rd to the new crop of apples.
The fragrant aromas and flavors of the season remind me
that it’s cider season again.

Picking a cider

Your first decision in the cider making process is find-
ing the right type of apples. Cider makers from differing
climatic zones throughout America produce a multitude
of ciders, using many types and blends of apples. The
local eider apples in the Northeast, where 1 live, include
Maclntosh, Rome, Granny Smith, Empire, Delicious and

(5 gallons/19 L, from juice)

Ingredients

5 gallons (19 L) apple juice

sugar (can be added to
increase original gravity;
add to fermenter)

2 Ibs. (0.91 kg) raisins

(New England cider option)

2-3 Ibs. (~0.9-1.4 kg)
brown sugar (New England
cider option)

J= tsp. pectic enzyme
(option for reducing haze;
add to fermenter)

1 tsp. yeast nutrients
(recommended if sugar is
added; add to fermenter)

5 Campden tablets
(an option for sanitizing the
juice; add 24 hours before
pitching yeast)

2.5 tsp. Bentonite
(option to clarify: add when
cider is racked)

1 tbsp. Sparkalloid
(another option to clarify;
add when cider is racked)

0.5-2.5 tsp malic acid or
winemakers acid blend
(an option for adding

tartness; add to taste
when bottling)

1-2.5 tsp. grape tannin
(an option for adding
sharpness; add to taste
when bottling)

4-12 oz. (118-355 mL) wine
conditioner
{an option for adding
swestness; add to taste
when bottling; use only for
still ciders)

2-6 oz. (59-178 mL) glycerine
(an option for adding body;
add to taste when bottling)

spices
{(add alcohol extract to
taste when bottling)

0.75-1.25 cups corn sugar
(for sparkling cider; add
before bottling)

Champagne yeast
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Combinations of sweet, bitter, tart and
sharp apples are blended by the indi-
vidual cider maker. As veteran cider
maker Tom Muska of Applebrook Farm
in Broadbrook, Connecticut said to me,
“The trick is in the blend.”

Making cider slarting from apples
requires a fairly extensive knowledge
of apple varieties and access to an
apple press. This can be a bit much for
a beginning cider maker to bite off, so
this article will discuss basic home
cider making using already bottled
sweel (unfermented) apple cider.

Get your hands on the freshest
cider possible, and taste it. Il it tastes
good, use it in your brew. There are
orchards all across North America and
you can probably find a local cider mill

in your area by looking in the yellow
Many orchards, like Mad Tom Orchard in East Dorset, Vermont (shown above) crush apples pages or asking at your local farm
to make cider. Some export the juice to breweries who ferment it for hard cider. .

Photo by Garrstl Heaney

stand. Spend a little time driving
around the countryside visiting as
Baldwins. 1 attended a fall festival in  ent apples on display. I was astonished many cider mills as possible. You'll
Massachusetts last vear where a that so many different varieties are eventually find a cider that you like
farmer had at least seventy five differ-  grown here in New England.  and have a blast doing it.

Do not use any “supermarket
juice” that has preservatives (usually
potassium sorbate or sodium ben-
zoate). Those chemicals may inhibit
your [ermentation. Always read the
label, However, keep in mind that there
may not be anything added to your
local supermarket cider. If not, and it
tastes good, go ahead and use it.

Sanitizing the must
In brewing, the worl (unfermented
beer) is sanitized by boiling. When
making cider. there are a couple ways
to sanitize the must (unfermented
juice). You can pasteurize the must by
* Freshest Malts Available * Award-Winning Malts heating the swoet apple cider to 160 °F
. . (71 °C) and holding it there for at least
e TOp -Rﬂtéd CILStOﬂ‘!Qf SQ?’UICQ 2 P!'Oﬂlpt Delwery fifteen minutes. After cooling to below
80 °F (27 °C), you can add the yeast.
(Before heating, check the label or ask
al the farm where you buy your cider
— it may already be pasteurized and
ready to go.) Some cidermakers have a
negalive attitude towards pasteurized
as opposed Lo unpasteurized cider. I've
used both types in my ciders and can’t
detect a dilference,
As an alternative to heating, some
cider makers prefer to add 50-
100 parts per million (ppm) of sodium

Premiun: Food & Beverage Ingredients

Want the best. Buy the best.

CALL TODAY! 1-800-466-3034

NORTHWESTERN. ..
we improve your product mix™

3590 N. 126th Street, Brookfield, WI 53005
(262) 781-6670) = Fax (262) 781-066()
www.nwextract.com * Email: flavors@nuwextract.com
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or potassium metabisulflite to their
freshly squeezed cider before pitching

their yeast. This is approximately one

Campden tablet per gallon (3.8 L) of

musl, Alter you add the sulfite (which
will kill any wild yeast and bacteria),
allow the must to sit for
belore the veast is pitched.

24 hours

Making cider

Start by sanitizing a clean 5-gallon
(19-1) carboy or bucket. Make sure
that you also sanitize the lid, airlock.
stirring utensils, stopper and whatever
else you will be using. Next, pour your
sanitized sweet cider into ils primary
fermentation vessel. If you are making
a cider with an initial addition of sugar

or other flavorings, reserve a quart of

sweet cider in a cooking pot.

l'or a New England cider, you will
add some raisins and brown sugar.
Raisins are a traditional addition to a
New Lngland style cider. They add
some tannins to the mix and also some
fermentable sugars. Slowly bring the
temperature up to 160 °F (71 °C) and
hold for fifteen minutes, then add this
mixture directly to your must. This vol-
ume won't affect the temperature
much when added to the five gallons.

Fermentation

The most eommon yeast used in
cider making is Champagne yeast. It
has a neutral flavor and tends to fer-
ment o dryness. I never make a starier
for my ciders and haven't had any
problems. (The initial pH and sugar
composition of sweet cider is closer io
unfermented wine than wort, and
winemakers typically don’t
about pitching as much as brewers do.)

You must, however, aerate the
entiro mix before primary lermenta-

worry

tion. After aeration, allix a sanitized lid
or stopper and airlock to your primary
fermenter. Ferment the must at 65-
70 °F (18-21 ().

Some cider makers prefer 1o add

pectic enzyme — usually at a rate of

one quarter teaspoon per 5 gallons

(19 L) — to improve the ¢larity of the

end product. Adding yveast nutrients

can also be a good idea, especially if

you have added a lot of refined sugar
to your cider must.

Conditioning

As in established brewing and
winemaking practice, you must trans-
fer (rack) your cider off its dead yeast
and sediment. Do this after seven to
ten days of fermentation. Leave the still
fermeniing cider in this secondary fer-
mentation vessel for at least two more
weeks. After fermentation is complete,
you may need to add a clarifier 1o
brighten up your creation, Bentonite or

Sparkalloid are commonly used for
this. Usually. 2.5 teaspoons of
Bentonite or 1 tablespoon of Sparkal-
loid is used for 5 gallons (19 L). Follow
the instructions on the package for the
process to make them up.

Adjusting and bottling

You are now al the stage of finaliz-
ing, modifying and bottling. It your
cider lacks tartness/acidity, you can

Unmatched uahty

Barons Premium Beer Kits offer
7.5 litres of high quality
concentrated wort to handcraft
your own micro-brewery style beer.
Using the finest barley malt available from the around the world, Barons
offers the opportunity to choose from 14 different styles including:
American Lite, Mexican Cerveza, Dutch Lager and Canadian Lager.
Our state of the art aseptic packaging system preserves the rich, grainy
flavour of our low-concentration wort; (lower than any conventional beer
kit)- resulting in superior quality beer, every tlime.

For more information on Barons Beer Kits, or to locate a retailer near you,
visit www.brewking.com
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add malic acid — the acid found in
apples — or an acid blend, as used by
many winemakers and meadmakers.
Try adding 0.5 oz. (14 g), then taste
and add more if needed. Likewise, if it
lacks sharpness. you can add tannins
by adding grape tannins. Start with
Yi tsp.. then add more if taste dictates.
Il your original sweel cider was a bit
low in sweetness or body, you may end
up with an extremely dry and flavor-

A RTEMNO'LUT1IO0ON

Why mess around?

IT's Time To CoME CLEAN

extra pack of cleaning heads.

DuBois, PA 15801
info@turboscrub.com

Introducing the TurboScrubber'

A great, new product that turns your electric drill into a high-speed
cleaning machine, perfect for bottles, carboys, kegs and more. The
TurboScrubber is designed for people who love to make wine and
beer — but have always hated the clean-up. Now you can paower your
way through those cleaning chores in no time. Fast. Easy. Fun.

CaLL Us AT 814-591-0808 Tobpay!

Or visit www.turboscrub.com to see the assorted sizes available:
a TurboScrubber for every need! And don’t forget to order an

INTHE US [N €
A & M Mfg., LLC Buon Vino Mfg., Inc.
P. 0. Box 174 P. 0. Box 26003

365 Franklin Blvd
Cambridge, Ontario N1R 8ES
info@buonvino.com

Patent Pending Formerly the Power Scrubber

less cider. That's why I like to add the
raisins and some spices. One of my
favorite ciders is a blend of cinnamon,
ginger and allspice that is added after
the fermentation is complete.

A few weeks before I plan to bottle,
[ marinate the above mentioned spices
in a little rum. The [fragrant oils and
fNavors of the mixture permeate the
rum, and also settle out the spice sedi-
ment. You can then use the clear upper

IN CLEAN!

www.turboscrub.com

M

TURBO

scrubbenr
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layer of the elixir as a flavoring. This
will not ferment, so it can be added at
botiling day to the taste you prefer. One
of my favorite ciders using this recipe
actually tastes like a liquid apple pie.

It your ereation has an alcoholic
texture, a nice [lavor but lacks the
sweeiness that seems Lo bind it all
together, there is a syrupy commercial
product called wine conditioner. Wine
conditioner contains a high concentra-
tion of sugar, but also has a bit of sor-
bate added. The sorbate prevents fer-
mentation [rom restarting and the sug-
ars present will bring vour cider back
to life with a bit of sweetness. This can
be done on bottling day to taste. |
would start by adding 4 oz. (118 mL) to
the 5-gallon (19-L) batch, then add
more to taste.

Also, il the body of your cider is a
bit thin or flabby, there is also a solu-
another unfer-
mentable, is another product available
that builds body and can be added
directly to the cider on bottling day. It
will bring up the mouthfeel of the cider.
It can also be added to taste (feel) on
bottling day. With glycerine, I starl
with 2 oz. (59 mL) for a 5-gallon (19-1.)
batch, and increase 1o laste,

II' you prefer a dry, light-bodied
cider, do not add any of the condition-
ers or body builders. A Champagne-

tion. Glycerine,

like dry cider can be produced this way
by letting the fermentation go to com-
pletion,

It vou prefer a bubbly version, you
would then add three quarters of a cup
of corn sugar and a package of
Champagne yeast to your 5-gallon
(19 L) batch, and proceed to bottle. (If
you've added sorbate solution to your

mix, the carbonation will not work.)

Bottles

Something as special as cider and
especially your homemade creation
deserves a special package, Wine mak-
ers have known for years that the bot-
tle and label design help sell their
product. Why not do the same with
your cider? Corked wine bottles are a
possibility. Another is using American
Champagne bottles. They hold 750 mL
to a liter, and can be capped with ordi-
nary (European

crown - caps.




Champagne bottles have a larger open-
ing and require a specially sized cap
and capper modification.) Dress up
your bottles with a date and cider type.
They make great Chrisimas gifls,

A few notes on recipes

The sugar content of dilferent
ciders varies. Use your hydrometer to
determine the specific gravity of your
juice and its potential level of alcohol.
(Assume that final specific gravity will
drop to 1.000.) Adding fermentable
sugars, such as honey, molasses, maple
sugar, piloncillo or brown sugar will
produce more complex flavors and a
higher alcohol level. Be careful here,
though, I've sampled ciders with way
too much alcohol. Sometimes the high-
er alcohol level produces an unpleasant
hot, burning sensation. Balance is the
key word here,

For traditional cider, shoot for
maybe 4% ABV (the BICP guidelines
say 4.5-7.0). For New England cider,
the sky's the limit. (The BIJCP says
7-14%). | think that you can do whalt-
ever you want, but the balance has 1o
have apple flavor and not just alcohol.
There shouldn’t be any restrictions . . .
do what leels good for you. A nice blend
of apple flavor, alcohol and other subtle
[actors make for a pleasant cider,

I add an extract of cloves to my
perry (pear cider). Apple pie spices
seem to go well with apple cider. The
flavors seem made for each other.
Cinnamon, ginger and allspice marry
well with the acidity of apples. Cyser is
actually a mead (honey based), but is
made using apple cider in place of the
normally used water. You get a nice
blend of apple and honey flavors. The
possibilities are as endless as your
imagination.

Oh, one more thing . . . remember
to bring a bottle or two of your ¢reation
to your cider press guy. Trust me, he'll
be appreciative, impressed and will
probably share it with his lamily on
Thanksgiving Day. =

Paul Zocco is the owner of Zok's
Homebrewing Supplies, Willimantic,
Connecticut. He was New England
Cider Maker of the Year for the years
2000, 2001 and 2002.

Farmhouse Ales

| Culture and Craftsmanship in the Belgian Tradition

BY AWARD WINNING BREWER le MARKOWSKI, Bn}:wxr \STER, SDL THAMPTON PUBLICk House

Today's farmhouse styles resulted from years
of evolution, refinement, interpretation and
rc-interprefation of the simple, rustic ales
once brewed on farms in Flanders and
Wallonia. Farmhouse Ales defines these
Saison and Biere de Garde brews in modern
and historical terms while guiding today’s
brewers toward credible and enjoyable

reproductions of these old world classics.

Available November 1, 2004

% . Pmmem ey |

To order visit www.beertown.org Brewers Pubiications i@i
 Or call 838.8226273 - +1.303.447.0816 s Rt

bitp://www.GrapeandGranary.com

"Your Hometown
Brewshop on the Web'"

Family Owned - Friendly Service
Quality Products - Mail Order Prices
Same Day Shipping - Bulk Pricing

Visit our online store and catalog or call us

1 1-800-695-9870 for 2

free catalog and ordering. You'll be glad ya did!
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malerial, mall

uscless. At

s a4 brewing

extract is
that's what Brew Your Own
might have said in the mid-
dle of the 19t Century if' it
had been published then.

