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classic commercial
holidav beers &
how to make them!
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BREW the KING of 欅
CHRISTMAS BEERS,

MAKING BAビ丁iC PORTERS plus:

、reヽ肌ξl∬懸:
=



Made from naturally 9rown, 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 ot 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 e^l
results. Beware of cheap limitations. Insist on Muntons. tOvO

Muntons plc
WORLO CLASS MALT

Mumons, Ced:E M.ltingr,
Stowoarke{, sufi olk, rPr4 246, Enqland

Tel{+a!)(0) 1449613300

Fax(+aa)(0) 1aa96183r2

€ma sal€€muntoB,.om
wrwu,muntons,com
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two GREATHOBBIES ln oneGREATISSUEI
With a range of conlent covering brewing beer with kits & extracts to alFgrain
AND making wine trom kits, concentrates, juices and fresh grap€s, the Beginner,s
Guide is the perfect reference for...

. Your friends just starting out in the hobby. A brswer interested in making wine OR a winemaker interested in making beer. Homebrsw & winemaking starter kits.

At just $4.99 ($6.99 CAN) retail, you won't find a more vatuabte reference to get
you startsd 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 - calt us today at 802-362-398.1
to discuss volume discounts to resell the Beginner's Guide in your shop!



DECEMBER 2004

Features
Baftic Porter by Michaet ttenift
Itb big, itb malty . . . and you may not know that much aboul il Welllhat's
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from homobrewers who hav6 mad€ it how to clon6 this Christmas classE

26

32

36

42

50

13

17oume lo Nじmber 8

Deparlpey1ls
Cont.ibutorc
Our award-winning technical
edilor, a Grand Wazoo and
ow winter wit€r wdt€6 two,

Mail
The Real homebrew forum, a cold
queslion and lhe hoopla behind
th€ phfase 'whol6 l6af hops."
Plus: paranola, ih6 d€stroyer.)

Homgbr€w Nation
An award-winnlng smok€d b€€r
|€cipe nom a shop (Mn€., a
coasiat club and a h€avy-duty
HERMS s€tup.
Plus: the Replacetor clones
Highland Heaths Al€

Help Me, Mr. wizad!
The Ms€ ons div€6 into a
qusslaofl and helfra tum the tables
on ov€rca.bonation. Hs also
discus€e the dos and don ts
ot doubiing. Plu3: scalins down a

Style Plolils
The Aned:en cr6ft brew revolutbn
gave a s€cond life to a true
American be€r styls - California
Common. Ftom malt to mash ro
mug, leam how to bf€w lhis
uncommonly testy beer here.

Prolects
fte last link b€tw€€n you and your
brew is your drafi llnos. K€€p €m
clean wiih lhis slmpl€, bd highly

Advanced Homebrewlng
Do€s this look infsct€d? Even ir
your b€€r lasles lins, it has some
lev€l ot conlamination. L€rn how
ro tind out il you| b€€. is in the cr€sr
or ir yoo'ts one piich away from

Last Call
A difier€nt klnd of bs€r gar.len.

17

5a

61

72

Wftgre tp flNd i;
Recipe Inder
Holiday Gift Guide
neador Sorvice
Classifieds & Brewe/a Marketplace
Holneblrw Diectory

CoVER PHoToGRAPHY: Charles A. Park€l

6
23
65
66
6A



ヽLC(ぃ.c ll)u Ail11).r... Thc,(3_e Us Sil、 cr.

Y)u Be Thc

Sil、cr M(Jalhon urinnor,(lrcal Amcrican Bcer Fcst卜 .|..

ヽ

´

て９
１
ｕ

Ｉ
Ｅ
Ｊ

111,|:|  .     I  ‐「‐

■,``● ■|11●、|`:_,t, |● | ,1, |:: | |,1,,  1    ,|| ■●  IX, 1ヽ 、 , I●



byo.com
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THII beerkit to make Belgirn becrs nithout a ha\ne I

lflou dorl l rcrlkiriem, rh€ i'rdlddiin, r) l)r N! r-nuftccr{.'r dA
tiomthcraq glaiD.oipcrhapsyouthinkrhntbrc$in!ra\dir'Ji!ultasb$ni
n''gery btrrvNrl, l lir!.r Iieh oj,ifior nilJcd' i.nheerkiE.Ne
r.comncnd )ou lrt a rlRl_\\ | Ll{]Ihonc bfc\ lr. lhc rcsulls ma! qcll
n'rpra.loulljltl \\ I r R\l u)c norhlr! btrr rhc fin.{ ngrcdi.nrsrrlNi
i\irs. aft nr; hrr( ir. hilored io demardin! D.lgi.n ra(e\
\our o$n honcbr.$rd Abdibi.r.Inp.l. laNcbrf. (,tundCru. Diabllo.
. ll 1\p.rn,rll siho0r J hrssle. rl (\o t!| \\ tt l{\ll

. Th!.nly l'l(lllolL kirsuilngAcn[hc Uelgianr.cip.r d
i'rgrfill.d(. xvrirbLe i,, Ll (lilli'e r!l,e:

. Vuv { | ehrftr$ard to nse

. Nl.k.s 9.li litrei ofrbnnue TOI QliAl.lTY BIERI

D\Rl\ lBBi \ ltpe for9l,
SLdnE\\ttlit ltd\tt 141) .llq)hrl.tDL A",
onc.l th. nii scLl kno$n llcl.cran spcclalr'.s ran Abb.] ssl. b.$N{h
\roN.lir .L.,.Ltr.llj tr h'!h trLcohoLc. rfl l)..txo$dr. fL'lllx\otrruJ
silh ld\.1riLr trioi1r \trh.arancl nou. InFfolcs $ith tong naturar.n
urcs xnd rd' hc klpl lor r0\clrl!sx\ I

\ \l lJl( )ll l\ trpe for l5 l.
Jr,!,r39.r,7n (tu'h. 1. tr60 lltallol t.rkrn :6 j ,
.\mlrbc.' \nl, r'cd..t)t.' rl Slighrl\ .rnii. t)il c d ri6t b \ill l
nlce Lau! aroma llod.mrc hop bntencsr. conpliablc \ilh th. \.ll
kno\n bqlr !l RoLs.lxre

l)l \lt( )l ( ) rlpa tbr 9 L
Shanl. sp..ili. lLriti 1 l.l Alt.h.] lank| : 3 :,i
Rclelao \r,ecirlLv 1,.. St.dg. go1d.r r'lotr,utl hr. snlr. thlrlirrl litrj9
Lrntr'gbcr{lllr!\I (lLrrrrlrrnicrronu!ldc\illtpctsrLgranbcurs.sorl

rnd ran bc lLpr lor.!1.fui)ca^ l

kRII R t!p. for ll l.
stdiiu.. \t., ni, !,t\tt | 0:l tl,-olhl,l,tutn J j.,,
Lrrk a rlrbrn lN\0 ul rlr.liDUtrs Brl!{r tiirtsbs.r:. d'nd. b\
rndc.mnr! rlF .r i heer a rligh y r. d c. s$.d lronirl. b.ej lntj I
rrd niptcr Int Eklr ktrronfu,ns purc!hrnr-.lui!. otrr l.a$3ig of
crer .s I Tli \ l)r. ir\.11.ulli.0.f..1lJxlxd!.oli!ri'ie$*rrur
unn,S lr(u!r.trr fir x\ s!'ru commoarlLkijck r do

()l l) I I I \tt\tt tttt()\\ \ t\pe tbr t2 l.
:urtr1.\)..tn !t\^n\ : l.tr4t) .1ltohrl Lrr^.t 6""
\ Ll.trl brr\tr l).e' \rh.' \..(h n.rer ar\o' r,t!hr tiqL'oI.c.lienrj!

ajar alnr nnnFrc\ \rh rh. Dur.h B.rl hcd\

I IIR]51 \l \\ tl pc lor 7 l.
ttnrr\rttli \tArl\ 1t)aj 1l.trlltu^i \':,,
l)!*, $ror! and iirll-bodrcd llclcian bc.r, $\ccl$ rlun Abbe' {y e b.. \
sh.f! r)r r fr\!tr, I rfD! ]'np'.\.\\ rrt,niLrrri'tuiortrr.sxnd
rur b. krPL ro 5.\url!"rn( I

\\ l \ l| | r{ r\pe tbr 9 t.
5Id nr! r\aili !\^i\ 1.t:i t1,.h,)1..,tun <..,
\.rr.i'ril.trr,ili. \rll kno\n B.lerf \\ rtn..!rr" prl!.. upalu.rotour
rrh l$\ xlrohol.aircnr. A r.alrunfr$bNf\irh rrt.rvntaronr. Dikt
I'nD rklx,rorih trrfLr rln'r.rcr sL!hr\ r. 

'r 
r rlnbrqtredcnnrg

lJls.d on an oLd nLtc urn! brrL.]. sh.al.ar lhlcs ri a \ecrer tr.r'll
, Dd $\ c.r o.rtrl( |.cl

(,ll \\l) ( llL tlpeli'rt)l.
sturnr8.rr..,/i. f,?rt^ : I irij ll.oholtrntLlt 8a
C!li rFlii,e..ldtrr,l \irl' !rfr! fla\.urofern trs arrl e\etr hrcad. \'cn
irleh.narom! \'.n'n.u'htirll\$ligbriiunno'.sandlplc$ndr
$e(trr's! -\lsorhtr L r..rr.,trh \l'.rrnulraid. rN'.irlh$b 

'ni\ntre

I lilPi I ipe Jbr 9 l.
r,,,lq 17,r.rt. s,?,i. 1 t)11 .11.aho1..ntat : r" ,

latlc 
^ 

r scUknuwr. Llu.f grlil.r.ol,re(i. Bel!ir,5t)cuii r! l\,eroirs
h gh hrh..nreit\ il has r \crvptcasantaromrrndr0ic, niourhlir t.lntl
borlrld rnLl.vcn i brn,,(..o1\ Hish rloll,l ro troor

J R \ \lr()O\ t!p. for l2 l.
s^nlne tpe.ii. !r.rt^ I t):j llL.hol conrut i i'"
I I!\IIEOISF or rNpbc, | \ lr., i'rB.l!ixniN.i.Lr! Tnldlr' strhrhe
llRI \\'FFR\l KRlf(. rhi\ I R\\lllOlSL f ihc onLI lrurh$r l ararlablc
In rh| \ond lrrh [,1 ]'r\ .Ltr!\rl. !ll kiLo ol r\pb.','.. Th^
FR\VROISFbc.f lirii\.-i d€lr.r1€rmhaandi\idlalasxrcJicnn..
:urm.r bdrn!n n'ariririS rpurnif

rll \\lilt $pe Ior l5 l
\nr t! \re.iliL.tu\n\ : I t)!: .tkaral.aDkkl :.1 6, ,

L'!|L ftlrlbc.,. $i[ ] oullri.hrr€rne\\ rnld't nD \lr. ro rFrxbld
\ rh rhe..nrm.r.ial I a!.rdPrhncrb.c^. Lo\ alc.hol.onrcDr.

\hr1,t! \|\14n !\^t 1t):; t11.h'lt.r^ii jjr"
I rerlddlu\etillrerr\t. \ rh In.rc nrhtlayor ranrhc nofraLLagcE.
\ltll]rtulchopLrlrxior\ crnrfLrrLidu trrthtlc S.lnlln[!i{rdcLrrr trucs

(i \l.l I \ trpe lbr l2 L
Sb tn| :r.rili. o.urr' lt):5..lkah.ltont.rt 5.5,,

h. hren rddilni r otr, ,i,"c \ Llrirnqucndriru |lle rrl).r [ed\ir]rr
r.lincd brncmcrs and r r.rl liNsh. a \.nh!alrcma!\c ro rhc conncrcral

'l HU beerkit to make Brlsian beerr without i hassle :



COn7了iblITOrs

to New ltolsiun and Odell brf'wnri6s,
$h,rrc hc cxploits his inllucnft Ior li..
bccr. ilthough situatcd nc.r soruu liDo

brclvcrics, )re prcters his o$n lltrrts'
brcw and is parLicxlarlt_ protrd .f his

Easl lfrican Maasai Cucumbcr Bccr.

wli{ih t!$ iralurcd in RYO ir lho
Janll&ry 2(xr1 issu.. Iror sorr) odd frlr_

! ,,,.*u*, on,, n*,"' 
" 
n'.'

C,\BF

and gorri. oud so its time on(ic trgrin l,)
(mgraLUlhLc ou. le.hnic8l Pditot
Ashlon L6wis for hit mcdals This \'car
hc won Gold in thc Europcun-Sltlc
Pilsncr cul.gory and ltronTo in
Amerifan.Style lleffivcizcn. Ishlon
has bccn tho tcohdcal cdilor ol ,/cz)
vort (ron nat\dtittt since ir began in
1995 And ls rhc Nlasto Brcwcr ol
Sp Dgiicld Brc{ing Conrpuo}. TIc

his firsl

{rrllege in 1994 al the Lnileriitt or
llinois in Urbma-chanpaign. Ntcr
rel{rcating 1o Houston, fexas, he bcga

regrlRrly breMngin 1997. Sincc lhon.
hc has brcwcd orcr 100 bulchos ol
bccr snd nrcrd on his s-gall(tr' (l'fl.)
(iott .oolar s.Ystem. lle has won
numerous medals aDd an occasional

majo. swrrd in competitiurs all
olcr thc {0untrv. Ilis most reccnt

Grenn Burnsilv€r is a
frequent (x)nlfibul,,r
lo Rret Yblt outn
and cuucnt Enter-
lainmcnl Editor a1

the li,rr {irllins
W€ekly in Fort (:ol-

lins, ahlonnnr, ltonrc

brcwerr, locur,ld in Springficld,
Missouri, is a sLare<'l-lhe-aft browcrl
built by thc Paul l\{ucllcr Compsnr lo
showcase irs equipmcnl fabri(alii'n. As
such. it has many thalur.s that sould
normally only bc lburd in nuch largor'
brewoies trkinj{ rne ol th. most
tc(hnokrgicelly advan..d brc\'ds in

Oo occasiun, .{shldr alsD $ritPs
somelhing trtr us- \losr recenllt, he

supplied lbm Millor somc rips on nak'
iDe applc cidor ir our "T'ps lroD lhe

Itos" drpartmanl. llis most famous, or
pcrhaps iniimous. ofliclc was 2001s
'Bea o Brcw' iD wltnih be di* usscd

how tl) nrakc a lighl b.er rsing lteano.

accomplishmenls aro winning thc Diic
Cup Tcmplaton ,\t\ard { tosl points itl
Lhc conlcsL) trId tle (irlt (loasl

llomebrescr of ih6 Year. llis ihlodtL'
bccE 10 brclv are " r)rhirg hoppl
anrtling big or trnythi g llelljidn.'

\tike is a mombe. of the llotrslnn
|oam llanSors llomcbrc$ Clun Fhcrc
hc is currentlr tho cra \hzoo tdub
presidenlj. In his olber life. he is r
chcnical cnginccr in rhc spccialty

O pagi 26, Mike dis.usses llaltir
poner and why hc lccls ihat this inlcr-
osdng. but oftcn olrrlooked. big bcer
sttlc dcserlcs trr'f( allr:nti.n in dt'
homebrcwing c.mmuniq

son. nrdnr ol his arlirlcs i! recc L

years lalc frllcn in the l)e.enher
issue. ln the l)e..mb.r 20{}2 isstre, ho

rrotc aboui brcwhg \iih cotltc. In
Decembcr 2003 issuc, he \!.otc .bout
brewi g wi(I spirx's.

\ow. Ibr tho Dcc.nbcr 200.1issuc.

Clenn pulls double durl_. for the \\'ilfiir
lleer cloncs stoty on lage .12, he .on-
tacrcd a slc{ oIbrcllcrics. ralkcd Bith
tlro b.$vus and cn'u. up silh 12 holi.
ddt beef (ilon($ rluL rvill add son(
wamlh to a1!n the coldesl \rinll'r
night. On pagc :12. hc lvri..s abont

bre{ing o1 high clclalious.
Ilis lavoril.e (rrlrr js pu.p1e.
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Real Cool Sit€ Ovorlooked
I can'f believe thai Pcrry Inmiu3

ditu't even mention RoelBeercoln in
his d.ticle about lntomot homeb.ew
siaos (*Onlhe Brcwing Resouces."
Nov€Dbe. 2004). ReslBecr has proba-
bly th€ b€st homobr€wing commtlnity
forum on the web. It is we node.aied
and the peoplc d.rc very f.iendll
Many of the moderators atrd membe.s
ar6 bremaslers !t craft breweries.
Nowbies are very welcome and
questlons are answer€d quickly by
exports who truly onjoy sharing
thcir knowledge.

Stere Antoch
North Rcnd. wBhington

As the spotLtor of ,hil' Iorun. lat
ahink oe uould havc .emcnbe.ed to
put rcalbeercom in the a icle! (You

can fmd then b! going to wt|ureal-
baar.com and clicking on 'conm ni'
ly")- Itk a De.! actiuc site and oe re
efry De orulooked it.

P.oject ldea on lce?
I enjoyed the 6tory "4 Great

I'rol€cts" (Novembcr 2004). I am rl)ld-
tivcly new {o hom€bftrwing, however,

Ior lc,nentation, loscrnq and seruing
i.f theq are connecred to an e\temal
thermostdt- This thcmostat ooefticles

the chest freeze.\ built-in uit anrl
allotos lor the 6er to maintain tnper-
atures ue ohooe lreezing. Q0'F/ 28
"C is a common tempenturc hr a chest

Ireezer.) All gou do to rce the extemal
thermostat is plug it into the udll an.l
thcn pllg the chest !.cczer into the
thermostat. A tenpcrature probe
cttending fton the thcmosta, is then
placed in the lreezu Manlt honebreu
shops tarrlJ these th.rmostats for

Extract Late in Full Wort Boil?
(iroat article on tho cxrracl experi

mcni ("Extrsct Exp{:rimerts: Four
Ilxl.ari Methods (;o Ilead lo Head.'
october 2004). Am I corrcct in assum
ing that the late extrscl upproach can

be used with eith€r a st{ndard {partial
boll) or full wort boil mcthod?

A.chic MacLean
l+cmont, cdElmit

Article author end BYo editoa
Chris Colbs responds,: "Ycs, sou can

add mdlt e*ract latc in a boil eoen

uith aluu a.it boil, but, this technigue
is usua ! uted uhm boiling a Mca-
trated u'ort - for examplc, uho you
boit 3 sattotLs (11 L) oI wo to a
s-sa on (19-L) hat h. Ms e'periment
did. not @Der this option as gene .lly
the etoact late mcthod is used to con-
pensate for the inabilits k] pc{om a

Jull uott boil Adding ertrdct late in d
lu( aon boil may help crtru,cl brcue.s
achicve oery lisht mlo.s uhcn nakins
a Kdlsch ula orher t'crV light colored
styles of bM. For nost other "nomal'
baerc. I cm't see a .cuson to add
thc crt lcl late in d fu utort boil 0n
tho other httnd, it prcbablg uouldnt

Whole Lolia Misusage
It disturbs me whcn I sec rYO prinl

thc usage of inaccursl€ mlloquial
phnrsos such as'wholo leafhops." See

lhe Soptember 2004 issuc lbr two

in$tan.6s. A new bre.wer roading that
may conclude, subcoDsciously o. oth-
{!rwise, that "leathops" is r proper and

a.flurate thi.g ro say-

Francis@ Jones
Kankdkcc,lllinois

Editor Chris Colblt rcspond^s: "You

aft absolutelg fight. Ihe parl of the

hop plant Lsed bA breu.rs is the cone.

As such, "teof hops' a.c bene.
dcscribed as'cone hops" t, "uhole
hops." I aluags try to tsa tha pnper
word in BYO, ev.,n uhcn it gocs

agai sl common usag?. ll,b cranqle,
I ie purSed the use oJ th4 urord 'inJbct-

ed' and nou use 'contani,ntcd" uhen
rcIcftins to honchrcu thdt has

unuantcd mieobiological qrcarh.) I
rcutinelv chanse "leqf hops" to "uhole
ht ps" uhcn thal Lsagc .ntps up and
am nol sure hour th?sc iiltances

Letler Leads to Another Letter
Rcading youl rcsponso !o thc qucs-

tion obout lcavinS the lid (D during the
hoil ('l.kl on tor ljlissa?" November
2004) rokindlcd a conmrn ofmine.

My brcw-buddy rcsd n'm'rrcnls on

a web si16 that stalcd th&t if you have
.8ood walor" availablo liom your loeal
wirtcr compatry - wc do. it'sj st thlo-
rnded and quil.e hsrd - th. addirion
of onc (;ampden aablc! pcr 10 gauons

{38 L) will remove thc chlorine and
redur:c hardn6s!. Il is rndcrstood tbat
yon can thon procood and brcw with
out lurthcr boiling of th(: r!{tcr. I

bclieve rhal rhis is intondcd to in.hrde
waler us.d to cool tha $ort-

Wo intcnd loco-brcw lhis lrecr and
I'm drn:er cd about the ellocrs ofthis
on our Kitlsch. I havc acccss to water
fron o rcvcrsc osmosis (RO) machine.

Should we so ah0ad and brew tbis
with lhe Campdcn mcthod? Should I
suggcsl RO ror thc coolin'{?

.lim Uarcie
Qtrry Pmnsgloania

)ne Canpden tablel can be used to
rcnooc cither chlorine or filoranine

und wonder whal. ftc dra.ft sening
freez6. is Bed for? | can undorstand
using a fi:idge to storo ond seFe bee.
from Comy k€gs, bul. (&n a tr6€z€r b€

used? Won't the boer lYoozo?

