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Made from naturally grolvn, GM ffee Enql sh malted barley, Muntons malt extfact

doegn't (orrie any bettcr oT purer And t'sthatpuritywhichtranslatestotroube
frec brewing and flavoursome beer \,!lth chara(ter'

lnferior malts often nclude lower grade barley extract or' $/orse st | ' barley or

maLze syrup. When you brew w th Muntons 100'l; pure premiLlm rnalt extract, you

ca|l be con{ident you dre breu/ing wlth the wor d's {inest.

Don't let your rctailer sell you anyth ng less. Insist on llre

re5u ts.5t ck v,/ith Muntons.
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ivvo GREATHOBBIES ln one GREAT ISSUEI
With a range of content covering brewing beer wjth kits & ex.tracts to alt_gratn
AND making wine from kits, concentrates, juices and tresh grapes, the Beginner,s
Guide is the perfect reference tor...

. Your triends just staning out in the hobby. A brewer interested in making wine OR a winemaker interested in makino beer. Homebrew & winemaking starter kits,

At just $4.99 ($6.99 CAN) retail, you won,t find a more valuable reference ro ger
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_398.1

* Attention homebrew & winemaking supply shop owners _ call us today at g02-362_39g1
to discuss volume discounts to resell the Beginner's Guide in your shop!
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28 Apple Cider: The Flavor of Autumn

The coolinE air,lhe colors cfeeping intolhe loiage. . . these are allsigns lhal
cider season ls here. With your knowledgeof brewing and current equipment
you can aso make great cider An award-wnning cldormak€r guides you

ihrcugh th€ fiold ol options lo consider when makrng ths beverage.

34合∬港響品よ響:礎楓 ing Board!
bv Teffv Fostel
Afler some eany farlures, mal extract's ship iinally comes n during lhe
modern sra of homebfewing Find out how Prohibition, ironically, eslablished

nralt extract as a usetui bfewing ingredient Plus: historical homebrcw.€cipes
frcm Prchibition and the swlnging svanties

40 4 Great Proiects!
For manv homebrewerc. bu ding their brewing eqlipmenl is hall lhe tun

Herc we iake a look ar some homebrewing prcjects lo help vou brew belter
and enjoy your beer more: a simple bul ingenious bottle liller, a home bar' an

efficient lagering and sewing t€ez€r conveEion, plus a perislaltic pump.

44 Online Brewing Resources
by Peay Launius
Are you looking ior homebrew reclpes or help fomllaung your own recipe?

Want some blewlng advice orjust tha opportuntv to chat wrth a tallow

homeb€wer? All of lhis. and more, is availab e online S I back and Let uE

char,rfieur you to the b6si brewing sites of th€ information suporhighway

13

Deparlpeyfis
Cont.ibuto.s
An award-winning cidermaker and
s well'connected homebrewer

Mail
More questions about the hop
clonos in our September issue.

Homebrew Nation
A brcwer from Delawarc, an aus-
tralian brewery and an Ohio club.
Plus: the n€plicator clones

Ch6.ry Chocolate Bes.

Tips from the Pros
Put the snapple in your apple wiih
tips ircm the makors ol wood
chuck Cider, Ace Cider and
Ashton Lewis ot Springfi€ld

Help ltle, Mr. Wizard!
The Wiz gives a solid answd to a
question about g6latin, discusses
treezer b'rrned hops and €vists a
queslion concer.ing efl iciency.

Styte Prctile
A hometown native explains how
ro brew and drink, altbier - th€
''old and cold" ale that onginated
in Ddsseldod, Germany.

Techniques
Candy may be dandy, but does n
belong in your homsbr€w? L€ah
how chocolate is mad€ and why
you need io know this in oderto
brew a benor chocobrau.

Advanced Homebrewing
Become a prc at usang ftoMash -
ihe popul rccip€ tormulator and
b€wing calculator Plus: Other
available computor prog€ms.

Last Call
ls a womans place in the kitch€n?
h is I sh65 brewing, says ons
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GonTrigyTors

years. Fo. bis first

.ight in and start-

grain Oc.toberfest.

shop - Zokt Honeb.ewing & Wine-
maling Suppties - in Willimantic,
Connecticut in ths fa.I of 2000 and it is
still going srotrg. He holds sessioN at
his shop 6very Salurday in which he

foolurcs a particular b€er sryle ed, ar
a Nalionel BJCPjudge, he knows beer
slylos. llo usuauy br€ws a s-gellon
(1 9 I-) batch of beer every Thursday at
his shop on his quart€r barel sysrem

of his own desien. These hewing se6-

si{)ns doublo as a 0ay to tea.h cus-

ioners of his who want to leen a.boui

ol-$ain brcwing.
P8ul trsvels to Eumpe at l6ast once

or twice a year in search of specific

what she was creating. il she'd rather
have given me an €lectric razor. he

says. "Seriously, I cm't give her enough

crodit. Shes a groat bre$' wif€ snd
supports my hobby wholehearterlly".
Porry llv€s in Jackson, Mississippi with
his wife and daughter wbere he works
a-s bolh a beber and in the liquor busi_

noss. He is also a freelanc€ witer, and

dcdicated al-glain b.ewe. 8nd has

volunleered ar his local hewpub, Ha.l

and Mals. He has been active in
sttcmpts to legaliz€ homeb.ewing in
Mississippi ead is founder of the
centrsl Mississippi Homebrew€rs
Cuild. Mosl of Perry's writing is ir lbe

beer, wine 8nd spirits industry and

gives s strong emphasis to beer and

tood pairings. 'l feel sFongly ihai if

beers ond also lr&vcls lo wino capilals
in Europc wilh Ns $,ife. Ile h&{ writlen
for Brcb You Oun balore. 

'Jnclludnq 
a

cover story sboul sco(i$h beers. For
five years. hc was thc Connedicut rnd
Rhodo Island beat reponor for .41?

Street ,\eus. lle also currently h3s a
regular column in the Nea lngland
Mne cazeue cullod thc Yankee

Wincmakor ll€ elso n)nducrs 3 wine
toslillg for each bimonthly issuc.

Psulis lhc orglioizor oflh€ Eastem
Conneoticut lkrmobrcw Beer Competi-

tion. curently thc largest compelllion
in New Ergluud, drowing abo t
30G400 6ntrics. lls iF no strange. to
winning modols al homobrew {and
hom€ win€mskiuS) (ornpclilions, hav-
ing won Now lingland ll€edmele. and
New Englond Cidc nakcr of thc yea'
multiple timcs. On psfc 28 of this
issue, he d'scusses how h€ makcs cider
and how a nowcomor !o cide. can dive

ight h by making cidcr tr
cialy produced spple juir€-

beer wer€ propcrly selectod and p.e-

6ontsd, ll could hold ils own agaiist
wine in a {lne dlnlng r€slaurant-"

Perry's lruo love is making his own
oqulpm€nt, Mu{'h of }ns browery has

been built by hims€lf snd he nnds the

sanr€ {reotivc ospecl of browing in this.
"l \,!'illadmit tbal oftcn, it's moch mor€
cxponsiv6 10 bulld someihlng tban to
buy lt, but evcn in ihcse casos I loarn
somethlng thal may be passed on to
anolher brower ln the tutur€.