As we saw in the [irs

Malt Extract: Part 1,” October 2004
BY0), ithe British Navy had (ried it
extensively, but the beer brewed from
it had been rejected by the sailors. Two
things changed this: nothing and poli-
ties. The “nothing™ was the use of vac-
uum in removing water [rom wort, The
“politics” was radical alteration of the
way in which the British government
changed taxation on brewing.

Early attempts at making mall

extract had simply boiled the water ofT

at atmospheric pressure. This takes a
lot of time and a lot of energy and
makes the procedure expensive. More
importantly, it has a huge effect on fla-
vor. At best such wort would have been
highly caramelized. At worst it would

November 2004 Brew Yous Own

least

article ("A History of

Part Il. Back to the Drawing Board!

have had a strong burnt taste, In adedi-
tion, prolonged hoiling would result in
protein breakdown so that the result-
ing beer would have had poor mouth-
feel and foaming characteristics.
Advancing technology in the late
194 Century made it possible to con-
centrate wort under vacuum. This
meant that the process was shorter
and cheaper — and that less heating

was required since the boiling point of

the wort is much lower under vacuum
than under atmospheric pressure. This
also meant that the beer made from it
would taste better!

Striding Ahead

Malt extract had continued to be
made throughout the 19" Century,
mainly for medicinal purposes.
\ccording to one writer, it appears that
a good deal of this in the mid-19th
Century was imported to England from
the US and Germany. Apari from one
reference 1o a
Bohemia producing a solid extract in

Professor Reitch of

By Terry Foster

Is malt extract
useless as a brewing
material? What changed to

make it the popular
ingredient it is today?

the 1870, | have found nothing more
on this. Presumably it was small-scale
production, made only for medicinal,
and later, food use; the Germans would
certainly not have used it for brewing!

The impetus for a return to using
malt extract in brewing in Britain
came in 1880, when Prime Minister
Gladstone introduced what became
known as the Free Mash Tun Act. Prior
to this time, taxation on beer was on
malt and hops. Apart from a couple of
briel periods when addition ol sugar
was permitted, this meant that other
ingredients were banned. And because
the revenue from these taxes was so
huge, compared to other sources, this
ban was rigidly enforced by the Excise.

What Gladstone did was to abolish
the taxes on ingredients and to apply a
new tax on the beer, based on the orig-
inal gravity of the wort before fermen-
tation. Now, brewers could use what-
ever they liked in their mash tuns,
hence the name ol the act. So they
started to look at things like sugar and




Prohibition Brew

(5 gallons/19L, extract)

0OG =1.068 FG = 1.005

IBU = 20-30 SRM = 10 ABV =8.1%
This recipe was compiled from a

variety of sources as an illustration of

what homebrewers were up to in

those dark days.

Ingredients

3.3 Ib (1.5 kg) malt extract syrup
(back then, it would likely
have been Pabst Blue Ribbon
malt extract)

5.0 Ib (2.3 kg) cane sugar

2 oz. (57 g) hops (any variety, and
they would probably have been
old, even “cheesy"!)

Red Star dried yeast

Step by Step

Boil the hops in 3 gallons (11 L) of
water for 1 hour, strain off the liguor.
Dissolve the malt extract and sugar in
the liquor, add cold water to 5 gallons
(19 L) and pitch yeast. When fermen-
tation has appeared to stop, bottle off
and allow to condition.

That 70’s Brew

(5 gallons/19L, extract)

0G =1.049 FG = 1.009

IBU = 37 SRM = 8-12 ABV =5.2%
A pre-modern homebrew recipe.

For authenticity, brew while listening

to “Cold Gin" by KISS.

Ingredients

4.7 b. (2.1 kg) Muntons Light liquid
pale malt extract (back then it was
Muntons and Fison’s)

0.5 Ib. (0.23 kg) Muntons light
dried malt extract

1.5 Ib. ( 0.68 kg) cane sugar

QU Wy

10 AAU Northern Brewer hops

(60 mins)

(2 0z./57 g at 5.0 % alpha acid)
0.5 oz (14 g) Fuggles hops (15 mins)
1 package EDME Ale yeast
1 cup corn sugar (for priming)

Step by Step

Dissolve the malt extracts and
sugar in 3 gallons (11 L) warm water,
Bring to a boil, add the bittering hops,
and boil one hour. Add the finishing
hops 10 minutes before the end of the
boil. Strain, or siphon off from the
hops, and add cold water to make
5 gallons (19 L). Cool to about 70 °F
(21 “C). Pitch yeast and allow to fer-
ment. By 5-7 days, final gravity should
have been reached; rack into a
fermenter. One to two weeks later,
rack again, prime with corn sugar and
rack into keg or bottles. The beer
should be ready to drink after condi-
tioning for a week or so.

Menestheus Mild Ale

(5 gallons/19L, extract)

OG =1.038 FG = 1.009

IBU =28 SRM =12 ABV = 3.6%
This is an interpreation of the ale

brewed on the Menestheus. The spe-

cial processes used on the ship are

not duplicated, but it is a pretty fair

mild ale!

Ingredients
3.3 Ib (1.5 kg) amber malt extract
1.75 Ib (0.8 kg) dried malt extract
7.5 AAU Whitbread Goldings

hops (60 mins)

(1.25 0z./35 g at 6.0% alpha acid)
Wyeast 1028 (London Ale) or White

Labs WLPQO5 (British Ale) yeast
0.75 cup corn sugar (for priming)

photo by michael pollio

Step by Step

Dissolve the malt extracts in 3
gallons (11 L) warm water, stirring well
to ensure the extracts dissolve prop-
erly. Bring to a boil, add the bittering
hops and boil for one hour. Strain, or
siphon off from the hops, add cold
water sufficient to obtain 5 gallons
(19 L) and cool to about 70 °F (21 °C).
Pitch with yeast starter and allow to
ferment. By 5-7 days, final gravity
should have been reached; rack into a
fermenter. One to two weeks later,
rack again, prime with corn sugar, and
rack into keg or bottles.
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cereals that were cheaper than malt.
Malt extract was also a possibility. This,
coupled with a growth of its use in
health foods offered possibilities for
entrepreneurial manufacturers.

First on the market, starting in
1881, was the Standard Mall Exiract
Company. This was later renamed the
English  Diastatic Malt Extract
Company Limited, which shortens nice-
ly to the EDME we know today. Before
the end of the century, others were in
on the act, including Macadams of
Dunbar in Scotland (British Malt
Products), Paine and Company (John
Bull), followed in 1903 by Edward
Fison (onee Munton and Fison, now just
Muntons).

None of these new extract makers
were big, compared to the brewing
industry, for their products were only
used by brewers as additives. This
could be done in one of three ways:

* Adding directly to the cooled wort, in
order to improve fermentability

* Adding to the copper as a “wort
extender,” increasing wort gravity

* Adding a “diastatic extract” to the
mash to increase yield from the grain
malt

The first approach is now little
used, and carried an obvious risk of
infection. The second is still used today,
and is an effective way of making high
gravity wort. It is an effective way for
all-grain homebrewers to make things
like barleywines, without needing to
use a long boil.

In the third approach a special
extract was prepared, using high-nitro-
gen low temperature kilned barley
malt. It was then mashed at low tem-
perature (120 °F/49 °C), the liquid sep-
arated, while the solids were remashed
at higher temperature (154 °F/68 °C),
and this liquid separated. Both liquids
were combined, and evaporated to
syrup at a maximum of 115 °F (46 °C).
The resultant product was very high in
enzymes, hence the name diastatic
extract. They are generally not used
today, partly because of much-
improved malt quality, and partly
because other enzyme preparations
are now available.




The Homebrew Revolution

The extract business grew as its
use in foods — such as cakes, cookies,
and malted drinks — expanded. Its
application in brewing remained rela-
tively small, until it was taken up for
homebrewing. This did not happen
first in Britain, but in America, when
politics reared its ugly head again and
Prohibition was introduced. Brewers
who had spent years building up their
business suddenly found their product
banned. What on earth could a poor
brewer do to avoid ruin? Many things
were tried by various brewers, such as
producing near beer, industrial alco-
hol, candies, ice cream, soft drinks,
dairy products and — of course — malt
extract.

Malt extract had already been pro-
duced in America as far back as 1896.
In fact, Muntons in Britain started
importing extract from the USA in
1919, (It did not take over Fison's until
1934.) And. as a result of a sugar

government had pushed the use of
malt extract as a sugar subslitute in
baking. What this meant was that, at
the onset of Prohibition, a retail distri-
bution network for malt extract was
already in existence. So, many brewers
jumped on this bandwagon, including
such well-known names as Schlitz,
Miller and Anheuser-Busch, with the
latter introducing a hop-flavored
extract in 1925. And, of course, Pabst
—  whose Blue Ribbon extract
remained as a homebrewer’s standby
long after Prohibition’s demise. Indeed,
Blue Ribbon stayed around until recent
times, when it became the Premier
brand and eventually ceased to be
made in the US.

As with the growth of organized
crime on the back of illegal alcohol, so
the effect of Prohibition on homebrew-
ing was dramatic and unexpected by
the authorities. By the ecarly twenlies,
there were over two hundred manufac-
turers of malt extract in this country. It

enough extract was produced to make
700 million gallons of homebrew! It
could only be sold for “food” use and it
was illegal for retailers to offer recipes
with it. A 1927 meeting of the National
Malt Syrup Manufacturers adopted
rules to instruct advertisers to avoid
mention of beverage potential and to
concentrate on food applications.

As if there was any doubt as to the
way in which the extract was used, a
second industry sprang up, providing
all the other needs of the homebrewer.
You could buy bottle caps, cappers,
rubber tubing in places such as
Woolworth’s and Kresge's. Hops were
also readily available; one writer cal-
culated that some 13 million pounds of
hops from the 1926 crop were unac-
counted for, presumably because they
were used in homebrewing!

Who first came up with the idea of
using malt extract in homebrewing? I
don’t suppose we shall ever know who
led what was effectively a great

shortage in the First World War, the US

has been estimated that in 1930
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homebrewer of some note was H. L.
Mencken, noted writer and critic. He
appeared to have a good grasp of
brewing fundamentals, using hops for
both bittering and [lavor. and he even
used yeast brought from a Munich
brewery by a friend. However, mall
extracts mainly
designed for food applications, rather

used then were
than for brewing. and would not have
given beer of the quality we look for
today. Also, most homebrewers did not
appear to understand the subtleties of
the process and used quite crude tech-
niques. One of the most common mis-
takes was bottling before fermentation
was complete, which often resulted in
exploding bottles.

Another mistake was the over-lib-
eral use of sugar. It was common to use
the same amount, or more, of sugar as
of malt extract, a level that would have
made the beer exceedingly thin. Whilst
this may have been acceptable when
no other beer was available, as soon as
Prohibition was repealed in 1933,

homebrewing rapidly declined. But the
taste lingered and homebrewed beer
had a bad reputation among the gener-
al public right up until the present
"new wave” ol homebrewers lifted the
crall to a higher level.

Interlude

For the next major step in extract
brewing we must return to the British
Navy in the Second World War, By now,
the Navy did not supply beer on its
ships, having substituted it with a daily
ration of rum, which was much easier
to transport and store. But there were
a lot of English soldiers in the Pacific
theatre, many of them homesick and
yearning for a pint of honest English
ale. So, in 1944, they decided to fit out
two “amenities” ships, which could
provide the troops with both recre-
ational facilities and beer. This meant
they had to be able to brew on board.

The fitting out of the ships was car-
ried oul in Vancouver, but the process
was designed in England and the

direct
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brewing equipment was manufactured
there. In the end, only one ship was
actually fitted with a brewery. The kil
for the second had to be cannibalized
because some parts were lost in trans-
port. The ship was the Menesthaus and
she left port in 1946, complete with a
working brewery and enough supplies
to brew 250 English barrels (10.800 US
gallons) per week.

The brewery had a
capacity (about 240 US gallons), and
used distilled water that was produced
on board, Malt extract and hop con-
centrate came from England, though il
is not clear how the hop concentrate

55-barrel

was made. Yeast was a strain from the
Park Royal
London, wvia a culture [rom the
University of British Columbia Faculiy
of Agriculture. The extract was dis-

Guinness Brewery in

solved in hot water and boiled, with the
hot wort being continuously passed
through the hop concentrate. The
hopped wort was then cooled to 62 °F
(17 °C) and pitched with yeast. The
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fermenter construction was unusual; as
the head formed, excess yeast passed
into a yeast back, where the beer sepa-
rated from the yeast was run back to
the fermenter. In other words, it close-
ly resembled a Burton Union system,
with the important exception thal the
whole system was pressurized at 7 PSIL.

After 6 days fermentation the beer
was fined with isinglass and the yeast
allowed to settle over two days. After
chilling to 32 °F (0 °C), it was carbonat-
ed with CO, recovered from the fer-
mentation, and either passed Lo storage
tanks, or racked into 5-gallon (19-L)
stainless steel tanks. Even the use of
these casks was a novelty, as virtually
all English brewers of the period still
used wooden casks.

Apparently, the system worked
very well with few problems, and the
product had good storage stability. On
the maiden voyage of the Menesthaus
in 1946 the beer was advertised as
being the product of the Davy Jones
Brewery, The World’s only Floating
Brewery, and was very well-received by
its customers in Yokohama, Shanghai
and Hong Kong. But, by then the war
had ended and the ship sailed back to
England where it was taken out of ser-
vice and brewed no more. And, as far
as | know, no other sea-borne brewery
has yel been built.

Homebrew Comeback

The recent history of homebrewing
is well known. The sharp decline in the
diversity of beers post-Prohibition, and
the continuing homogenization aflter-
wards eventually led to a backlash.
People wanted [lavor in their beers,
even il they had to brew their own to
get it! Homebrewing got a big shol in
the arm in 1979, when it was legalized
(at the Federal level) in the US.

Since then, improvements in
extract quality
information on brewing techniques —
has led {0 a rennaisance in homebrew-
ing. Currently, around 80% ol home-
brewers brew most of their beers using
mall extract. Nol bad for a ingredient
that is useless as a brewing material. m

and the quality of

Terry Foster is a frequent contribu-
tor to Brew Your Own magazine.
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photo courtesy of David Sundberg

Most American homebrewers brew in order to produce quality beer. A few, however, brew beer as
an excuse to build their own brewery equipment. If you spend as much time in your shop tinkering
with new gadgets as you do in your brewery boiling wort, then this article is for you.