Jim Marr
uio enril

would stou beheoe itt used fd seruing
i.e bee.s? No? Then let us gioe Wu the
realansuen Chcsl[reezers can be used

R'8. \(R otr\ llcnbd 2m4 E
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Iron 20 sau%s of Dater Me haoen't
hesrcl the suggestion that rt afiects
uater hardne$.) Wdter trcated with
sulfrte lfon a Campden tablet uould
not need to be boiled yior to its use
in breuing. As lor &sins it os '.oolins
uat4- uerc asstming you mcan
the uater uted to top up the letmcnter
to 5 sallons (19 L) - or whatcoer

lour batch size is - aJtet boilins
a concentratcd mah ettfact aoft.
tf lotrr ,tort is stiu uarn (or eten
if it Lt hot), this uater biU hetp

The aater gou add ,o top
up sholld be lree f,mm .rganisms thal
wiU spoil Vour beer. MttnA homebrab-
ers boil and cool this toater bcfore
using it. Far more, hoDe,e. just a-\e

tap uater straight lron the faucei h
pmc,ical tenns, aate. Iron a munici-
pat water supplg should be sale
mough to use Ior topping up. L*eube,
using either gour RO Date. or uole.
tedted aith a campden r.tblet should

Keep it Clsan
ThanLs tbr your 'BoginnorS

Guide" issue.I'm Bbout to stet my lifth
batch. {Ths ffnlt thr€e were good. Ih€
founh a disastor.) P€rhaps Im pars-
noid about the clear iness issue (my

wife thinks I am), or naybe I ve read
too much and not br€w6d onough.
Rega.dless, hore is mt simple qucs-
tion: Ansr cleaning snd sanitiziog (l
use a soluiion of iodophor), what do
you do with tllc itcms before you uso
them? Put ftem on peper towol$, the

counter, leav€ thom tn the bucket,
weu gloves? This probably sounds
silly but its drldng m€ nutsi I want
to enjoy the procoss, not just tho

Afthie Maclean
Frcnon, Calilonia

This is not a sillg question at all
And don't lose gour "paranoid" ohout
cleanhness; it ui se )e gou ueu as a
homebreuet h lor uhal to do uith
sanitized itens. diierent homebrcwers
haoe dillerent solutions. Most jus,
make a cledn spot anl set items fierc
uhere they wonl gct seiouslV @nlam-
indted. A lager oI clean poper tooels
uiu not tontaminal,e gour equipmcnt
tignirtcontly Others keep a bucket oJ

sanifizing solution hand! and dunk
their spM8 racking canes, etc in
there. As long as gour equipmdt is
clnn and sanitizcd to begin uith, the
sndu anount olcontamination it picks

up in d clean en ironment shou[.] not

Retailers; Wherever you are, wete probably closer!

A aota to home bget and sinemsk6.s:
You can bowse the tull (unpdced)
Crosby & Baker catalog by vlsiting
www.Crcaby-Baker,com. Anything you
s€e can be ordered for you by your
loc€l retailer from one of ou 3
warehous€s aoross th6 united states.

CROsBY & SAKER LTD

Serving the industry trom:
・ VVestpOrt,MA・ Allanla,GA
・ ■″,″0"Sa"Lake City uT

Relailer Inquiries Onlyi I -800-999-2440

■ :、“mぃ,2404h田和mO駅



Homebreu
fl/arion

$id. larictl ol h.frs lrrlfn s tcnd Lo

l,c sIDilu irt st!1.. rnrking it a rfa
reai \rli.n !,)u.iudgc lhal stcllLtr
exunrpl.. linl.fing {r,mr),lririons is
frir lrrr. Wli1l. rirosl of mt beers

ncr.r rnakf I iril(' botLlcs, thosc
tlLat ha\. tdrd r,' hdng homp t h,l rratu

rlarp (\e', bfl,^' Ii,r on. oi Dr,r a\rard

l1! a 
'n.nrh.r 

of lNo h0triehre$
.lub\, $hiel r\pos.s mc to a pleth.ra
ol b..rs, kr,^\l{lj{r ind br$vilg sr's

teDrs. Thotrgh rh..nmmon goal is
ahvar\ ro luko lrrr'. crcrl brcrcr
do.s som.thing r lilll, diln rell Our

br$ rluls. lh, Sil\.fado llom. llreN
( lub ard Lr, bu, K,rrlcs ot Cranl gcl
log.lher tl)r rrAr ar rfo|1hlt lrritiugs.
social o\.nrs aDd br\ving farries lh,,
t.brn Kra!p|Jl(;fri! LosL tllf lafgest
siDgl. da) h. .hn\! romp.llli,,n in

Illirhis. L|c t)r'or)l l\lonk coDr!flilion
l\er\ bF1\ drr is rn f\.jlirg clal

l.Dg.. \l! higg.s' tu.ns n,tri is br.$i,,9
hish qualirJ lrcrrs lion cirract and
pas.in8 rIar r'\, ir.!rf L (D. NoL cver!
bccr is Inf .!rr!onr. hul lvhfr I lcl
p()pl. lfr Inl b., fs. llic g1$s usLially

.omes ha,,k i,rit)1f. l lip l)risl bfcr iri lhc
$odd h tho oD. in hand L!e learned

1l,ar as lonH r\ il l(,urfs r rnile oD tho

lic(' and rn cnrpry Ahss on lhc rxrunlcr

Si. Charies :n;oie.l !l.€r
(5 gallons/lg L, partialmash)
oG = 1.058 FC = 1.015

rBU = ro sRM-6ABV=5.7%

6.6 lbs. (3 kg) Coopels wheai

1 .0 lb. {0.45 kg) buckwheat honey
(2 mi..)

1 .0 rb. {0.?15 kg} aldeMood
home smoked mall

h麗函巫面正董茎EEtt■重

Ed Seaman.毅 cha.es Ⅲnds

El orworl n hi "Hofrc B,ew Sh.p' on
Super Bow Sundoy.lr., 8e.' Cr,u.r

I got inlo hoDl.bnvi'rg d',ring ar
extendcd lurxtr hou'l .\s I *rs bro$s
ing througn a bi!,k lairs,,ndltiss \of
urrcs of disco!rt.ii bookc, ( hrrlic
I'apMiatr! Thf N.s (itnpLcr. lol ol

llom€brewirg .aul.llr ,n\ flr Th.
cost of the book. s]. frolfd l,) hr rlrts

besa dollar I \. def spfrrt. lt chrngcd
my life lo.elpr I in,n,pdiil.h fQd (l,c

book liom corcr I. .ot.r ai{l l,arr
again. Kcrpirg i,t d)idd fhnrli.-s
advice !o slal rela\ed, I.iu,upr(l fiHhl
in. Ahe. six har.hps, I slr.lrrl nri,ri

Dashing ud s,nxr motdl ,,r r{) nrikins
my own equiptrritrL li)f dll *ftrin brcw
ing. I roaut cnioy rhc hli,fd ,,l i rr!1
s.idnic thrl lioNbr.wiDg pn^ jd.s

I dopprd hrewi,,! (luritrg thc
!urDrcr of '96 in ord.. lo Inrild a

f,rrcrled hdl L'aur.l s\stc.) sin..1h.

BigWinnind FFfiFE:

pfojcci ncarLr .\ha,,sldl il\ supph ol
hoDcbrc$. I l,,gnr r,' rfs.lr rnfldinA
th!,trs f,,r pfefi,nrs 1,,)u,,,bi*v rvhcti
mM1,l fan dang.nr,\ ! 1,,$. Ailcr
1{o nurlhs, wllerj I $rs down to my

lasi.a$ ,,1 l|,rIl,n$,]d bc . thc
garagc brcwcrl was lirrLh f',ripletc.

\\'ith llic nc$ sr\1fft. 1l)-g.lknr
bar.h{rs {lnrerl inl,,, rf|l)\s rt th. rat.
of r$o 10 rhr.. rin)r\ tr,f trronlh.
Borllirg r.aUr lr..atrr a .hori ql
(:ofli! kpA\. a \e(,,rd rl,ig, faror and

a tap s!sr.nr sorin rt'p.afed rtr

lhp -brr\r)r) ltt,rn.lJf.\!ing soon

b..ame m! lih. All, r hllilg lictir! to

.orporrrc do$nsizjng if 2oo0, lre.l
iz{jd m\ drcur ui(l ,Jp.n,\l r "llome

Itrc* Sh{rtr" in Sl. (lLrrI,s. lllirois Thc
only lfoblen sas rhrl I |,, l,,ngu lud
riDr to lft* Jl.gfrir. lhr bnsiness
needed l,l, sur,lrrl \11, r rll. orc dofs
n I li!. on bona'br.$ rl'nP

\\'iLhuul tirnr ro lrn s. I had ro do

somprhing lisr \ \l\i,,,r lu'tr1 { dru,,k
nonk on x Slndr) nhrring ia\ed lhe

brN!cr\. \Urr Dor g(' bac\ t,, .\rra.I
hr.rving a,,d rcrrh r,\! b(\\c|a lto$
io brcs t nr ih. sio.r:' ll{rrrflrfe$inF
101 fBc|r CLufchl at ()::10 a n on

sundrr n,riinJ{s srvrrl lhc bnvcrr.
I'n clso iDlohod in hrrwinA a\ a

iudHts ar IorrrL.f\\ .o p.1itior1s.
qhi.h ha{ allo\vrd r! ,, e\poriurcc a
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′ib 10 23 k91 wheat mak

れb10 1l kg1labd Wheat

4 4 AAu Halenauer pello

hops 130 mい o

(l oz 230 of4 4%a pha ac Osl

l vial.・ Vhte tabs calbrnia Ale

ra゛ 岬 LP00"

Step by s■ep

Mash gra ns at,55° F168° C)

for 30 minutes (VOu wi:I need about

a ga on 138り of water to mash

thes€ grains.) Sl€in. add water to
normal boii level, add malt exiract
and hops. Oh€ la€6rihs volumo oi
your boil, the lighter colored ihe
beerwillb6.) G6nuy boil iof 30 min-
ui6s. Add honey in th€ last 2 min-
utes of ihe boil. (Beswe itdissolves
completely.) Cool woit to room lem
peEture, Pou. into l€rmentor and
lop up to 5 gallons (19 L), if n€c€s-

sary. Pilch yeast and lerment at ale

■lrN 'r \'r ror\ r)trrmrcr200.1



Rich Bingham . sr. Lou,s, Mieun

frop)i Rlch in front of his HERMS b€wins
s!5i6m. He lik6s lo call it "Oscar"
(Middl6)rH€r6 is Fichs (or oscar's) mash tun

(Bollom): Thls slirer was b'rllt wlth parts

lrcm sn ics cr€am mixet and a boat motor,

lluilding brewing sysrems and gad-
gels can be $ much tuD as brcwirg
itselt l hat is. ol couse, as long $ you
have a nico, licsh homcbr€w 10 drink
wbile you uro doing il. One ofthe main
goals in dcsignlng my system was to
have evcrything on tho same lcvcl, to
prevent hnvin{ $calding watff abovc
my herd. My syslcm car easily b{l
incrcascd to a I bor.el (31-gallo
118'L) systerrr by {:hanging.hc vasscls

and atld(hing some mmilblds. I'n rot
su.e thai this will ovcr happen, bLrl I

sometimes,{o ov€rborrd.
My noxt mnsidoration was accu-

.atc tamporature control, which
broughl mc k, lhe IIIjIMS conccpt.
The Ileat lixchangc RecAculaling
Mashing Syslcm (HERMS) allows rne to
circulaie thr) rrt$h liquo. thmugh a
heat erdrang.r in tho liquor pot. lhis
can boost tcmpcralucs or bypass end
prev.'nl lcmpcr&lu.€ gradie.rs in tJtc
mash tun. 'lhe bonus of this type ot a
s!6tem is !ha! you $:1 an unbelievsbly
clcd.unoff 1r) the boil kettle.

lb take it a stop thriher, an eleclri{;
stiring unit was buill f.om parts ofAn
old icc ffetrm mixsr a.d a stainlcss
driveshrlt tlom An outboard bool
moror Tho motor is tuncd on 10 mix
lhe grdn snd wale. as I dough in
and continues to stir. preYentirg
temperalulc grudients in the mash
b€d. lhis makes doughing in a piccc ol
cake and rcally hclps h exlracdtrg thc
sugars from lhc gruios.

Two putrrps nak€ lhe brew.ry
prettY flexible.onc pump can mole

liquid from uy on€ vc|scl 10 another
Wlilc the firsl pump is doing its job, as
during sparging, a socond pump is
dedlcatod to punrpil,{ heated waler
fiom the liquor pot i0 the mash tun
||)A'ritold. By sctting thc now ot borh
punps cvcn. Ily sparyi { is simple end
pal css. Both pumps Arc turned on
u d oll via switchcs on the control
panol aDd have LED status lir!h{s.

A whole houso c8rbon water filter
is flmnled on tho systcm's nloin inlei
manifold. This rakes out chlorine and
any olher off-navor-impsriing stu{T

lhrt may come fi:om thc local wate.
supply. There arc two rnonifolds, a
supply and return, th8t mako thc sys'
len wo.k. Within thosc manifolds are
lit valvcs thal will olk,w you 10 isolale
any vcsscl thal n'oy be removed tbr
oliloning or whatevcr 'lb iinish up the
b.6wing process, I hovc a (ount')r flow
chillcr nade enlir{ly ot i:opper This
(nsisLs of %" refrigcration copper tun-
ing wirhiD %" coppcr lubiDS tllar wls
wrappfd around l| p(rpane tank s a
mutdrill. Using ihis chillcr, I can bring
bolling wori down l0 within lwo
dcStccs of mbienl wder tempe.alure
any time otlhe year In tho hot summcr
months, a prc-chillor coil can be put
into a bucket of n:e ll) gct thc wort
down lr) lager pitching lcmpcraaues.
All in all, the systcm is vory emcicnl

To scc morc of my b.cweryvisitny
Websirc at \^/\m.homo.oarfillnk.ncY
-ibrew4u. Ilcrc you can lird lols otpic
turcs and inslructions on how ro build
s0nrc equipment at hom€.

Send us your story!

lf we publish your
article, recipe,
photos, club news
or tip in Homebrew
Nation, you'll get a
It YU EUrO SI|CKeT_

BYO
回 lroci'tr1,b.2u01 Bnrh Yrr' us\



bv Steve Badgr

l)ear RcpLcatOn

Recen● nly、,Je md l speilt、 |・Veral

dRyド in A,h,v‖ lo, oヽrth Carolina lVhile

tllo■ o ,c had ulo pleぉШc or s31npling

several b■ ews rlo.llthe Hi4■ ■1ld Brewill、

(t)mpan1 lho(r lloalher Al,is Ono o〔 tho

best lnOst Origlni bee`]1lavo Lied and

wぉ wonderu“  ir you had any id●ぶ 1,n

the retipe

(=卜α″″″″′αrl′′ハイα′′力′″s

Z`,`ηθ
`o″
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ッ

H08tha」 o is ono ol the、、Orldも oldeg

b町 螂 儲 Witll thじ 睫o ol heather●
b∞r predi■ ng thド lomlnon use oF hops

in b,OF aS a nav。 ling Highland chose t。

lna■e Ho■ 11て ,r 」́c as a nediulll alconol

kxtt as nt,r●  o' R ●ヽs、ion heer. ratheF

than the hlgbOr alcohol“ ers thatコ any

smm tts are Br3-astel Jchn Lyaa

“

8,I■ed llgbland.Hcather de lls a beer

v"饉 a brOl■■ aヤ rヽ● |●i but a llorals■ eO←

nes and aro〔 llu lloin the u, of dFlell

b8ather lt ha、 a thin to medium bod7

and due m the rolativo]ow hOp bllい ぃ

and medlum alcohollove1 116 a sLo“α

than ntnlld mЮ r nt Juhn s,s●

“"3dds ypsum and calcium chい●10(o‐‐

monl、 known as・ Burlon、vator salts・ )lo

l)arden Jl● ir 、vatrr a【 lll give the b● er

rnoro s“ bl:“ ror more ink,rma●oo you

can ■sit the Hig,lland Bre、 ,cr)ヽ燎,b'ite

at ″ヽMハ″higlllundbrewing conl or by c■ 11‐

in、 828255824()

Highiand Heather Ale

159a‖ onS/19L,oxtract nh Oral.31

0C■ 1043 FG・ 1003

1BU■ 22 SRM■ 17 ABV■ 52%

lngredients

33[bs(1 5 kg)MuntOns[igl,t hquid

・ nalt exLatt

2251b, (1 0 kg,1■ un10n、 Lixht uri.d

lna t extra● 1

1 01bヽ (045ヽ g)Brilish卜 4aris

Otter nlall

4 oz {1138)rで ,ふled harley

2(,ア  (56g)h。■her tlps(ho‖

30 nlinutc●

2oz 56●
“

さther■ p● (dtt hop)

l teaspoon irish moss(b。 ‖

60 nl● u“ s)

35“ U Kent Goldingヽ hops tbitterins
h`)p.bo1 60 min)(07,o7 (21g)

`)147・
.A pha acid)

24´ vヽU German Hall●rtau HerttrutkPr

hop● (bittenng hop.bo‖ 60 min)

(050o7(14g10f47%ュlpha acld)
Vヽllite l absヽ LヽP001(:41iforllia Je ye■ st

o「 ,Vyeast 1056 Anori`lan Ale yeぉ t

()75 cl:p oFcorn sugar 10r pr― llg

Step by step

Stoop the●・|。 crus〕 10d indt・ in 3 ga〕‐

lons(135■ )of、vatc,ュ 1 150・ F(66・C,お r

30 ini:lutじ  ゞReitlov● gia il、  ■Om wo,1.

add tho malt symp and d,ntalt extract

and br●g to a boil AOd tlle Co!dil,gs

h(,ps 11●rsbmcker hop、  [■ sh rnoss and

bn‖ lbr 60 minutes Add i〕 lo llr・ t additlon

of Hcatller tpsお r tllo last 30 mlnutes or

the boil  rllere ar■ no liilishilg hops in

thiヽ roripo iヽ ow add、 voェ t to 2 ga1lons(9

1)coo〕 waler h a sanitar、 n,IIIIcnlen m

lop ur wi■  tool w■lol ιo 5 5 gauons

(251)(1)。 l the、vortto 75・ (24・C)aerate

the becr aild pitth your youst Ш o、v lllc

boor to oool `,ver t11●  il● tヽ た、″ hour、 lo

65'「 (18.(:)and hold ntthis temp"atre

u]ltil tl)o bcer has nlti、 1led rerII enting

Adu the las1 2 ouiltes (56 ● of the
heaJl● r lp、 ju"as you WOu difyou wor3

loう o dry hopping by adding then tO the

betr、vholl the ferlllentatio:〕 :s done let

th● [()ather●ps d, h● p in the beer for

aboui n、o lo scven du、 S t11● !l bollc

A‖ grain option:

lh“ is a sinJo Step hi価 sion mash

恥 肛 glaⅢl bin wШ b。 9 5 1bs(43珈
Brills1l Maris Otter l'al● 2‐rOW malt and 4

07 (11:lg)B■●sh Ronslo(1 3証 loェ Mash
crushca g,■ins togetller ut 150・I(66・ (:,

■)r(ス)irtlr,utes (lo‖ eri npproximately 7

ga lol,s、 vori(321)t。 わ。il ror 9o rninutes

and hn、 ca55-gall。
`l viCld(25 Ll 

ユlow

Ltt fOr ratking losses l■ ter Lo、 ver the

alllou:lt ol lll● Kent(lo]dings hops in tho

bol lo()50 ounco(14 g)tO aCCOunt For

highol extractlon ratio ur a lull boi1 l he

rciTlun〕 der of the all slHin r(,(lipe is tho

aヽm(ヽ AS lhe extra(lt reripo

,|   |
|  ヽ:A ■ '｀

凱tw Ⅷ■0い、D“e山o2004ロ
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Ristor...
.ack to mov6 b€ef irom on€ containBr
to anolhe( typicallyfrcm a primary to
secondary rerm€nler n ordff lo sepa-
rate beer from the solds that tailout
of solution during the initialfBrmonia

rackang c6n6: a plastic iube wilh an
arced end lhal is attached io a hose
and used 10 srphon brew Th€ arc€d
end stays above fhe solids when ow,
6r6d io lhe bottom of a fermenter and
helps to leave sediment behind.

rauchbier: An ambd color€d b€w
from Germany that is nored ior ts
smoked ilavo. that derlves trcm
rcasling and drying malts over an

realale: an ale that hais trom Engtand
and is cask-conditioned in lh6 cellar
Beal a es are ollen served frcm casks
In rhe pub with a be€r engine.

rsst during the mash, breweB hold
the mash at a prodelermined lempera-
lure n order lo draw out certa n

enzymes lrom the Eain.

FIMS: an acronym for Fecirculating
Inlusion Mash System, a type oI b€w-
ing syEtem ihat many honebrew€rc

roast6d barlsy: an unmalted barley
that is r@sted in a kiln to give it a dark
color and a bit of a biher ltavor

runoft a synonym lor wort, or the q-
uid that you separate tronr the spent
grarn husks durnq lautering.