P€rry credits his knowlcdge of
brerdng to the lnlcrnel. "My brcwery i5

contcmporary dospito the Isck ofs sin-
gle homebrew $upplicr in the state. Ml
tnowlodge of brewing is fa. beyond

whar I would havo had, had I been lett
10 my own devices.' hc says. 'I have no

doubr that lf I wouldn t have looked to
thc comput€r for holp; l d have either
quil hewing 3ll togothor or would stiU

b6 brewing beers thal could pass for
paint thtnner.' On page 40. he points

the way fo! homobrcw$s to point and

click rhoi. woy to tho uselul br€wing
Wobsltes on ihe lnle.rel.

ing whetr his wife
bought hiin e

beginner kit as a

ln 1999. "I wonder
if she had Imo{rn

』:l:■1:l,

E*ract afiiciliot: 65Y"
(i.e - 1 pound ol2ro$/ nall. Mich has a
palenlial ertBct valle al | .437 in one gal'

lon 0l watet, wauld yield a wol ol 1 0241

Enracl rah€s toa tl|all lrhacl:
liquid mall exlacl (LME) = 1 033*1 037

dried malt€nracl {DMF)= 1 045

Pot.fiial 6xkaDt lor greina:

2-row base oalts = 1.03/ 1.038

wheal malt = 1.03/
6 rolv bas€ ma ls = 1 035

Munich malt= 1.035

Vi€nna mall. 1.035

crystalmalts= 1.033 1 035

chocolale malls = 1.0Y
dark roasted qrains = 1 .0241 026

ilaked maize and rice = 1.037 1.038

HoF:
We calculate l8U! based 0 25% hop

uliliation lor a one hour boilolh0! pellcls

alspecilic qnviths Less lhan 1.050.

Noromber 2004 BnEa YouR OsN



Pliny the Overhopped?
In tonr Scptcmbcr 2004 issue. the

.lonc of Pliry th{r lklcr says thar thc
lBUs er(j 100+. Ihrnning this rcripc
thi'ugh l'roMash. howcler I cot|rc up
sith 28.{ IBUS.:! l d0i.g *,me.hing
*long or ofe thefP Lrx) many ounccs of

Jlhn IL S.h.rr.r
lldfrison.,\lichi.tan

BY) Iiditot aid clone sktlt aurhor
Lhris Colb!! tespond!: "'l h? ano@t oI
hops h the llinV clorc canc ton
linnie (;lhtrzo, hreu.ct oJ I'Lnlt the
lilder Russian Rikr lists thcit (.oDt

ntercial) Pling the lt:ld?r beer st 95 lOO
IBIls. on nU spreadshccl. houe.c. Ihe
natue Jor IBUS o[ thc hotnehrc t clone
comes out h L.er 275.IIh? ertlct num-
bers dpttnlts on :hich ,netho.l oI.at-

'K.ep in mind, houierer thdt thc
nlarinun amount oJ IBUS vou Lan
squeezc into a be( blt hoi\ng hops is
around 100. (Oth$ pcaptc clnitn lhat.
iu additiut. dilfenn.:cs in bitte tcss
b?tu,een h??rs orcr 90 IRUS rt so Mn t
bp .l?t?ctcd-) I ce ha.l a beer in u.hich
the brcuer ldded roughlV 3 pounk
(1.1 k!) of hops ta a s-sat|,t (1e-t.)

bdt.h. This bcu had a .al.ulat?d bil
tcmess qrou4tl 400 lBI.s. Hourter. it
.just Lasted likc a big IPA - not that
ttiul noru bitter hu,t a lau: othcl
bcrs I hi?d thar dalt that chitncd to

"Atso, hops add faroB and arc-
nus in addition tajust tRtls an.l Pliny
has hads of hop laror and aona- I

bcliere thflt, b.llond d certait polnt,
d.l.ling n'orc hops dtl,s nDI nrtpnsc
hop bittcmess, hut hop ftxrcr aud
unn( kccf itltcasii!.

''t ca|cd Vnni( (.ihtr.o at Ilut$ntn
ni{r Breutittlt und hp .onJimcd that
this t.ts in.tcc.l th. r.aso't Io, th. hop
(maunts i'l th? PIiI! dxnc. tte sai.l
thcrt he.lbcus.s notc.h hitting aJlattor
tutrl dr.Drt proJil. itl Plitu thu| the
unount ol lBCs nt .tu, ltc"r lij !|pt the
right hop ptolile, he odds hops balJold
Lhc point tt u:hich thclt nrc canttibut-
inlt more hittantess b lhL'becr

''So. Io|9 sturg short. lou nc.d qll
tht hops iu thc .lone f(ipe to nukc a
goot:lclonc oJ Plinq thc L-ldcr"

Inadequat€ Acme Additions?
I got rt firct isstrP ofrl'.}just for

thc IPA (l,ne tbalrrc sDd lou $cn lo
be missing a hop sddirn,I or ttyo llom
th. r\cmc IPA. l\hatt rnissing?

Chris .hnes
tio cnlail

Ch.is (.tlhg Ltsu?s arcth.. nanc-
tlrotping .?sponsa: I sot the hop
!..h"dule .far Atne tt',t tan Mark
Ruedrich o!North Coast Brcaing. lhpg
sta.t uith tuto ad.litr"ts t'I Clust"rs
hops. dt60 and 30 ninrtcs.tt.hith gcls
thcm lcss ttu .:lo IBLts duri g thc boil.
Hourtrer thclt d.ld a tor a.f 

^arthprnBrcu:er at *noclout tultpr the hcat is
t m.d oln uttd then thcll u hitlpool the

rort. Mark suid that tlt(!/ gar ote. h(U
o! Unir IBt ! in the ultitlpool.

''In th? BYO clorP. u c :pec{! a 30

hinute u:l1it'lNol i.(. .itsL kt trr
rrnt sit uithaul Lroling.r)r.10 ninutps
Ihis liplds ultthx a.i.l ?xta(tioi -liort
th? hops addd at krotkout tond trol)-
abttJiith<i ahn|) a.nl cxlrn(tion lroDl
r, ;10 nh t htstctst. Ilt. a,hirh/x)!

shotkl bring th. bcer up ,) ils Iull .;tr
IllLrs Gor l)t:sl n sllts, tnt t( kecp th(
aort.lrant lDsirtt too Dir(h h.dt dutir!1

Tomahawk Ared
I ncnl ro ir lo.al bff* s|r)p [{r A{rr

lhr irgrcdicrrts tur rhe llol llod rh.
rloo,, io this rurrh\ isnr. ol dlo nrrl
rhot did nor rlD) llrc T(rrrIr$L hots
lirlod iD 1h r(r ipr:. | $as ,r,rioL,s tu s..
whrL \prsutli,)r'\ ma! b. good substi
tulcs li)r fiesr'l'l-haDks i! rd\anfe.

ll otl llcnrchenlitl
[ta cnntl

Chris Colblt kccps at it: I spokr
alith Rbhafl{ torqra.. aJ Brur
HPUhli( lr?uing and h( nd thdl
(,inurlbus haps !rt: o ltaotl srbstitut.

Lid on for Elissa?
l)r'ring a 00rnittutp l!ril. shoukl

rhc br$v pot lid bc on light r1o k(r'p
c\{poralirtrr ro a m noux'l rr hrll
oppr (1o allo\r dissipad(D ,)f un$anlcd
chlo nc. or whutevcrl?