We've selected four “homebrewed” projects, from simple (but clever) to straightforward and high-
ly practical to highly advanced (but really cool). We start with a bottle filler that mimics the action of a
counter-pressure filler, but can be constructed with just a few lengths of tubing and some quick dis-
connects. With it, you can flush screw-topped bottles with carbon dioxide then fill them with beer
under a blanket of the gas. We've got a home bar — if you're brewing beer, you need someplace to
serve it, right? Next we look at a collar that extends the headroom
in a chest freezer used for fermentation or serving. Unlike the
simplest designs, this project provides a good deal of insulation,
saving money on operating costs. And finally, a peristaltic pump
that moves almost 8 gallons (30 L) of liquid per minute. These
projects run the gamut from something anyone can do to a seri-
ous challenge for even the biggest gearheads.

h‘ﬁ--ﬂ-

P\w
David Sundberg

The heart of this bottle filler is  connecting the gas line leaves it
a length of 3/16 inch ID tubing  sealed al keg pressure.
squeezed through a drilled screw To fill the bottle with beer,
top cap with a quick disconnect on  switch to the beer out line and
one end. The disconnect can be  slowly crack the cap on the bottle.
attached to either the gas out line  This releases the pressure in the
on a (0, tank or (as shown) the  bottle and the beer flows into the
heer out line on a keg, By attaching  bottom of the bottle, When full,
the filler to the gas and eracking  quickly screw on a normal twist
the cap slightly, you can fill any  top cap and you've got carbonated,
serew-top bottle with carbon diox-  sediment-free beer roady to take to
ide. Screwing the cap tight and dis-  a party. What could be easier?

November 2004  Brew Your Owx lllustrations by Don Martin




finished bar
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top and front view

1/2 lap joint

Scott, the brewer al
. outlined to me his
ple bar, The pla
)L (2 m) counter

standing by the bar or sitling on
stools, estimate the best height for
you to comfortably rest an elbow on a
counter-height bar. Location will
determine how many finished sur-

faces you will need. Il one end is.

against the wall, you may not need to
finish that surface.

Surfaces can be as cheap or
expensive as you wish. Those of you
who haunt the home stores know that
pre-formed Formica-covered counter
tops are inexpensive and come in a
variety of colors.

The body (sides) of your bar can
be covered with anything you choose.
Scott and his wife, Sue, chose a pre-
finished sheet of paneling for all
three sides of the bar.

Begin with an accurate drawing
and be sure to allow for material
thickness. For instance, il your
counter top absolutely must be 477
from floor to surface top, allow for
the counter top’s thickness.

In our project, we used a 2° x &
counter (610 x 1830 mm). Overhangs
are 3" (75 mm) on one side, 6"
(150 mm) on the second side and 5
172" (139.7 mm) in [ront. This will
allow knee and toe room around the
bar. The sides are 42" iall and 16"
wide and the front is 42" tall and
63" wide.

First, we cut the panels — front
and side — from the decorated
masonite sheetl. With the sides and
front cut, we cut the rails for three
stressed skin frames. We chose to use
half-lap joints and 2" x 2" select pine
lumber. We cut six risers at 42", two

front cross members at 637 and lour
side cross members at 167, All three
rectangles were laid out on a work-
table. A single pilot hole was drilled
for each joint and glue was applied to
the half-laps and [astened with a
“deck screw.” Then the panel skin
was applied with finishing nails and
the nails lightly countersunk.

With all of your panels built,
stand them on level ground and test
the assembly. Clamp the panels
together and, from the back, predrill
pilot holes for 3" deck screws. Three
should suffice. Check the overlap of
the side panels and remove any
BXeess.

To disguise the joinery, cul two
42" strips of 1/2" or 3/4" corner
molding. You'll later glue this to the
corners 1o hide the exposed joint.
Reassemble the front and side panels,
using 3" deck screws. Set the counter
top atop the panels and measure for
overhang. Allow 1/2" so you can
apply a finishing strip to the exposed
end panels.

Attach the counter top to the pan-
els. We chose to use 3/8" x 2" hard-
wood dowel pins. Drill 3/8” x 27 holes
through the bar surface into the cen-
ter of the 2" x 2" frame rails. Scott
and Sue have two kids, a toddler and
a 5-year old. Leaving corners on the
front seemed a very bad idea. Using a
1-gallon (4-1.) paint can as a tem-
plate, we penciled an arc and cut
with a jig saw. As a [inal touch, we
decided to round over the edges using
a router.

Remove the counter top and
upend the structure. Because all
Moors are not level, install leveling
feat, Drill holes of a size and depth
specified by the leveler manufacturer.
Serew the body of the leveler togeth-
er, and bang in gently with a wooden
or rubber mallet.

The last step before staining
(optional) and applying a sealant —
unless  your décor runs to
beer-stained wood — is to attach
the draft tower (but that's ano-
ther project).
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Ken Peters

over 90 °F (32
he set out to
insulated collar
above the cur
over the walls

he summer. So
double-walled.

chest freozor,

which holds hi kegs. The 6"
(15 em) collar yuld be made of
plywood, the t ne and the fin-

ished shell will

1 nead to do is
om the [reezer
body (not the | asure both the
inside and outs ensions of the
freezer as well as the thickness of the
wall. Ken's freezer had a recessed lip
on the inside of the wall that made
measurement tricky, so he clamped a
piece of wood on each side and mea-
sured between the inside edges.
Start the actual construction by
ripping the plywood (for the sides)
and pine (for the top) to the correct
width. The width of the pine will be
the height of your collar (including
overlap). The width of the pine
should be the width of your [reezer
wall. Once all of the pieces are cut to
the correct width, you will need to cut
them to the proper length. The front
and back outside pieces will need to
be 17 (2.5 em) longer than your mea-
sured length to allow them to lap over
the ends of the side pieces.
Additionally, add 1/8” (0.32 cm) to the
length of all of the outside pieces.
This will allow leeway for the collar
to slip over the wall when completed.
Once the new measurements have
been determined, cut the outside
pieces to length. Begin assembling
the outer frame by clamping the
pieces together and testing the fit
over the freezer wall. The collar
should fit snugly, but not bind on the
sides. When gluing and nailing the
front and back o the sides. remem-
ber to lap them over the ends of the
side pieces. Once you have the out-
side frame completed, slip it over the
freezer lo ensure that it still fits.
Measure and cut the top pine pieces

remove the sc
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to fit tightly inside the frame. As you
cul a piece, glue and nail it to the
frame. Be sure that the top of the
board is flush with the edge of the
plywood as they will need to be sand-
ed flush.

Cut four blocks of wood from
scraps to use as spacers for the top.
These pieces will be used to hold the
collar above the top of the freezer
wall. Their size will be dependent
upon how high you wish the collar to
extend above the wall. In Ken's case,
he wanted 3" (7.6 ¢m) above the wall
and 3" below. Two blocks will be
placed in the front and two in the
back. Ken used 17 screws to attach
the spaces to the collar.

The next step is to assemble the
inside pieces. A tight fit is required on
the outside to limit airflow, but on the
inside, more flexibility is needed to
ensure that the collar will fit over the
walls of the freezer. Consequently,
leave 1/2" (1.3 cm) at each end of the
front, back and side boards for lee-
way when fitting the collar.

Sanding the collar prepares it for
a final finish and provides a smooth,
level surface so the lid gasket can
seal properly. Ken applied three coats
of white latex paint to all surfaces
including the inside.

Turn the collar upside down and,
starting al any corner, carefully wrap
the pipe insulation around the inside
of the collar. Keep the insulation
pushed to the top of the collar, flush
with the bottom of the spacer blocks.

To install the collar, apply a bead
of white, adhesive caulk about 17
below the top on the outside wall of
the freezer. Then carefully place the
collar on the [reezer. Push it down
until the spacer blocks all have come
into contact with the freezer top.

Fasten the lid on top of the collar
by driving screws through the holes
on the hinges. To complete the pro-
ject, all that is needed now is to
install the probe for the temperature
controller and €Oy lines through
holes drilled near the middle of the
back of the collar.

front view of freezer

measuring the thickness

insulating the inside




completed rotor

photo courtesy of Mark Valk
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A peristaltic
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rother’s that was mucl
4 dismantled the pump
how it worked and used his observa-
tions to design the pump with the
help of some engineering software,
The pump basically consists of a
housing that holds the pump, a rotor
thai spins and three rollers attached
to the rotor that “pinch” the tubing to
the wall of the housing,

His brother’s pump was more
complex in terms of electronics and,
to some degree, in the design of the
pump itself. Not needing all that com-
plexity, Mark simplified the idea to
what you see using basic volume cal-
culations of liquid displaced between
rotor tips for a given speed and pump
diameter. He set a target of 8 gallons
(30 L) per minute at an RPM well
below posted critical spoeds for a
peristaltic. Information he found on
the Iniernet stated not 1o exceed 400
RPM or the tubing in the pump would
have a short life. So, he figured on
using a speed at 1/2 to 2/3 this value
(200-300 RPM). With those variables
"set in stone," he calculated the
required diameter of the rotor
assembly and the housing. The dis-
tance between the tip of each rotor
and the housing when the rotor fully
compresses the tubing was "gunessti-
mated” at about 0.01 inches (0.025
em) — less than twice the wall thick-
ness of the Norprene tubing. With
1716 inch (0.16 cm) wall tubing, the
distance was 0.115 inches (0.29 em).

After he finished the design, he
fabricated the parts out of aluminum,
assembled the pump and tested it

with water. He ended up adding a
strip of shim material to the inside of
the pump housing to increase the
“squeeze” on the tubing and got a
perfect seal. The flow rate did not
quite reach his target due to how he
estimated the volume of liquid
between rollers. He ireated this vol-
ume as a simple cylinder, but in the
real world the ends of the cylinder
are crimped near the rollers, reduc-
ing the volume being pushed through
the tubing. The actual amount wasn't
that different and came out close

‘enough to use in his brewery.

The most difficult part of the pro-
ject for him to build was the pump
housing, which was made of [ive
pieces of serap aluminum bolted
together. These pieces were CNC
milled to the correct shape. (A CNC
machine is a computer-controlled
mill that makes precision culs in
metal.) It could have been made of a
solid billet, but this would have been
very expensive unless found in a
scrap yard somewhere. Mark says
that a plastic housing might also
work. The pump is powered by a
motor and when il runs, it makes a
very rhythmic “ffft-ffft-ffft” sound.
The hoses pulse and shake with the
same smooth rhythmic sound. Mark
says, “It's really cool to watch.”

Peristaltic pumps are positive
displacement (self-priming), the lig-
uid does not touch the pump itself,
and using a variable speed motor
allows him to slow the Mow rate with-
out partially closing any ball valves in
his brew system.

Part of the reason Mark built the
pump was the challenge of doing
something different from seratch. It
also gave him practice in computer
design and machine shop skills. He
would like to acknowledge the [olks
in his homebrew club — the State of
Franklin Homebrewers in Johnson
City, Tennessee — for supporting his
idea. For more on Mark’s brewery,
see his website at users.adelphia-
net/~markvalk/brew.htm.
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| BEGAN
HOMEBREWING

four years ago with limited
equipment and even less
knowledge. As a homebrew-
er in Mississippi, | learned
that fellow brewers can be
few and far between, making
the educational process diffi-
cult. | bought homebrewing
books and subscribed to
homebrewing magazines
but, without other brewers
in my area, | still had
unanswered questions.
Eventually, | turned to the
Internet for some answers
and found & wealth

of resources available to

homebrewers.

Homebrew Forums

A few Internet homebrew-
ing suppliers host forums in
order to support the hobby and
reach out to future customers.
Homebrewing forums are web
pages that allow members to
post guestions and receive
answers [rom [fellow home-
brewers. You need to register
with a site to participate.
although registration is free.
Each Torum is divided into sec-
tions for different types of ques-
tions. Some have separate sec-

tions for extract and all-grain
brewers. Others have separate
sections [or general homebrew-
ing questions versus advanced.
Many also have non-beer sec-
tions dedicated to recipes, clas-
sified ads, wine, mead, cider or
“other.” Each question or com-
ment posted to the forum starts
a new “thread.” You can read
the posting — and all the ensu-
ing discussion related (o it — by
clicking on that thread. Your
browser will remember what
you have previously read and
point. out threads with newly
posted information each time
vou log onto the site. If you see
something you would like to
comment on, there is a reply
button to click and you can add
your two cents to the thread.
Early on, | discovered the
Northern Brewer forum and
quickly began participating. 1
was astounded at the speed my
questions were answered and
this only prompted me to ask
more. Various lorum pariici-
pants helped me with not only
the basics ol brewing but also
with more advanced methods. 1
also learned tips and tricks to
make brewing both easier and
more enjoyable. Before long, 1
was happy to be answering
questions for others. | have
found that both my beer and
brewing skills are improving
and I could never have
improved as much as | have had
it not been for the Internet
forums. In the spring of 2002,
Northern Brewer hosted the
first contest for forum members
in which beers were sent in and
judged. To my humble surprise,

I won with my Beershasta
Bitter, a high gravity IPA.

The forums have become a
vital part of not only my hrew-
ing life, but my personal life as
well, After a while, you get to
know the forum members on a
personal level. After a [lailed
attempt to legalize homebrew-
ing in Mississippi, they lifted my
spirits with a good laugh and
pat on the back.

Any brewer can post their
opinion on these sites, so not all
of the advice found there is
sound. However, if you read
them consistently, it becomes
casier to separate the wheat
from the chalf.

I still continue Lo visit
Northern Brewer as well as
Home Brew Digest (or HBD),
whose vision is “World-wide
excellence and recognition as
the preeminent resource for the
international home brewing
community.” The HBD has a
brewing forum as well as an
email newsletler, Home Brew
Digest also sponsors a page for
listing clubs across the nation, a
perfect tool for those who want
the fellowship that only orga-
nized clubs bring. 1 also fre-
quent Homebrew.com — also
known as lomebrew Adven-
tures — a high-tratfic forum
that was the first to offer a
“Public House™ section for shar-
ing personal views about any-
thing from lawn care to politics.
The newest addition to the
forum gang is Beer, Beer and
More Beer. Their forum has
lwently five subcategories with
topics that range from ferment-
ed foods to beer events,

/
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It’s a Matter of Taste

ALEXANDER’S

SUN COUNTRY ‘2=

"

&
S

TRY OUR PALE MALT EXTRACT
AFTER 25 YEARS IT’S
STILL THE LIGHTEST EXTRACT EVER SOLD!