Pacific Gravity
Culver c ty callrornia

鳳ぽ廂1肝鳳息,∬」]翌訥猟瑞Jモ1胞籠
“
。9

calcndar .l .lub
cvcnls. our nDDll !
club mecli Xs i,alure
up lo six kegs ol home-
brcw in addilion to
(ommercial oxurplcs
ot th,, nonlls dcsig-
natcd boor slr_lc {bar,
h:rwincs ard B{isian
srrong ares alsays
mflko tbr aD iNcrcsting
ntccting). $i| usunlll
hrnd a rrfnc. thr0t!
some ivasabi peas at
our prcsidcnt whilc he
snnoun'res r:lub bLrsi,
ncss and shnrc our lat-

rst homebrcwcd crcations- r\ long
nrnning monLhly traditiotr is r:irsr
|riday. s,h.r6 we ronCresaic ar a lo.al
bar. rcslaurant. brcwpub.. . whcrcrcr
grrxl bcer.trn be had ir hwD. Road
trips ar. also popular .l'rb crcnrs:
th$cs nothing likc roling dorr rhe
1..4. lreevals in { r-ellrtr! n,Il!}l bus
wilh fticnds and beer

Twicc a ycar. Pacilic crality rcaUy
pulls oul the slops for our "omcial"
strn'nrer and lolida! Iarries. our sum-
m.r bash - rhc bigSesl and most
andcipat.d cvcnt on our c! cndar -prxDis.s morc than 20 ko*s oL

homebrew and sodas, aboDt l5tl rttrn-
dccs and a .razy idca to Iccd the
nrosscs. Di8 a pit. drop ir a pi'{. roast
li,r 24 hou.s aDd loila, anotlcf l1rific
Grovity lcgcnd is born.

our cvcnts roquire a lot ol honc-
brew llal has l0 dnnc lrotrr snn{!
whorc fortunatclll our club inchdes a
stablo oI gr{ro( brrwers aDd rvc rc
always looking fi'r $ays Lo enrtrDrrge
thom to brcw bcthr bcer 1nd moro of
il. onc way w. do ns is by bolding
lour or file ,txh l,rews a \'.ar. Thesc
arc rommunity mu lti-brewing s.ssii s,
thich of courso havc beer on tap and a

btrdlc'iLre rvorki g olennne. Orrc of
rhllsc evcnts doublcs as onr annual
chili cook oIT.

l'rtiifiii Cra!ity Denrbors }uvc
ran'd wcll in klral and naLirtrrrl hom.-
brcw compctitions, includ'ng 12 heers
odlotrcing 1o 1lx! linsls oflhe 2003,uL\
naln,nals. $e ve oven got a fet! B.ICP
judScs to kocp us on ou. loe.. Along
thu rrl wc ligur)d out how 10 run a
hrnr($n:w (r)mpi'lition tdr 1200'l AHA
\ll(l |inals. l'acill. liresers (irp and a
club-oil! co pclition lbr ,!.bi.r and
Kolsch held h \ovcrDler 2003). For
(1ub iDt).rnalirtrr, rewsletters, photos
and more, vlslr our \{ebsitc rt
w\!1{pacific grality. com.

llltile the nreDrber8 of I, ,ific crivib
ar! lcaendary for thdrpranks afll lovc
olb€daehcn lt coDss doM ro hmc,
lrrsi"t{9, 

'Iuy'ro 
mor€ srriuud than

thpy'dfte yi'rtpdritrL tutri theyvo g,n
thc Bdlils b Drbvc it. About r do7cb
ft,utrtU{S JD@b€rs uder dle guidancc
or (lulig Sry Hollx, Brgtvlng Su0plt s

owncdqaabllhcd thc club tfl 1995 
'nCuhcr qb6 Cilirorda. Since ther. rhc

.hrb h&r grown li, ,'ver 2o0 dDes-
paying members ranginS in agc liom
2t lo ovcr 70. Itk a challenge to lccp
lhrl many uN rbcrs involvod, but wc
manage 1o kcep them busy wilh a full

E . ,,.-."".,,.,, 
",,.



Forceful Garbonation
Doubling down on hops and consideration for clones

When carbonation lekes a dive
I u.€d my k€g sFtom for the li.sl

rim. r€cently and forc€ carbonar.d my

brew by chllling th! b6€r, ep,plylng

approxlmatoly 30 poundt ot ca|ton
dloxids p.b$ure g|rd slr.khg tl€ kog.

By dolng lhis, I ovsr-c5tbonlt d ttry

an€rtoan pah 5la. |3 llr€ro € way to
bmovo il|s extra hubbles? Abo what

i3 lhe p.oper sGP-by-step Focedu]€
and temo.rat r for lotca Garbonalng

30 | ca. avold dtb th. next tne?
Rgdn Pearce

Kenna, Iauisiana

and a10w

excess gas in

the beer htllthe

spoce and thc keg Press re will
increas€ to somc Prcssurc' Thls

Lrnknovm prcssu.o doponds on how

nuch carbon dioxide the be€r contains

ad how tuU tho keg i6. lf the keg has

an infinilc he&dspace, for €xample

when e glass of beer is laft on the

counterlop for l, loog tim€ period, the

be€r goes llut snd the altnospnoric
prossure of Your houso ronaills
ul}chaDraed. Whon the kog has a linite

headspsce, rhc gds will causc lho pros_

sure to incflrsso, unlcss the keg is

ossentially emply llnd voD will again

gel llat bear.

Bottom line is that thc omergencY

d€-carbonadon plan onty works ilvou
hsve aleady consumsd most of |he

beer in your keg. The molhod doas

requlre patience and somc old rash

ioned sensory eva.luation thul

moans you get 10 enloy a couple of
bccls while coaxing your bce. back to
an accephble carbonslion lovel. I1 will
take aboul 8 hours for the tPcr to rc'
equilibrato afier you dump the head

pressuo in Lho leg. You probobly can

get tltis done in 24 houls il You are

reslly rommitt€d. l)ump lhe pressurc

rhc flisr time aa midriShl and go to
bed. This moans your lirst scheduled

seffo.y trid is d lt a.m. If You havc e

regdar job the day for Yo r aPpoint-
monr with the ill keg should be

Saturday! If you. prognosis indicatas

too rnuch fizz, repcal the proccdure

and have e.othe. samPle at 4 P.m.

Evenrodlly. you will eirher lnd thrt the

c{rbonation is aoccptable or that you

have repeated this protedurc in excess

and now have under_carbonoted bcor'

Undcr-carbonatcd beer is of cou:e
what you had before applying the

crad(-n-Ehsko method. I usc the term

'crank" !o deltcribe thc random appli-

cstion of g{s prcssurc rssuliing trom

cronking the gas regutamr to iis maxl-

mum setlnrg of 30 psi end unleasbing

thispressure on the poor kegofbeor.ll
beor riould bocome itl l}om too mu0h

dissolv€d 8as like scubo div€rs do

whon st&ying doM too de€P for 1oo

ton8, lbeso bools would certainly sulTsr

bom s high raie ofthe bends.

Divers us€ dlve lables, theso da's
proglonm€d Into fa cy litllo dive com-

pulent, io avoid the bonds Dive leblos

.€lato deplh and aime 1o div€ duralion

and llns is all basod on gas solubilitv in

blood. D€pth is a other torm for pres-

sur€ and every 33 Ibet of liquld adds

anothcr etmosphero ol pressure The

key to ssfe dMng is to avoid sbying loo

decp for too long. Same is t.ue $rth
carbonaling Your homcbrcw . . . and

ye$. I did just happen to rctun from a

divo lrip. thanls for &sking!

Browers also have hdrdY littlo gas

tables sod theso lables show how

much 8as is dissolved in bcer when tb6

beer is in equilibrlum with a slvon gas

prsssure at a givon lemperature. For

oxanple, beer at 40 'F (4 "C) witb an

squixbdum headsF.e pres-

sure ol12 p6ig (lhe g indicates
gauge pressu.e whero o Psig
equals samosphcric prossure)

conlains about 2.5 volumes oI cff-
bon dioxide or abo t 5 $[ms Por
liter- Tbrs is tr normal car-

:器・1。∬
1キ
:l滞亀省

selcct your dosircd csrbonation
leyel at the tcmperatulo your boe.ls
being stored. ldeally you should cr-
bonaio your bse. al the same tem-
perstu.e you will use Ibr serving.

Once you know ihe desircd level of
carbonation and tho beer t€m-
perature usc thc gas tablc to

dclermino the requirod gss pf€Fsule.

'lhis pr€ssuro iF what the regulator on

your tnDk u4ll be odjust€d to As divers

ssy "plan the dive and divo the plan."

This samc pdnciple applies to carbotr-

ating honebrew and requires patience

. . . end yes, I did jusl g€r back frcm a

diving trip, ihartks for asking!

once you have your gas Plon.
altach your keg to tbe carbon dioxide

lunk adjusted 10 the prossure dictated

by your ges tabl€ and wsil A balch of
homeb.ew is smsll and the hcadspace

pre8sure will equilibrato wilh lh€ boe.

in about 3 drys. l he only thing you can

do to spe€d this mcthod up i5 10 pori-

odi{:slly sh.ke ths kog. Some people

want to bubble tho gas lhrough the dip

tubo in lhe keg, bul thts reallv dods nol

specd ihings up much bocaNe lhe gas

bubbles arc too largo and zip through

the becr befi)re much gas ditruses into

solulron. lt also causes foamiag. TaIo

my sdvlce ardju$ hang ti8ht!
You csn perlodically shake the keg

to speed lhings up, but whatover vot
do, evoid the tonptation of oranklng

" Help Me,
Mr.Wizard"

you. /\mcricen plrle ale.

The casiesl v{oy to Propcrly
carbonate youl b{er is to exc.-
oise r litde poticnce and to equip
yo rsclfwilh the Proper l0ols In

the cese of carbonation. a g&s

table is a pretly important lool
With table in hand, You can

ｍ

“

ｏｌｄ
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"HelP Me,
Mr.Wizard"

ihc rogulat(,. highor ihan wher your
gs tablo states. Just remcmbcr to
"plan iho divo and divo rhe pt8n" and
while pail€ntly waiting for your bcer ro
carbonale daydreom abour sandy
beachcs, blue skies, cold boor, defjams
md - . - yes, I did just set bock f.on a
diving t lp.

This is the most cfficicnr melhod of
b.ewing when oncconsiders the costof
I€rmcntalion and aging rank spocc a,i
well os th6labor cost added ro ihc bcer
when trulsfors rnd lank (leaning e.c
considored. Tho rnethod you propose
only tak€s advanrago ol talror srvnrgs
in wort produdiur and is a torn of
Ingh glaliLy brewi'rs (slbeli an ubbro-
viatcd ve.sjon). I do soDrethins similaf
to )ou mcthod oD a r€gular basis in s
browpub sclting ,r produce w0.1 for
r4sons thel exrcnd beyond tabo. sa\,-
ings and have had grear srci:ess wfth
dlluln'r of high grav y (usualty 2 3
"Plalo higher than th€ (a.gd gravily)
worl prior ftr wo[( cooling.

'lhe rocip€ for rhis melhod is nol a
simple proportionel increosc in inHre-
di{'nts. yicldH of brewing jngrcdionr\,
botb mu.ll and hops, doclne as their
coDcentratioN in.relise, For cxa tplc,
brcwiDg wofl with m o{; 011..096 124
"l'lato) ve$us one with an O{t of l.04tt
(12 "Plarit wil nor gilc you rhc s&ne
cfliciency in thc b.ewhouse.'l.his
means lrat more natt is rcquired lo
acbicvc thc same finnl wort vohrme.

On the su.faco. rhis facr is inefli-
cienl but it docs havc ils advaurages.
'llmc savirgs is onc oblio s benefit.
You can produco high graviry wo.t and
tlrcr dilutc 10 a grearcr votune ond by
doing so produce nrlrc qort in less
tlnc fron a brewhouse lin led ao a
givcll volume {which is the norDt. Thc
other bonus is A rcducrior of lasr rurl-
nings rxnlcded lrom fie nash bed.
'llds trct is oflen overlooked as wanton
dis.cssrd tbr eflifiency bul nsny
brcwels chooso nor tr, .olccl d ule
worl llowing from tho mash. Kirin
l(hiban is onc sr(h bcor and this bcor
is marketed as onty bcing trladc fron)
firsr {on {undilurod by spsfgo warcr)
flowing frorn ihc nash bed.

ll(,p ulilizarion in fto kctte boit
dso surers from this me|hod as uti-
lizalion decline$ wi$ increasing wort
gravi.t aDd with th{ nrnccnrratii,l ol
hop biaterlng acids in rhe wort_ This ts
r double wbanmy and aiI requiroyor,
to nnxcaso the hop doso ro compe|rsalc
Ibr the rcductjon in emcicncy your
cxpcnonce is consistcnt wilh this stan_
drrd tid bit ofbrc$i g wisdom.

IIi{h graviry b.owing, as yuu

proposc, i:erlair y has its mefirs b!r,
llke nrsny thinSs in brewing, har no
exact formulas. In ordor to linc tune,
lhis mcihod .equiros hve*jng on your
parl lo asscss the pcrformance ofyour
mash,]iauter llrn and furrher adjusr-
menls to a.counl for rhe dccroa8e in

Don l bc discou.agi:d by your hsk.
Bementcr thtrt yicld f.om mah and
hops dccrcase os conc€ntration
jnqcascs End thtrt small sreps towards
your ultimatc goal help to gaugo rhe
etrect or high graviiy b.ewing on yield
3nd naillng your rargcL Most big
brewers dont vcntuc abole 1.072
{18 "Plstrt lrecause yield bccomcs (oo
ft)w and fomrcnration Aers funty as
ostors lnd highersl':ohois ger ft,o high.
evoD afler dilution

One way to get good yields f.om
this nnilhod is using liquid addiiivcs ro
DDost botl sugars and hop bilrem€ss.
'Iho most modr)rl" tand least tradi-
liona.l) brewerjes add sugar ro worl
oilher prc or posr boil 10 adjust wort
gravity and dren add hop scids posl
fermetllorion 10 hit thcir bi|lering spcc-
ifications. lD tact. sonre brewcrs sdd
most ofth.ir hop acids posr termcnta-
tiotr in ordcr to .educc hop tr)sscs in
tho boil and during ferm(rrrarion. I trm
not attractod rr) rLcsc merhods bccause
I fan{'y mysclf as a rtrdirionat b.cwcr
{whaicv€r that nroans!) but olTcr rh.sc
Lechdquos as fi)dder fbr rhp hunm
homcbrewhg atpelire. If you wanl ro
go crazy aid drbbtc rilh thesc prac_
tices you can adrl uralr extrarr or siln-
ple suaars lo )onr mtrlt \yort prir,r to
boiling and ftcn dribbtc in somc hop
rcids aftcr the boil lo move your birlor-
ness rtoser to its targot.

Thtow me a clone
I rec€ntly obtained a Btack Cherry

Ponor r€cip from a tocat microbrsw-
ery Th€ only thing is, thb microbr.w-
€ry makes around 300 galons (t,140 Ll
d a rime. Whit6 this is evsry home-
brewor! dresm, w. rypicaly onty
make about 5 g.ttons (tg L) at a tim€.
b rh€r€ a lln6a. scste-down to 5 gat-
lon8 (19 U or are thsr€ oth.r facto.s
thal no€d io be conbider€d?

Daue Kairys
S h c b o !! gan, Wis.\rn sin

Doesl+1=2?
I'm 3 pa.lial ma3h

brew€. and torm.dy
bru$ed slngl., 5-96llon

(19-l) bdtoh€s ustng 2.8

bl!$, pot After ths
boil was comptste,

98‖ On3 19 5 Ll ofwaterinthe

offto 5 9allons(19 Ll

ln the rermenteL Rec‐

ent"We have boOun to
brew dOuЫo batche3 by
boiling 5 98110n3 (19 Ll

of wort in a 81ngb brew
pot and tOpplng。

“

t01o
9allons loo L) in twtl
60parate rermenter8 in

the  double  batches,  we

eimp:ン dOubled a‖  Of th●
ingredbn● fOmorly u50d in a

singl●  batch (ma!t extract,

3p●cialty oraln3, hops and
y0880 Wl‖ this method
resultin the same hop bll

tern$s as th€ singl6 bstch€s sinco th6
volume of botting won i€ atso doubt€d
o. ar€ .ddluon€t adjustrnonts to ths

Da,id Batduc.i
Mechonicsoi e. W.ginid

Brewing becr, whcther al homc or
ln a {'omme.cial b.ewery oflen boils
down 1o bolancing ihe invcstmcnr ot
lime w h money. Commcr(jinl browo.s
a.e mrtainly nore concoded wirh
finanoial manora fia hobbyist brcw-
cls. but thc fscl romains lhar rime is
valuablc.  nd your qucstion addrcsses

Brewjng high gravtly wort and
diluting later in ttre process is how
ahost dl beor is made tbr sate ro thc
public. Most brcwers who use !hi!i
pructlcc producr) high grsviry bccr alt
the way through agiry{ and ditutc with
wator prior ao filrration ond packaging.

D..eh!e.2rr4 aFEs y{nr (x{\



lhis qucslioD is silnildr lo l||,, pfts-

\ious queslii,f lton, l)aiid lhkluc.i
abour high gra\ir! bn\irtg be({rse il
doals with clficirnrt arrl (l,r's ror hrve
d dpllnili!e ans$'er llrf int, r'sinrg
rhing abotrr llris qu.stion is lluL rlrp

ans$cr mry surp.ise trrr rrt hrtrn.hre{'
ers. $hen small brcw.rs Lhink rboul
naling a rfciP, dosl tltr rssu,dpri(rr
is that thcrc willl(i a (rluirrl ! old on

r snrall srsrenr 'lhis nra\ of nol b. thf

ha\c rDu{:1, u,ll,r ,irilr !ields llran
hompbreN.rq \s a g.D..al fulc.

)icLd boconcs highcr u'd nrA irnp,r'
|lnt i6 lrc$cr\ 5i7e inrfeasA \lost
breNprs $ill r'll lon lh.ir ricld ii lou
asl. Iruit llu\ofs arc ,ias\ t,r s,:alc

up of d{trrn as rrrrAL ai{'\ rdded kl.r in

lho lurd tbnig drour strling up

dDd dos. is ll|,hrip!inA. lhat s *h0rc
I $ill li,.us nt rns\lcr and I {,D gonrg

to lrcadetr m! rrspons, r,, i,,,lrrd. all
l,ceN ltrrd s,trnruhar ignor. lh. rinit
.omtonrnll. fluclualiorls in hoP uti'
lizrtion ds r.hLrd rr lrrlr I si/H is $cl -
drr'triir'ntpd .rd t.xl hooks hrv. all

sorrs ol grca1r\plunuli(x's ol \h\ lrix

hre$cri,s hu. bet&r hol nrili/alion
than smau on.s Thc list ol n'rsons
nr.lud.s lo\u surfa( 1,, \Dlunrt rarnl

i. lafgr kellles. Iiofc ! aorons hoils in

largp kctrles. lo$.r suflllcc to \oluDr.
ratio i tltc tur',rrrLcr \irI big l)rr.he\
rnd s,r ,)r 'lhr Lf! hcre is the

surl?!f. ro !olt|nrc ratio !!rd dr. idca is

lha1 h.p reid! ud 0il\ slifI l,]
su'l]lfs. lh,l morc nr.ll.c ar.a pcf

lohnnr of \rorl or bccr and ll)r Inorr
loss yoo gd \tiLh hops. lhis sa',,e

thing u.cus il liidnprrrnli,', wli,'n thc

li,anr lion, t{Tnrnrarion is t.r .tolhcr
surfa(r' thrl s.ru|s Iop *uodnrs

{irnmer.i.l brc$ kcrllcs rn.ge
tion sDall i0o-gollon {l') ll.l kerlles

lound al I ouf l{!rrl Irrb lo huSf :ll).0(10

'Ollor 
l1.lii.l hl.lmonsl..s ns.n il rhc

LarAr'sr brelr.fies. Tho ron .losc.l
ll.il.manD Br.N.rt iI La(.tussf.
\\'iscoDsir h{d ! .16,00(rgallo,, ll,7l1
hl.) l)c|,,n,th ,n r kettlr! Ib pur thcs.
lohnn.s into l,.rsP.ctif.. th. surlac.
10 \oluDrc [!io 01 r Nianl iJ(r.l)lX)-

gdll, ll,l:J,r lrll Lflll,l is abo'rr l)66
nr:/m:r. lhe rnils ar. Dot imDDrlarl

here hr'1 ihis i| \cN l(^! nulrl),,f. /\
500 gull([ krrllf (l'J hl.r. on rhf olht]f
han{l. hrs a sufl'rc. r.r \.lu.rf fnlio ol

about 2.aj3 Ir::/rntr a|d rhp t!rri|al
Lon0bn\\ kPlll,'has r rurlh.r ro lol
utrx furi,, ofahour l:l nrr/'u:!

'lh. surprisitlg pr)lril al){rrrl lhis

co0pufisuD is rhf drri'rtii ditdcncc
i,el$p,,n a ho .hrfs k,,rrLc aDd .!.i
lhc smxll.st rour!!ial kritlIr, lhe
surtucr a.ea $h$P hot) rcids ri'd lo

sri{:I gntrls ratidLy as k.tth \olunni

( li arlt lhf homebr.*.r l|st us.
more h.ps tcr grLl{rr \thcu s.alilg
doiln n fccip, dut t,l detrers.(l h"p
uLililrlirn al h,tnf. lhe 01h.r lhiDg
rborr hots is th.ir oil flnrLclrt ard
rhcsc a( also lost nur| ilr d srrnl kPl_

Lh t,f r sinrilrr renqn. lhis is rhc

iriterli.ial fi.a bNwccn rh. l(uid .tnd

ail.\ siurllar palLcu ir srei $ilI lhi\

Introducing the TurboScrubber--
A great, new product that turns Yo!r eleclric drlll lnto a h ilh_speed

cleaoing machine, perfect for bonles, carboys kegs.nd more Thc

Tu.bosfflbber is designed ior pcople who love to make wL.e adcr

beer but have always haled the clcaf up Now vo( can power vour
way through those cleaning chores in no time Fasl. Easv Frrn

lr's TIME rc Cov: Crearu''
CALL Us al 814 591 OaOa ToDAY

Or visit www-turboscrub.com to sce the assorted sizcs ava labl-":

a Tu.boscrubbcr for every need! And don'l forget lo oder an

extra pack of cleaning heads.
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"Hclp Ve,

wh.r. rh. hugc krltf iras irt|rfsce
rrcr to \olumc ratio ol ll.2; m2lm:r lIe
small {rnrhcfi,irl krittl) hrs 0.96
o],/mj and lhc hom.brr\! keltl,'h{t
:1.(, nr2rn:r. This d,ous thar as barch
siTe dei,rfass hot) oils rr harder !o
locp h thc $ort $herc rhpt aro nped,
ed if thi) nxished bny is going to have
i nxc h0t)pY ar'In{.