,\lso, I jusl brewcd thc Elissr
re{it)e. In th. iDsn!rtions it stated td
necp gruins id 70,'/. (2.1 ||of$al(,]
\lr., liNt thouglir $as, thar'! nr)r r 1(,t ol
walor dn.l lhe gfaiDs ar{r 8r)ing r.
abs0fb a good alDourr ut it ls thc



inlinl 1,, lrr\. irl i/ rjr lrf,.!ll'
|14].1l.It|.ln

I htrs | .lba n:tt),tils: lll , ti, r'l
tt,t ltt' t. ttql !htrttt 'tir tltjs l,\11' I.
l!t,)11 t,, (t lrd\t 't.tlrrtt tt,,ii,,l
t.lnttlr I rt)')lrtlt t, th. rart t ttr'i
tulltt l)\l\ a nt,lrrrlr tht t lt,tls a
.tr)i,1! | 't | .ll,1r,r t. t,,t I rl rt,l
tr1r,, rtt tlt .t ttrrnll

l)ftui,tt rttt.r btlit. tt.t l:tc tt nlthtr
thxn trrt it 'tll:i,I r,)rt u..r )

lh" atrtrtrt til t|rtrt rr\t rs

.trtr1,tl I ) qtrtt: 'l ltrt.t t)' t ,t,tr'1

.tl ,tott t hir ts t ttuti t t1tnl thtrt rlll
ull,t. t1t".' nrr httv ,rtl t')..rrt t t rt;
nrll t1: r rttntl tilrt ttt'r th'.tl,r','rttl
ottr ltnt thp ttrttttrl rutlt t,rt ,tt hp

st thir i:: t. rtttrtt ttrrut: ll.t
u!t h u\ttt t n nl4lt tth*n h;t tlt trlltls rn
htrt 1t It1s Intshttl l'i.p(rltt 'tr.h-i, ,, r/,r.//,s ar',rn t) | urll',ts rl
,rli . i)tt tatut.l .l ,1t1lt lt) \l l. tJrl
lilt) ltith this nltr t)l absitttitrt.4.t1

tt tll lrrt. artntt rt) .: I I ; I I tll "tttar!

'I tiil .' t r.rs,lt lltr j. l\!urtl
I t)lt,rrtltt a,tt l)taulnxst.t 'tt \
\trt ttis lttrrlrtt. !ht, ltrnruktlirn
th ' r\,,r.ltr'thrs!u':xt',t lltr' i,j
tr i.,,iitrq trth rttt shr)r'i,\: r)'),
.1tt)l)t)trtt t, thi: otstullnlrtt ')t \laii. I
till nt.rtitrt hi,t h.itt!t 1, s rtttt
::riir'rtrtt "l h',n,l,rrtrr'.: rt t],
llt,tt\t'r) t!ttt lr,\k l\r'1,, t lrrr li
l\'rtrl 1)rtt I l\ta,J '

L'L 1uli,j ' , ,' r. i! r l \,trrlr of ii r.
rr ,l fij\ , rLl\ nr |r\ l).fn br,a\!,rl
ii,ri .rL i1r rirrrc I li'Lr rl rh arlr.lt 1,,

l!,r.ru 1, rnd iDl!frirli\,, IL] | r1|

lrr\r' t) rlL \\u.si1l r ,uf l!.. i LLr\

1 rri.r ,,1 r1,,. I rj,,: ]l.r Ilrjs lhl r
,lL i iDr!, LirL !,\ ,,l,rl lrts l ri ,'l
lr.k ri rL i\ tl)1. Ll!! , i ll,f l. L,,l

I\ir[d.n,'] (, r,rL ll Lrii iLr)(L\ofdrfnr
lr,,lir.LL lI rLfli.l. $r' r L),,1r l.lqlislr

'l1l ri1\ rirl Ian\ lln! (ar !nrl I

\h,,fi.l ljrL\r lrrrn rl lrtrgljslr ur!.
$hirh i\ rlrf lrislrf-r, (,nrss ol Sl.

Tt rt.r I t,\
Ilea.lrrj l\ilnsulrrrlitl

tlr ttr:t it:trrl Lh' I L .llalt hp.ttr!
it s th..1lt!t ,t:: t)rtr)1, t:s'r'irt. trtth
l:rularti ll'nt, t rt t!:t tr I htt ,t)u
I rt)f ir ltt:t 4r'r! t') :1trt 11' :thtrtltl
hatp tNrtt t tt)1.11ft,t lL1tl itr our t)i.rr
t,t pal. trlt,: t.l1 \rrr 4tu thr
It.\:rl \' t,,\,q. lt, i't,ll,t"1!i!t,
tl.rrnrq lt' ,t rt/), trt r1 1t ttnl. | | t rt
q litl' ., I nttlish hr'\:' .
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BUY THE BEST,
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Brian Moore owlminぃ on Ddawa佗

B, (. woi l.rce iEr po.e pr ze;.i h 5 fisr
br., n9 @mpelr cr cnd 5 now hooted

a{ a (.l,riqrr.s ,rill \l) drd rcgula r
drirl,{ l ,'ors 1.ighr SonreriD.s I ll lrkc
hirn sunr.Lliifi I rr lo:rDd h. rl$!\s
f.slon(l\ rhc 5anr' (a:: lr's l).X.. l)ur

ils Ir,(iosl.ighl. So lhis tirD. I rrid
bn\\itr{ d bc.f lil{ (:oof! light iol
hi n. lusl ar a .li, m\ ort r('p L d' enl, d

I., th rnd rcfl(!'l r C,,ors l.i8ht hl'fl h
!\r so hup|rns llial rn'f hsr ra'n. is

\].of,.. !,' lt nadf il .tuitc 
"ns\ lo slido

D th p rr or $r)fds \h lalh.r lhrrAhl
Lhr, lrh.rh rwn,gr'!'rr. \s lirr 1|, b.or'.
''I1r ok!\. hut l 1l sli.k lr, tri! Co,r\
ligl(. oh sfll. al lfnsrllrlrd U\ r,\\
cor is t., li\. 

'h. 
drfanr " I r,,, rspi,'

ifg I(, Lrfn nrt l,'n.bfeNir! lnLo I
trofussil)r I lots ho\v 5fitsr.. ard rrr
1us,, ogcllicr. fafsli)rnring t|c \is n

rrrlgniJ,r il liin

.r o oreo( r.m .L.{ n!

Fo,rl{iircle is 1l)c rlanrf I chosr! ro r.!
fes.nt !n h.nrebfe{q anLl nr$.ll l1',
Datrh derclopfd lionr lhe bad lrbil I

u*.d ro I'r\r ,,f ldLkinq ir srr,frn,,1-
conscious cif.l,.s. \l\ liIst ljfrf \rs n

palc rl" rhar I nns f.nlh .\.riri d ib'iir
aDd hisiral\ lnrtud ,,|,in c\,,f!itrr I
kn.Nl lirnr \(rrr bI rld lbr,{\r(l
DatrI nnique sr)lcs: a marrlrfjn
orang. spi(i, hgfr | !anilh ,far)l,l
l''lsncr. nn f(pfrss. sIour. iL tr.,I tIr
sitl hon.I Ins' f rfd oie .l,iDl.d rhc

Snrurl:tlerf\ lrr,$. $rt1([ $xs r
bhr0b(frvnrrslFn\ b,u nr,l. $ rl,

Dic fillingl
\r1cr i \, x, ,, |li\irg \irl,

rh. sho|. h.lr.lifp$iDX lring r,,d

st[ndhc rr\ ]rarl .rn)rd.rsh orl

hr\\iI! rt)grudf\. m: larni\ stoptr\l
!,'kirig iiD ol r\,r'\tIi,r! Ihat L,ir.lc.
\l\ higgcsr nrp!(lnff hrs al\\als b' en

mr li!1.r.. KrrPf \lL ( allic\. l or
ChfisLrnrs ,)t 21rr)0 nr\ hfollief l)arf
d,,fnl..l to Jjn. !r nr\ .sn \\, hsilc.
$$\\ Fool(lirrlt'.ner r! r gill lhis or'itl-
inrLlh $r! !ur)p,)rftl Lu l)r a phfts lhf
urr lri post rr\ rc.ipp\ ard gi\" dfsrrip-
lions 01 In\ b,aJ\. $tn'l] soL,lil r,nn-
pl,!nr'fr m\ qLrarrorl\ ir\!\L.1lcr', Ilc
IillaA. Iill(,. lhf \\.1)sil,,. !r^\ iiruf
\, \ o1{1. ha\ d.\, loIfd i,,r,) qniL,' a

ni.. sitts l. llfqrfnl
lrr 2(roil. ilirf r{ rfs ol d,,\flofing

rn\ prrtiIulrr sL\1r,. | .tr,cirlts(l h .rter
mr fifsL horurl)fl$ rorrfrriliur. lh.
L\ l)ir rl crr!lreLilion bn\\.f is n 