SUPERIOR QUALITY MALT EXTRACTS
o> CUSTOM BLEND MALT EXTRACTS AVAILABLE

CALIFORNIA CONCENTRATE CO.
18678 N. HWY 99 ACAMPO, CA 95220
(209) 334-9112 ph, (209) 334-1311 fax

Visit us online at:
www.californiaconcentrate.com
Calconc{@softcon.net

MIDWEST

HOMEBREWING
SUPPLIES

= Call for our new
44 page Catalog

2005 Catalog 1”888_449_2739
All of your homebrewing and winemaking
supplies in one huge catalog
- Same Day Shipping . .
Peleait Atvice FREE Video with
- Kegging Systems and any Purchase

Equipment

New video covers Malt Extract to
All Grain Brewing Techniques and
includes winemaking instruction.

Nov/Dec Special
Tap-A-Draft Starter Kit
Bottle 4.75 gallons of brew.

Serve w/CO2 tap. = %
On Sale for $48.95 Expanded line of

Through December 31st. All Grain Supplies

Midwest 5701 W. 36th St. Minneapolis, MN 55416

Monthly Specials - www.midwestsupplies.com
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While these are some of the largest
forums, don't overlook the smaller ones
like Bodensatz Brewing, Beer-Brewer,
Farthworks Brewing, Tastybrew or
Homebrewhome. These siles are con-
figured in a similar manner to other
forums, but receive less traftic. The
smaller forums are perfect for those
who don’t gel as much time on-line
because questions stay in the fore-
ground longer than forums with
many members.

Chat Rooms

Some of these forums have real
time chats. These are particularly help-
ful for organizing meetings, discussing
complex methods of brewing as well as

just fun off-topic pow-wows. Last vear,

Homebrew Adventures introduced live
online guest chats. These Sunday
pvening events have featured such
notable guests as Charlie Papazian
{author of “The Complete Joy of
Homebrewing”), John Palmer (“How to
Brew”), Ken Schramm (*The Compleat
Meadmaker"), Randy Mosher (“Radical
Brewing”), Marty Nachel (“Beer for
Dummies™), Chris White (White Labs),
David Logsdon (Wyeast). Jelfrey
Donovan (ProMash), Greg Noonan
(“Brewing Lager Beer”) and others.
I'hese chats give anyone a chance (o
either ask the pros a question or sit
back and watch others do so.

Why Do They Bother?

I contacted these suppliers to ask
them whal they gain by hosting a
forum. Brian Smyth of Homebrew
Adventures said, “The Brewboard has
definitely helped us reach our cus-
tomers more directly. We've probably
learned more [rom them than they
from wus.” Christopher Farley of
Northern Brewers stated, “I'm quite
confident that it generates a good
amount of revenue for us — but even il
it didn’t generate much revenue at all,
it would still be worth doing. It gener-
ates a lot of goodwill.” Also, the addi-
tion of a forum can lower the number
of calls back to a supplier asking,
“Should 1 make a starter?” or “At what
temperature do I steep the grains?”
These guestions are answered by fel-
low forum members, “It generally




outsources a lot for our customer sup-
port back to our customers,” says Keith
Kroyster of Homebrew Adventures. |
asked Jamilz Zainashell of Beer, Beer
and More Beer why they added a
forum to their Web store and he
responded, “We had several customers
request a forum. One of the things they
wanted in particular was an opportuni-
iy 1o discuss their B3 brewing sculp-
tures with other owners. When we [lind
things we can do to make our cus-
tomers happy. we tend to get them
done quickly.”

A Whole Book

In addition to homebrewer [orums,
there are also endless additional online
from which to
Consider John Palmer'’s amazing “How
to Brew” text. 'This is a complete home-
brew text that can be browsed or oven
printed free of charge. (A print version
of the second edition of his text is also

resources learn.

available.)

Other Groups

For those who are USENET news
readers, there is also the newsgroup
rec.crafts.brewing. Likewise, Yahoo
Groups has a variely ol homebrewing
forums, many specific to offline home-
brew clubs, Many individuals also have
extensive homepages. For example,
“Skotrat” (Scott Braker Abene) has an
extensive homepage that holds vast
amount of brewing information rang-
ing from better undersianding grains
to building a walk-in cooler in your
house. The BrewRats — the original
Internet based brew club — are on this
site and have held live chats dating
back to 1996.

Brewing Tools

In addition, there are web-based
brewing tools such as the HBD's
Recipator and the brewing tools locat-
ed at ProBrewer.com. There is also
BeerTools.com that offers a variety of
brewing tools, services, a forum and a
recipe database. Virtually every aspect
of the brewing process can be calculat-
ed in order to determine desired mash
temperatures, waler needs, expected
attenuation, gravity, bitterness and
color before you even light your

burner. These calculators make tweak-
ing recipes extremely easy. You can
also find the additional tools like unit
conversions, hydrometer correction,
hop degradation, carbonation calcula-
tors and beyond. For an exira f[ee,
there are also enhanced features. See
page 53 for a discussion of download-
able brewing software, including
ProMash, BeerSmith and Strangebrew.

Ingredient Producers

On White Labs and Wyeast's web-
sites, youll find tutorials regarding
veast washing and yeast culturing for
those who wish to both save, culture
and farm yeast at home. While Labs
has a handy little utility that allows you
to choose a beer style and they then
provide you the most preferred yeast
strains for that style. Likewise, most
malting companies — such as Briess
and Weyermann — provide malt specs
on their sites. And, Hopunion's site pro-
vides a downloadable data book with
information on hop varieties, including
typical alpha acid content and possible
substitutes.

Homebrew Recipes

If you don’t know what to brew
next there are recipe archives such as
the Cat’s Meow and Gambrinus Mug,
Each of these offer heer recipes divid-
ed into categories and subcategories.
This database is very helpful when you
make the move from purchasing beer
kits and want to learn how to formu-
late your own beers. Aside [rom these,
ProMash and Skotrats, also offer a
database of formulated
recipes that can easily be downloaded
and opened by the program. Likewise,
BeerTools maintains a database of
recipes generated on their site.

With literally thousands of com-
mercial beers available, you may need
some help in determining which one to
choose. BeerAdvocate.com, founded,
funded and maintained by brothers
Jason and Todd Alstrim, has 24,000
thousand members who review and

ProMash

rate cralt beers in straight forward,
easy to navigate way.

Shameless Self-Promotion
Finally, Brew Your Own also has a

BREWERS SUPPLY GROUP

As your one-stop
brewer’s resource,
Brewers Supply Group
proudly features the excellent
malts of

Rahr Malting
Briess
Castle Malit - Belgium
Crisp
Durst
Franco-Belges
Gambrinus
Simpsons
&
Weyermann

in addition to

Hop Union
&
Lemmens Hops

We also carry a full line of

Belgian Candi Sugars
Dried Malt Extract
Liquid Malt Extract

Brewing Spices
Water Treatments
Real Ale Accessories

as well as filtration aids from
Ineos, Kerry & Murphy

Call today for pricing
and order information
(Wholesale Only)

B
West 510-632-6242
Midwest 507-934-4975
East 401-845-2072
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Website with a searchable database of
published articles, a selection of clone
recipes from the Replicator, words of
the wise Wizard and guides to hop
types, grain varieties and yeast strains.
Although this is a long list of web-
sites, there are many, many more out
there. Luckily, most brewing sites link
to other brewing sites and you can
quickly discover a whole bunch of new
sites with only a few clicks. In the end,
what brewers get is a virtual library of
knowledge in any subject matter imag-
inable, a virtual homebrew store front,
quick support it a problem should arise
and a place bounce new ideas, recipes
and designs around with fellow brew-
ers. It's a place to share views with
people who you share one greal thing,
making fine beer! The next time you're
surfing the net, stop by and visit one of
the many homebrew related Websites. ®

Author Perry Launius is betlter
known as “Beershasta” in online brew-
ing forums.

___WEBSITE addresses

Homebrew Forums and Discussion

Northern Brewer (www.northernbrewer.com) — click on *NB Forum”

Home Brew Digest (hbd.org) — click on "Discussions”

Homebrew Adventures (www.homebrew.com) — click on “BrewBoard" icon

Beer, Beer and More Beer (www.morebeer.com) — click on “Brewing Chat"

Bodensatz Brewing (www.bodensatz.com) — click on “Forums”

Beer-Brewer.com (www.beer-brewer.com) — this is the forum page

EarthWorks Brewing (www.earthworksbrewing.com) — click on “Brewing
Chat Room"”

TastyBrew.com (www.tastybrew.com) — click on “Forum”

Home Brew Home (www.homebrewhome.com) — click on “Forum”

The Brew Hut (www.brewhut.com) — click on “Brewing Discussions”

Yahoo (www.yahoo.com) — click on “groups,” "Hobbies & Crafts,”
“"Hobbies,” “Beer” and, finally, “Homebrewing”

Skotrat's Homebrew “Beer Slut" Webpage (www.skotrat.com/skotrat/)

USENET group (rec.crafts.brewing)

Homebrew Text
“How to Brew" by John Palmer (www.howtobrew.com)

Brewing Tools, Recipe Collections and Other

The Brewery (brewery.org) — click on "Recipe Calculator” (for Recipator)
or “Cat’s Meow” or “Gambrinus Mug” (for recipe collections)

BeerTools.com (www.beertools.com)

ProBrewer.com (probrewer.com) — click on “Tools”

Brew Your Own magazine (www.byo.com)

+ (old-stamped logo on front and spine
= Opens flat for easy use

1.877.YOU.BREW

ONLINE ALL THE TIME
HOMEBREWERSUPPLY.COM

P e

48 November 2004  Barw Your Owx

;ree shipping. Most orders shipped  Over 60 recipe Leather-grained in royal blue
& ingredients within 24 hours kits and growing Each binder holds 10 issues BYO

i BINDER
See website for details

Over 120 grain New brewers

Expanded product "%t MEIELIe B
wine kits and Pellet plug and starter kits Vermont residents add 6% sales tax Canadian residents add 81 per binder
equipment whole leaf hops

YES! | want BYO custom-made binders!

Quantity Amount Total
X 515 =
1 Check enclosed JVisa amMc
Name
Address
Cy . — State Zip

Credit Card #
Signature Exp. Date

Send your order to:
Brew Your Own
5053 Main Street, Suite A » Manchester Center, VT 05255
orcall (802) 362-3981 = or fax (802) 362-2377




Chocobrau

Brewing with cocoa or bakers chocolate
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Thele are l}wu:umds of different
chocolate products available, but most
of these are not suitable for brewing
due to their high fat content. (Fat kills
the head on beers.) Perhaps the easiest
way to explain which types of chocolate
are best used in brewing is to explain
how chocolate is made.

It grows on trees

Chocolate production begins with
the harvesting of the pods of the cacao
tree (Theobroma cacao). The Latin
hinomial means “food of the gods.” The
cacao tree is a small evergreen and its
pods, when ripe, look like yellow,
orange or red footballs. Each pod con-

tains 20-50 seeds, or
“cocoa beans.,” The
pods are cut off the tree
by cocoa harvesters
with machetes.

The seeds are
removed, along
with the light-col-
ored, sweel, pulp
inside the pods and
left to ferment for a few
days. Traditionally, this
was done in big heaps
on the ground. In more
modern operations, this
is done in bins. After a
few days, the seeds are
separated from the pulp,
spread out more thinly and
allowed 1o dry in the sun. Once
dry, the cocoa beans are shipped to
chocolate manufacturers.

Once at the chocolate factory, the
beans are roasted at around 250 °F
(121 °C) for about an hour. This roast-
ing darkens the beans (via some of the
same browning reactions that occur
during dark malt production). The
shells are then cracked and the kernels
(called nibs) are gathered. The nibs are
then ground into a dark brown, bitter
paste called chocolate liquor (or pure
chocolate). Chocolate liguor is, on
average, 47% cocoa solids and 53%
cocoa butter. Despite the name, it is not
alcoholie.

Chocolate liguor can be [urther
processed by pressing it and removing
some of the cocoa butter. This is the
process that produces cocoa and bak-
ers chocolate. Bars of unsweelened
bakers chocolate may contain almost
as much cocoa butter as pure choco-
late, or it may have much of it pressed
out, In general, the more erumbly a bar
of bakers chocolate is. the less cocoa
butter it contains. Some baking choco-
late bars have oils added to them so
they can be formed into a bar.

Cocoa, a powder, generally con-
tains from 10-35% cocon butier. Cocoa

Techniques

Story by Chris Colby

Chocolate Raspberry Stout
by Keith Bradley

(5 gallons/19 L, all-grain)

OG = 1.070 FG = 1.018

IBU =20 SBM =59 ABV% =7.1%

Ingredients

10.33 Ibs. (4.7 kg) Briess 2-row malt

0.5 Ib. (0.23 kg) CaraPils malt

0.5 Ib. (0.23 kg) crystal malt (90 °L)

0.5 Ib. (0.23 kg) crystal malt (60 °L)

0.5 Ib. (0.23 kg) flaked barley

1.0 Ib. (0.45 kg) chocolate mait

4.0 oz. (0.11 kg) roasted barley

1.0 oz. (28 g) black patent malt

0.3 Ibs. (0.14 kg) unsweetened
bakers chocolate

4.5 Ibs. (2.0 kg) raspberries (frozen)

12 thsp. cocoa

5.1 AAU Challenger hops (60 mins)
(0.63 0z./18 g of 8.2% alpha
acids)

4 AAU Northdown hops (15 mins)
(0.5 0z./14 g of 8% alpha acids)

White Labs WLP002 (English
Ale) yeast

0.75 cups corn sugar (for priming)

Step by Step

Mash in with 14.0 gt. (13 L) of
strike water at 165 °F (74 °C). Mash
at 153 °F (67 °C) for 60 minutes.
Mash out to 168 °F (76 °C) for
10 minutes. Collect 6.5 gallons (25 L)
of wort for boil. (Heat sparge water
to 170 °F (77 °C).) Boil for 60 min-
utes, adding chocolate, cocoa and
bittering hops at the beginning of
boil. Add raspberries at knockout
and let sit 15 minutes before cooling
worl. Ferment for 6 days at 68 °F
(20 °C) then cold condition at 40 °F
(4.4 °C). (Optional: Use chocolate
extract to boost chocolate flavor at
bottling, if desired.)