Thc take homc messag. wirh h,,ps
is prucLical. If a conmorcjai bet.h is
sfaled dr^!n rnoRi llups will b.
rcquircd lb. birhmess. that\ eas!;
iust add rorc bops. Thc additional
arnounl will pn)l'abh Innge b.rween
25 and 33'/" ah.ve what is used ii a
(xnmcriol brcwcrl lbr $ gilon wofi
volunc assuoriix \our u:ipc is coming
liom a snau bre$cri: 1h0 hop otl li,ss

's 
nol so l!as! 10 balanco bccauso when

yor' add Drre lols rr) orukr'up ntr drc
oil loss you arc adding hirlefing {rids
rnd plan( mrller dlat cao bcgin 10 add
v.geral lla!ors rr) bcer when hctrvy
hnppiDg ratcs arc uscd.

I @ not usc rrhole hops and usc

p.llcls This gives a dttercnt *rd of
h,,p ar,na and also ndds morc bttcr-
ncss than cone hops dr) be{rrsc tlu
auna hop rcmains in contacl with hot
!!ort in thr wlirlpor)|. So, doing a
''cloDc bc.r b..omes diltir:ult.
(:(nnnn,rcial brc$e.s usualt! do nol
tlish ro donc rnl'f rltrnnxirciul becrs
but qat ottcn wa.t to pln.k orl a r:cr-
L{in nlvor or arona liom a produ.r
rnd insi)11 il i to one olour own. to thc
cascol hop aroma.the bpsr nrrlhrd irr
nxr l(r irf{rw dn cxrra hopp! bcor is bI
means ol dr!-h)pping. 'lhis is simplr-
thc \n) il is silh ou cquipncnl.

N1r {dvn! (o you is rhar wltcn lou
q'anr lo s(ali' rlow { drr)onrrcial
rccipc. Jou llrsl musr .areltlh srud!
Lrrc D{xrf }ou want ro brcF. smcll il,
lasrc and .pally tuars on drc lops iI
Lhc bcor,lrc $c arornas sinrilar to any
homcbrrws yuu hale prcviously nado
or is rhe dlrha sonrcfiill,{ morr
irrcnsc? \'ou mnl iDdocd find rhat rhe
, asicst way Lr, duplicato rirc hop arona
is b! nsing an enlirelt rlitferent

hopping nrc!hod. Cloning a .ommcn,id
brcw has rruch ontrc to do with using
al1 ol'your skills as a brcw$ lr' altenrpl
1o mali:h llp nalor of l.ou honebrcw
silh Iour choscn model Sinply ropy,
hF the lcLhniquc uscd |y anoth|r
brcwpr mav Setyou clos., bur 0rc dcvil
is alwals in rhc d.rails. (iopliig lei,l!
niqu(i will probsbly lail shcD il cnmcs
10 th+ sublltslics of hop a..rma

I Doy。 。have a oυeston
l lor M sterヽV7nd?ヽ Vlte
to lim o′o Br・ .● You,

Own 6053 Ma n Stre・l

|■ 深贈yT:』r]

$ sl r tew queslFns ror
publrcat on unfonunately,
he@nl rcspond lo ques-

iЧ iniBreぃ Fermenters
■0 25 65 8 15galon、

THERMOMETERS
\f,W - MiniQuick Connect Hose Kit

bu! the kil or buy the parts

ltiniltot Liquor
l5 gl. Tank

-n
r ermenters

DliniNlash

BalI V=Ives
l′ 2,3′ 4, 1''

鼈ヽ撻薫畔iT｀

Real breivers havc Conical BOtloms

Dardnrh.r 200.1 BR!tr lur 10r1\



Galifornia Gommon
An American brew for the common man

Munich, lbf in$tanft, rour the foothills
of the Arps. lager omerged, b{rcaue
only boa|{rn-fcrmonlitg yoasis can
work in such a climato. Ihe Rhincland,
by oon{rast. ncler got cold enough for
lag$ brcwing tror warm cnoush for sle
brewing by the Brilish wry. Thc rosult
was the cool-fcrment€d Altbier ond ils
bhnd cousfu\ the Kitlsch. in the llritish
Islcs. on the other hund, wam-ter
rncnaing brcws tlrivod, which .esulted
in r conrucopia of slo styl€s llom rh€
blondest pale ale &, thc dekesr stout.

In lh.-away Calilbmla, however, it
w|ls muchwormer rnd the brow6quip-
mcnt was primilive- A{:cording !o the
&rchor Brcwing Company Websitc.lhe
(Hiro.nia brcw scenc was run mostly
by G€rman-born entreprcneu$ in the
19lh cen(ur} Thcy had such namos a
Bchlmer Ansc, Frellcx Carns, llage-
mann, Ilan$cn, Lumann,Schleununn,
Schrdde. Schu@z, Ihode, Veen, Win-
dplpr and tfazde.- Truc to the lradition
of their naiive land. lhey uscd lager
yoost. probably haulod i. from the
liirqtern seaboard. lii lor grain and
hops, th6y probably used whutcvcr
happencd to becomo available on th€
knr markd. Frcm thcse ingrcdieDts,
$ey mad6 their beeN in nar op{n fcr-
mcnlers. Evon aftcr thc invention of
refris€ral€d b{}er vals in Munich in the
l870s, such lcchnohgics werc nol yel
available in th€ pionoor outp6r.q a he
(;',lden Boy.

Whichen€r lager yeast theso early
brcwers mighr havc uscd initially, it is
likcly thal il nulatcd repidly in the
nnusDal, non-lag€r"likc envimnmcnl.
Not sDrl'lisingly. thc cha.actor ot ahe

tun Frarcisco brcws bcgan to roflect
the charador of thci. times and cir-
cumstmccs. The result wd a bee.,
which, tlDugh bo(rom-fcrmcnred,
tasred mor{: like o &l€. probably
wllh plenly of fruitiness and butlcF

lnitially dns brew from lhe stoomy
s}ores of Strn l,ruorisco wes oslted
"8toam be€r" lt 

's 
not (lcar where rhe

namo camo trom, bur ac.ordinS to one

Stv[e prolle

by Horst D Dombusch

Obviowly, in thosc days boforc the
Panama (ianal. rhcrc was hordly
e rugh "importcd" bcer avail3ble to
sutisly lhe nrlloctive rhirst of tho dis-

PArate k't of prosprjclors, lhroM
togolhcr from all comcnt of the coun-
lry, even the globe. Not suErisingly,
entsrprising publicans quickly Iiled
tho void by browing thcir own bee. on
krdion, and beca$c Ccrnan Inmi-
grani brewcrs uscd to doninare
Amcrican b.ewing, induding
Cr ifornia brcwing. a( the rime. rh€
brcws these califomio pionccr broltr-
ers mad. wcre lage.s . . . but lsgers

California Common,
a oan-do and make-do sve

Before nlan acquirod the tcchnolo-
gt' io control tle enaire browing
proce$ as woll as thc r.ansporlfttion
nclwork to nloke localos irrelevant, hc
could only make the bcers narure
allowod hift to b.eq and do s0 wirh
kxrdl mstcrials. In the cold winiofs of

00                  1044‐ 1056
FG             l o12_1014
SRM                  lo 2o
lBU                       00 45

ABV                  45‐ 55%

bじcr

r. t|le. Solnc pcoplc call it a
r others ere less g{jnlocl

it a bastard. lr is a quafing
oommon man

th

n

Ca‖fornia Common

15 gallons/19L,al‐ grain)

OG・ 1 052 FC・ 1012
1BU・ 35 SRM・ 16 ABV‐ 52●/●

lngredients

8 5 itls(38k9)Amencan 2‐ ow
pae ae mat(approx 2 5° L)

13b058k9)MunCh man

(1020・ tl

i O 10(0 45 ko crySta mat

(60・い
0 5 AAu Olustr hOps(b ttelng)

(1 6 oz/45 0 of6%
a pha ac o

1 5oz(280)C uster hOps laЮ ma)

l tsp"sh Mos
VVyeast 211 2 1Ca rornia tager or

VVhlo Labs.|・ LPo8,0

(San lrane sco Laloり yeast

,cup dry mat atractlfor p● mingl

Step by Step

¨ 7t at 130° F(54・O ior a 00-

minut rest and increase the mash

temperature, usinO a combinatlo●

of hot、″ater infusion and direct

heat to 152 ・F(67 °C)for a 60-
m nute saccha1lcat on rest,then to

168° F(76・ C)for the rrash out

Rec rculate your、″o蔵 unll it runs

c earlabout15 m nute9 and spa● e

wth 170・ F(77・ C)water unl yOu

reach a kettle 9 avlty of about 1 047

(118・P,to aCCOunt lor evapOralon

losses duing the ool Bol lo「  75

minutes  Add the bittern9 hops

after 15 minutes and the aroma

hops and lrsh Moss after 70 min―

utes After shuilo、 vn let the bre、 v

rest For about 15 minutes Then

siphon the 、vort oII the trub and

heat exchange it to yOur p爬

"erredptch n9 temperature lsee JnOに 0‐

ients and  PrOcess・   in  story)

beh″cen 58 °F (14 。Cl and 72 ・ F

●2・C)F●ment For lo days and
rack A‖ o、v an add tional 、veek for

Brr$ Yu r {xrN l){n'nb*201)1



recipes continued
cohlhued from page 17

secondary fermenlalion. Fack again

and prime for packaging. Let the brew

condiion and mellow in botlles or in a

keg tor another two to three we6ks.

California Common
(5 gallons/lg L, sxtract with srains)
oG = r.G52 FG = t.0t2
IBU . 35 SFM = 16 ABV = 5.2%

6.25lbs. (2.8 kg) pale ale lquid

1.3 b. (0.58 kg)tvlunich mall
(10-20'L)

0.8 b. (0.28 kg) crystal nralt
(60 'L)

9.5 AAU Cluster hops (bittering)

(1.6 oz./45 9 ot 6% alpha acld)

1.5 oz. (28 s) cl0ster hops (amma)

1 package Wyeast 21 1 2

(Califomia Laq6r) c While Labs

WLP81 0 (San Francisco) yeasl

1 cup dry rnalt extraci (ror priming)

Stsp by Step
CoaEdy mill the 2.1 lbs. of spe-

cially grains and place them into a

mlslin bag. lrnmerse ihe bag in cold
water and heal slowly, for about 30

minutes to 17tF190'F (77-€8 '0.
Discad the bag wilhout squeezinq il
and mx the quid with abo'rt 4 gallons
(15 L) oi brewing liqiror Hear the liquor
and stirin ths liquid malt extract, Bring

the disso ved malt exiract lo a lroil.

Boil rof 75 minutss. Add the binering

hops aft6r 15 minrnes and ihe aroma

hops and lish Moss aftef 70 minlles.
Ailer shutdown, lei lhe brew et ior
about 15 mi6ules- Th€n siphon the
wod otl th€ trub and heal exchange it

to your preterred pilching lsmpe€tlro
(see lnsredi€nis and Process, lf
story), b€twe€n 58 "F (14 c') and

72 "F \22'C).
Ferm6nt lor 10 days and rack.

Alow ai additional week for sec-
ondary fermentation. Fack again and
pnme ror packaging Lst the brew con-
dition and mellow ln botlles or in a keg

lor anolher lwo to thr€6 w6eks.

Calilornia Common
(5 gallons/l9 L, sxtract only)
oG = 1.052 FG = 1.012

IBU = 35 SRM = 16 AAV = 5.2%

6.25 bs. (2.8 kg) pale ale liqurd malt

1.66lb. (0.75 kg) dark ale liquid malt

9.5 AAU Cluster hops (btt€ins)
(1-6 oz./45 g or 6% apha acid)

1 .s oz. (28 s) Cusrer hops (arcma)

Wyeast 2112 (California Lage4 or
Whil6 Labs WLP 0810
(San Francisco) yeast

1 cup dry malt 6xtact (lor piming)

Slep by Stsp
Nlix lh6 malt exlracts with your hoi

b@wing riquor in rhe kettl€. Bring the
wod to a boil, and boil for 75 mindes.
Add ihe brheing hops 3fter 15 minutes

and the aroma hops and klsh Moss

after 70 minutes. After shutdown, l€t

the b.ew rest lor about 15 minuies.

Then siphon th6 wort oft lhe trub and

h6ai exchange it to your p€fe.red
pitchlng temperalure ("lngr€dients and

Process," in sto0, between 58 "F (14

'c) and 72 "F (22 "c). Ferment for 10

days ancl rack. Allow an additional
week for secondary l€rmentat|on.

Rack again and prim6 lor packaging.

L€t th€ brcw condition in bottl€s or in a

keg for another two to th€€ we€ks.

ロ D..imbPr:00.1 tiiF\ \.' P otr\



@nntured lrcn pqe 17

Ihncifitl ftfl,ry, lhc esl{x)nditioned
(;alitornia braws ofthc 1890s galc oIT

phrmes of'ttootn whctr Lh(:ir' bu g

holcs werc opeoed pri,'r lo tapping
Anorher rhcdr!, sugSests rhat|hc namc
relatcs to thc cnrly srcam engift,s
installcd irr srne (lalifornia broworios.
As thcs€ sFam-cquipped browcrics
proudly braggod about lhcn nnxlern
nachincry ir) their pii,trx,ti,'ns, rhcir
b.ews .amP to bc known ns

Whichev(:r is lhe lnx: erplanation.
lbr lcgal reasons, the d.sccndnnrs ot
lhese bcerr aro nolr univorssllt ,,alled
Caiilblnia (:r)u)nnn, berausF siAam"
has sin.e bP{lrme a badcmark ow cd
bv the lnchor Br.wi g Conrpltnr- of
Sm Frarci$:o. The slean' b',pr s.yle
hu.d ncarly fadrd inlo oblivion by thc
1rj6{)s. liew.r :ln.l tc{cr browories
bothcrcd b nuke il, slile gcncric
rDlss lagers w.fc capnrring an .!cr
in(reasing markct shdc. It was ,re
that l_ritz MayLdg pur(hascd onc of
thc last sLcrtrr hrweries - nancly
An.h,'r 'lhis hr.wory sas lbundcd n)

lhc 1850s bl lwo Ccrman inrhirfanrs
Itt 1896, it Iad fnllcn into th. hands of
rslr (;erhan-h.rn sacam brcwcrs. ouo
s.binkol .nd h'l|sl Barulh. Ai.er $v-
cral chongr)s in,'sncrshit. |dtz
Matlag acqrir.d thc brcwcfy i0 1965,
jusl bclbrc it was to be .losed do!w,
and hc lurDed ir inr,, one oflhc biggosl
surlicss stori.s ol lhc 

^mcrican 
crdfl

A tale of an accidental
California Common

It is nor surprising thar a bccr
sttlc wilh rh? hisrorv ol thc Calilornia
(nmmon h.|s n lai.l! brod fu,{0 ol
spccifcalions (sec (lalit{)rnia (lommon

by rhc !un'b.rs on pagc l7l. Nuorcr-
i, all! a (ialilb.nia ConxooD is hrrl li,
pin down and dillereil orperrs.
including the Assofiation ol lhcwo.s
Ucer Slyte (;uidolincs. llsc mor,{irrlly
dilbrent raDges for tle diltun,nt vari'
ables. Bul Lhrre is r,) Foint in arguing.
bccaLse w. knos' .h. original nr.rtt)
in bn'ad slrnk.s. For ilstan(r'. lhr
rx)lor rang. ol a Californir {itrnmon
tnal bc quilo wid(|, rhm lighl lo dark-
ish-nmber. Modfn v.rsions aro gdr
rrally palc ambcr l.o mptler. 'lhe

al$hol conlenl by volurre ,:a var) al
lclsL li(trn a kw of rro'ind 4 57o 10 a
high of aroond 5.57,. ll)e Lonposiliu'
ofthc grain bill, nr), is vcry unsp,rific.

A qrn:l glaDce at rh. printcd and
posted litorrturc tor!firn$ rhal a greal
nuDrbor ot brews have been labelod
Cdintrnia (i'mnon. fvon though tbcy
(x,old havc bccn callod somcLLhg clsc
by virtuc ofthc'r irgrcdirnLs. A case in

poin. is the following talc otD pub brew
thal stfflcd out as cern'an la8e. but
erded up as a (l^lifbrnia Common:

A wbilc back. a pui brewcr rriend
of Dine crllcd rl|e up t,, ark me if I

(r'uld pop o!.r lbr a tastc lcst. Hc had
madc aMuDich ficllcs with all tho.'ght
irtgrcdients rnrl he fblt tho boF
had great promlso. llalfway through
thc primary lbrmcnlalirrr, howi,ver,

t|fit ?l
い
」

.ミ |‐

D
=-qq$Ev 

# il:: ;"iiiilili::,.y
colcentrated wort to handcraft
your own micro-brew€ry style beer,

rsingthe firen bdrlcy nalt availablc riod thearouod ll! world,tsar)ns
)lfers thc opportufityto choose froDr 14 dilTcrcnt sryles nrdudins:
\ meri@ Iit , Mcxican Cervea, nut.h rag.r and Cadadian l-agei

)ur state ol tl( irt ascptic pa.leging system preserv€s tlt rich, srainv
lalour ofour los-.on.enb.rioD woni(lower than any (.!venrional bccr
in) resuldog iD supcrnr qlalilv beer, elery timc.

お,m¨ luFo…Ⅲo樵
踏̀ B轟識謬Ptllrancnarptl
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styLe prolP

son€thing hed happened ovcr night.
Perhaps thcro was a pow€r feilure.
Nobody lnows, but when he showod up
in the c6llar the following nx,.nin8, his
Helles lager was at ths comlortabl€ ele
temperalur€ of 68 "F (20 'O and the
bcor was almost compl€kly allenual-
ed. "I thought I should go1 a s€cond

opioion," he said despondently, "bcfore
I pou it down the drai.."

Indeed, th€ bee. tastod like en
ovgrly f.uity, diacetyl-laden. eslory ale.
It was raw ind unpleassnl. Yel, I
thought ia would be a shamo to to33 out
10 U-S. barfcls (atmosl 12 hcctoliters)
of b6or if they could be strwd. I sug-
gested thet hc just go ahoad and con-
side. ths effident a prcmatu& diacotyl
rest. I rocommonded that he pull down
the tar* lcmpcratule agaln. c&p the
tank for mndilioDing, md 1ol. tho brew
natDro for a few weeks. This gave him
the idca to peihaps renamo the brew

Tho characteristics of lh€ brew lhat
€ventualy cmcrged. afbr some agins,
from the mysle.ioE mishp ind€ed
matchod the Caltfornia 0avor prof e. A
califo.nia Common was not whlt he
had plsnned to make, bul il's whar he

end€d up \r'lth - snd three wceks lat€r
thc brew wa6 on the pubs be€f menu
und€r rhat very name.Itwa5 very pop-

ulax with the customers ad was gonc

itr m timc. My ftiend had a.cidentally
replicatcd on a small snle what prcba-
bly happonod in San Francisco in tho
1890s on a lorge scale.

The poinl of rhis tale is not thal a
Califomia (;ommoD is a mcro mistake
made paldablo by aging. tuthca ia

shows lhal the chsracteiisdcs of dilfer-
ent be€r.ultures, when fuscd togothca
can producc a brew that nay appear
unlikely ut lirsr gtance but lr€]d sur-
prisingly plcai&nt taste expcdonces in
the end. In a sense, the Cdilornia
Common 3s thc fiist truly Ame.icu
beer slyle is a fusion brew lt'llh ele-

ments borrowed f.om seversl brewing
tradirions. lt tunerica is a m€lling pot,

pe.haps the (ialifomia Common cm be

regardod as s melting 8lass.