'lil1i.r|rr brlsl froit lL| nr.rrgf rnr I brr\r
hf, f li,. rNn,lf rifst r!{l rr lfif,rds
5cf,,na I l)r\r ro.lrtrll, .3r n,\stsli afil
r\l)afd trr\ hofi/or\ \ l\l!rl r.mtc
ljrion L.$r.f bfu$c r,, B J(.1'!r kl.liIIr.
pr,,!(ll! I f,ilr-cd si\ l)p.fs i!1,, rlr.
}iri ,\nnurl ll O \ l:S llnsli rDd ilon
rlrrr,c lsr tlr.r pr /cs oIp rn lh. lfrfs
LItr son a lift pla.t in thI rr)rrip.ti
ron sx5 fale. lh, \l)oir,s l.ighr T|tl
\l!!rfc's I ght trns l)rr\od iri ihf b, girr-

turi{ r' \!rrr1!T 20112 iln- nt hrlrrr

ｔ
一●
。
Σ

●
●
一
∝

一０

、
●
●
ｔ
●
０
●

´
０
メ
一
〓
Ｃ

On

Crystal malt steeped prior lo
boil, the. €mov€d at 180 F (82 "C).
Boired for one hour Pilched on a
cake of Windsor Al€ yeast l€ft
from a desm ale the waek
befor6. Clbis wor{d
actually hsve been b€t-
ter wilh a fresh packel of Nottingham,
as some judges thought the b6€r loo
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W画面両

Green Chi"Wheat Recipe

lngredients

30s● 6 kO)MuntOns Wheat iqu d
mat extract(55● /● wheat

45%baHeyl
05b1022k91 cryま a nat(20・ L)

5 AAO Hal時 lia hops(611 min)

101■″。90f50%Jpha acid●
2.0ハ
^UI“
゛Kont eddぃ gS hops

●:Fnin 10● ●ィ14 g of5 7%
Jpha ac● 31

,″ b(0 22 kglroa¨ d green chtts
l,alepeう oっepper

malty swe€t). Added
1/21b. (0.2 l(gD of roest-
ed gr∞ ncい1に tom tlhe

器鴛謝際翻|
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David LaMotte . Cadifi, New South wales. Ausiralia

My homobrewery consisls ol a 60-
liror boil kcnlc. sulitor mssMauler
tun &td a :}o-liler grant (boil keulc). r\
stalnless stoel sluod hdlds thc n&sh

tun, punrp, fillor ud heaL oxchanj{cr'.
wilh the boilcr l-rco standing at thc
end. Tho hcorL of rrt sJsr6in is rir
pun'r) [0.5 llP 90 lilcrs,/nlnut.), fil1cr
lnd heal cxchanger. Thc llller consisls
of lurc nesl nrside a staiDless tcrmiic
mosh tulc h'dd h place by a hosc
clump. I slippcd a lenglh otpl$tic hosc
oler tho sLairlcss lube ro gi!c tho
.lanrp somerhing to biie otr.-Ih. tubc is
allaiired to a srrikor welded into thc
k.g wall lis a /)-n(h brnss ,ltrnpres'
siin litliDg. Ihis is thil otrlv brass or
$pper prrt ofthc svsicn and has had
lhc surri|I:c Lcadrenr,ved wiih s hydro-
gen Prirorlde/vincgar n,lulion.

frop bfi):Th6 immeGion healor used lo heal
warer and boost wort to boiling.
(Middlo l€tl): Filter body showing plate
exchang€r al rear and nline lemp€rature

(Bottom l6ft): Th6 pump oltput is dnecred
lo enher the frlter or vanous hoses by a

(:aop ighl): Th6 ice baih cooLs lhe worl
luriher than ih6 h€al ochangerls abe to.
(Bottom right): The stainl6ss st6el brewing
sland hods althe brew 6q!ipm6nt.

Thc phle hcar c'(drrngcr is nlade
liom phtcs of rlppor sh{rct .overcd
t{it} sninles$ slcel. rl scrios ol hafd
piting nDd balllalvos rllo$ the purnps
oltpur (oith.r wo o. walcr) t0 bc
pushed through the fihcr or circulal,'d
lIrcugh a series ofh,tscs. I ha!r: a va.i
cly r,f output hoscs. which finxrcct

'riihcr, lhc posr driller orilirccdy t,, o
b'ill valvc {od loDgrh of stalnless pjpc,
allowing mc t0 pump wort withour
splashirg. ,^ 2.5-kilowatl iomersi,trr
wrlor hcat(f, hrs gresdy reduced the
lcnglh ot my brew day b:r" allowirg 

'rcto cnsh rlrr grain! mcasrrrc thc liquor
into the mash lun and add thc sparge
waref io lhc boilor tha dry bclhre.

I do nut pump dbecdy ffom fie lun
bxl lct rhc won now by gravity to a
lauti,r grmt \\h{I the gfotrl is full I
usc my punlp to .x'vo fie worl 10 thc
b')ilur lrinallt I ptrmp tho wofl tlrough
rh0 hoar ex,,hang.r and dircctl!
inlo trr! fcrm{rntcr - ru 8('-lilcr
_,rrrny ksg. I hrd rn dditionrlgos llc
ting wddcd inl0 it, whir:h allows Ne
to 

'.jcix 
oxygcn o( the bcginning
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Send us your story!

lf we publish your
article, recipe,
photos, club news
or tip in Homebrew
Nation, you'll get a
8YO Euro sticker.

)ioven$d 2orr1 ur,'rlnr k 0\\



by Sieve Bader

2 oz. (56 g) (:ellff l'ro nrrural chory
fruit flavoring

I te&.pooD lfish nrss
2.1i.,\-^U (;erman \orlhcm llri'wcr

hot,s (bittrn'g hop.60 mib.)
(0.:13 oz.r.2 I otil.s'/" alphu a(id)

2.,1,\AU (;ermao Northcrrr Bn,wer
hot,s {:}0 nin.)
t0.25 oz,? I ofE.5% alpha d,:idl

Whilc Labs !VLP029 iccmnn Alc or
Ki'lsch)leosl or $'-Yt{sl 2s65

O.75 oup 1'l llorn sugdr lbr prin'ing.

Step by Step
Stcep lhe 3 crushed nlalN in :l gal'

lons {11-4 Ll oI watcr at 155'F (68'()
lor:t() minuLos. Rexn'lc Srairb fron
wor1. odd tlp mall synrp and dfy malt
exlracl and b ng h anoil. Add rhc tusr
addiln,n ot Norrhcrn llrcscr hops,
lrirh moss and boil f('r 6l) mirutes. Add
rho last addiiion of \orrh$n llreser
Iops ft)r thc lus(:l{) mbuLes ofthc boil.
'lharc arc no fitnshing hops in this
rccipe. Now add wo.t to 2 galloDs (7.6

L) (x!,1 walu in a saDilsry tbrtrrenter,
End lop off sith cool warfi ro 5.5 gal
bns 120.9 l-1.Onn the wolt to
75 "F (24!,C), adate thc be+r and piFl'
your y.asl. Allos thc boer lo cool irver
(hc Dext few hours 10 65 "Ii tl8'(l). ard
hold at this lirnpcrature until the beer
fias liDishcd tbrmcnting. A{ld thc
fhocoilte and cherry llalors lo thc
beer on botdnrg day whon yoD tdd the
priming su'{an lheD b"ule and rnjoyl

All-grain option:
'l-his is r singlc slop infusio mash.