Extract with grains option:

Replace the 2-row malt with
5.0 Ibs. (2.3 kg) dried malt extract
and 1.0 Ib. (0.45 kg) of 2-row malt.
Steep crushed grains at 153 °F
(67 °C) for 45 minutes using 1.4 gal-
lons (5.3 L) of water.
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Techniques

comes in lwo forms, plain cocoa and
“Dutch™ or “Dutched” cocoa. Dutched
cocoa is cocoa with an alkalizing agent,
often potassium carbonate, added.
This raises the pH of the cocoa (when
in solution) from a pH of around 5 to a
pH between 6 and 7. It also makes the
cocoa darker colored and — contrary
to what you might infer from the color
change — less strongly flavored.
(Incidentally, the term “cocoa™ is an
18th  Century corruption of the
word “cacao.”)

Solid chocolate (also called “eating
chocolate™) is made from cocoa solids
or chocolate liquor to which an excess
of cocoa butter has been added. Most
ealing chocolates contain between 70
and 90% cocoa butter, Likewise, a lot of
eating chocolate also contains ingredi-
enls other than cocoa solids and cocoa
butier. Milk chocolate, for example,
also contains milk solids, sugar,
vanillin and lecithin (a binding agent).

When choosing a type of chocolate
to use in brewing, you want to select

Cocoa

(particularly

low fat cocoa) is
the best way to
add chocolate
flavor to a

beer.

one that has a high percentage of
cocoa solids, a low percentage of cocoa
butter and no other ingredients.

From cocoa to candy bars

Cocoa (particularly low fat cocoa)
is the best way to add chocolate Qavor
to a beer. Even though cocoa contains

some cocoa butter, you can add enough
to a beer to get a nice chocolate flavor
and still have good head retention. For
a S-gallon (19-1) batch of beer, one
pound (0.45 kg) of cocoa will add a
noticeable chocolate note to a beer.
(Some kinds of chocolate may add a
stronger Mavor than others. depending
on how they were roasted.)

I don't know whether plain or
“Dutched” cocoa is a better choice for
brewing. The pH of plain cocoa
(around 5) is very close to that of wort
(often arpund 5.2 after the boil) and
has a stronger flavor.

However, calcium carbonate
(chalk) is sometimes added to brewing
liquor when making a beer with a lot of
dark grains. This prevents the pH of
the beer from dropping too low. So,
Dutched chocolate — with its higher
pH — may not be such a bad thing in a
dark beer. Given the small amount of
cocoa that needs to be added (0 wort,
however, 1 doubt the difference

BEER & WINE MAKERS WAREHOUSE
HARTFORD AREA'S LARGEST SELECTION
)\/ - N\

WINE ® BEER ® LIGUOR * SODA * VINEGAR,
CHEESE & MUSHROOM MAKING
Corree RoastinG » Kims & Surmies
| \\ SPECIAUZING IN 6-GAL PURE WINE JUICE
WY Many Wit Abb Packs OF Pure WiNE GRAPES
& 100% Festa BrRew NO WATER BREWER'S WORT
GET THAT BREW Pus TASTE AT HOME AT LAST.

CHRISTMAS &

NEw YEAR'S IS Try Coorers Micro-Brew Kir-Brewing
COMING — START  Berg Never Has Been Tris Easy or Fay
Your BEER Or

WinE Now!

New Festa Brew Brewer’s Wort

Festa Brew fresh-pasteurized worl is
x brewed and prepared from fresh malt-
ed barley, hops and water in a modern
msrA BREW brewhouse, operated by brewing pro-
(O W) fessionals. The result: fresh, premium,
professional worl, ready to use without
dilution. Just follow the clear and concise instructions for great
tasting premium craft-style beer. All you need to do is add the
yeast (provided), ferment, prime with sugar, battle and enjoy!

8 FESTA BREW styles to choose from!
23 liters brewer’s wort each Ldi
makes 40 pints

NN B - T8
1-860-247-BWMW (2969) » 1-866-319-BWMW (2969)
bwmwct@cs.com * bwmwct.com
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between the two types is that great.

THE
CREAFTEREWERS
AFFRENTICE

Who cares about becoming a Today Show reporter, ESPN SportsCenter
broadcaster or a cog in the Trump real estate empire when you can attend
the American Brewers Guild CraftBrewers Apprenticeship Program!

As part of our 27-week program
you'll get 5 weeks of real hands-on
experience in a Guild-approved
working brewery with an
experienced mentor,

Our next course begins February 7, 2005.
Live the Dream!

Call us or email for more information (800) 636-1331
www.abghrew.com ¢ email: info@abgbrew.com




Unsweetened bakers chocolate is a
good second choice il good cocoa can’t
be found. Although higher in cocoa
butter content, many homebrewers
have used it and not suffered any neg-
ative consequences with respect to
head retention.

There are many brand names of

cocoa and bakers chocolate including
Hershey, Nestlé, Ghirardelli, Scharf{fen
Berger, Merckens, Saco and many oth-
ers. Most of these companies have a
description of their product line on
their Website and can easily be found
by an Internet search.

Eating chocolate could be used in
brewing, but you would likely suffer
some problems with head retention

because of the high percentage of

cocoa butter in it. In addition, it almosl
always contains other ingredients as
well. Cocoa or bakers chocolate is easy
to locate, so there's no reason Lo resort
to using candy bars in your brew.
Fat-free chocolate extracts, includ-
ing Star Kay White's chocolate extract,

are also available. In baking, these are
mainly used to enhance or increase
chocolate flavor in items that already
have chocolate in them.

One more possibility for adding
chocolate flavor to a beer is by adding
cacao nibs. Nibs are harder to find
than cocoa or bakers chocolate, but
are available in some specialty stores.

Look for cocoa, bakers chocolaie,
chocolate extract or cacao nibs in the
baking supplies aisle in your super-
market or a store that specializes in
baking supplies. Always look at the
label and examine the list of ingredi-
ents. Pick a chocolate with no “extra”
ingredients and the lowest amount of
cocoa butter you can find. (If sugar is
the only extra ingredient in the choco-
late or cocoa, go ahead and use it —
the sugar will just ferment away.)
Likewise, look at the amount of fat in
the chocolate. Remember that serving
sizes vary, so divide the grams of fat by
the serving size to compare fal content
between two products. Also, remember

that cocoa and hot chocolate mix are
not the same thing. And finally. know
that white chocolate isn't chocolate at
all — it's usually just sweetened cocoa
buiter. Don’t use it for brewing.

in the kettle or keg

To use cocoa or bakers chocolaie
in your beer, just add it to the boil. You
can add the chocolate for the entire
boil, the final 15 minutes of the boil or
add it at knockout (when you turn the
heat off to your brewpot) and let the
wort sit 15 minutes belore you begin
cooling. (You may have to decrease the
amount of late addition hops if you let
your wort sit [or awhile before cooling.
Some alpha acid isomerization can
oceur at high temperatures, even if the
wort isn’t boiling.)

Chocolate extract can be used (o
boost the chocolate flavor in finished
beers. Al bottling (or kegging), sample
some of the beer and determine if the
chocolate Navor needs a boost. If so,
add a few drops ol chocolate extract

| LISTERMANN’S

Manufacturers of the PHIL'S line of
homebrewing equipment

I Try our tasty extract beer
kits made from the
personal recipes of our
adequately-sober staff.

49 different styles
from which to choose.

I Grain mills - sparge arms - false bottoms
bottle fillers - mini keg taps

lauter tun systems - PET bottle taps
and other fine junk!

- FREE SHIPPING - |

on e-tail orders over $35
Jfrom east of the Mississippi River

(Fermentation

Check out our retail website at

Need Beer?

CLONE BREWS - TASTE OF®
We Have The Best Brew Ingredients Kits
Available On The Market!

Each Kit Includes:
Malt Extract, Specialty Grains, Hops and Yeast
Steeping Bag, Equipment Cleaner and Sanitizer
The Most Complete Step by Step Instructions
l Record Log Area To Keep Track Of Your Brew

Visit Us Today!

www.FermentationProducts.com

LISTERMANN.COM
ll or call (513) 731-1130 '
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T'echniquies

and taste the beer again. Be sure to stir
the extract into your beer, but do it
gently so as not o aerate. Keep adding
extract until you reach the desired
level of flavor. (Be careful not to over-
shoot your mark, however.)

You could also add cocoa or bakers
chocolate at bottling or kegging instead
of the boil. To do so, stir the cocoa into
hot water and hold the temperature
over 160 °F (71 °C) for 15 minutes,
then cool quickly and add to your beer.

Adding cocoa or chocolate extract
at bottling or kegging allows vou to
“spin-oft”
chocolate beer. For example, you could
make a 5-gallon (19-L) batch of porter,
bottle half of it, then add chocolate to
the second half to yield two different
versions of the same beer.

make a batch [rom a non-

Brewing considerations

Most of the time we eat chocolate,
it is sweetened. Thus, if you want your
beer to have the flavor most people
recognize as chocolate, you should try

to brew a relatively sweet beer. All-
grain brewers can perform their sac-
charification rest at the high end of the
range (156-162 °F/69-72 °C) and
include some caramel or other special-
iy malts to leave some residual. unfer-
mentable carbohydrates in their beer.
Finally, you could add a little lactose —
a sugar that brewers yeast cannot fer-
ment — to the kettle during the boil.
For a 5-gallon (19-1) batch, 0.5-1.0 lb.
(0.22-0.45 kg) of lactose will give a
level of sweetness similar to a milk
stoul or sweel stout.

When making a chocolate beer,
help yourselt out by adding a healthy
dose of chocolate malt to your grain
bill. Getting some chocolate-like flavors
from chocolate malt will mean you

have to add less actual chocolate —

and the cocoa bulter that comes with it
— to your beer. In a 5-gallon (19-L)
batch, 0.66-1.0 1b.
chocolate malt is a good start.
Chocolate will lend some roasty

bitterness to the beer, so you may want

(0.29-0.45 kg) of

to cut back on the amount ol bittering
hops or very dark roasted grains Lo
keep this in check.

There are a number of possible fla-
vor combinations possible in a choco-
late beer. You could make a mocha
beer by combining chocolate and cof-
fee. Adding 16-22 f1. oz, (473-650 mL)
of brewed coffee to your beer at bol-
tling should be sufficient for a 5-gallon
(19-1) batch. Or, you could pair choco-
late with fruit by adding 6 Ibs. (2.7 kg)
or more of raspberries or 12 lbs.
(5.4 kg) or more of cherries to your
S-gallon (19-1) batch of chocolate beer.
Or, you could add cocoa powder. lac-
tose (milk sugar) and a hint of vanilla
extract or vanilla bean to make a milk
chocolate beer.,

Chocolate is a flavor that works
well in beer and pairs well with many
other heer-friendly flavors. Your imag-
ination is the only limit when formulat-
ing a chocolate beer. m

Chris Colby is the editor of BYO.
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ProMash Tips

Breeze through hard calculations with this soﬁware

One of the

L expensive

developer has alre
or you? Other fea

host of brewing-re _

and calculations. Once you use brew-
ing software, you will quickly wonder
how you ever got along without it.

While several packages target
advanced and all-grain brewers (see
sidebar), perhaps the most popular is
ProMash, from soltware developer and
avid brewer Jeffrey Donovan of The
Sausalito Brewing Co. A rich feature
sel ensures that you are unlikely to
outgrow the software, whether brew-
ing a one-gallon (3.8 liter) experimen-
tal recipe or a 20-barrel commercial
batch of beer. A trial version, which
contains all of the fleatures except
printing, but allows only three recipes
to be saved, can be downloaded for
free from the ProMash website
(www.promash.com). Upgrading (o the
full version may be done from the web-
site for $25. ProMash may also be pur-
chased from a number of homebrew
shops and suppliers.

ProMash is written for the
Microsoft Windows operating system
(all versions since Windows 95) but
also runs on Windows emulators for
the Macintosh and Linux operating sys-
tems. The hardware demands are
modest, making it a good choice for
both older and newer computers.

As with any software, there is a
learning curve in order to become
familiar with the [eatures and how to
use them, It is worth spending some
time with the package so that you can
fully take advantage of all it can do for

you. The intent of this article is to get a
new user up to speed more quickly and
give the old hands some new tricks.

Getting started

Even though the notion that “real
men don’t read help files” has become
part of the popular culture, make a
point to click on the Help pull-down
menu from the opening screen. Here
you will find two useful sub-menus:
Contents and Tutorials. Take a few
momenis to read the Introduction top-
ics; these likely will answer most of the
common questions and explain the
general operation of the software. The
same goes for the Getling Staried,
Entering First Recipe and Your First
Brewing Session tutorials. Why strug-
gle on your own when you can benefit
from the collective wisdom of experi-
enced ProMash users?

Most of the program setlings are
located in the System Settings dialogue
box. accessible from the Options pull-
down menu on the opening screen. By
default, ProMash is sel for homebrew-
size batches in American measure-
ments, but that can be changed from
the Measurement, Sizes, Precision sub-
menu.

Deeper in the System Settings sub-
menus are values for such advanced
components as exiract potential, the
various formulas for bittering and
color, seiting your monitor to reflect
beer color more accurately, and cali-
brating hydrometers and refractome-
ters. Most of these can be left alone,
but they allow professional brewers
and inveterate “tweakers” a high
degree of control over the precision of
the software.

Recipes, sessions
and ingredients

The key organizational elements of
ProMash are recipes and sessions. A
recipe is just what you might think: a
collection of components that produce
a particular beer, including malt, hop

Advanced
r‘i‘wlﬂg

Story by Bill Pierce

—OTHER PACKAGES |

StrangeBrew is a homebrew
recipe calculator that has all the fea-
tures you'd expect, such as a large
ingredients database, a mash calcu-
lator, inventory tracking, carbonation
calculator, customizable printing
and shopping list generator. Despite
the simplicity of the user interface,
there are many features designed for
the more advanced homebrewer,
including a dilution manager, water
manager, alpha acid degradation
estimation and refractomter calcual-
tions. StrangeBrew imports and
exports recipes in the XML format
and user contributed recipes can be
found at www.bodensatz.com/sb. A
free 30 day trial of StrangeBrew is
available at www.strangebrew.ca.
Registration costs $15 and includes
free upgrades.