Ingredients and process
In spile of the broad styla deflnilion

of the Califtrnia Common. thore ara a

Do∝ nbe,2004  H● 4■ Yo1 0ヽヽ



lbw gnldalincs lbr ingrcdicnls and

Pro :ss lhat flrc brewer musl adhere

to in ord.r to makc thc resulting brew
authcntic. t'or lls(sncc, f(,rNulate the

brcw so thrl lhc Dxulhlecl is modium,
noill'ff viscous nor thin lhls moans

no unmallcd grain h lhO mash tun
rnd ni' poorly stlenrating yeast in

CurNidering wherc l.!'e,{ft in would
d6l likr:ly bave comc |rom in San

lirancls.o al tho cnd ofthc 19th ccnlu
ry, a Calitorde Conu o|l is p{baps
nrlsl authenLi{:ally brewed with Srains
that arc indigenously ,^mcrican. A
good porliDn mighl hale cle been
6-row mslt. Vodern homehreqers, of
coursc, do not havc such supply lintita-
tiotts. For thc (teancsl. l$1r,, use a bp
qualily pale ale malt as a baAo grist.
livon a Pils malt is suibblc. as my
fricnds happerbtancc Hcll(llyconrnroD
pro\{'d. Adding son. VL'nn:b mall
gives tho brow somc color and bodl
For a vrry palc CaliirfDis (itr nxrn,
yoLr (fln trse caramel I'ils malt insread
of Muni(h malt. For a dcep-anlcr
brew. add some crystsl Drtrh d a ,rtor
raftU ol 0 morc thar 60 'l.ovibon.Y
SliNl. Avoid darkfi nalts bccausc vou
arc only otler color. noL foir-sliDess,

wl ch is nol parl ,,1 ihs (lalifonia
(irnnrrn s favor proUlc.

lor the slraiSht cilru.t lreser,
Californir! (i, moD is ralher Dser

fri{i'dly. simply nix a staDdard.
unhoppcd palc alc alt with a slan-
dard. unhoppcd dark {lc Insll. You .an
vary thc pn)porLii)ns depending on fic
desired .olor and llavor prolilc ol you
Calilbrria CorDmon. In ouf reripe the
dark al! liquid malr oxrrart (LME)

a.fotrnrs lbr aboul20% otrho nulr.
While 1ho uptroDt pcrxrpLion or a

(]llilitrria (i)mmon reli.s morc on
malincss than hoppincss. lhc firish
should hnle a pronounmd Arreri,:.n-
styl{' hopnronatn ompi'ncm. In lhc-
o.!i lhcrelbr., w. most choos. a bil'
tering hop that is not qlefpowerir8
and an oronu hop thst ]ns legs. In
practi(r), A crican, llrilish and
(:,,nlinonial liuropcan hop varicties .rll
s..m 1o b. tbudd i|l o Calilbmia
Common. Howevcr, berrusc we a.c
lookin,{ !r (:alif,'rnia (i,mmoD morc
as d rlassi. beer stylc ahaD an

{rxpr)rinrental anspiralir)n, I have cho-

scn Clustar for bolh biucrhg nld
aroDa iD our rer:ip{r. lt is a hop variety
with 3n alpha-a.iil loval ofaboul6%.

(lhrslcr is lbr n)ost lradiliotral
choicc. bccruse il wss one ol rhe n'st
ul,iquil(,us hop vsrictiAs grom from
coast to coast h tho Udled Stales ir
thc 19th cenlury. l-he gcneti' origin ol
(lhrster is no1 known but it is probably
a cross betwecn s cultivutcd Etrglish

and a wild  mcrican vade8 If you

prcter a mo.e nnlcrrrporary American
flavor. you can ulilizc such spicy
Nonhwcst twcs as Calcna for bitle.ing
ond Willamcl.lc n)r trfltrnd. For a morc
edgy, asserliv€ (lalilhrnia Common, of
coursc, you can always use thc fiorol,

Ancho. actually uscs their own
strrin of yeast tor tlrcir Steam. 'll'is
ycasl strain is disl.indive and good

■
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辮躍層grtta′

Beer
Fresh malt extract

.lolj4inqsFhl,gdn..'

(́′f
″rlSわ κdalluリ

嘲 は Fomard
,olFaureL

S3195

pitchable liquid yeast
.d6.lrge 125 mL nack pacls

I00 blllon.e kperpa.k 9e
.rhe on y llquld yean $at allds
b'fle6 lo.onflm y€.( adivi9

Primin9 sugar

bsrier bagt.nd nocd
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Farmhouse AIes rasters.an disringrish il lirr ils uniquc
nro'na \orclhclcss. thcrc ha!. hern
y,,asl.s d.vrli)trnl llir ,losel! nisuublc
Anchor's a'rd thcsc arc sidcly availrhl',

(;i!en ih. histori.al rrrns ol
Calitbrnia ConDron. irs )cast should he

a lago rarnli thl h{s rdapl.d to tho
rclatneh high ambitsrl i,ftrrenta!j{)
tcmpcraturcs thal prclail.d in san
I'rar(:is(r) ir lho'l r)Lli (:enl !ft. P,rrhops
(h. mo.l rrrmnrn slrains are t\yQrsl
2112 Cnlilirrnia l.{gcf and N'hno l.ahs
\\il-l'0ltl0 Sar l.frD.isco. Bo1| st.nirs
Iprmenr rvol ro rh. (:alifornia st\1c
sthin an opliNnl tcmpcratrfc range ol
nDFhlJ 58 65'lr ll4-18'Cl.Iris r lhir
$ress thnr rho dirfetyl lelcls ir trtrllt's
CalilbrDia Co rnron brcws af. l.lvpr
l]tai llcl nrusr lrtr\e b{rn mosr ol th.
rinr. in th. l8{)1,s. llo*e!er, il ra'r do
rvish ro a..rltualc Iour Co'nlnons
lruitirnss, br ul1 nrcans- fern.dt toL'r
bf.r al72'| (22'( ).

,Uso. a (:rlllbrnia (lommon sh',rll
bc sltl (arboroL(]d. Usc .t g.ncrous
amounr of priming agpnt. perhrps ns
,.uch as lZ fups of light dr] nrrlr
ext.acl 1i,. ; Sril(Ds ll9 L). Il thf li\!
is n) bc seNed rtr,t r)f. (i)nrcliu\ kfg.
dispcnsc il coo . il n tresstrre ,)l li-20
psi (1 1.4 dhosphurcs).

All ol lhis is troleJ,liilh Houd rcws
lbr homcbrfw(,fs lhe Fmprrrlufe
insidc Dosl horrrs ({bcrc niant p.dftp
rpnd ro bn\vl fl,,srh rele.rbl{ llf .li.
mar. of Cdilornin rhroLrghonl th, \,,trr
(lirn wirtu to sunxnffl This b,'ing
thr (:a!1, w{! as hohehrewefs luvr.lhc
comlbn ol making (ialili).nia ( oIrIox
r1(or r'f! .k,sc !o) room rcmpehrrfe
lvhilc sLating rulhcnli( to thf slll(, \o
nccd ro pr.ss-fang rhc larrilt liidgc
i!l.o brcwilg seNicc. Thc pantf) or a

dark hascnrcnl (r,nier $i]l sullicfl

Horsl trrltlrlsch has b.t.ri br?u:inll
el?s utl ltis.ts sitkli 1972. both dN (
hom.brctcr xn.l. itl th" t()94s. us th.
ourn'r oI a bt(uino cotnpdny. tn 20t)t)
he tas aL'urdtd u qtur... Jlc.lalot thp
(irtnl 4nrri\1n Bct Fcslital in
1)?nrcL ti'lnlxdn Jar his tr)r|busr'lt
Ct)rman.lh. att ,lkbnr '.l'hcn not l)usll
Lr"ring, he ts I l)lcr uriti ar.l .on-
tubutcs \tltle l'r.'lilp tx e.ery isr{. oJ

Tod.y: funlous siytcs Guircd froo ]ors
of .volurioa rcfir.mc0.. itrt rFct.tio. rid

rc-int.rpr.tldon of lh€ sinple. ru,ric .lcs

olcc br.wcd oD f.'ms ii Flandc.s .nd

Wrllonir rarnro'ise ,4les dtlirs thcx

Sri$i ed Bia'. dc G.dc 6rcvs io hod.'o

rad ijstoriol tcrms wlilc suidia6 todrys

bGecrs ,ovr.d Ucdiblc d crioy'blc

rcproductiom of thesc old world clasics.

Auihbic Novcmbcr 30. 2004
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It's a Matter of Taste
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TRY()UR PALEI嗜ALI EXTRACT
AFTER 25 YEARSIT'S

STILL THE LIGHTEST EXTRACT EVER SOl′ D!

SUPERIOR QUAII「 Y MALT EXTRACTS
‐ cusToM BIEND MAl′ rl:xlRACrS Aヽ クヽILABLE

CALI「OltNIA CONCEヽ TRヽTE CO
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Want to understand your
brewing better?
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check out the most recommended book fot both beginning and

advanced breweE alike. Whether you want shor!,clear instructions for
your firct brew or the details for how and why on your fiftieth, HowIo

Efew will guide you to a bettef beet

And to male your brewing calculations easier,the Home Brewing Recipe

calculatorwlll qulckly determine the reclpe gravlty from different malts

and extracts. lt aan also calculate lBUs from different hop addilions,for
any batch sEe of 5- I 2 gallons. lt's like having a comPutea In your pocket

わ
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BALTIC PORTER is a lesser-known

style of beer, even within the boom of

microbrewed beer. lmported Baltic

porters are only sporadically available

and even microbrewed strong porters

are rare. One would think that this style

should be ever-present in the home-

brewing world since it has a big malti-

ness with a lot of complexity, but Baltic

porters rarely seem to rear their head at

homebrewing competitions, homebrew

club meetings or Internet forums.

Hoping to bring more attention to this

great style, the Beer Judge Certification

Program (BJCP) has added Baltic porter

to the 2004 style guidelines in same

category as the perenially popular brown

and robust porter styles.

By Michoel Heniff



WHATIS A
Baltic porlors 0riAinsled as

a srrong versi0n of llnglish
portcrs, Alos brcwcd high€r
in al.ohol 1o survive cxplrrt
shipping mnditions and lo
appsase thc taslcs for
stronS bee. in Eastern
Europe. Bu1, rtlcr being
browed for ycflrs in liaslcm
Eutupe, whero lagcr brcw-
ing has bcen lhe sl&nda.d,
most Bahic Porlers are Dow

fcnrninlcd as lagels.

ilthough B ltit: Porter
has o,xrssionally becn
reftned 10 as an "imperial"
portcr, il is probably more

dptly desr:ribed as an
"imperial" Schwarzbior due

to its clear lager .nsrdcter
and snoolh mdl.iness.

Bdfir Portors genorally

havc odginal spcciffc gravi-
fes trom 1.060 to 1.09{t.

Thcy a.c ,tenerally bltierod
ro 20-50 rBU, somcwhrrt

modcsl for r hiSh origin3l
gravil!. Ihcy are usuallY

lagers. but aro also fou[d as

alcs. (.^ll of th(: ales are
quite lageFlike, being very
(lean with n low lcvol of
Ituity cstcrs.) Thc malliness
is tho Inghl8hl of tbis stylo

showcesed with flavors ol
(hocolate, rich caromci,
Inolasscs, licorico, and tol:
Ioc bur nevf burnl or
roasry llavors. Thc nnish is

very malty duc n, fie mod_

erolc billerness and is quite

strrcoth and clean due to thc
lsger or vory tlean al€

formeniatn,n. lho hop
(harac16r is quitc low wilh
lirtle or no hop flavdr or

The History o{ BALTIC
PORTER

ln rhe llith and carly
1r)th century, strong port*s

nRrs Y.r:tr owN lr.courbe.2004
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by Rob κolacny
15 ga“ ons/19 L a‖‐●rainl

OC‐ 1 003 FG・ l o12
1Bu‐ 51

:ngredien、

3750(1 7 kgl Moravan Pisner mat

lWd卜mOdned)
375b(17k9)10ht Munich mat
2 01b lo 91 k91dark Munch ma‖

0 501b lo 23 k9)caraPis mat

0501b (0 23 kg)naked baJey

050o(o23k91 lak“ rye
0 40 b lo18 kO)aЮ mauc mat
0 401b lo'3 kgl Car.Mun ch

mat 145° Ll

0 401b lo 18 k9)molasses

l l lb 10 50 k91 dark c″ sta

man 75・ Ll

0251b10 1l ko)CaraFa‖ Specia ndt
ll b 1050k9)choco at・ mat
0131b (58 91 blaCk pateni mat

21 Mu czoch saaz、 vholo hops

lf βt wort hopsl

10 6 oz′ 179 of3 5%a pha acid●

98AへU HolzOnい ops 160 min)
1075o2ノ21 9 oflo%alpha ac dsl

3 0 AAu H81erlauer Helsbrucker hOps

l・
30 m n)

10 63 oz′18 g O14 8%a10ha ac dsl

52 AAu Cermao Pg e hOps(15 m n)

(0 63 oz/180d80%alpha Bcidsl
6 7 AAU czech Saaz hopslo mm)

(1 9ozノ54 9 of3 5%alpha acid●

VVhte Labs l・VLP800(PISner

Lagerl yeast

Step by stp

One day beFore brew ng,steep

090(041 kolchoCOatemat 013 b

(59 9)blaCk ptteni ma●  and o8 10

(036k9)med un crysta mat n 2 9a‐
lons(76L)of roOm temperature water

ror24 hours Dralnthe lquid and edd tO

the last 15 minutes OFthe bol

Dou9h in al ofthe ttrnaining orains

except For the chOcOlate ano catra

mats n 4 5 galons(17り 。f Water at
l10・F143・C)Ra∝ temperature wth
d rect heatto 122・ F(50・C)and襄るt for
iO  minutes  Decoct  ,5  9alons

(63・C)for'O m nutes,165° F174°Cl
for iO minutes,and brn9 to o。 l Md
decocton back10 matn mash and Est

at'57°F 169° C)fOr 60 minutes Aner

60 m nutes,decOct 1 9a on 13 8 Ll of

mash and tlrnO d ectly tO bO, Add

back to mash and rest at 170° F77・ C)
lor 20 minutes Vヽhen adding second

decoc10n backto mash st,in rema n

ng dark grans Batch sparge wth

170・F77・ Cl water Run‐

“

mash iq_
uid and b01ハdd molassestO wOrt dur

ing ihe last 15 mlnutes Of bo,w th cold

steeped dark grain ,quid Ferment at

50° Foo°C)for 2 w∝ に

by Mike Henir

159a“。n3/10L・ enact wⅢ 9ninsl
O● =1 085 FO■ l o18 1BU=45

:ngredients

e33 bs 13 8 kO)lghi dr.mal oxtract

0 87ibs lo 40 kO)Geman med um

CaraMunich“ 5°り
0 43 1bs lo 20 k9)Ogman dark

CaraMun ch(∞ °Ll
0 25 bs 10 1l kol chOCOlate mat

0671卜 lo 3 kgl carala‖ sptial ma■
025,b810 1l ko)CaraP,s man

,4 MU Goman Pereいops160 m n)
(1 75 oz/50 0 of8 0●/● a pha ac dsl

1 4 MU of HJlettauer Hersbrlcker

hOpS(10 mn)

(0 43 oz/12 0 of3 3●/● alpha acid9

0 7 AAU of Hallerlauer H“ brucker

hOpS O min)

10 22 oz/6 kg Of3 3%a pha acid9
Vヽh te Labs ttrLP029(German

Ae7KOに ch)y∞゛

Step by step

Steep gra ns at 155° F168・ Clい
5 0alonS(19 Ll oF waterfor 30 m nubs

Remove and● nse Orains、″th 1 9alon

13 8 Ll ofl“
°Fに4。C)watei B■ o9t。

bol  remove heat  and add ettract

BlnO to a bolfOr 75 minutes add hOps

per schedule  chll and ferment at

62° F(17°Cl

」udge8' COmments: ・Nice ba
ance of mal favOrs, cOmplex mat

ness,dry cOuld use more bOdИ some

Judg$' comm€nts: 'The batance
ot maltiness and chocotat€r'coffe fta-
vors is €xcellent, hoppier than charac-
t€dstic ol Baftic porr€r, coutd us€ mor€

by 8ov B10okwood

1598“On/19 L a1 9rainl

OG■ lo80 FO■ l o17
iBU=29

:ngredわnt8

12b15 4 kgl eerman Plsner mat

041b(o2k9)Ca aV enne mat(20・ Ll
041b102k9)Oeman dark
CattMunich 16o° Ll

0 21b lo l kgl SpeC alB mak(145° り
02 b lol k9)BI● Sh ChOcolate man

01b1450)o ack patent mat

081b (036k91 MeXiCan Ploncl o

cane suOar

8 0 AAu Czech saaz hops(90 min)

125o2/71 9 of3 3%a pha ac do
1 7 AAU czech saaz hops(3o min)

10 5 oz′ 14 9 of30%alpha acid9
Whlo Labs WLP330(Geman Laoen
yeast

Step by step

Mおh at 158° F(70°C)fOr 75 min
utes Ferment at 52° F11 ・c)fO「
2 、″ecks Lager in secondalγ  for O to
4、″38kS

」udges' cOmments: ・cOmplex
O「∝′careme1 900d needs more cOf‐

1∞ and chOcOlate mats cleanly お7・
mented'

Irr.mb.r 200.1 BR!$ YoLr lj\r\



were msdc by British brewers Ibr
export ro the llaliic rogion of Easte.n
Europe. Scendinsvi& snd Russio (along

with sr.o g srlltlls thsl l|re now
refercd to &s Hussian imperial stouts)-

Ilctwccn 1806 and 1815, thcrc wcrc 3

number of politic!] tilnfliils bciween
l,.an.e, ll.itain And ltussia causing
tradc to the Baltic .cgion by Brilain to
bc g'rcullr ourtailed snd al p,rinls t.ade
lvac cvcn prohibitAd. After lho War ol
1812, llritain s nain iradc focus had
sliftcd bwards business with India
and hlin Amcrnia. Additionally, in thc
19ih cendry thc taste ibr portcr in
Britain w&s dcctininS in favo. ol pdler

l)uring thc carly 19i.h ccnlury ir
the Ballic region, nuli,nlalisnr grew out
of rcscnh€nr for the liench and their
rule in forcign countries. crcaling seD-

timent lbr localy produced goods. llis
nation8lisft view bccame &.r sfong a

force agaict importcd goods as the

high trsde lari{Ts in thc .egion.
Add ionally, as the Industrial liovolu-
tion (lhe dclelopmcnl ofmodcrrr indLs-
rry and sdence) had started in llribin
in lhc 1'3tb century, an industrlal rcvo-

lurion of its own was sprcading in
Estcrn llurope. These fadoru l€d n)

the formation ofnany brewcrics in thc
Baltic region. mony brewirg Balfij
porters. thus rcduriing and clenlually
elimindlng the export ol strong porter
liom BritaiD.

In the lasl cenlury, communist rule
h8d kcpt many of these great portcrs

hom rcaching thc U.S. becr markel.
Sincc tho fall ofco runism, ftr€ and

morc ll&lti. porters havc bccn oxport-
cd. Evcn so. they aro slill ody uvoilable

sporadn:allt lhroughoul the tJ.s.

In Si:andinavion .ou.t.ies, brcv-
eries lhcc cxtromcly high bccr toxalior
along with strong political eff(,r$ lo
(:urb akrrhdl consumption. 'lhis acls to
limit thc p.csencc ofthese bcors in t}tc
imporl buer oarkclJ.

Ioporled t allit porkrB in.lude
7.y\\ict: (l'olandl, sinebrychof
(lrinlandl. carncgic (swcdcn). Saku
(Esronia). atrd Bultika (Russitr). l lhe
U.S., sLrong porrers lrom lleav)eeight
Rrewrr{ {N€w .,erscy), southanpton
l'ublik llouse (Ncw Yofk), ond Otd

聯ぶ欄||ド淵l欝I榊鼎即構鳶‖#
⑩ 血
401 Violct SlК ぐt

C()1(loll,C080401
1'hon,303・ 279・ 8'31
1AX 303・ 278・ 0833
pA■ yPig coin

It's timc to try a
patty pぽ
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Call for our new
44 page Catalog

t-888-+qg-zZSg

FuE Video with
any Purchase

Ncw vialeo couers MaIt Extract to
All G|ain Breui,ry Tecll,tiLlues atul
irchrdes u)inerr.*ing ifl sinrchon.

Expanded line of
All Grain Supplies

- Sarn€ Day Shipping
- Friendly Advice
- Kegging Systems and

Equipment

Nov/Dec Special
Tap-A-Draft Startrr Kit

Bottle 4.75 gallons of bre .

Servc w/C02 tap.
On Sale for .$48.95

'[hrough December 31st.

BRir lo' R lx\\ D.mD'lrr 2o0l



Dominion {\&ginia) como closcst .o
emulalin* tlc slyle.

Brewing a BALTIC PORTER
lvbcn t'rmula&rg thc nrah bill ft,f

a Baltic portcr thc choicc of balc mah
is not so irDportut duo to thc slrong
cha.ad.r rxrnlribuled by lhc specialry
gains. /ilrhough liuroDoan l,ilsner
malt is a nore raditionul sclcction.
dy l'ilsner or pale malt wot'ld be a
good foutrdation- For complcxitr and a
deplh of r r liness, Vionnu ulld Munich
malts.An bc added in virLLr&llt dny
proporlion or cv€n uscd ontircly as tbe

|or thc dark malr i:hara(ler, a
combinotion of chocolate mall wiih
dark flslrl or cealntt xults give a
chocolelo and .oiYee aroma rnd flavor
wilh rioh caramel md raisi plumlike
highlights. (:arafa, a Ccrrmsn duk malt
mad. by We.yemann, is a 8{n'd seleF
lion bccauso it is smoolhor than many
Amerir:ltr und Brilish clocolalc malts.
'l'heir {lar&f& Spe(ial is rtr even bcl,
lcr choicc bccausc it is dc-huskcd tor a
smoothe. navor and rcdu{rd astrin'
gcncy lhc use of roaslod barlcy and
black potcnt malt shorld be avoidedi
roastod burlcy will givc thc pone. a
.o&slcd, slrnrl-like (}ars(:ter thal is Dot
tound in conmcrcial llallic portds
while thc black patonl nrult will con
t.ibuto an ai:rid harshnrss thal is nor
typical ol tho stylc.