Your grein bitl willbe 6.33lbs. (2.9 kg)
pde 2-ro nrll1, 2.75 lb\. {1.2 Lg)
wheal malt. 9 02. {252 g) dcxlri nralt.
9 oz. (252 g) crystdl malr (40 '1.), and
S oz. l11o g) dxicolalc nralt. Mash

crushed glarDs st 156 "lj(f,9 'Cl lor 60
nrinl|tcs. Colle.ionour{I worr ro boil to.
9l) |nirulos and ha!. a 5.'-gallon
(20.9i.) yicid (aboDl 7,{dlonv27 L).

Lr)wcr the umou.t of l,i(ering hups in
the boil 10 0 25 oun(e (7 gl to {'xornt
for higher cxracli'n rettu o{r llllboil.
The rest of th(: re.ip. is thc sanre !s

tomebrew calen(
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I rcccltlyvisitod St. Louis, yissoui
and loshd a unique bccr A Chcrrt
Cho(r,lrtc be{rr by 0 Frll,)n $-cwcry. I

would mosr appreciare i1 il lou (x)uld

supply the recipc for this bccr
Ceorye Hutk'n

Iloto dd wcst.I:hndd

Cherry Chocoht4 ls ase36oral Lcer
tha I is ldrly new ln the O'FaIon ltuldrp.
lirew€ry own6r Tony Caradonna ast d
brcwer B aa o$ens to cr)nr6 rp velth a

beet thrt used both cherfy and choco-
l3l€ flevors. I]rian strnl thal h. decidcd
to use a. basc bce. thal rsenblcd {
dunkohv€izcn and a mild brown {le.
Tbe l,orge rmounr ofwhcal malr hclps
wilh foam .etcnlion and rh. rclstively
ID!l/ hop bitt*ness ard lack of amrua
hop8 tthero trc nl) aroma hop6 h this
bocrl sllow ihe chorry end chocolute
llavors t show iluougl the ber,r.
lj.ian soys that thet€ Is r choffy flavor
up fronr, with { cho(olatc finish, wilh
lhc flalors overlapping. For morc
inibrurali,)n lisit thc l) Fallorr lirewcr!
$bbsite ar: wt!5a'.oiallonbrAwery.com
$.^1t636-474-2337.

O'Fallon Brewery -
Cherry Chocolate Be€r
(5 gallodlg L, €*ract with g€in3)
oG = LO51 Fc=r.oro
tBu = 1€ sFM , 22 ABV = 5.3%

Ingrldients
3.:l lbs- ( 1.5 kgl Briess lighl malt

2.2lbs. (1.0 k9) Briess $hcrt dry

9.{) oz. (252 g) CaruPils (doxfinl trralt

9.0 or. (252 g) crysrdl mah (41)'1.)

5.0 oz. (l40 g) r:l0colatc lall
0.5 oz. (7 g) Dufkec liquid (hotolarc

.xuact (alcohol base)

К、し、、■,I()ヽ ヽヽ



P is for.-.
pale al6: an amber colored
beer brewed with pale mal Ths ale
o.iginalod n England and is known tor
its light color, hoppiness and dinkabili-
ty wilh ils lypical alcohol conlent of

pasleurization: A stabilizing technique
thal uses high heai in packaged

maieras or brew to kil m croorgan-
isms. Ihis proc€ss arso prevents post
packaging lermenlation in brews and

pH: the commonly Lsed abb€vial0n
ior "potentis hydrogen. This measure-
ment s given a number between 1-14,
rcpresenting the acidily or alkalinity in a
soluton. A solution below 7 pH is con
sidered acidE and a solulion above 7 is

Pilsner: a style of b€er that is iight col-
ored and hoppy. These brews originat-
ed in the city ot Plzen, Czechoslovaka.
Typcally, ths brew has a 5% abv.

port€r: an exvemely dark brew thar is

mild in acohol ll originatBd in London
as a ncher alternative lo ales, lt gets its
da.k color arid fch flavor from roasi6d,

potential arcohol: the estimaled
amounl oJ alcohol that a linal brew will
have. This measurement is based on
ihe preJermentation sugar content.

primary fermentalion: the firct phase
of lermentation where sugars are
converted into ethyla coholand carbon

pnmang: the pract ce of addirg sugd to
termenied b6w before bottling to r6in
lroduce fermentation and carbonate tlre

UC Homebrewerls Guild
Cinc nnatl.Oh o

1北櫓,1雪もtTttIIミ :』‰『吼種l』躊[誕

'譴

ISC°

‖

lhP guild. ,,mci.rll!
rccognizcd bY rc
Univcrsir! 0f Cincin-
nati, s|aried \!irh a
Dnng as nn rnrensc
.nnpus trd\.rtising
campaign. ln.luding a
Iionl ptrge artirle on
llc sch(!n's nc$spa.
pfr, lroughl 

'r 
flock ol

pcople srncd with a
lIirst l,' brcw. I-hc
grdkl has prr^idcd tlc
qucnrh $iLh bi{veek\'
bfeNing scsslons,
bre\rrt iours and
iDlbrnrrtional sessions

hoslcd bI lo.al lfervmaslers.
r\s lhc guild co tiuucs ro scuch tbr

knoivlcdgc tr) pcrlect rlnrir producr, oll
filtt nrcmbe.s dfc cncouragcd 1o b.ctv
larious stlles ol bro\ and add thoir
o$1r touches, surh as lruit or cho(olatc.
ln recognifir' 0f drc best and mosl
!nlque brovs. rho club atluds irs
nt.mbers thc thbled LiC Homehniwcr's
Cuild lJrervthrcn (n'ld Standa.d_ p'r,
wlinih nolines spccial sralus fron $itll
i!. An lnpcrial ll,.\ rnd Anrrican
Bafle]sinc ha\c been lhc l\m )iclds
$rrlty ol the esL..ned pnr..\s a fr'rd-
cd ,)rr{roizallor of th. Lrivrfsitv, thc

{lLer a lard day alschool, Frank N(rl.
srou Alold. Kyle Bonke and N.rhan
Hadlo.h inlited a fri€nd to rheir hous.
wlro clalm+d the abiliiy to turn $rltr
and r tix!of it8fri(Ddsinioliquid gold.
\\itnin tr lbw hours, a couple rollcg.
buddics had s nc$ found lore lor
bre$nig and irs Dasicel blT'rodu.l,
homobrow Aft€r ge|rhg a fcw batches
uDdor their rssume end dev€loping a
dcsire to shftr. and acquire knowledgc
with other lo.al (:ootcmp('rarics, ihe
yolmg men eslablisled l-ho Universit)
of Cinclnnsti (UC) lloncbre\ler\ Cuild
in liebruart o12004.

Scon Amold ond Frcnk Ne worl ro.orer

Suild is oprn r) all. Iflor drc nrlenisr
cd in joining thp Guild plcasc cnrail
ucgnildQrrahoo.com. lhc Arild is con'
sla'rllJ sceking addltioDal con1|cLs.
rcsnrrces. rnemlrers. tans and ti,nding
so ieel li.ce ro get ahold ofDs.

脚糖ま騰 ::柵
=津
卸
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Hard Cider
What Johnny had in mind

l:ills upLn rc and, u\rnd t !/ou tnou, it, opples are ipe l', th? pitki| . ll-hcther
aox ptpss ltour oon or bua Jiresh.iuux', this is dclinitcl:! thc lcur to resprt'e n

.trholt Jbt u.Iresh hat.h oJ h(rd aulte.ido.