BeerSmith offers advanced
brewing features including a suite of
calculation tools and also an easy to
use all-grain recipe formulation. The
main advantage of BeerSmith is the
modern windows interface. Every
tool is accessible at a single click
and specialized tools are displayed
on a separate toolbar tailored to
what you are doing at any given
moment. It also has features for
managing a large library of recipes
including the ability to organize them
into folders. BeerSmith includes a
water profile tool, strike water and
infusion calculator, hops bitterness
and aging estimator, carbonation
calculator, dilution tool and a decoc-
tion volume calculator. A free 21 day
trial of BeerSmith is available at
www.beersmith.com. Registration
costs $19.95.

So, if you'd like to move your
brewing into the computer age,
download the free trials of the differ-
ent packages and see which of them
best fits your needs.
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Fewing
and yeast types and amounts, mash
schedule, water profile, extra ingredi-
ents and notes. Brewing sessions are
templates that hold information per-
taining to a specific time and day that
vou brewed. A brewing session con-
tains a recipe plus additional informa-
tion for a particular batch and individ-
ual brewing system, such as water
requirements, fermentation details,
bottling information, notes on the ses-
sion, ete. This allows you to change
ingredients and specifics for only that
session without affecting the underly-
ing recipe.

Entering a recipe in ProMash is a
relatively straightforward process.
Click on the Pick Style button and a list
of styles (the defaults are from the
BJCP Style Guidelines) appears. The
appropriate ranges for specific gravity,
bittering and color are transferred to
the recipe screen. Clicking on the but-
tons for grains (including extracts and
adjuncis) and hops brings up a list of
these ingredients. Other buttons allow

selection of yeast and other ingredi-
ents, such as spices or other flavorings.

ProMash has databases for beer
styles, grains, hops, veast, water and
extra ingredients. The relevant ingre-
dient values, such as hop alpha acids
and grain extract potential, can be
changed and the method used for cal-
culating these values can be selected
individually  for  cach  element.
Descriptions of new ingredients can be
added 1o each database and used in
recipes and brewing sessions. New
beer styles can also be added to reflect
changes in the style guidelines. Il you
obtain an analysis of your brewing
water, it too can be added to the data-
base ol water profiles.

Utilities and calculators

The program also contains a wide
array ol brewing calculators and utili-
ties. Among them are units of measure
conversion, hop bittering and storage
degradation, strike water and mash
temperature calculation, beer and

walter dilution, and hydrometer correc-
tion for temperature. The Water
Profiler allows for eomparison of the
brewing water against values for
major brewing cities and calculates the
amount of salts or neutral water nec-
essary (o make mineral adjusiments,
The CO, calculator assists in determin-
ing the amount of priming sugar or
COy pressure needed for carhonating
beer correctly.

The Mash Designer is a subject
unto itself. It allows for simple mashes
with a single temperature rest or
multi-step mashes with a variety of
rests. A mash graphing feature dis-
plays the resulls graphically and can
also be printed or exported. Mash
schedules may be saved and recalled
for use later as well as incorporated
into recipes and brewing sessions, The
schedules can involve direct healing of
the mash, infusions of boiling water or
decoctions in which a portion of the
mash is removed and boiled. The Mash
Designer calculates the volume and
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temperature of strike water, additional
infusions and amounts of mash or
water o be boiled.

Tips from users

As with any complex tool, it takes
time to learn how to use ProMash effi-
ciently. Learning [rom those familiar
with the tool, however, can shorten
your learning curve. llere are a num-
ber of tips courtesy of longtime
ProMash users who are experienced
with the software:

@ [I you brew on ditfferent systems, you
can save each set ol defaults in the
System Settings and recall them as
needed. One of the saved settings files
is selected as the default when
ProMash is [irst opened; it's a simple
matter to choose another from the
Load from File button on the settings
screen,

« Several of the settings can help
improve the aceuracy of the calcula-

tions and your brewing. For example,
iff you know the typical mash efliciency
ol your system, it can be entered as the
default value from the Brewhouse
Efficiency sub-menu. The default batch
size (initially 5 US gallons/19 L) may be
changed from the Measurement, Sizes,
Precision sub-menu. The typical evap-
oralion losses during boiling are set
from the Mash System, Evaporation
sub-menu.

= Adjusting the ingredients and
amounts in a recipe will change the
calculated values for original gravity,
bittering and color. The mash efficien-
cy value can be specified and adjusted
for grains that are mashed. Two handy
features, Lock Ingredients to Balch
Size and Efficiency Lock, allow the
ingredient amounts to be adjusted
automatically when the batch size or
efficiency is changed. i’ the appropri-
ate boxes are checked. These are espe-
cially useful when scaling recipes from
or to other batch sizes or adjusting

Premium Malt Extract
Crushed & Sealed Grains
Grain Steeping Bag
UV & Oxygen Sealed Hops =<
Live Yeast Culture
Bottling Sugar & Caps
Step-by-Step instructions
Some include fruit, honey, etc.

ANNAPOLIS
HOME BREW

Great Beer Recippes!

We specialize in tested & proven beer recipes.
Using the finest ingredients, each recipe kit is
measured and packaged by our brewmasters.

Visit our website to see what makes our beer recipe kits so good.
Over 50 beers available in malt extract, partial mash, or all-grain!

oo open 7 days @ wook!
Ziloryone on our staff is aw experienced Kome brawer!
800-279-7556

Secure Online Ordering

www . annapolishomebrew.com

et

WWW.Better-Bottle.com

recipes published for efficiencies other
than that of your system.

= The approximate color of the beer
produced by a recipe is displayed in a
small box next to the estimated color
value. Clicking on the CLR button
below the box enlarges the color
swalch and allows advanced users to
adjust the color for more accurate dis-
play on their monitor,

= The databases for grains, hops,
yeast and extra ingredients allow for
the recording of inventory so that you
can keep track of what is on hand and
has been Clicking on the
Inventory button for each item enables
adding, subtracting, adjusting or zero-
ing of inventory amounts. One of the

used.

buttons on the brewing session screen,
Analyze Inventory, shows whal ingre-
dients are needed lor the session and
allows you to print a shopping list.
Another button, Finalize Inventory, will
subtract the ingredients used for that

N aftar
y - Dottle

800-435-4585
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rewing
session from inventory and adjust the
remaining amounts accordingly.

« The values entered in the various
calculators may be saved as ithe
defaults for brewing session calcula-
tions. This allows you to enter and save
the most common values for your
brewing system. Many of the caleula-
tors are also accessible from inside a
brewing session as well as from their
respective buttons on the opening
screen.

= In addition to recording values for
actual recipes and sessions, you can
also use the Recipe and Session
sereens for hypothetical assumptions
and outcomes, “what-ifs” and other
simulations.

To do this. merely create a new
recipe or session to test the calculated
values for a particular set of ingredi-
ents. It's no problem to discard the
hypothetical recipe or session if you
don’t wish to save it.

= If you use a refractometer in your
brewing, ProMash has an outstanding
sel of utilities [or caleulating specific
gravity and alcohol content, including
after fermentation has begun.

These features are accessible
under Refractometer from the Utilities
pull-down menu on the opening
sereen, as  well as  from  the
Fermentation section of a brewing ses-
sion. Itis even possible to use a refrac-
tomeier, along with a hydrometer, to
estimate the original specific gravity
when it is unknown. The help section
on refractometers will allow you to get
the most from this useful instrument.

Support when you need it

A wvariety of support options are
available from the ProMash website.
It's very much worth browsing the site
and acquainting yoursell with them.
Here you will find FAQs (frequently
asked questions) and tips and tricks for
both beginners and more advanced
users, A multi-section message board

NOW
IS THE TIME
TO MAKE
YOUR...

Beer ano
coinNe nhoBBY

YOUR MOST COMPLETE
ONE STOP SHOPPING FOR:

Homebrewing * Winemaking
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(800) 5.23:5423 (orders) '.781-933-8818 (consulting)
Visit our on-line catalog at:

www.beer-wine.com
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allows users 10 post questions and
answers and share knowledge and
experiences. Author and developer
Jeffrey Donovan provides answers,
usually within 24 hours, and a collec-
tive of experienced users also offers
their insights. Additional individual
supporl questions may be asked via e-
mail. The site has a database and
exchange for recipes.

Good brewing software allows you
to grow as a brewer, to test theories,
measure them against actual oulcomes
and record the values you encounter in
your brewing. It also helps Lo provide
an understanding of the formulas and
some ol the principles that result in
quality beer. This encourages the con-
sistency that will make you a beiter
brewer and enable you to produce
excellent beer batch after balch and
time after time,

Bill Pierce writes the Advanced
Homebrewing column is every issue of
Brew Your Own.
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Hanna Instruments introduces
C 124, an innovation to its line of tur-
bidity meters. Hannas C 124 is a
portable meter that makes it simple to
measure beer haze. Homebrewers no
longer have to judge beer quality by
aye. The € 124 uses the proven neph-
elometric method combined with an
infrared light source to reduce color
interference and give repeatable mea-
surements. For more information, visit
the Website at www.hannainst.com.

Coopers Brewery goes inter-
national with the Coopers Brewery
International Series Beer Kits and the
introduction of their Australian Pale
Ale, Bavarian Lager and Canadian
Blonde beer kits to North America. For
more information visit the Website at
www.cascadiabrew.com.
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New Zealand-based Mac’s brew-
ery introduces six beer kits to
North America with its Saaz Pale Ale,
Late Hopped Lager, Triple Dark Malt,
Creamy Brown Ale, Oatmeal Stout and
Wurttemburg Wheat. The brewers that
are responsible for developing the
ingredients that go in a Mac’s brew kit
are the same brewers who make the
beer at Mac's Brewery in Nelson, New
Zealand. For more information, visit
www.macshrewing.conz. For U.S.
Distribution contact Steinbart Whole-
sale via email at sales@steinbart.com
or by telephone at 1-800-735-8793.
For Canadian distribution contact
Vinexpert via email at info@vinex-
pert.com or call 1-800-474-8467.

Blichmann Engineering intro-
duces the Therminator, a new
stainless steel wort chiller. The
Therminator is compact, yet has a
large capacity capable of chilling 10
gallons in five minutes. Ideally suited
for southern climates, the Therminator
will chill closer to your ground water
temperature at  very fast rates.
For additional information and pur-
chase details visit  Blichmann
Engineering’s Website at www.blich-
mannengineering.com.

BREWING EQUIPMENT
CrankandStein
Hand-crafted grist mills
for the homebrewer.

6 models to choose from
including our massive 3-
roller,
www.crankandstein.com

The Barley Crusher MaltMill
“Homebrewer’s best friend.”
Mills for the homebrewer,
brew shop and microbrewer.
www.barleycrusher.com

GIFTS

Your Brewery (ilass

Serve your beer in your own
brewery glass with your
labellogo. For more informa-
tion and examples, please
visit our website:
Homebrewerspride.com

SOFTWARE
BEERSMITH BREWING
SOFTWARE

Take the guesswork out of
brewing! Free 21 day trial!
www.beersmith.com

HOMEBREW SUPPLY
RETAILERS

MAKE QUALITY

BEER & WINE!

Supplying home beer- and
winemakers since 1971.
FREE Catalog/Guidebook —
Fast, Reliable Service.

The Cellar Homebrew, Dept.
BR, 14320 Greenwood Ave
N., Seattle, WA 98133.
1-800-342-1871.

Secure Online Ordering:
www.cellar-homebrew.com

SUPPLIES
DRAFTSMAN BREWING
COMPANY

You'll love our prices!

Call today for our FREE
homebrew supply catalog.
1-888-440-BEER
www.draftsman.com

WINEMAKING

FREE INFORMATIVE
CATALOG.

Since 1967! 1-800-841-7404
Kraus, Box 7850-BY,
Independence, MO 64054,
www.eckraus.com/offers/by.asp




BILLY’S

All the fixins for
beer, wine and mead

115 Mirona Road
Portsmouth, NH 03801

online
FREE ,CATALOG
stovtbillys.com

1-800-392-4792
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Visit foxxequipment.com
to find a Home Brew Shop near you!

Brew Great Beers!

Choose from a wide variety of
HOPS, EXTRACTS & GRAINS

Free recipes with your order.

Call Country Wines or visit

and order online.

COUNTRy.

and BEER

Since 1972

3333 Babcock Blvd. * Pittsburgh, PA 15237
Phone 412.366.0151 = Fax 412.366.9809

‘ Lifetime

Guarantee

& ‘MMBCM Al brass construction
Cﬁaanswurhoﬂamsi-mmes easlly to faucet

inquire at your local shop or call 231-935-4555
Jet Carboy and Bottle Washer Co.
310 W. Front St Suite 401, Traverse Cily, Ml 49654

/BISE.00M * W
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- = Make your
<= own beer!

Start with the best ingredients
Let us show you how!

Now on the Web!

@ www.ashevillebrewers.com

<
-am ASHEVILLE BREWERS
SUPPLY

- %28285-0515
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* Complete selection of beer
and winemaking equipment
* Soda, vinegars and liqueurs

FREE CATALOG

1-800-342-1871
or www.cellar-homebrew.com
downloadable catalog,
secure online ordering

THE CELLAR HOMEBREW
14320 Greenwood Ave. N.
Seattle, WA 98133

Serving Brewers
and Vintners
Since 1991

And We’'re Still Here For You

Secure On-Line Ordering

251 Lamp & Lantern Village
St. Louis, MO 63017
(888) 822-WINE » FAX (636) 527-5413
E-mail: stlwab@aol.com
www.wineandbeermaking.com

The Complete Source for Beer,
Wine & Meadmakers

Cheap

Fast
F ri,endfy

What else matters?

www.brewbyu.com
www.hopsanddreams.com
www.homebrewnh.com
888-brew-by-u

THE MINI-TOTE

Now serving five liter mini-kegs.
Tote-a-keg is an all-in-one draft beer
system that lets you enjoy your cold
draft homebrew anywhere.

www.tote-a-keg.com
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ALABAMA

Werner's Trading Company
1115 Fourth St. S.W.
Cullman

1-800-965-8796
www,wernerstradingco.com
The Unusual Store.

ARIZONA

Brew Your Own Brew

2564 N. Campbell Ave., Suite 108
Tucson

(520) 322-5049 or
1-888-322-5049
www.brewyourownbrew.com
Where the art of homebrewing
starts.