For s mNh schedulo for tr Ballic
po.ter, ihe mcthod ran bo cirhersimplc
or complcx. For a simplcr mash pro.e-
duc, usq o y a sirglo tcDrperarDe
.esr betwacn 1c4 snd t6lr "tr (68

70'C). Sincc clarity is rarcly a concen
tor dark beers and buiousi: mosl malls
aro woll-rnodified by the maltster (and

sifte DaDy homebrcwcrs can oDly per-
lbrm one t€mperatuc rcst with their
eqDipment), this resr will suir a Rallni
porler .iusl linc. The highcr saccharifi-
cattun lrntpcralurc js rh(,s(ln 10 rcsull
in a swcelcr finishing b..r

To I)t lraditional but morc com'
plex, step Drshing is tho xrush schod
ule thal llaltic porler bfcw$s use. Arr
acid rcs1 to adjust th. mash pll is nol
necossury 3s thc mal( bill contains an
abundance ol dark grailrs wilh acids

Fl
I rri mhrr ron4 nM\Y'rio\{

formed during rho kilning pro.6ss. |o.
undcr modified malls, a shori protcin
rest, ol 20 rrinules rt 122 "| (50 'C)
should bc utilizcd. For woll-modincd
m rs, resr llr 132 'F (56 "C) ro rclai!
hcad and body contributing smrllcr
pcptides. Follow this mash sl.p
with a sacchorification rcsi as

The crystal ard chocolato malts
3rc especially Sood cnoiccs for oxtruct
b.e.wers that ste6p grains to sdd (rnor
atrd chdactcr lbr thcir cxtract brcws.
|(r'an exlrail rocipc, choosc a light or
amber exFarl rnd ilecp lhc (:rlslal
and chocolate malts in a s.caping bag
in hot watcr. B0 sulc not 10 srccp lhc
grains in walcr hot{er t}nn 170 "F
{77 "C) as it may rcsult in an aslringent
becr due lo tho oxlrtrction ol taDnins
llom the Srain hLrsks.

When sclccting hops for thls style,
l.lnglish hops such as Coldings or
ljlrggles wl.c likely rhe va.ieti(:s uscd
in thc 1800s. lbday, noble hops liom
rontinenlal Eurupc ue thc variclios
lrsed in llalrnr porlers. BilLr:rin,{ hops
such as Pcrlc or Northem Browc. a.c
,rorxl selc(iljixrs du{r 10 *rcb l gher
Alpha acid mnLcnl, mild billerness and
nild flavor lilavoring and aroma hops
such as Sadz,Ilollcrl.uer or Lublio arc
good sele.tio.s tr'r lale hop addintrrs
but stil should bc uscd at !e.v low lcv,
els. yosi U.S. hop variclnis fro|ll the
l'aciti. Norlhwost are inapp.oprirL{ ntr

As for yiius! srlsxion for u Bdltic
porte., either 3h or lagcr yc&sls t:an be
used. For alo ycasts. cloan cold-fcr-

' rnling EufopouD yensls arc mosa
aPpropriaic, suri as WhiLe l.sbs
strains WLP011 (Europcan Alcl or
wl.l'{)29 ((;ernnr Ale/Kitlsd) !trd
Wyoast stralns l3il8 {liuropcan Ak, or
2565 (Kitlschl. Bc surc totcrm.nrlhose
al(:s on tlni lowor cnd of thc yoast
strain s rerr)mmcnded letrrperrture
raDgc io limit liuiiy esrers and provide
ntrc of a (leur. ll8er-like dlaructer.
lixlended .old s!trage aftcr lernenla-
tion Nill holp provido a lager-likc.har-

litr lager yr)osLs, any slruiD lhal
accentuates mallin45s is agrrxl ch,il:c.
White Lais srains WLI'li:1o l(;crm.n

t.aAor) or WLP820 {{)kti)bcrfest Lagef)
ard Wycast strains 2206 {Bava an
Lagi)d or 2308 (Municlr Lager) arc atl
good .hoices. Be sure to mske a helly
slartcr aDd give rhc cool won plcnty of
acrrli(n' since this is s big bcl}r fcr'
mented ti cool tempcralures-

The Foam Rangers Try Their
Hand at BALTIC PORTER

Thc Fom Rangc.s llomeb.ew
Club in flouston, Toxas dccided thal
they would sec how lhcif hom€brewcd
lorsions ol thcslyl. would turn out snd
wanled 1o comparc thcm to the
impor(s fnr$ oversc&\. (Onc brcwcr
was f.om the Kuykendahl GraD
Brcwors (KCB). also liom Houslon.)
Ijaril' hrnebrcwer whs given the BJCP

slyl0 guidclincs and lhe freedon !'
chooso ony in$edicnls availablc- No
resfnxirnts wcre givcn ft,f extract ver-
sus all-grain recipes or ale veBus l8ger

lr trll. nine homebrewcd exa rplcs
woro madc by oighr browers. Six were
rll-gruin lx'ipcs whilo omc rccipc was
pa.rial m&sh wilh cxarart and awo

rccipcs wcrc oxftact wilh steepinS
grai!$. Of thc nino boors. only irvo
wcru t6irrenred wiLh 3lc yeasrs. of tho
aU-grain batchcs, Pilsncr rnalt was
mo$l often used as th,, lrssc mall with
MDni.h malt added to most re(:ipes,
For thc spcciahy mahs. a laricly of
.rysltrl ud caranel nn ts wcrc rdded.
lior the dark malts, ihe mosl colJlmo
combination was chocolatc and Carafa.
Thu, br{iw€.s oplid 1r, udd non lradi-
tional ingredienrs sufh As mol&sscs,
trcaclc, and even Piloncillo sugar (a

dark brown canc sugur trom Latin
Am€ri{A}. lhree of thase redpes arc
givel on pagc 28.

liN:h beer was judJacd by onc
Cenilied and two Nati{)nal B.ICP
judgcsr Jimrny Paige, slove Moore rnd
Scan L&n$. Eachjudgc commentod on
all asperls oflhe b€e. includnra arom.r,
appcarance, flalor and mouthfeel-
Charuclcrisucs rhsl madc cach bcer ltl
or nor nt !}c slylc w(:rc ircluded as
well as what sugg.srkus could bo
madc to improvo tho beer J'mtrr!
Pdgc! co|Me'nls bcst suon€d up the
honrebrcws:'All hom{ibrcwed bccrs



Befe lery good with sonre ourstanding

fist ran the ftrllspecfum of dark utalrs

will alcohol, parollciirg lhc broad

rangc ol thc commcrcial exarnplcs "

After Lhel dgingwas conrplclo. the

judgcs and brcw$s gnlhcrerl 1,r try
cach ofthe homebrcw.d Baltic porters

aloDg wilh lhc nine commercia.l Ba.llic

por!e.s. Ihc homcbrcwcd b(:crs, with

thc cxccptio s of tr lew minor fl.rws

{:onrpared l?forabl} ry3inst lhc (a'm_

mer.ial Ballic portilrs- lvhile a lbw
ninor nrws I'eld some of thc holnc-

brcsed lt+ers back. oxidalion was the

biggesr flew agail$t llc ('t|)mcr(ial

Many of ihe homcbrewcrs werc

su.prised by how uch the,xmmcr.ial
cxamples varied. |or examplc. the

Caflrcgie stark t'oricr {wilh on OC ol
1-056 and an dcohol dnrtenl o15.5%)

lvas quitc o bil.like n robust port.r eDd

was la(king in characler wlren rxnn-

pared 10 somc ot the stronger llahic
portcrs from Sincl,ry(hor (OG 1.068

7.7'1, Allv) and Zlvicc (9 i% ABv).

Also, two cxamplos hsd a malliness

lbcuscd mainly on darkcr caraulcl

malls with vcr:/ little chocoirt. rtxrac
t.r (Saku o d Ulct)osl. A good homc_

brewod 'btrs! P"rter was tastcd as

well bul its .hAracicr wos quiLe dnnin'
ishcd comparcd to thc slrongcr hone_

brewcd ond (xrnnrc(ial llalttc porters

Colby she dan rcmarked thal l}e
"thing that rcallr- struck nrc is how

biand rcgular portsrs were attor drink_

i|rg rhc lla|nc porlcrs."

t likc HehilJ is the trand wazoo ot
the ! n ttnngets honebrtu rlub
Spcdal thanks gu oul to ull o! the

hontcbrcu'eA Md iudg?s thdt h?lPed

nnt.ihutc to this articlc - Do.tk

Ptoctcr Scou ltcitzcnholler' colbg

SheidaL lid Moorc. llar Blackuood

noh Kolocng. Scan Lenb Stet'e Moorc,

t)on Sajda and Jinmll l)aillP (lhdts
thcrt in tha photo on pd(le 28 ) Thdnks

ako to S.r t. tti.du'ctl dnd his stoll at

Dcl".:tkxis tlomebteu Sqplg Ior stcer'
ing nanll ol the homebrPuPrs in thc

risht dircctkm. a l to James t teniJJ Jbr
prookling dn insight to the histot! ttl
the BdUie.egion in the ISth und

"Yottr Hometoun
Brewshop on the Web'

Visit our online store and catalog or call us

d 1-8oo-695-9E70 to"
You'll be $ad ya did!

nR \ \h n rtr\\ l)ftrnrbe.20ol



by Glenn Burnsilver

Tibct occu. well al,ove tha1. ,\ group of
advcntuous Calilbrnia brewcrs pro
du.€d honebrew ou tlo surnmit ofih6
highcsrpoinr in the dmLiDerrsl US. Mt.
w'hiLncl lo1 14,497 fco0, using oniy a
camp skre fir hcot. So whv is it ihal
lngh etcvotion brewing pi)ses protllems
ftrr somc honrcbrewcrs with rhe advan,
rage of more sophisricared cquipmenl
thaD clay nrns and w.0(l firos?

Pcrhaps ihc answ$ lies itr a dcs'r0
to adiele n pcrlocr product. ralher
lhan simply onjoying I grxrd l,ccr. For
yerrs I huve brorad at high elcvatiinrs,
topning out trt 9,200lco|. iI my noun.
lau homo. withour niflking s snrdc
adjuslmonl to my brcwing pror:css.
And, wh'lc br1)wlg !1 high clcvalions
can causc somc nih'r pr{,bk!u6 _ thc
r)trvious laclors b.ing lowrr boiling
lempi:ratures, mdcr u(ilization orhops
and a lack of oxlfen - fir ne0d to
_corfcrx" 

e blrch is a malter ofdcbare.

HOP UTILIZATION:
It's all in the boil

lrop undor.ulilization is the main
conccn su ounding high ctcvarion
br{!whg. I-owcr boiling remperatures
ai elevarion (:un dccrcasc hop atpha
acid utilization and bcef tliltrrncss can
be throwr oll Mark carerz, arLhor ot
'Using lft)ps, tho Cornptetc coide n)
Ilops for lhe {:rrll Brewor. Ias dclcr
oped a conoction fa(lor equariol tor
hops bslrd ou elevafon, yet hc docsD'l
put a lor r)l st*o in nccding adjrist-
mcnts. -My r6alwtrld sdvi{r rvould bc
t)ol t{, worry aboul it 1oo mufh. Ihis is

srill a protiy smalt difTerc cc," Carcrz
sals. -Usually (lhc brcR.r) wonl he
abre nr tell the biLternrss difibr.nco.

John .\rrhur, a high,etevatnnr
honrtrcwcr al his 8.000,1bo1 elera-
tion home, and ownm of rho \!'har,s
Brcwin'brcwshopin Inlulder,etorado
sgfecr: (BittcriDg dillbren.esj ran bc
overdnn€ by incfcasirg rho hops. bur
il's hardly c!c. worth rh. c|Ii,rt. Evcn
at thc top of )!t. Wlrilney. ir is su(h a
ninor adjuslmfnr rhll ir is nor cv.n
w0rlh ncntioning."

Uut fin thosc willing rc nke on
cvcn the mosl n|inutc lwcakirg.
Carcl,t adirslrnenl ,hrtor is sirrplo:

TF Femperaturs Factor) =
l(Elevation in fe€U550),0.02)+ I

llis formula can bo trsed as lhc
multiplier lbr thc a rouDl ot billojng
Irops. In Donlcr (5.28t) Iee() tle trdjusL-
m|Dl would bc Ll9. For n ro.tpc rhal
normallX (rlled li)r ooe oun.e of hops,
! nilcligh brewer wolrkl inslcld trdd

Anlhony Cafcslia. Brorlmaster ar
Frisco, (lolorAdos tla(jk(r)unlry
Inewcrl, bclicves rhr n.cd thr hotr
d{ijustmenls {ran be ovcrcom. siDpty
b! nranrtai) ng a liprous woa troil. ft
is his bcli{'f tLrt und.r-utitizarion
o(curs be.ause }o l)bf(|wcrs mighl
llt.mpl to boil a wo.l larger than rireir
sr0v{ (ian accommodatc this brfltrnes
mo.e not.wo'1hy ar ltghc. elcrarions
whcre bDilng poinrs ar. ltrlef. At soa
rlvcl, waler boils at 212,Ii O(J "(),
but al 9.097 fee! (Brckcountrl
Brcwcrt's dcvation) nali'r b0its ul
1r5 'li {91 oC). Bul. just bo.anse ltn:
walr:r boils a1 lr low.r lcmprrirrrc,
this do.snt m{ar srdsfuctor} bop
c)rlraclion won t take pla.f.

"i)ur hup utilizalion is arrla y
r.all! good," (ircsrio rxplairls. "Wo
Itnlc plenlv of UIL$ lr (a sleady.

rapid) boil and as a resuh don'r havc
any hop ulilization issucs. u is lrue you
boil more rafidly (trl clcvarion), bul
Ular is not to say y{,u (ltn't naiotain
high$ l'rnp{iruturcs. I uscd tl| brcw a1

lowcr clovations and I r{,tually havc a
bellcr hop urilizarion here.-

sonre brew€rios uso prassurired
boiling ro ini,r',ase worr rrmpcralure.
For' hoDcbrcwcrs. simply purchasing a
:15,000 BTU cookcr thar ru s on
proDa.e is an ridsier way 10 guaranree
r goud boil.

''vn' should alwoys strirc ro have a
srong boil." (lalrslia sLarcs. If that
mcaus rcducingthc barh siz0 ber:ausc
linilr.d (hcati g copu_bilitios arc) a!ail-
ablc, $at is what you shoutd do."

This mcans at hiSh elevan)n, wilb,
oul r big (xDkcr. tlc only chol.e rrlghl
bc produdng a hiah,conccntrarion
wort i o smaller-size brfw kcub. 1-h.
only downside is rhut n high.oncenrra-
tion norl ltrfier rcdures hop utiliza-
Lidr. droodr aD issuc wlth high elov!-
tion brewinS. High clcvation. higb ntrF
(onrrauon browcrs rxrn(frned thal this
r:xtro loss iD urilizarion mighr br) roo
mnrh overall should considor batanf,
ing nnv loss wilh lsrger hop uddirions.

CulloD Dwyo, h.ad brew{T at Btno
(.orD (lalp a d Browcry in Sanl| tie.
aglocs. 

^ 
.ooler boil will (slighrly)

l, 
'w(f, Jour kelrlc alpha ac.id utitizaliur.

so yi)t' {('uld) dd u fow norc hots rrl
achicvc rhc sam{: billcrn(:ss lou g.r at
low0r allitudcs. hc €xptairs. dorjdg
oth{tr lop laixors coDrc into pla! thal
cm ncgare any adjuslrneDrs. "Thcrc
{re lols oI fllotors rhat can rhriD! ofl
yonr prcdi(xnl bilrerncss. nrdDding
ag. and licshnoss. lengrh and vigor oI
boil, and derrsiry oflho k.nle wor{. As
l(''g as you buit rour bco vigorouslr
your alpha e(kl urilizalio. shoutd b{
just llnc. l)onl wo.r) al,out drc alritnd.

'l lre M1. Whitnoy brcwcrs goatwas
a hlSh-aliltudo lrrcwing wor.ld rccord.

'rdigcnous 
cultur.s

living hi,{h tu rhe
Andes rnd llinxrltryas
havc bccn concocring
fermenlcd slcohotic
bcvcragcs lhr rhor-
suds of ycars. lh.
lnilas brcwcd alrov.
l2.oo0 Iefr whil'
brcsing acti!.itias in

Docenbrr 2tt04 lrn$ \.r r o\\\
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High Altitude Pale Ale
BrEwld !t Eluo Com Catd & BGw€ry
Santa Fe, N€w M€xico, 7,@O lt
s galloru/tg l- .xract Mth srains
oG = r.056 FO = 1.014
IBU:38 SFM = 15ABV =5.6%

At an O.G of 1 .056 ad 38 lBUs, ths
daft anbet pale de could dmost be
called an LP.A. lbut nat quid. nc
endonically A.reical flavpr a1d anM
of Centennial hops tal6 @nt6r sraSe an
dE pdale. A vaiety ot high-qualily ctts-
tal ndts {gm a conplex, @at@ back-
dtop ttAt o€lancas the bev We fement
,t s wtt l4t€asf Scoits, ale ,€ast srdn
1728. lhis slain hetps bring out conpta\
nalty rroteg but ba\|aB: n prodrlczs
diacptyl! Ta avold butteEcotch flavoa,
pitch hoafthy yeast, tement coal, and as
fementatian winds dawn, now tou fer-
nBnta to a wann spot for a few days for
raptd matuation aN diacettl reduction,

It you low-lancleB should enjoy thb
bee. in Santa Fe, ilew Me*co. at 7,000
teet, go eaE/: it's got 56yo alcolrol by voL

uffP. Unilyou rcd blo.d cau cuht lr€s
adjusted to tha thin ah t@. alcohot toter-
aEe won\ te what w are used to!

Ingredients
3.3 lbs. (1 .5 l(g) unhopped amb€r liquid

3.8 lb€. (1 .7 kg) llghi died mall exhct
8 oz. (0.23 kg) Bitish cr/stal rnall (40 'L)
I oz. (0.23 kg) Bitish crystalmah (80'L)
6.4 AAU C€ntonnlal hops (75 min)

(0.71 02.20 g olgYo alpha acids)

4.5 AAU C€nt€nn sl hops (30 min)

(0.5 oz,/14 g ol9% alpfa acids)

0.4 oz. (1 1 g) Centennial hops (s min)

0.4 oz. (1 1 g) C€nt6nni.l hops (0 min)

U/y6ast 1 728 (Scottlsh Ale) yeast
(ftam 1-2 quarv-1-2 L srafted

0.75 cup€ com sug€r (ior piming)

Step by sl€p
St€ap crushed crystal malls at

150 "F (66 "C) tor 3G45 minut€s. Add

mait exlract and bing worl to a boil. Boil
ror 90 minut€6, add n9 hop charg€s at
75 minui€s, 30 miful€3, 5 minutes and
knockout (whsn you turn rhe hear oi0.

Cool, a€laie vigofolsly and pitch yeast.

Ferm€nt and bottl€ wilh com si,gar

Hop utilization wss Glculared ro be
aboul one-third lhar ar sca lcvel and
even with o boili g tempcrature of
186 "F (86 "O, a small. iwo-sallon
balch was brcwcd. This proved !o be
just tho righl sizo os "lhc boilwas pr6t
ly vigorous liiven that wc were et
14.500 teet and using onc t\hispert.ile
(stove) undcr a 3.5 galktrr keule,"
$rrole one ot the br6w6rs. .\nd, rhe
resulting befi was docmed quile

Lack of orygen
'lhc turthcr frol|l see lerel, the

thinn$ t}e rir wc brearhe because of
the krwer oxygen contcnl. i.lthough the
proportion oI oxygrxr iD the almos-
phcre alwtrys reo'ains constani at 21%,
as we go hlgher thc "driljng pressure'
de.reascs. Thc driving pressu.e
dcpcnds direorly on th6 baromotric
prcssL'ro, snd lbrcos oxygen frorn the
almosphore inlo the capillaries of the
lungs. Reduccd dfiving pressure
results in dc(Tel|s6d saturation of oxy,
gen in rhc blood. 0f cours., Ieast dr'
nol brcath, lhe) d0 need dx]geD

'l he same pressurcs tha! alTect ou
breathing at clcvatioD will determine
the aDount ofsolublc oxlgen available
for thc ye&cl. Wilh this in mind, high
elevaiion brcwing can potcntiall!
inc.ease diftcullies ir yeasl, as oxy-
gen solubility in the wort deqeases

.Al 
sea lovul, [rcwers wirh lax aer-

ation pro(edures can oft6n skaio by
wilh good rosults, but don l count on i1

{at elevalion)," Dwyer intcrjecN. "Yeast

needs oxygen r0 bulld .ell wa s aad
rep.oduce bofore il can propcrly fe.-

"You would n€ed ro oxygenata (the

woro more at highcr allirudes.
(oxygenatl4) more wo'ild nrake a tol
of sense," (:hris White of white Labs
agrees. Choosing suirable yeasl, onc
with lowcr oxygon demands, may also
help. According io While, Whita Labs
Califorria  jo and logor slrains would
probably pe.tonn bosl ut highe. cleva-
tions whilc thc En,{lish st.ains -En8lish, Brilish, lrlsh Al. yeasts -
rend to havo a highcr oxygen demand
and mighl nol portorm as well.

Severrl method$ of aerating the

worl st high elevaiion include bubbling
with an oxygen rtlnk, sdding d oxy-
genatin,i slone orju$t sh8king rhe car-
boy like hell. And whilc Carcstia
believos those ttlolhods lre slso useful,
his prcfcronr:e is rhar a high ptlching
rate can overcomo any alritudc rclaled
oxygen dcricioncics.