1ipsl,,t)tpr63

by Thomas J. Miller

.. Greg Failing has b.€n
making apple wanes and hard cider
profe$lonally for lhe last seventeen
yoa6. He works for Green Mounrain

Cidery in Middlebury, V€rmont, makers
of lhe Woodohuck line ot hard cidsrs.

cid.r nraker trccds L,) ask is: l)o I wanL

l slarl $ith truil rtrjui..'l Hotre (:ider

makers cd easily g.1 thc (irlriitmenr

nccded fo. crushiug thc apples, bul it
t(trr donl havc a grnd prcss- it is r,,allr
hard to .rlrhn good.iuicc fron' ihc
apple. Apples arc fcrl hard and (on
pr{,r Yor nccd a wr} to grind ihc apple
first. ThcD lou can press il. Ortll lh.n
do you g{l thn good ertrufli,,n ofj'ric..

$ilhoui rhe cquipmenr to properly
prcss apples. I suggost bulirg thejuice
ItolD somebodt wilh thp.qxipnlcnt
and thc liuit. lr's imporranl thar thc
juic0 ba frce ol trcscr!ali!.s, wl!nh
car sh'w dorvn ycast ur(l .atrse prob-

lems dLrring lernrefLrlion Ih. dc't!D-

sid. ol purcl'asingjuic. is lhuL lox 3.e
guirg to gcr whate!{}r al,!les thcy
lh(Nin lhc nri\. lhis.an rdtrcc you
croaliv. [bililies. but il is dcfltil.l! a

brsn w3l to got lour f{xiL ni,l in rnak-

ll.lbrc adding lhe t.ast. tou $anl
ro brirg lhc.iui(ps lcnpcrrture up to
65-70'li(1n-20 "C). fhjs will cnsL'rc a

ln.lI f.rmcntaliol. Adil cullur.d wine

lc.Lst (,uce !ou halc rca(hed roonr

rl!perrLure, I suggcsL (lhrmpagDc

tpnst.r Kill0r Yeasl lil. Kl. lbu Drigirt

also try a br(lwers ycasr. but iL nral
add chnra.lors rhrr diiliir tR'm lour
rl!i,,al e\lcctalions r)l dd.r. Sortrc

br.wcF prclir ll'is, olhcrs do not.

Dcpending on th. apples lhal w.rc
userl nr fi. juicf. lhef,, ma) or rral
nor bc.loufh nulrienti to pusl thc

rcasl rll the wry througl lirrn,'nra-
tntrr. h be on tlr sale side. I nrggcsl
sdding o ycusl nrLricnt. You sluul(l
cor)duct dre lerm.nlalion ir a .ool
pls,,e. lre.mrntation - e\F.ially ir
thr smau. 5-gullon (1'rl.) .ontain$s -
build! up herL. lith. li'rmcotiogjuke
g(its trn hor, it r.sulls in 0n-flavors. ,\
st+adt 60 "F (16 "Ci is an idcal (lilraro.

^pplcs 
arr lar (leancr lo

lvofk r lh than grapes

in thc scnse tlral ther.
arc no Hrrrarcs or prc
.ipilales ro dcal{illr. lb
mc, maknrg 1'rrd applc
cidcr is .iust a slightlJ

diferenl lersion ol )ak'

I
ing wlx. t\? lbcus oD llto strrrdard of
,,id.rin todays irdusfl -.idor lvith i
pcrccnl ahll,l - so th$c h.ls been tro

sugar rddcd  pplcs ha!c enough

sugar (approximatllt, 1-0;0-1.060 sc
or 12-15'Br'ix) 10 get you a i 6 per
ccol al(x,lrcl conlcnl wiLhorl adding
suHar 'lho I'iBt qu,,\ti,,n a hard applc

. Jettrsy House is the
owner of Californla Cider Company in

Sebastopol, California. They have bEen

making Ace Cider tor len y€ars.

●
Ｖ

(lcnnilclt srl

e(tuipmpnr to prcss apphs. l:sing lhc
jri.r is lar sirntler iflou plan otr ruk-
irg small(:id,,r balchcs. \4Ic arc ltx ated

h (:nlii,rnia s rvior .ounlrt: so ftcr. is

loK ol .Drphasis rtrr qually $apes i'r
p.ixhrchg qurlib $incs. Thr sanrc is

lrue lor hard rider lltou pul garb.tgc

in. you g.r Safbago our. lt is impera-
tiv(i, dri,n, to lbcus on grtling high
q ah$ naturol, fillorcd juic. for lhc
cidcr you are rnaking.

It wasnl alwlls this \!al, oI
.i'urse. lhc British, i,r p.rhnps lhe
Normans, uscd h eattbc ertirlS apl,les

- b! ll'at I mealr thDsP apples that
wArc plcasaui enlrugh lo oar \{crc
actually calen, nol l-cnncorcd. Ir \vas

thc drol) applns or thc rrlb apples thc!
Nor'ld usc lo nakp an rl.oholic drnlk-
1h0y wcre noL so muclr irlcresicd in
dr tast(: oflhar.idcr, ofrourse. ll sas
tu)re lh,, al.oholir ldcl lhat the,!-. had

h mind. Tincs havc chrngcd: Vakirg
qualitl and nr\orlulcid.r is nnporant
1o oider mak.rc and (!rsum|rs. (rnc

.an mako a niccll balnn.ed cidcr bI
using a Nixluft of sro.lfr apples 

'Iodmorc bitt.. \nr'clios. lhe Eun,lr.an

sryle slill rcnds Lo !se snrall npplcs thrl
arc Dor lL f0 rating Iftir)k illuu $aDt
r ftesli+rsting cidcr Iou sh,)1rld n'c an

apple varicq dral is aronalic.
Dricf sttic {:idprs ncod nror'afdic

apples. AmericaD drir[rirs seem io

lri'lhr somi-dr! sLrles. l'or this )ou
would use something likc alrrnny
Snrith. liij, or Crn\cnslein | \lould
sngg.sl that lrl)nre .id.f Drakcrs

attcnpl Lo nrake thci. lirut batchcs

usnrg {,ily on. applc \uriply. lhis tli]l
all,tr! )ou ro dislilguish rhc dillef(lr1
(hnfdrLerisdcs bphind thc truir and

ho$ it nrsles Nh.n corvcfle(l t0 cid.r
ll1nt,'sh. llmpirc and (:r)\\ llippin ffr
three idoal laricrn's to stafl will), I

tNDk re besl .idPrs n.cd lo be in hnl

an(xr. si,me .iilcr Dralrrs wiu $tra!
trom fiis. pfrfcrrirg to haD lo\rlrd
swfotD.ss. drlnesr or billdrruss. but
you ca! rdjLrsr lbesf to r$tc.

O,,t ,. "."t" ,n,u E



Tips,fll\ poS

Erewer: Alhto.i l€wis is ihe brlw€r at
Sprlngfielcl Brgwlng Company in
Sp.ingi6ld, rrbsouri.

Wc make a hard cidcr
dnnually as the local
apples arc harveslcd.

dischsrses tbc apple pumice.