Homebrewers Outpost

& Mail Order Co.

801 S. Milton Rd., Suite 2
Flagstaff

1-800-450-9535
www.homebrewers.com
Free Shipping in Arizona on
orders over $50.

What Ale’s Ya

6363 West Bell Road
Glendale

(623) 486-8016
www.whatalesya.com
Great selection of beer &
wine making supplies.

ARKANSAS

Fermentables

3915 Crutcher St.
North Little Rock 72118
(501) 758-6261
www.fermentables,com
Complete homebrew &
winemakers supply

The Home Brewery

455 E. Township St.
Fayetteville

1-800-618-9474
homebrewery@arkansasusa.com
www.thehomebrewery.com
Top-quality Home Brewery
products.

CALIFORNIA

Beach Cities

Homebrewer's Supply

2131 Placentia Ave., #B

Costa Mesa 92627

(949) 642-7300
www.beachcitieshomebrew.com
“ORANGE COUNTY'S PREMIUM
BEER AND WINEMAKING
SUPPLIES”

Beer, Beer & More Beer
Riverside

1506 Columbia Ave. #12
Riverside 92507
1-800-622-7393
www.morebeer.com
Top-quality Supplies for the
Home Brewer or Vintner,

The Beverage People

840 Piner Road, #14

Santa Rosa

1-800-544-1867
www.thebeveragepeople.com
New! Online shopping catalog for
all our supplies

Brewers Discount

8565 Twin Trails Dr.
Antelope 95843
1-800-901-8859
rcb@lansat.com
www.brewersdiscount.com
Lowest prices on the Web!

Doc’s Cellar

855 Capitolio Way, Ste. #2

San Luis Obispo
1-800-286-1950
www.docscellar.com

Largest beer & wine supplier on
the central coast.

Fermentation Products

804 N. Twin Oaks Valley Rd.,
Suite 120

San Marcos 92069-1738
(760) 591-9991

fax (760) 591-9068
www.fermentationproducts.com
Serving the fermenting
community since 1971.

HopTech Homebrewing
6398 Dougherty Rd. #7
Dublin 94568
1-800-DRY-HOPS
www.hoptech.com

Beer, Wine, Root Beer-Kits &
Brew Supplies!

Napa Fermentation Supplies
575 3rd St., Bldg. A (Inside Town
& Country Fairgrounds)

P.0. Box 5839

Napa 94581

(707) 255-6372
www.napafermentation.com
Serving your brewing needs since
1983!

Original Home Brew Outlet
5528 Auburn Blvd., #1
Sacramento

(916) 348-6322

Check us out on the Web at
http://go.to’homebrew outlet

directory

0’Shea Brewing Company
28142 Camino Capistrano
Laguna Niguel (949) 364-4440
www.osheabrewing.com
Providing southern California
with great beer!

San Francisco Brewcraft
1555 Clement Street

San Francisco 94118
(800) 513-5196

or 415-751-9338
www.sfbrewcraft.com
Low Prices, Large Selection

Seven Bridges Organic
Homebrewing Supplies
325 A River St.

Santa Cruz 950860
1-800-768-4409

fax 831-466-9844
www.breworganic.com
Cortified Organic Ingredients

Stein Fillers

4160 Norse Way

Long Beach (562) 425-0588
www.steinfillers.com
brew@steinfillers.com

A nonprofit public benefit company.

COLORADO

Beer and Wine at Home
1325 W. 121st. Ave.
Westminster 720-872-9463
www.beerathome.com

Now Open!

Beer at Home

4393 South Broadway
Englewood (303) 789-3676
1-800-789-3677
www.beerathome.com

The Brew Hut

15108 East Hampden Ave.
Aurora 1-800-730-9336
www.thebrewhut.com

Beer, Wine, Mead & Soda —
WE HAVE ITALL!

Lil’ Ole’ Winemaker

516 Main Street

Grand Junction 81501

(970) 242-3754

Serving Colorado & Utah brewsrs
sinee 1978

My Home Brew Shop

& Brew on Premise
1834 Dominion Way
Colorado Springs 80918
(719) 528-1651
www.myhomebrew.com
Taking Homebrewers to
the next leve!

Stomp Them Grapes

2563 15th Street, Unit 101
Denver 80211

(303) 433-6552

Your needs are our specialty.

CONNECTICUT

Beer & Wine Makers
Warehouse

290 Murphy Road

Hartford 06114

(860) 247-BWMW (29689)
e-mail; bwmwct@cs.com
www.bwmwct.com

Area’s largest selection of beer &
winemaking supplies. Many
100% beer worts & pure juice
from around the world. Classes.
Now open!

Maltose Express

887 Main St. (Route 25)
Monroe 06468

In Ct.; (203) 452-7332

Out of State: 1-800-MALTOSE
www.mallose.com
Connecticut’s largest homebrew
& winemaking supply store. Buy
supplies from the authors of
“CLONEBREWS” and “BEER
CAPTURED™!

FLORIDA

Heartshomebrew.com

6190 Edgewater Dr.

Orlando

1-800-392-8322

Low Prices ---Fast Service---
Since 1988.

www. heartshomebrew.com
www. heartshomedraft.com

The Shady Lady

208 S. Alcaniz St.

Pensacola 32502

(850) 436-4436
www.theshadylady.net

From bottles to books, from kits
to chemicals - We have every-
thing to brew your own!

ILLINOIS

Bev Art Brewer & Winemaker
Supply

10033 S. Western Ave.
Chicago

(773) 233-7579
www.bev-art.com

Mead supplies, grains, liquid
yeast and beer making classes
on Premise.
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Kennywood Brewing Supply
Crown Paint

(219) 765-BREW
www.kennywoodbraw.com

Visit us online. Fresh homebrewing
ingredients and more!

The Brewer's Coop

30 W. 114 Butterfield Road
Warrenville 60555

(630) 393-BEER (2337)
www.TheBrewersCoop.com
DuPage County’s LARGEST
homebrew shop!

Chicagoland Winemakers Inc.
689 West North Ave.
Elmhurst 60126

Phone: 1-800-226-BREW
E-mail: cwinemaker@aol.com
www.cwinemaker.com
Personal Instruction!

Crystal Lake Health Food Store

25 E. Crystal Lake Ave.

Crystal Lake

(815) 459-7942

Upstairs brew shop - Complete
selection incl. Honey, Maple Syrup
& unusual grains.

Home Brew Shop

225 West Main Street

St. Charles 60174

(630) 377-1338
www.homebrewshopltd.com
Full line of Kegging equipment,
Varietal Honey

The Brewers Art Supply

1520 N. Wells Street

Fort Wayne 46808

(260) 426-7399

e-mail; francie. brew@verizon.net
www.brewersartsupply.com
Friendly, Reliable service in house
and on-line

Co-op Corner General Store
5015 N. St. Joe Ave.
Evansville 47720
1-800-398-9214 or

(812) 423-6481

Beer & Wine. Brew supplier for
Southern Indiana.

Great Fermentations of Indiana
853 E. 65th St.

Indianapolis

(317) 257-WINE (9463)

or toll-free 1-888-463-2739
ww.greatfermentations.com
E-mail us at
anita@greatfermentations.com

Hammer's Wine

408 Arnold Ct.

Kokomo 46902

(765) 453-9165

fax (765) 453-9209
www.hammerswine.com

For all your beer making pleasures.

Quality Wine and Ale Supply
530 E. Lexington Ave., Suite 115
Elkhart 46516

Phone or fax (574) 295-9975
g-mail: info@homebrewit.com
www.homebrewit.com

Quality wine & beer making sup-
pliss

Bacchus & Barleycorn Lid.
6633 Nieman Road

Shawnee 66203

(913) 962-2501
vwww.bacchus-barleycorn.com
Your one stop home
fermentation shop!

Homebrew Pro Shoppe, Inc.
2059 E. Santa Fe

QOlathe (913) 768-1090 or
Toll Free: 1-866-BYO-BREW
Secure online ordering:
wwiwv. breweat.com

MARYLAND

Annapolis Home Braw

53 West McKinsey Rd.

Severna Park 21146

(800) 279-7556

Fax (410) 975-0931
www.annapolishomebrew.com
Friendly and informative personal
service; Online ordering.

The Flying Barrel

103 South Carrof St.

Frederick

(301) 663-4491 or

Fax (301) 663-6195
www.flyingbarrel.com

Maryland’s 1st Brew-On-Premise;
winemaking and homebrewing
supplies!

Four Corners Liguors and
Homebrewsupply.com
3927 Sweet Air Rd.
Phoenix 21131

(888) 666-7328
www.homebrewsupply.com

Maryland Homebrew
6770 Qak Hall Lane, #115
Columbia
1-888-BREWNOW
www.mdhb.com

We ship UPS daily.

MASSACHUSETTS

Beer & Wine Hobby

155 New Boston St., Unit T
Woburn

1-800-523-5423

E-mail: shop@beer-wine.com
Web site: www.beer-wine.com
One stop shopping for the most
discriminating beginner &
advanced beer & wine hobbyist.

Beer & Winemaking
Supplies, Inc.

154 King St.

Northampton

(413) 586-0150

or Fax (413) 584-5674
www.beer-winemaking.com
28th year!

Modern Homebrew Emporium
2304 Massachusetts Ave.
Cambridge 02140

(617) 498-0400

fax (617) 498-0444
www.modernbrewer.com

The Freshest Supplies, In Business
for 13 Years!

NFG Homebrew Supplies

72 Summer St.

Leominster 01453

(978) 840-1955 or Toll Free: 1-
866-559-1955
www.nfghomebrew.com

Email: nfghrew@aol.com

Great prices! Personalized service!
Celebrating 10 years in busingss.

Strange Brew Beer &
Winemaking Supply

331 Boston Post Rd. E. (Rt. 20)
Marlboro

1-888-BREWING

E-mail: dash@Home-Brew.com
Website: www.Home-Brew.com
We put the dash back in
Home-Brew!

West Boylston Homebrew
Emporium

Causeway Mall, Rt. 12
Waest Boylston

(508) 835-3374
www.wbhomebrew.com
Service, variety, quality.
Open 7 days.

Witches Brew, The

12 Maple Ave.
Foxborough

(508) 543-0433
thewitchesbrew@att.net
You've Got the Notion,
We've Got the Potion

Adventures in Homebrewing
23439 Ford Road

Dearborn (313) 277-BREW

Visit us at www.homebrewing.org

Cap'n’ Cork Homehrew Supplies
16812 - 21 Mile Road

Macomb Twp.

(586) 286-5202

Fax (586) 286-5133
www.geocities.com/capandcork/
e-mail: cap_n_cork@netzero.net
Wyeast, White Labs, Hops & Bulk
Grains!

Kuhnhenn Brewing Co. LLC
5919 Chicago Rd.

Warren 48092

(586) 979-8361

fax (586) 979-2653

Brew on Premise, Microbrewery.
Homebrewing Supplies
www.brewingworld.com

The Red Salamander

205 North Bridge St.

Grand Ledge (517) 627-2012
Fax: (517) 627-3167

Phone or fax your order.

Siciliano’s Market

2840 Lake Michigan Dr. N.W.
Grand Rapids 49504

(616) 453-9674

fax (616) 453-9687
www.sicilianosmkt.com

The largest selection of beer and
wine making supplies in west
Michigan.

things BEER

2582 N. M52

Webberville 1-800-765-9435
www.thingsbeer.com

Your Full-Service Homebrew Shop
With A Home Town Feel!

MINNESOTA

Baker's Hobby & Framing
2738 Division St. W.

St. Cloud 56301

(320) 252-0460

fax (320) 252-0089

Wine and Beer supplies shipped
anywhere

Homehrewersupply.com
Minneapolis 55413

(612) 788-6160
e-ml:info@homebrewersupply.com
www.homebrewersupply.com
Large Selection, low prices. Free ship-
ping on orders over $60°. Most
orders shipped within 24 hours.
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Northern Brewer, Lid.

1150 Grand Ave.

St. Paul 55105
1-800-681-2739
www.northernbrewer.com

Gall or write for a FREE CATALOG!

WindRiver Brewing Co., Inc
7212 Washington Ave. S.
Eden Prairie 55344

1 (800) 266-4677
www.windriverbrew.com
FREE catalog. Fast
nationwide shipping.

Home Brew Supply

3508 S. 22nd St.

St. Joseph (800) 285-4695
or (816) 233-9688
www.thehomebrewstore.com

The Home Brewery

205 West Bain (P0. Box 730)

Ozark 1-800-321-BREW (2739)
brewery@homebrewery.com
www.homebrewery.com

The original Home Brewery products.

Homebrew Pro Shoppe, Inc.

531 SE Melody Lane

Lee's Summil 64063

(816) 524-0808 or

Toll-free 1-866-BYQ-BREW
support@brewcat.com
wvav.brewcat.com

Secure On-line shopping - Complete
line of beer & wine making supplies &
equipment.

St. Louis Wine & Beermaking
251 Lamp & Lantern Village
St. Louis 63017
1-888-622-WINE (9463)
www.wineandbeermaking.com
The complete source for Beer,
Wine & Mead makers!

Fax us at (636) 527-5413

Wright's Brew Works
3211-B S. Scenic Ave.
Springfield 65807

(417) 889-2214

fax (417) 889-2515
www.wrightsbrewworks.com
Brew the Wright way.

NEBRASKA

Fermenter’s Supply & Equipment
8410 'K’ Plaza, Suite #10
Omaha 68127

(402) 593-9171

Fax: (402) 593-9942
www.fermenterssupply.com
Malt, grain, hops & grapes. Beer &
winemaking supplies since 1971,

Brew ‘N’ Beverage

147 S, Water St.

Henderson 89015

(877) 476-1600

Your Beer, Wine & Soda Making
Headquarters in Soutinvest USA.

[NEW HAMPSHIRE

Hops and Dreams

PO. Box 914

Atkinson 03811
1-888-BREW-BY-U
www.brewbyu.com

Greal prices & FREE catalog!

Stout Billy's

115 Mirona Rd.

Portsmouth (603) 436-1792
Online catalog & recipes!
www.stoutbillys.com

NEW JERSEY

BEERCRAFTERS

110A Greentree Road
Turnersville 08012

(856) 2-BREW-IT

E-mail: drbarley@aol.com
www.beercrafters.com
NJ's Leader in Home

Wine & Beer Supplies

Brewer's Apprentice

179 South Street
Freehold 07728

(732) 863-9411
www.brewapp.com
Where you are the brewer.