Increase lhe pitching rate
" lhcrc is a third lcss oxySen at t}is

altitudc. but it seems 1r, be sumcient,"
says caresri{. 'l wouldn r go out rh€rc
and get a oxygcnating stone or an oxy-
ge. tanl- In ny cxperience it is nol
necessary. You can get longer lags and
yeasl slruggling to gct rhrough (Icr-
meniationl, but I donl lhi k se.slionis
necesseily thc issue.

Athletes who train al clevalion
have morc rcd blood (:clls then those
who lrain !r sea level. Bui yoafl are
unablc tr' sdapi io low oxygcn environ
ments thc way thc human body does.
One wat around lbis is to pilch more
ycast- (:arestir says, "l ihlnk tho nm-
ber one mistakc of homcbrcwers is
ud€r pitching rhe proper amount of
ycast." Il]cre are sevoral mcthods fo.
building enough ycasr to assure a
sFong pilchiDg rntc, in{:luding ma}ing
a yeasl slerer and haNesting yeasr
from prior batchcs. Evcn at lower ele,
vations, these tcdniqucs rjan bc usetul
iD dccreasing las iimcs and onsuring
an activ€ f ermentation.

So, brolvors (gcnorolly) ogree there
are n nor edusl.'ncnts rhai can be
mad€ and small brewing process
changes that will holp sny bolch.
Perhaps Arthu. sutrrs up the issues of
high allilude bre*lng mosi succinctly-
"High altirudo brcwing can casily be

don€," he says, having p.oduced hun-
dreds of high elevarion br6ws udllzing
the same mcthods he would at lowcr
elevations. "Really, thcfe is not much
diffe.ent you n€ed ro b€ addressjng.
The only rcal diftbrcnce is going to be
with ahe hops, |rnd it's not much."
Rathe., an alt€nllon to details - a good

boil and a vibranl yoos. culture -
should be enough to onsuro producing
a quality homebrew lll any elevalion.

Glenn Rurnsilucr lives, and brcL|s,
in Colotddo - abol,e 9.000 leeL
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ITIS漏い ド澄簿状激I that homebrewers d“ nk a bt of beel and not J!
of it is homebrew. Given that homebrewers also enjoy many craft beers and
imports, it's not surprising that a popular topic among us is clone brew recipes

- homebrew recipes for commercial beers. Clones for literally hundreds of
commercial beers are available. On the other hand, there are tens of thou-

sands of commercial beers available, (BeerAdvocate.com has ratings of over

19,600 beers on their site.) And, whereas you can't swing a duck these days

without hitting a clone of Sierra Nevada Pale Ale, there are many craft brews

and brewpub beers for which no clone recipes are available. So what do vou

do if nobody has drawn up a clone of your favorite beer? Do it yourself of
course! Here's how

By Chris Colby

What you'll need
'lb tormulale a clonc rc.ipc. lou'll \yanr ro usc

sonrc sort of bccr .ccipe {:alculatof; lhi! {:an l}e s
sLand al,tr'c pr,)gram {such as ProVash, lledsmith
or slrangobr.$r. an onlin. .alrulrror r.u.h is
becrtouls.corr or thc Rccipator at brcworl.org) or e
spfl)adshrot like the one at byo.(r)m lf yon .an cal"
culatc original $aviix {OG) and color (in SRM) lionr
tltr ann)unt of malls in lhe re.ipe, lirtrl ,{ftrvily (li(;j
ftom ihe attenuation ofthe yeasi, bitiering (in llllrsj
fiom tho hops addcd and alcohol (in ,{BV) iioDr thc
drcp in spccific gravilI, lou I bc on ]our war-.

'lhe se{rrnd, and mosl imporlanl, thing you ll
nccd to lbrmulate a clone recipc is htbrnarioD -
trnd hr|\ ',1 ir. Io dri$ up . dH F,,, ' 1",,F refip, .

yon ll need the above beer specifications pl's inlhr-
mation on both the ingr€dients in thc bccr and ftc
pnx:edures used 10 make il. For ingredicllts, rou ll
necd 1o knoq the \?es and percenrage of malls
uscd. th. rJpcs or hops Eed and whcn ![cy arc
ldded, lhc }ind of lcasl atrd infornalion oD unr
othpr ingredients (keltle adjunds, spircs, frrils,
ctc). On thc proccdural sidc. you should llnd out ih.
dcuils ot thc mash program. lrol ftncs. fornonto-
lirtr' tcn'peralures and an! unusral tflr.csses uscd.

Where to get the inlormation needed
IDft)rmetion on a comncrci bcer con ouDo

liom a vl|ricly ot sources. Iiirst and fore ,,st, rou

mat b. ablc lo gcl much or all ofthc inlbrmalion
strai,altt fron lhc brc*er IIrou ld:ul bi,wpub lls
a !,,rlpr Iou just lote, sk,p by du.ing rhe da] somc-
linc - ivhen rhl: brewer is most likcly thcrc imd
ask ifyou can lalk ro hiD. Solnc brcwcfs aru rotuc'
rtrnr tr) give oui ant iDfornratirtrr abotr1 thcir hecrs,
and orhers a.e bound by .onfrdcntiality agrcemonrs,
but tnanJ olhcrs are happy to lulk shop.'
Inntrnali{,r about a bee. may also appear on a
brewerys wcbsitc or on thcir pa*aging.

If you can t gcl anr'. inlbrmalion ftoxr Lho br0w-
ii or brcwery, you may be able |o lhd at lcrsl nrnc
inturmatir)n Gu.h as alrchol conlent. in r\llv) at
othcr scbsites on the Intenct. Recipcs lor sinilar
bce.s .an help r_ou develop a il,trre fcfit,c. Orn:c

r'.ou !c gathered or guessed at - all rh. inlorma-
tionlou nccd. lou r€.eadlto dras up thc firsr drall
0l tour clone recipe.

In the cloning lab
Oncc tou haye al1 thc inJormalion asson lcd,

onp t!a\ ro.orrstruct a (l0ne is t(, use s trisl end
crror m.thod of enFing ingrcdient amotrnts into
your brervbg calculalor unlil lou gct thc rdculatcd
l)ccr stllisli(s righ1. As aD examplc ol }r,w t(' do
this, l U shoq'lou how I (loned a real world becr -Sunr it $'inrcr Alc - xsing jnibrmalioD lbund on
thci. $cbsito aloug silh my rc(j(Jllcclions of luslirg

口 lhmm 2004 R日、洵…、
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SlEngth Siart construction of your
clone by golting a rougl ideti of how
much mrlt youll need to rcach the
beer's original gravity. To do this, enlcr
various amouots of bale rnrll uniilyoD
gct a number equal to your origina.l
g.avit_v cstimatc. I tound oul thar I
wourd ncod 12 lbs. i5.4 kf) of z-ros
pale malr ti) hit the websito spccitied
t)G of 1.058. lixtraci brcw$s will use
light mah cxtract as their b$c malt,
but the .c$l of drc process is rhe same

for bolh exraci and al-graiD brcwers.
t\hat ii: howclcr your only indiiia-

tion oft}lc size ollhe beer was th. alco-
hol conlent? Using onll thc ABV. you
.an siillestimate fte starring gr8vity of
a be€r. lf you know the beer's !,oast
slrain (ur (:an makc a reosonablc

6iuest, you can usc its avcrag0 llenu-
adon to csrilllott the originalgravity. In
you recip. (rl{:ulator. sclcct thc prop-
er Yeast t'?e or IyPe i! a re&sorable
number tor utlenualion. lhen lill in
amounls ol base malt until you reach

Nexl, ii you tnow lhe pen:€ntages

of thc olhf mahs, just multiply the
total amount ofgrarn br thcsc perr:cnl-
ages and lill fiem in. Iior example, if
we knew - which we doni - that
S'1mmit used 10'/, carancl mult, we d
know to add aboul 1.1 lbs. (0 49 kg) of
caramcl. ll you donl have any inlbr
mation on tho proportion otthc various
mahs. thc color deplh of lhe hecr Gn
hetp you make h reasonable $css.
Color and martfravo. Ifyou dor'tInos
the percontago of othe. oralls, starr
adding the other mslts in rcasonable
amounl.s inao your breving colcularor
(You can usc information on how simi-
lar beers nrc brewed es a basis lor
what a reosonable amounl is.) In the
.ase oI a bccr wirh onc b$e nralt and
one specialty mah Ooth ot known color
mting), there is only onc combinalion
(hal will yield the righl color ond gra!-
ily for the bcor. If there aro thrAe or
more malls. there are an inlinitc num-
ber ofsolutjons ro tho puzzle.

Using trial and error. I fouud rhat
1.25 lbs- (0.57 kgl of tf,tsial mah
(75 'Ll aDd 1.0 o, (2E gl or blA.k patent
malt ger me to ihe right color for
Summit WinterAle. How did I dei:ide to
uso cryslal 75? \\'ell, from experi.nco,

l kncw the amounr ol blark palenl n ll
that would give a nn,e drrounl ofcolor,
but only a tingc ol ilav.r las I rcmcm-
ber Summit n'inlcr havirtg). Fronl
thcrc, I lbund - b! Lrial bnd error -
tlut whc l used .rlsral 75. 1got a roa-
sonabl. amoDl otcrlsrol iD the recipe
lbr a bccr of rhis 1 ,c.

Notc rhaL, as yo add othcr nralts
inlo yotrr .alculations. you ll necd ro
doffcas. ihe mount of l,asc malt k'
kecp thc bee. at the .orrcct OG. This
(ran, in nrrn, changc the color of your
bocr With tnulfple nrtrlls, rlis can laad

lo u lol of lidrlling. tlolvever allcr
tou !e done lhk a lcw iimcs. you'll get

Ouue tour original grality ard
colr rnatch -!our initial csdnrales. tDk(i
a look ar the finnl gruvily (|G) and
alcohol rontent (jn Allv). If vor'rc
luckl thev might bc righl on. lI rot,
adjusl the a]nomt otlrtcnrariofi so thc
FC or ABV is .ight. In oor .asc. I nccd-
ed 10 lower the FG to 1.012 1o gct th)
AltV sloctfied oD tho wobsile.

Somcdmcs yr,Lr may enGr all of
your iformatio. inlo your brc*in,{
cslc lalor md the r{rsulls won l nal, h
up wilh lhc brewer! s intbrna.ion. For
cxemple, you may cntcr 1hc perccnts
and color ratings ol thu xrdlts they use
and cnd up wilh a (dkiulaled color
ofter rhan the SllN.l they clai .

Likewise. the alcohol coDrent rhct
claim may no1 jibc with the d.op in
spooiffc Sraviry. Iirom rh0 standpoiDl uf
rl')ning, you need to dccidc how ro deal
with this discrepanrl lhe best na}. in
0t,opini,nt, is ro forSet about rhc nu ),
bers for a secoDd aDd formulate a rca-
sonablc recipc thar wjll work on your

Aitterness and hop characler On(e
you havc the na]1 inntrmation set, you

can begin ro calculatc the hoppilg
fthcdule. ,\s wDrr densily allecls hop
utilization, you nccd ro get al lesst the
original gravit! olyour boor sct belbfo
you rial(ulate hop addiriors.

'lyp6 difforcnl arr)o urts ofhops inro
the broving calculalor unlilvou hit thc
targcl IBU. If !or'rc lu.k! thc br.lvcr
will hslc specificd thc amou l of lBUs
ror each addition ot hops. ll you d(,n t
halc any inJormarirn dbonl the liming
of thc udditions, use inlbmation fronr
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simjlar beers as a guide. For tho
Summil l\'intcr clone. I f')und I needed
,t.s AAtJ ofbillcring hops (boiled for 60
minutcsl combined wil.h 11.75 AAU ol
flavor hops Oo ed for 15 miDutes) ro
.ea.h the 20 IBU spccficd. I gessed
thar the \\illanette hops would be the
biilorirg hops and thc nore flavorful
Irtrggles and Tellnangor logerhcr
would bc the flalo. hops.

Orce thc malt and hops hale be€n

decided, all lhals lcfl is the leasr.
wator and perhaps thc rriscellancous
i'rgrcdionts the datails ofwhich you

either hrvc iD your possossion or not.
Add thosc details b your recipe and
you now have tha li.s! draft of your

Aaseaaino the clone
on(e you ve gol your clonc r€cipc

drawn uD.Iou ll probsbly wondcr hoN
il lastos. The obvious solution is ro

b.erv it and find out. Howcvcr. illou ve

had ro make severdl assumplions
aloD* lhu way, you ma} be hesjtant t0

do so. afraid lhal tou t!il1 be \asLing
you. lime. As you dras up a clone, ils
nalural ro rhirk sbour all rho uu0cr-
lairiies. Oncc you rc done, bowever.
i1s Sood m s..p buok &nd also think of
all you knol you aot righl. Thcl.
cxamine thc conscquences ibr l,rur
bcing srong. Lol's use our prcsump
tivc Sumnn Winler Ale {l0rr(: ss

\le know the OC.,\B\: and color of
onr clone maLi:h trom 1]lr trebsiLc
inlbrmation. l\h also know the 

'ralrrnd bop typ.s arc co$ect. Ilolvcvcr. I

did gtess ar the 
'xrlor 

of 1ho rrlslal
malt and tho amornt ofctsraln'311
I used rvas bascd on that gucss. \\'hAtif
I $as rrong about thal? DiIIeroDt col
ols of c.istal malt are roastcd rlifTer
ently md hrv0 difierent ilav.rs, hut
the diferent nrlors lie llong a coDtin-
uum. Gilon rhe .okrr ol llrc bc{!r. the
lightcsr versiorE of crtsial mali .an be

ruled oul.l.ikcwise, the darkesr arc not
that likely as only a small addifirr
would bc rcquired. So, if I gu.ssed

$Toltg.lhc crysial malr lavor might be

d'ITerunl rhrn the arxuul L'ccr. but not
so cntircly difloeni thiu the beer
tasl{)s (!ruplctely 0lL

l-ikcwire, I gucsscd rt lhc relatilo
conFibrlions a.d dminF 0f hops-
Howevur. lhis beer docsn t have a lon

of hop bilterness 0r lufor. Il's bal
anccd Drorc lowards the malry side, $
.raD) wirtcr becrs arc. So, unless l'o'
ludn,rotrd\, wa! oll on lhc hops, this
shouldn t produce a hugc dircftncc irr
thc navor of thc bc.r I lhinl the

biggest rfi{n(e for { diftcrcncc from
rho targot bcer is in mt rlllrir:c of!east.

ADolhcr rvay of nsscssing r','rr
donc betorc brc$hg is to ibrrnulate a

fo{ diter.nt clones nruking difibrcnt
gucsscs. For cxamplc. what if su.rnit
redly usi)s rryslsl90 instcad ofcrystat
75'l ln that rase, I'd r0od oDly aloui
1.0Ib. (0.:15 kg) ofcryst3l (urd slightll
less palo roll lhan bclbrc) to hil !h€
same rxt,)r aDd Sravity. Sometimes
drawing out rhe difibrcnfts explicitly
will help you makc your choices
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Firally. atbc thc brcwer wodd
sivc you sotrr{, tore lacdb{(k oniie

yolr'vo compilcd you clonc.

In a worsl c$c scennrtu - on€ n
whnih yor'vo hsd tl) gucss al m8y fac-

to$ - yotr should srill cnd up with a
bccr thal is ol the corrccl slylc. but it
may 16le dislin(tly diffcrent ft(tr. your
clone largci. If your inlbrmation was
very conrplot. - !s il was wi nx,sr of
rhc rtrtrrcs in lhe wi ler bc.'r slory o.
page 42 - the succcss of your clone

will rcsl mostly on your brcwiog skill
and how t ,srj tho re.ipc\ trssumplions

mat(h ihe parameiers ol your systcm.

{For aD outlirc ollbc assuDtptioDsAvO
uscs, s0e plac 6.) I senl my r:lon{r

reripe, lblnd o. pagc 49, 10 Summit
Brewing 10 gcl somc fecdbrok. Brcwer
Hora{,e (irlrirrghanr respondcd by say-

ing "Yorir assumplions {.egardlng) thc
.aramalt color. ycast, and tcrmenlation
tcmp(crature), shodd givc you a very
salisfying Win1rtr Alc. (ix,l.

Just Brcw li
of.ours6, you can only roallyjudgc

lhc lucccss of you clon. by lrrcwirg il.
It yoo do brew rhe clonc, tuste your
clonebrcw sltrre firs( and jL'dgc il ve.-
sus yonr mamories of targd bccr Next,
conduct d !,idc-by-sidc trsLirrr{ with the
rrlmm$ci{l b(,i lf the,:lone is signifi'
cantly flawcd. ]ou will noticc that thc
bccr docsn l tasle rrght {illjr beft,re rre
Icad-rFhot|d rompadson. lf th. clonc
is thirh good. youll likcly bc plcased

with th. irjliol lastirg. Howo!(!, in the
s;dc by'sidr trstntg, you will pn,k up
sonre difLren(es. In the bcsr-casc scc-
nario. your clonebrcw will tasle vcry
similar 1() the rargel becr, cven in the

thing you! lasling corrporison, you

should b(: ublo 10 lweak lhe mripe to
mardr tln dcLails ol your syst.m and
move it lrom a _gcncric" clone to "s!s
tem spccinc" clone lor your brewert.

l)o you have a clono rceipr) you

corDpilcd yoursell? Scnd it (8bng ivith
sotne delails ol how you .ama up with
it) to edil(dbyo.com- \\t nay publish it
in our llo cbrcw Nalion dcparlmenl
or. if we goLhcr enough rer:iprs, in a

done .olleilion storv later noxl
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riul rlr, {lir k diL\s ,rl *i.Lr I

'' l hr $ jnl.r.rn hr iL L,rr!.,lr,rLf\ frf f ,nl \N\: \l \lrfl, Ir'n{] Lfrnr'l
rl Har!u'!' l .no\ nr li,r,jr. \lr\\r( r!\.|\ rlr,,L, llnrD.or \\ii1!r
\\r.rrr $rsrIulr.d lr-rjr! L,jlrr\( :!rrLl||!1 I,,r lir.\0dn,

''I l. r -, rr, trl "\r!\p lj (1,) rr ,,,r1 Lr r !nq!1,rrx lil
li,ffnl iirrl fr, r\rln.r " rdds \lNll L!'n;t h.ii hfrsr.f I lt!

S|\ Dn.trn,! ,r \lis!,)!ll. \l!, rr r "\,,r Drighr n(,r i \,
thrLr\, \rrr\ 1)1[.rr |:r] lir'\r.rr lr'"rrflIl,rl)

r\ lirn, rrrl rhf \r.arh.r ! r r)1,|. s j lorrrNr| \ rrI
L|rr! r LiLLL. \lr o.[,,i il' I'r'litni1olii(l I!]r
I 'r, ! lj rr rl rl,r \ r.rl iL! | litrle dillekrrl.

(r',n'frll\ \1l rILf]r ha|dat hrp$\ rn.
str 'riq lJfl,rs $i(]l r Li!|,.r rlroLll roDn{1 \ll
rr. ltr.tl,.r t0 ir1!.t-' \L)rL $nrnr. lh. lrost ron)
,,,,,n \ l)nlirfP'l brf$s ,,n, r,li,lsl | ,,giisl,-
:h1,.il.( thil rf. i(laL il \ilh high.r null

r I'ItIi l\ |r ri.ILrr lr I hasLrd !ulLs li,
rIrl,r a'.r. n].fia!ri h,d\ r..l a r!,ar !1
l, L \pL.iff |l,1^. \r, I iLr 1]n:lish \rri,.1i,,s
1,.1 |rl ti gcr rr {1 l.i1!

l,,f ( .l.rl /ing. hrr ir i\ l, 1 |ri 1)rrnrrr trr lhl
:,Lri r' i,,lntr! brf$i uril/ fA rriLrel spirps lkr
r l\t)i,1.. !ir!.r. {1!xarror. nulrrrA rtr .l(^.s
\ ,rir ' ji[], \tsrnri,nl\ \lirt I llr l,respr\. f\r!l

u! l L,i1 jr rh, i' hDli{h\ rr, rli,Is \,r. r. nrrfi,l
I ri, I L Lr {r dn!'rs dsL!l i,i pfuduciur{ ip'! irl

bf\\. ri, rlrf sinrts. {{r,if tr" r ditir) 01 11,\tr\.
bn,$s d,11r lj k nr.r Ihrn a rl,L)usard \citrs

\\irL,i 1,,!,,s '!fr, asualL! br.\! rf
.,r,rbn1r, ih| |lrn lri fnd o lrr hlrr\r sensl)n rrd ll!.
silrr! !(n,ri. 1l!,shorlrir. arrrLrrt dr\ ol rlr'\r'rf

I I \, Llrrlr (lrt| iL' llr liL, I as (jf.ck and llnn]rLn

r ,,r,. f,rl sljrrr,l it,,^\ lr. ,rl,,h ulor,r sith
L ,,.ir .mPir! lh, \l\ ,. ,,1 hf.it vafirrl $irll
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Unlted Slares, lhe mid-zfth contury ul.iliza-

tion ofmass-produced bcor pr&:titally eradi
csaod tho conccpl of scdsonal brews. But
Frltz Maytag s{ Anchor Browing in San

Frulrcis(o .evivod thal ol' holiday spint in
1975 with An':hor3 fimt holtday alc. Now,

craft bruweri€s over$vhcre hove finl(iwed
sui! ed srartod theil own brewing haditions
for ldni€r wsrmer$ and holiday bEw$-

"In Cermany, yon have thc doppelbocks
and in Ungland thc s(rollg alcs. In llolgium
ihero ar€ aI kirds of dilTorent holiday b0eB,"
adds rnng. 'As crafr brcwcrs (in Amc.i':a). I

thlnk it is now port ol{r,ur) radinon bccauso
wo've beea wo.king *'ith all rhcso diff{}renl
stylcs to. yeN no m.rttcr whcr€ rhey origi-
nsled. We taks tbc siylo ond rtange il to bo

morc Nofllt Amcrn:&n."
"A lot of browerics in Amerkia havc

adopted styles tbat work in Nodh -Amcrica,"
agrecs Horace Cunnjnghain, brcwll]ostcr rl
Sulmil Bre.wing co. in St. Paul, Minn-, whe.e
the Winlor Ale conb'nc$ bolh llnglish and

American hops. "Il stitl moans a beer ihal is

full'bodied, a dfko. boor. s war bcor, afla-

So, to help you and yours cclebratc th€

assonblod 12 wintcr beer
ck'nes from crail breweries across .hc US.