The must we buy Is a blend of
localy produccd fruil and has a specif-
ic SraviLy righl around 1.048- No
prcscrvatives that inhiblt ye&s( g.owth,
sull) dr sorbates 0r bcnzoaies, rre
added. wc buy this juicc by ihe 5m-
gallon (1900-1.) tar* load and drivc it
ba(k to our brewery whcrc wc pump ii
inn) a fcrmentor and pilr:h il with our
housc al€ strain ofycsr. fe.nentotion
is r:uricd out rt 68 "F (20 'C) and the

$avily i,r8nlB down to a sp€ciffc grav-
ity bclow 1.000, much like dry witre

southwesr Missou.i is also homo to
the largesl oak buret maker in the
U.S., Indopendenl steve Company. &nd
we use ncw' Ame.ican oek barrcls to
ago ou cider. Wo us€ a m€dium (+)

roast to age 25% ot rhe 500 gallons
(1900I.) ol cidor 'lhese bsrrds impart
a loasty, vanills-likc navor found in dry
white wines likc Chardonnay. Ihe
orher 75% oflhe cide. is ag€d in stoin-
less ste6l lanks whcre wc add anolher

spccial tngr€dienl. . . thls is a malolac-
lic bacrc.ial cultu.e produced by

We{st bnd sold to wineries. We us€

this baciorial blend to subdue the ta.t-
ness of our cider by mnvcrting lhe
mouth-puck€ing acid malate (found in
big dosos in apples) ro tho rounder
and less acidic ladir: acid. lhe
"ML' culture Blso produces s litllo bit
ot diacctyl snd gives our cidcr a
tul|, rich navor

Aftor lhe (:idcr oges to balancc, $e
do tr finol ch€ck before fillraiion. (lider
contain$ pectin and oxcessive lovels
make it lmpossibh lo lilter. W€ now
poftolm a prosumptive test similtrr to
those thdt wineries conduct wherc ono
prft ollbrm€nted {:ider is added t{, one
par( of ethanol lf a r:oloidal haze
(p€otin geD forms. thcn we know filtra-
tion will be virtually imposslble. When
this ocoufs, w€ add s commerclally
available peclinosc solution to lhs
cidcr and con rn lhat the pectin prob-
lom is a.bsenr about 7 ilays later by
ropeating the lesl prio. b nhati . r

Soulhwest Missouri
has bisiori.olly pro-

ducod apples and
there ec sevoral ftn:81

appl6 orchtrrds ffound
our brewery. I chooso to buy apple
juico from an orchard thai has a r€slly
nice Pless tbat continudly wins rlb-
bon6 al the srate l?rir for thcif lop-
qualily prcse.vative-frec juico.

Hcrndon s Or(hard in nearby
Ma.ionvillc, Missouri grows u varioty
of &ppl6s and is hoppy to blend turt
end swcot apples togethor to give us
the must we wara for maknrg cidor
Thcy havc a .eally ncot prcss that
sends tho apples throu*h a hammer
mitl and lhen ilrough a continuous
belt that expresses ahe juice and then

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

A note to homo b€€r and winemakers:
You can browse the full (unpriced)
Crosby & Baker calalog by visiting
www.Crosby-Baker.com. Anything you
see can b6 ord€Gd for you by your
local rotail€r from one of our 3
war€hous€s actoss the United States.

CBQSJ! & BAKER LTD

Serving the industry from:
. Westport, MA. Allanta, GA
. ,Aflr tuotY Satr Lake City, UT

Betailer Inquiries Only: 1-80G999-244O
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Fining solutions
Hops in the ice box, racking tactics and efficiency 201

A gelalinquory
Would ffnlng with g€lalin hav. an

aclverse elfect on naturally conditioned
b€€r? I've al|gEdy us€d lrish mos8 on
my s€cond all-graln batch (2 bp. to a
5-gallon pot in tho last t5 mlnutos). I
rscked it to the secondary yosteday
and lh€ br€w Btill looks protty opaque.
l'm curioB about adding qolatln lo th€
secondary as il i3 an edible lood prod-
ucti I j|,3r t€ar il would etfsct ttr. yo.st
too hadly. Would gslalin b6 otryj o.
should | 3t€€r cl6a. from it? I'w al6o
look€d into Polyclar, but don,t wadt to
u5. powdsr€d plaltlc rs 3 flnlng ag.nt

Lu. Ldchance
To.@to. Ontario

the molooule. Thcsc chargcd sites act
liks littlo magnets and ole(lrostatically
bind yoost c€lls, due to thc overall n6g-
alivo ohurge ofyeast. Tho pH ofbeer is
usu8lly around 4.5 and at lhis level the
collagen begins to precipitsae from
solution. As the collagcn precipitatos it
falls lhrough beer pulling yeast to thc
bottom of the ferm€nter. lt is also
important that you storo and uso your
finings sl a lemperaturc luge of
4Z-s5 !l {6-13 oC}. or they simply will
nol lino you beer corroctly.

Nol sll yeast respond the same 10

this msthod ol ffning bcii&use nol ell
stralns have the semo dcnsity of nega-
tivc chorgcs on thc roll wal- Trial and
er.orwill tell you itrhc ye&sr srain you
use is olToctivoly .emovcd by isinglass.
Most sodous users of ffnlrgs perform
b€n{:h trop t€sts 10 avoid irvcr lining. A
good siarting poinl with isinglss is
I Et isinglass elution per litor of boor

Fn D*s renovc (:(rDpounds from
b66. and wine and the .ompounds
rernovcd are singular. Add too much
isinglLss mdyou may md up st ipping
moro lhsn yest from your beer. The
phitosophy with tuing is ro add just
enough 10 accomplish the primary
go3l. rhe ooncentratnrn ol yeast afte.
finlng with isingla.is can be quite low
and alos ffned with isinglass qicauy
conurin less than lm.OoO r:ells pe. nrl,
somotimes as low as lO,0O0 cels per
nL. Mosl commefcial breweries that
I know who boltle<r'ndition like k,
s€e -one million yoast colls per mL of
beer. An!1hira significartly lowcr
than this deDsily {suses problems
wilh carlx,nation. l'his takcs us brck lo
cask-conditioned ale. Those beers car-
bonolc during the same lime tha( the
y€sl is baing pulled down 10 the bor-
tom wlth thc isinglass. l ho other key ro
rccognize wilh lined cesk b€er is rhot
lhe cLsk hos a belly whffe the yetrsl
cdn (x,lloct without nowing to the tsp.
Sinoe islnglds lorms a fluffy y6asl
laycr it is impofl3nl nur 1o disrurb o
ca.sk lhat is b€ing dispensed.

llottled ber is anorher animat and

you cannot usc lhe (ast te(h-
nique to fine. prnnc and .ondi-
tion beer in the boltle. lhe no(l
would novor stay at the bottom ol
tltc boadc dLuing those neccssnry
movemenrs {i.c. tr|sfcr ro thc

counter-point to your aversion to
P\?P. Becr conlos into conracl with
all sorrs ofco rpounds thar arc unde-
sirable in the produd elenlurlly drn-
sumed- Gla.s, for examplo. ls not

PVPP is a synihctic fining osod to
renove hnnins lrom beer and thc goal
is lo redu(e 

':hill 
hazes fro fi,nni'rs-

Silica gels arc uscd to romove haz-c,
aclive prolchs ond some browors the
lwo fin'ngs in (lonjumtion &' r nrbal
chillhazc. lhese oompounds arn insol-
uble and tcnd to sink quickly. This
makes them relstivcly easy 1o fcmove
by racking or flltBtion

Making hopsicles
This y.ar la my tirst y6ar rt grow-

ing and harvsstlng hops. I am harvesi-
ing Casc€de and Fuggl€s- | wa! won-
do.ing ia tt b n6c.36sry to dry my hops
betore I vacuum s€al rhem and treeze
them in th€ fr€eze.? tt's my undsr-
standlng thrt it I dont dry thom 6nd
lrc€ze th6m wlth their moisturs they
may ger neel€r burned. And tr€eer
bsm ltmply b lh6 d€fiydr:don of rhe
tro26n hop., |f you just r€-hyd|ate the
hop6 whon you add them to th€ wori

Iten
via enail

" Htlp Me,
Mr.Wizard"

fridge. d.inking lrorr tltc
boltle or dccanting ro a a
,iass). You can fine your -:':n

bcer with islnglass (o.

Setatin). rack thc clcu beer or
of fte yersl s d add yeast und
sugar io th6 baer prio. 10 boi-

rho componenrs in the
by linings, primadly pro-

tling. This allows you 10 hovo
{rlca., fined bcer urd suficio t
y€st for ijarbonalkrn.