NEW YORK

Bottom of the Barrel

1736 Mt. Hope Ave.

Oneida 13421

(315) 366-0655

fax (315) 363-0670

Best Little Homebrew Store Around

E.J. Wren Homebrewer, Inc.
Ponderosa Plaza,

Old Liverpool Rd.

Liverpool 13088 1-800-724-
6875

E-mail: ejwren@tweny.rr.com
WWW.eJwren.com

Largest homebrew shop in
Central New York

Hennessy Homebrew Emporium
470 N. Greenbush Rd.
Rensselaer 12144

(800) 462-7397
www.beerbrew.com

Huge Selection, Open 7 days a
week, Est. 1984
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Niagara Tradition
Homebrewing Supplies
1296 Sheridan Drive
Buffalo 14217

(800) 283-4418

Fax (716) 877-6274
On-line ordering. Next-day
service. Huge Inventory.
www.nthomebrew.com

Party Creations

345 Rokeby Rd.

Red Hook 12571

(845) 758-0661
Www.partycreations.net
Everything for making beer and wine

NORTH CAROLINA

Alternative Beverage

114-E Freeland Lane

Charlotte

Advice Line: (704) 527-2337
Order Line: 1-800-365-2739
www.ebrew.com

29 years serving all home
brewers’ & winemakers’ neads!
One of the largest suppliers in the
country

Asheville Brewers Supply

2 Wall Street #101

Asheville 28801

(828) 285-0515
www.ashevillebrewers.com

The South’s Finest Since 19941

Assembly Required

15070 Haywood Rd.
Hendersonville
1-800-486-2592
www.assemblyrequired.com
Your Full-Service Home
Brew Shop!

Homebrew.com

209 Iverson Way

Charlotte 28203

1-888-785-7766
www.homebrew.com

The Southeast’s best-stocked store
with excellent low prices!

America’s Hobby House

4220 State Route 43

Kent 44240

Toll Free: (877) 578-6400

(330) 678-6400

fax (330) 678-6401
wwiv.americashobbyhouse.com
www.homebrewcompany.com
Speclalizing in winemaking/home-
brew supplies & equipment.

The Grape and Granary

915 Home Ave.

Akron 44310 (800) 695-9870
www.grapeandgranary.com
Complete Brewing &
Winemaking Store.

Leener's Brew Works

9293 Dide Eight Rd.
Northfield 44067
1-800-543-3697
WwAv.leeners.com

Supplies for beer, wine, mead,
cheese, hot sauce, sausage...

Listermann Mfg. Co.

1621 Dana Ave.

Cincinnati 45207

(513) 731-1130

fax (513) 731-3938
www.listermann.com

Beer, wine and cheesemaking
equipment and supplies.

The Pumphouse

336 Elm Street

Struthers 44471

1(800) 947-8677 or

(330) 755-3642
www.thepumphouse.cjb.net

Beer & winemaking supplies & more,

The Winemakers Shop

3517 North High Street

Columbus 43214 (614) 263-1744
www.winemakersshop.com
Serving Beer and Winemakers
since 1974

OKLAHOMA

High Gravity

7164 S, Memorial Drive

Tulsa 74133 (918) 461-2605
e-mail:store@highgravitybrew.com
www.highgravitybrew.com

Earn points for $88 off purchases.

PENNSYLVANIA

Country Wines

3333 Babcock Blvd.
Pittsburgh 15237-2421

(412) 366-0151 or

FAX (412) 366-9809

Orders toll-free 866-880-7404
Online catalog at:
www.countrywines.com

Keystone Homebrew Supply

779 Bethiehem Pike (Rt. 309)
Montgomeryville (215) 855-0100
E-mail:
sales@keystonehomebrew.com
www.keystonehomebrew.com
Quality Ingredients and Expert
Advice!
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Pennsylvania Homebrew &
Tobacco Outlet

2476 Brodhead Rd.

Aliquippa 15001
1-800-688-1902

fax (724) 378-8978
www.pahomebrew.com

Wine, Beer, Cigars, Roast your
own coffee.

Triangle Homebrewing Supply
2100 Smallman St.

Pittsburgh

(412) 261-4707
www.ralph.pair.com/triangle.htmi
Bringing you the BEST for less!

Wine, Barley & Hops
Homebrew Supply

248 Bustieton Pike

Feasterville 19053

(215) 322-4780

e-mail:
winebarleyandhops@worldlynx.net
www.winebarleyandhops.com
Your source for premium beer &
winemaking supplies

Wine & Beer Emporium

101 Ridge Rd. #27

Chadds Ford 19317

(610) 558-BEER (2337)
winebeeremporium@aol.com
www.winebeeremporium.com

We carry a complete line of beer &
winemaking supplies, honeys,
cligars and more!

RHODE ISLAND

Blackstone Valley

Brewing Supplies

407 Park Ave.

Woonsocket (401) 765-3830
Quality Products and
Personalized Service!

SOUTH CAROLINA

Bet-Mar Liguid Hobby Shop
736-F Saint Andrews Rd.
Columbia 29210

(803) 798-2033 or
1-800-882-7713
www.liguidhobby.com
‘Unmatched Value, Service &
Quality Since 1968*

TENNESSEE

All Seasons Gardening &
Brewing Supply

3900 Hillshoro Pike, Ste. 16
Nashville

1-800-790-2188

Nashville’s Largest
Homebrew Supplier!

TEXAS

Austin Homebrew Supply

8023-B Burnet Rd.

Austin 1-800-890-BREW

(512) 467-8427
www.austinhomebrew.com

Free Shipping on orders over $60.00!

The Brew Stop

16460 Kuykendah! #140
Houston 77068

(281) 397-9411

Fax: (281) 397-8482
www.brewstop.com

Your complete brewing & wine-
making source!

DeFalco’s Home Wine

and Beer Supplies

8715 Stella Link

Houston 77025 (713) 668-9440
fax (713) 668-8856
www.defalcos.com

Check us out on-line!

Foreman’s / The Home Brewery
3801 Colleyville Blvd.

(P.0O. Box 308)

Colleyville 1-800-817-7369
www.homebrewerysupply.com
Top-quality Home Brewery
products. Check out our site.

Homebrew Headquarters

300 N. Coit Rd., Suite 134
Richardson 75080

(972) 234-4411

fax (972) 234-5005
www.homebrewhg.com

Dallas’ only home beer and wine
making supply store!

Lubbock Homebrew Supply
3005 34th Street

Lubbock 79410
1-800-742-BREW
www.yourhomebrewstore.com
‘Check out our award winning
recipes on our new sitel”

The Winemaker Shop
5356 West Vickery Blvd.
Fort Worth (817) 377-4488
brew@winemakershop.com
http://winemakershop.com
FREE catalog

The Beer Nut

1200 S. State

Salt Lake City 84111
(888) 825-4697

fax (801) 531-8605
www.beernut.com

“Make Beer not Bombs™™

VERMONT

J.C. Homebrewing Supply

182 US Route 4 E.

Rutland 05701

(802) 747-4897

or (B02) 773-8122

e-mail: jchbs@verizon.net
www.jchbs.com

Everything you need whether you
are a beginner or expert,

HomeBrewUSA

5802 E. Virginia Beach Blvd.,
#1156

Norfolk 23502
1-888-459-BREW

or (757) 459-2739
www.homebrewusa.com

Largest Selection of Beer & Wine
Making Supplies & Equipment in
Southeastern Virginia!

Vintage Cellar

1340 South Main St.

Blacksburg 1-800-672-9463
www.vintagecellar.com
Ingredient kits with White Labs
Yeast, Belgian Ales & Glassware!
Complete line of brewing supplies.

WASHINGTON

Bader Beer & Wine Supply, Inc.
711 Grand Blvd.

Vancouver, WA 98661
1-800-596-3610

Visit our Web site at
www.baderbrewing.com

The Beer Essentials

2624 South 112th St., #E-1
Lakewood 98499

(253) 581-4288 or
1-877-557-BREW (2739)
www.thebeeressentials.com
Mail order and secure on-line
ordering available

The Cellar Homebrew

Make your own beer & wine
14320 Greenwood Ave. N.
Seattle 98133

1-800-342-1871

FREE Catalog/Guidebaok,

FAST Reliable Service, 33 Years!
Secure ordering online
www.cellar-homebrew.com

Larry's Brewing Supply
7405 S. 212th St., #103
Kent 1-800-441-2739
www.larrysbrewing.com
Products for Home and
Craft Brewers!

Mountain Homebrew

& Wine Supply

8520 122nd Ave. NE, B-6
Kirkland 98033

(425) 803-3996
www.mountainhomebrew.com
The Northwest’s premier home
brewing & winemaking store!

Northwest Brewers Supply
316 Commercial Ave.
Anacortes 98221

(800) 460-7095
www.nwhbrewers.com

All Your Brewing Needs
Since 1987

Rocky Top Homebrew & Beer
Emporium

3533 Mud Bay Rd. SW

Olympia 98502

(360) 956-9160
www.rockytophrew.com

“We see things from a different
pint of brew.”

BrewCitySupplies.com

The Market Basket

14835 W. Lisbon Road
Brookfield 53005-1510
1-800-824-5562

Fax (262) 783-5203
www.BrewCitySupplies.com
Secure On-Line Catalog, Superb
Service, Superior Selection &
Unbeatable Prices

Homebrew Market

1326 North Meade St.

Appleton 54911

(920) 733-4294

or 1-800-261-BEER
www.homebrewmarket.com
Beer & Wine Supply Retail Store

House of Homebrew

415 Dousman St.

Green Bay 54303

(920) 435-1007

Fax (920) 435-1008

a-mail:
staff@houseofhomebrew.com
www.houseofthomebrew.com
Beer. Wine, Cider, Mead, Soda,
Coffee

Wine & Hop Shop

1931 Monroe Street

Madison 53711
1-800-657-5199
www.wineandhop.com
Southern Wisconsin's largest
selection of beer & winemaking
supplies.
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“=" Homebrewsters
Looking for a few good women

by Rashelle Brown
Hastings, Minnesota

Rashelle Brown has a dream that one day,
longer be a "boys only” club.

dmit, I used to be one of them. At
21 you couldn’t have paid me to
i u beer il there were wine coolers
( aiquiris anywhere in sight. Then
%da_\f | tried my first microbrew, a
berry wheat from a small brewpub
lorado . . . and liked it. By most
ards that was still a “chick heer,”
the door had been opened. At age
moved to England and began my
e love affair with beer,

By the time I started homebrewing,
[ had long forgotten about the no-beer
and chick-beer days of my youth. But
when [ took a job at a local homebrew
supply store, my eyes were opened (o
the stereotypes about women and
beer. Rarely does a workday go by that
a customer doesn’t say, “Is there some-
one here who can answer a brewing
question for me?” One guy even asked,
“So how did you come to work here?
Did you marry into the businpss?”

It is a well-documented fact that in
ancienl societies and as late as the
17th century in Europe, the brewing of
beer was exclusively the domain of
women known as “brewsters.” Over
time this fact was lorgotien and brew-
ing became essentially a “boys only”
club. Wondering how women could
have fallen so far in the brewing
culture, | did some research. When
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brewing moved outside
the home in the mid-17th
century and became a
profitable  enterprise,
men, who were more
experienced al running
large-scale businesses,
took over the trade. For
about another century,
women in  much of
Europe continued to
make beer for home con-
sumption. But as com-
mercial mass-production
made reasonably priced
beer widely available, this
too died out.

Now skip ahead some 300 years, to
1960s America. This was the low point
in American brewing, when there were
just over 30 breweries left — down
from over 2,000 in the mid 1800s. This
left beer drinkers with precious few
choices, and so the 70s and 80s gave
birth to the brewpub and microbrew-
ery. As the idea of handcrafting small
batches of great brew caught on, brew-
ing at home became popular again, but
this time it wasn’t considered woman's
work — or even a woman's drink.

The lack of information on home-
brewing women is even more pro-
nounced. When | searched Yahoo! for
the words "women” and “beer,” seven
matches were for poster or “art” Webh
sites that offered “seantily clad women
and beer.” Another four were joke sites
such as “Why beer is better than
women.” There were only three legiti-
mate web sites that discussed women
and beer and I only found one legiti-
male book about women brewers:
Judith Bennett's “Ale: Beer and
Brewsters in England.”

So where can we go from here,
ladies? To brew pubs and well-stocked
liquor stores of course! We can start by
trying new beers. Lisa Morrison, home-
brewer and beer writer, founded the
Beer Appreciation for Women course

Not only does Rashelle brew at home, she
works at a homebrew shop.

Rashelle takes pride that women were the
primary brewers in the 17th century.

al Portland Brewing (AKA MacTar-
nahan's), Portland, Oregon. She also
has an online “Beer Tasting 101 Class”
at Realbeer.com. From there, the leap
to brewing beer is a logical one for
women. After all, beer is usually made
in the kitchen, right? m




Brewing Sculpturesm

Designed & Manufactured By MoreBeer

Make the Ultimate Upgrade for any HomeBrewer —
A MoreBeer!" Professional-Grade BrewSculpture™
All-Grain Brewery System.

Professional-Grade Home Brewery Systems

9 Models « 5 to 93 Gallons « From 5895 to $14,500 Delivered
& Pictured above is MoreBeer!'s"™ BrewSculpture™ Model #1550
[/ connected to a MoreBeer!™ Stainless Conical Fermenter

I1-800-528-4056
» Huge Homebrew Website - MoreBeer.com

+ Industry’s Largest, 80 page color, Homebrew catalog
= Free Shipping over 549

\
ret" v www.MoreBeer.com

WO UOmS

\N
§ho 995 Detroit Ave, Unit G, Concord. California 94518
1506 Columbia Ave, Suite 12, Riverside, California 92507
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“Sehr Gut!”
“Great Beer, eh!”
“Brilliant, Mate!”

- -
WSTRRALIAN PALE M

e

The New Coopers International Series

Great Beer Made Easy,
No Matter How You Say It.

S L7 %
S » *
»* *

Available at fine retailers everywhere. For a list of Coopers retailers,
plus recipes, advice, technical information please visit us at www.cascadiabrew.com