Everyone is ontitlcd to opln-
ions ed I lhought I would oltcr o

somethitrg you want in thc bccr
when il comes time to d.iik il!and polphenolF v&ry ln

wort, which cnds up in
is separalod |!om the
fcrmcntalion. Thc ncxa

is used to help n:move

wing process \rhere fin-
is post formontation

t)d ulcs src rackcd inlo a
i'!ingll|ss finings, pri'ning

sugar and ollon times dry hops are
added belbrc thc keg is sealcd up for
conditioning. Isindss is msdc fron
the cleancd and dricd swim blsddersor
cortain lishes and contains a vcry pur€
fofln of collogrr. Celatin is dso rich in
collagen. bur ir is not as pu.{r &{ isin-
glass and is not as efe.tive at rcmov-
ing 

'cast. 
Both can bc used in brcwing_

The prepuralion ol isin*lass
involves sbbilizing the protein in en
nrganic aci{i (tarra c or malill, for
oxampte) at a pH of '2.5. Whcn added
10 bee. isinglr$s c&sls a large opcn ner
!]!ith positive eharges on the snrlacc of
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" H?tp e,
Mr. w izarrl"

I have nev€r had this question

askod and cannot givc a delinilivc
answcr on the topic. I do knoq how-

evcr, that tre€zer burn has a n€gativo
AlToct on the flavor and lcxture of

irozcn toods and is lhc rcsull of subli-
msti( or fte direct rhange from solld

waier (icc) to gascous water vapor
wi n,ul lhe water

Would kansfening now be s good

idea, or should I wan lor th. prlmary
fermentation to 3€tile more?

nn lktlhoti)
Dunqs Grol'?, lllinois

The main rcason 1o rack tho bccr
ftom primary t(' se(l()ndary is t'r r€ducc

r.he y€ast losd lbr aging. This is not
absolutely ncccssat, bul docs hclp
rcduce k'lysis if thc becr is aged in
Lhc fermentor lbr seneral wooks prior
to borrling. 'this practicc is siill widcly
practired by commorcial brcwr)ft. bul
is gradually bcing replaced by thc uni'
l"1nk mcthod of Iementation whcrc
bcer is fermcntod ard aged h (rlit ri-
(:&l laDks with {nni(al botloms rhar
permit removAl ol yeasi without rock
ing.IIlhe bccr is stil fcrncDli g tlhen
you rack it ink' rhfl se(ondAry you will
(s..y more yal|sl over than ifyou wair
unll fermcntation is sunstantiallt lio
ishcd md drr yijusl has had u (.l)rn.e

!o flocculalc. lt .ortainly will hurt tbe

boor to rack ii bclbrc it is co plclcly
fuished . . . bul jf the point is 1(' gcl il
olT rhe yc&st, you don't wanr to rA.* it

Doing gravity chccks .1 honro can

bo vicwed in u nesolive lighl befduse
sach samplg is €qual io aboui l/2'
bottte of bcor and each tine tho fcr'
menler is bft:sr cd wilh a s{npling
de\ice you risk contaminafon. | firmly
bclicve that thc pros of sanrpling tar
oulw€i8h l.he (rrns and like 10 rrhe(k IDy

fcrmentation for compleleness. lf you

don t test it. you .eally don\ know ilit
tcrmented propody mtil it is too lole.I
tskc seleral ssmplcs during ftymenta-
tion to track ihc prcgrcss of thc lbr-
montalion. This Sives me a ttrt ,c li)
take a correltlve measure, for exemple

adding moro ycast, if things nrc not
going d plaDned. 11 also produces .
sr|nrplc lo r$!e. llsomelhing resllyb3d
happens early on that rcsults 

'n 
a baij

balch, I prelbr to jump ship carly
instead ofspending any morc ltne on a

losr cause than n..assary My advi.. is

to test it, tastc it and rack it whcn lhe
lilnc is righl!

Revisiting efriciency
In youf response to thls inqulry

"When I lollow all-grain reciP€s, my

original g.avity is always about 10
polds lower than tho r€cipe target.
Help!" in January-Fobruary 20025
Fsu. (th. answor in tull can b€ round
ar $rww.byo.com/mrwiBrd/e€9.html),
you adybe lhat a givsn columnisl, like
Beplic€tor, 'typicslly will us€ his own
etflcl.ncy tactor, based on hi6 sysr.m
and experience. Thb i3 usually bel-
w€€n 65 and 6a%, meaning that r
pound of malt wlll add tetween 0.65

and 0.68 pounds of extracl to lhe
wort." Thk Enswer is 3omewhal m6-
leadlng snd seems to l6w6 our a criti-
cal a$umptlon behlnd all-grain mash-
ing extract c€l@lations.

For imrrnce, at th. glv6n etfici€n-
cy ratlng6, you would only exp€ct
between 0.65 an.l 0.88 pounds ot
extrad if rho cereal you wor€ mashing
manlt.lt.d an e ract Potential ol
l0O%. Thls is rever rh€ cas€ in all-
grain mashing. Psle malt typicslly has
sn extract polential ol 8l% - which
m6aru at a 100% "sfficiency factor"
you would only exp€ci a maximum ot,
s3y,37 grEvity unib p€r pou.d of malt
(or 031 pounds ot €xiract in rhe wort
per pound of pale malt rnsshed). the
diftsrsnce b€tween a rsalistic pale

malt €xl.act potential of 81% and 3

hypothetlcal lOO% €xtract potentlal
(wtrersin one might €xp€ct to extrsct
il6 or 47 grtYily unia pcr pound ol
malt) la essenlially t0, This could
explain the 10 g.avity unit difierenca,

StePhen McDankt
Oakland. Caahmia

$owl lts amazing how the same

quostion rcad by lwo brcwcrs can bc
inrerprered so dill€rendt. I read lhc
quesrlon morc simply. llis problem &s I

sallv ft was that whon he folowed a

recipe pfinted in a nrguzinc or book
bc nc!e. got the publishcd starlin,(
grav'ty and is usually abou. l{) poinls

low. I ulderstood tho l0 poinls low to
mcstr 1.038 instead of 1.04E, tor
exanpl.. I also assum.d thai this
brower was noi doing any sort ol cal-

cuhlions and was nol rble lo fnd a

faull in his (ak,ul&tion methtdok'gy
becar$o ho did not montion anlihing
about his calculations.

Now thal I .ead lhis agai4 I can

becoming liquid. 'l his

rasults in big. fuzzy
lookirg ice cryslals.

trreshly pi.ked hops mn-
tain about 80% moisturo

and are Jaood oondidates for
frcczo. bum. lf yoo

,l can vacuD pack
:-F drrur ha moistu,:

probably slore the hops
in a dcep freezer with

limited freezer bum- The

key b your qucslion is
l.he stlell that freezcr

burn hes on beer llavor
made from lieczer burned

hops- lfnothirg clse, it would
cerlainly be worth irying to
rost your idca. Wh€n you go

lo assess tho r(xults you must
comparo th€ rest beer to a

bar.ier bag, like a

control madc with ftcsh,
udilncd or "grcen" hops

as opposed l.r) dried hops.

Whon green hops arc kilned thcY

l{nso thoir $assy, ft($h uroma. Many

brewers havo begun pfldu.ing speoial

brcws wirh fresh hops and thc hop

arona is markcdly dilTcrent fronr
bee.s lropped wilh lilned hops. Yrnr

ask a good qucstion and aro h$cby
laskcd with executing o brcwing lrial
to &ss6ss your propos.d method. Drop
us areplywhon you arc donc wiih your

homobrcwing homcwork ussignmcnl
and we will run your lsb report in our

Racking tactics
I'v6 cu.rsntly got a Bolgian whito In

my primary and nb afill got a Pr€tty
vigomua forn€nLatio. sltsr seven day3
(about on! bubbl€ In my alrlock every
10 63cond3). Fermsnlatlon has shown
signs ol slowrng down, but still s€em6

loo .arly to trrnsler io tha s€condsry

Ndv.rnber 20{)4 nirwYorB os\