Whethcr the idea is brawing a bB:r lllal
will keep you wa.n at night, or slrnply brew-
ing up somc holiday cheea sca.sonal becls arc
now tunly rooled in om cultule. Pcrhaps
Davc Fougemn ol saint  mold Brewing sums

il up best. Peoplc {brcw seasonal ales) now
b€€use itk become tradilion io do so. but il
is atso a scuson ol cx{icss - plcntiful food and

feosiing," Irougoron, Saint tuDoldl head

brewer ssys. 'Pcople wurlr h make a baer
that Soes olong wilh lhel spirit.- Itrdccdl

Avery Old Jubilation

{5 gallonvr9 L, all-srain)
OG = 1.074 FG = 1,015

tBU = 31 SRM = 25 ABV = 7_6%

"lt)kl tuhiknion hasl ntu)n urtl
ktt'p.lld(ors. uith u hirt t)l hn:ct
nuts ln ltis tldlt und ng. it is 1

that Ult ol n bcer. hrt it 
^\llu 

hol.ls
up nk:.i\t' )dunt Atrr!|, At?ttl
Rrcu nu h& l)rc|t

13.3:i lbs. 16.0 krl 2-BN file nralr
l3 01. (0.:!7 k8l lJri0ss Spfcial

llonn (50 'Ll
13 or. (0.37 hgl rlriess viclof:

l.(, o/ l+i grB.iess 2 i^\

0.6 or. l2:l gl ltricss 2-ros bla([

:l 2 or (91 grTu-bilad') sogar
I |sp. Ifish r)ts (li minrr
i.3 AAl, Inri i"n hops 160 rxitil

lo (,(, ozl19 g ol S% altn'a a. )

8.\\Ll Bulli0r hops (:llr mjr')
ll.0 r,r./2jl g ol ft'r, alpl)r rcids)

1.0 02. lhrlli0r hoDs l0 ntr)
Ny..\l l02r il.otrd,', Al,l,tr

t!liitr l.abs Wl.l'{)l:J
il.rtrrdrD .\lr)\.asl

0.75 .ups com su'{ llltr lritningl

Step by Siep
Mash .u lt2 'l (67 "(.1 lloilih.

\url lor'J0 i,iiurcs. addnrg sugar
ut tlc hfginning oi thc loil rnd
hops and ldsh n'oss N irPcred in
.fcipc. l;Lrnrenl al 70'lr l2l '(ll

Avery Old Jubilation
Ale clone
{5 gallon6/19 L, enract w/ srains}
OG = 1,074 FG = 1,015

rBt = 31 SFM = 25 ABV = 7.0%

2lbs. ll oz. (l.il kgl llri.ss l.ight
rl.ied rnall.rlrcct

i lbs 2 02 r2.3 kgl lJricss l.ighl
liquid riall .rtra.l

1.0 l1l (01; L{)2 ro$ pal, rlrll
1:l o7 (0.37 kgi IlriPss Spp.ial

Rorst (50'l.l
l:l 0r. l0:lt kg) llli.ss \]cl(,f\

I 6 oz. (15 gl ll|iess z-foN

o S oz l2:l g) tiriess 2"ri)$' blxfk

3.2 {,7 {91 g) lirrbinndo su*rr
| 1sp. lrish moss (l; n'ilsr
5.il .!\l- Bulli,r' hols (60 nliD)

10.61, ,)/./1e g ol E1'" ulphr r.nll
s l \t In'llion hops {30 ninl

ll 0 oz./28 g,)l 8ir, alpha n.kls)
1 0 or llulln,,, hops lo mitn
\',!cas1 l02ii 1l oDdo. ,\lrl 0l

\\ hih l-abs \\'LP0l:J
(LoDdotr Al,ir trasi

0.7J.ups f',rn sr'8ar (lor prinringl



Step by Step
Begin by hcating 2 gallons (7.6 L)

of wator in your brow pot. While thal
hcats, stccp lh€ speciall! groins al
Around 152 'F (67'C) l)o this bt heot-
ing I gallon {:l.li l.) of watcr to 163 '1,
(7:l "C) in a largc kii.hen pol. Add thc
crush.d grsins {o a largc stooping bsg
snd submergo lhe bag fo. 30-45 min-
utcs. Al l.he c of lhe stedp. removc
thc ba8 trom lhc s.ecping pot and ler
drip dry for a nrinulo or so. Add ihe
"grain lca" to your brewpor l'trd dis'
solve the dried lno.lt cxtraci and suge.
Bri4q this wort lo a boil, sdd the ffrst
charye of Bulion hops and boil for
60 minutes. Add oftcr ingr.dienLs trt
limes indicatAd in thc rccipc. With
15 minulcs letl in the boil, slir in liquid
malt exrfdcl. {StiI thorougbly to cnsur{r
cxt.ad dissolvcs aDd doesnl sitrk h
lhc botrom ol lhe kcltlc and scorch.)
After h'il. cool wort to 70 "F {21 'C),
siphon 10 fermcnler, add wahr n)
makc 5 g&llons (19 l-), aerare md p ch
ye6t. ljermen( at 70 oli (21 '(;). Boltlo

Thanks to Adan Aue.! !o, his )ld
.nbitation Ale clone r?.ipe-

Harpoon Winter Warmer clon6
(5 gallons/ig L. all-grain)
oG = 1,055 FG = r.O.t4

IAU : 23 SFM :23 ABV = 5.4%

Ingredients
9.331bs. (4.2 kg) Z-row palc malt
2.0lbs. f0.9r kg) crystal malt 190'L)
I).50Ib. (O-23 kg) Ca.al'ils mall (15 'L)
1 tsp. lrish moss (15 mins)
6.25I U CIU$ters hi'ps 160 mins)

(1.25 ozfi g of s'l. alphtr trcidr)

Wycast 1961j ll.ondon liSB) or
n}ilc Labs WLPoI)2

(lingliih Ale) ycasr
0.75 cDps (orD susdr (ibr pr'ming)

St6p by Step
Mash at 154 "F {68 'Cl. Boil sort

fi)r 90 ninutes adding hr)ps and lrish
moss al lhe lino irdicarod. fefrncr! at
70'F {21 '() Add i:i nonon and nul-

Harpoon Winter Warmer clone
(5 gallonylg L,oxtract with gr6ins)

OG = 1.056 FG = 1.014

ISU = 23 SBM :23 ABV = 5.4%

l.66lbs. (0.75 kg) (: rpr)rs Light dricd

4.25 lbs. (1.9 kg) Jobn Bull l.i8hL

liquid malt cxlrllt:t
0.50lbs. (0.23 kg) 2-.ow pale rnsll
2.0 lbs. (0.91 kg) crysral malt tqr "r)
0.50lbs. (().23 ks) CaraPils

mah u5'L)
1 lsp. Irish moss (15 miDs)
6.25 n U Cluslcs hops (60 nrins)

{1.25 o2.,35 g of 5'l" aldra {cids)

Wycast 1968 (London lisll) of Wlttc
labs Wl.Poo2 {English  le)te&st

0.75 cups corn sr'Aa. (itr prilrnrg|

Step by Step
llcgin by healiDg 2 grllous (7.6 l,)

of waler in jour b.e\vpo1. Ste.p spc-
.ially ,{rrirs lb. 30 45 minules st
154 'l' (68 "C) h a scperrtc poi. {Lrs.
jusl ovcr I gallon (-4 l.) uf wrtrr ar
165 'l (74 'Cl tu a largc kitchen pot fitr
slecpingwate.) Atler stccpiig. rcmov.
bsg atrd lcl drip drv for { mnrutc. Then
add 't{rsin lca" and dricd nalt cxlrdcL
to brer\?ot. Ilring 10 o boil, add hops
und boil lbr 6l) minxtes. with 15 min-
trlcs lcft iD lie boil. add lrish moss a d
liquid malr exlrail, stirriDg scll rn
ensuc il dissolvcs complclcl!: AI1o.
hoil- coolworl and siphon to l.rment.r
Add waror tu mske 5 gnllo[s {t9 l).
a(:ra1o and pir(h i?as[ fPrnrda ot
70 "(l (21 'Cl. Aftcr prlmary is linislcd,
.ack 10 sc.urdar! md add spicos.

Thsnks to.41 nta..i ttl the Harpoon
Breucrlt Ior thc, in|bmttitn used k)
.xnst.uct this clorc oJ llarpoon rM tcr

gig Sky Powder Houncl clone
(5 gallons/19 L, all-grain)
oG = t.060 FG:1.0t3
|aU =40 SRM=22 ABV:6.1%

"Poudo. ltound is truditional in
stltle, bat as fdr ds a aintcr baet. it is
stil soncthing hat could be consid-
ered a sc1:stun beeL h keeping iI
around six perccnt AIIU it rcmains
n .h noft dfinkuble.'- Matt t.ong.

head brcuJcr at Bip Sk! Rreving

lngrodientg
r0.0lbs. (4.5 kg) z-row prle malt
2.0lbs. {0.91 kg) crrstal malr (75'L)
{}.6:l lbs. ({).29 kd llsked barley
0.5 oz. {l,l g) chonnale tltull
1 lsp. Irish moss (l5 mins)
7.75 AAU (:hallenger hops l60 min)

{ l-1 oz-l31 I of7% alphs acids)
7 AAU Chollcngcr hops (20 mnr)

{l.0 oz,/2ri g 0f 7% alphn acids)
3 A U East Kenr (nrldings

hops (10 min)
{0.6 oz"/17 g of 5% alpha acids}

1.2 oz. East Kcnr (;oldirrls
hops (0 ruhl

$'ycast 1961t {l,ondon ESB) or While
Labs wLP002 (linglish Alcl ycasl

0.75 riups com suge {lbr p.in'ng)

Slep by Step
MasI ol 154 'F (68 "I|). Doil wori

thr 70 ninutes, additrg hops as indical-
cd in .ccipe. |ennent rl 69.5 'I
120.5'c).

Blg Sky Powder Hound clone
(5 gallons/lgl- exkact wnh srsins)
oG = 1.000 FG = 

.t.Ot3

l8u = ulo sBM - 22 ABV = 0.r%

2.5 lbs. tl.1 kd Mturtons Light
dricd nalt exfact

4.25 lbs. (1.9 kg) Norlhwcsle.n Cold
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liquid malt ext.a.(-l

2.0lbs. (0.91 kg) crystal melt (75'L)
0.5 o!. (14 r{) chocoloie malt
1 tsp. lrlsh no6s (15 mins)
7.75 MU Challcngcr hops (60 mitr)

(1.1 oz.al s ot7% trlpha acids)
7 AAU (lhallenger hops (20 nin)

I L0 02"28 g of 7% alpha acids)
3 MU E[!t Keot Coldings

hops 110 nin)
{0.6 oz"/17 g of 5% atpha acids)

1.2 02. Eest Kcol ColdiEs
hops (0 min)

Wyeasl 1968 (London ESB) or White
Labs WLP002 (English Ale) yeast

0.75 .jup8 corn sugar (fo. p.ining)

Slop by gtep

B0gh by heallng 2.25 gnllons

{6.5 l,} of wetnr ln your br6wpot.
Stoop thc spccfully grains at 154 "F
t68 "F) in 0.75 gallxB (2.8 Ll of water
in a separal€ pot. Attor slooping for
3H5 minutcs, rcmove ba8 ad lel
drip dry. Add "ardn les" dnd dried
malt extract to brewpot and bring to
a boil. Add hops and lrish noss s
indicared. Wirh 15 minures left in rhe
boil, slir in liquid malr 6xtr&t- (Stir
thoroughly to avoid scorchitrg.) After
boil. cool worr sod siphon to ter-
mentcr Add wate. to make 5 gallons
(19 L). aoratc and pitch yeasl.
Formon. d 69.5'F €0.5 "C).

Thanks k' Matt Long o! Big SkV

Itreucry for lnlomdtion and Jeedbsck
rcgarding this clonc rccipe.

Magic Hat Fgast of Fools clone
(5 qallons/lg L. all-g.8ln)
OG = 1.0€0 FG = LO2O

rsu = 29 sRar = 56 aav = 520,6

0.5lbs. {0.23 kg) CaraPils
malr (15 "L)

r.66lbs. (0.75 kg) crystal
malr (70 'L)

0.26lbs. (0.12 kgj {ihorr)lsle ' slt
1.0 lb. (0.45 kg) roastod barloy
'1.0 fl. oz. (3.5 nL) blackslrap

5.0lbs. (2.3 kg) fresh respbelrios

t lsp. Irish mo$ (15 
'rirN)8 AAU wffrior hops (6{} mins)

(0.5 oz"/14 g of 16% olpha acids)
Wyeast 1187 (Rin*wood AIe) ye&st

0.75 cups (:om sugar {for priming)

Step by Slsp
Mash r{ 156 ,tr {69 o(:). lloit wort

for 90 minutes adding oll hops alle.
30 minutes. Add hish mos$ and
moiass€s with 15 minutes lafi in boil.
Fement ai 70 'F (21 'C) for 7 doys.
Add raspberri$ h s0conddry.

Mogic Hat Feast ol Foola clon€
(s gallons/ig l- €xlract wilh grain3)

OG = 1.0GO FG:1.ltl0
tBU = 29 SRU = 56 A8V = 5.2%

1 lb. 14 oz. 10.85 kg) Muntons Ught
dried nalt extracl

4.0lbs. tl.8 tg) (;d'pers l,i8ht
liquid malt extraca

0.5 lbs. (0.23 kg) 2-row polc m&11

0.5 lbs. (0.23 kg) crrsl'ils
mall {15'1.)

1.66lbs. (0.75 kg) clyst&l
nall (70'1.)

0.26lbs. (0.12 kg) chocolato malt
1.0Ib. (0.,r5 kg) roostod borlcy
1.0 fl. oz. t3.5 ml,) blafkst.ap

molesses (15 min)
5 lbs {2.3 kg} ftcsh rospborrics

r |sp- lrish moss (15 mins)
8 AAU Warrior hops (60 mins)

(0.5 02"44 g of 16% rlpha ai:ids)
Wy€asr 1187 Ulingwood ]\lc) ycast
0.75 cuFs com suga. (for p.imiq{l

Step by Slep
I'lace crush€d speclalty grains in

l&ge $ain bag and stcop &l 156 "F
(69 "cl h 1.5 gslons (5.7 l,) otwdter
inyour brewpot. Stcep thr illF4s mln-
ules. Alter stecp. romovc groin hg

and lel drip dry. Add driod nroll
cxlract and 1.5 $tl0ts (5.7 l.) ot
wate. to hewpot and bdng to a boil.

{To save line, you carr hcet thc addi-
lional water during lh€ stsep in a
sopararo pot.) Add hops at b€ginning
of boil. Stir in mols$cs, Irbh moss
and liquid malr extrad with 15 min-
utcs iefr in tho boil. Altcr boil. cool
wori ud siphon to fermuttt:r. Add
waterto make 5 g3lk,ns {191.). aerate
and pitch yeast. Fcrmont at 70 'F
(21 'C) the r&k to sccordffy nd

Thanks to Matt Cohcn fo, ptouid-
ing all the details nen$a.g ktl.t nu-
late this Feast of lttrols clonc.

Cottonwood Frostbite clone
(5 gallon€/l9 L, €ll-gr8inl
oG = 1.050 FG = 1.014

tBU = er sRM=27 ABV=4.6%

'Ihis beer is mue
along the stgle o! a
sueet stout. Therc's no
milk sugai bnt ue Be
one pound of hesh
raspberies per gal-

6.6lbs. (3.0 kg Z-row pale malr
l.l lbs. (0 s0 kg) Munich malt (10'L)
1.0 tbs. (0.45 kg) crlslal 

'nsit 
(:J5 '1,)

2.1 lbs. (0.95 kg) crystalmoli (75'L)
I tsp. trish moss {15 mins)
4.95 AAU Cenlennial hops (90 min)

(0.55 02,46 g of 90/6 alpha acids)
12.65 AAU ceDtenDial hops (45 nfd

(1.4 oz-l40 g of r)% alphri sclds)
1.0 oz. Columbus hops {0 min)
{1.75 oz. Ccntomial hops (dry hop)
Wyeas( 1084 (Irish Ale) o. whi(c

Ldbs WLP004 (l.ish Alc) ycast
0.75 cups com sugar (for prnDnrg)

St p by Step
Mash at 156 "F (69 'O. Buil worl

lbr 90 minutcs adding hops rN indi-
cated in thc ingredi€nl ll$1. lernont
Ar 70 'Ir (21 "C).

Cottonwood Frostbite clone
{5 gallons/lg L, oxlract wt[| graln6l

lon!" - Mttgit Hat

lnsr€dients
9.25 lb6. {4.2 kg}
Crisp 2-row pale

BRr.rYorm o$\ Decfn ier 2004 E



oG = t.oso FG:1.014
rBU:64 SR E27 ABV = 4.606

O.5lbs. (0.23 kg) Brioss Lighr d.icd

3.5 lbs. ll.(' kg) Alexmder's Pale

liquid mall oxtract
0.75lbs. (0.34 kg) 2-row pate molt
1.1 lbs. (l).50 kg) Munich malt (10'1.)
1.0 lbs. (0.45 kg) crystal malt (35 'L)
2.1 lbs. (0.95 kd crlstal nalt {75 'L)
1 tsp. lrish moss (15 mins)
6 AAU Centonnial hops (60 rnln)

(0.66 oz19I of9% alpha acids)
12.65 AAIJ (jent{rnnial hops (45 nin)

(1.4 oz"/40 g of9% alpha acids)
1.0 {,2. (lolun'bus hops {0 nin)
O.7s oz. (:€ntennial hops {dry hop)

Weast 1084 {Irish Ale) or wNtc Labs
wlm04 (Irish Alc) ycNl

0 75 .ups.orn srgsr {for p.ining)

Step by Sl.p
In your br€w?ot, heat 1.85 gallonE

(7.0 L) to 167'F (75 "C). Place crushod
grains ln s lsrge s(eeping bag and sub-
mcrgo in water Stee-p at 1 56 ql: (69 o(i)

for 3G-45 minutcs- ?\fter steep, rcEovc
grain b3g and lct drip dry. Add dricd
malt oxlraca and 1.15 gallons (4.4 l,) of
water lo br0wpol and bring to a boil.

ryou can be hcaling lhjs mixtur€ whilri
the $ains stoop, it you have an €xtra
pol.l Boil for 60 Ininu.es. adding hops
at 60 and 45 minutes left in the boil.
Wilh 15 minuto$ lcft in the boil. stir in
the Iish moss and liquid malt cxract.
tsti. well to di$olve exlract compl€trty
and avoid scorching.) Aftor boil, oool

wort and riphon 10 ferm€nler,\dd
wate. to rnake 5 gallons (19 l,) of \rorl,
aerate ard pitch yoast. l:erment *t
70 "F (21 'C).

Thanks to Nikki Koontz, hcad
brcDer at Cqnlina Reer and Revcrnge
Co. lot hc inlomation used to make

Saint Arnold Christmas Ale
(5 gdomfig L, rll.grain)
OG = 1.0€6 FO = 1.013
lBu = 22 SRIi = 22 AAv - 6.890

.Thcrc arc no spitles tu (the

Chnstmas AIc) dt tt , but I uould huJe
suun there uas beforc I sta ed uolk-

A
I Dr..mhar 2oo4 Br$ Yurtro"N

ing here." - Saint Anold Brcuing
tu ewmast a r, Daw I rougeron

3 oz. {85 g) Liberty hops (0 min)
Wy€ast 1968 (l.ondon llSB) or White

Labs $LP0O2 (English A1o) ycast
0.75 cups rorn susrr (for p.imitrg)

Slep by Slep
h your brewpol, he8l1.45 galloDs

{5.5 l.) ofwaror ro 161 't; (72 "C)- Placc

crushed grains in lorgo steeping bag
snd subnerge in wsl{ir Sle€p for
:l(H5 ninutes at l5{) 'Il (66 'C}. Afler
stoep, remove bag and lct drip dry Add
r.55 galoLs (5.9 lj 0f wstu ud dried
malt exrract to brewpot and heat ao e
boil. {Note: To save rimc. you car b.ing
lhe the walo ond oxtracl up lo tem-
porature in a separalc polllhile sleep-
ing.) Add Pc.lc hops with 30 mi.utes
rcEainiry in thc boil. With 15 ninutes
rcmaining, slir ir liquid malt extracl.
(Stt until extract dlssolves complelely
to avoid scorching.)  ft€I boil, cool
worl and add tr, lcrmenler Top up to
5 gallons U9 L) wiih warcr. aerate and
pilch ycsl. Fermcnl al72' F (22'C).

T hanlc, to Darc t'buse.on o! Saint
Amotd tuebingfot ptotlidins the inlor
mation uscd in form ating this
(:hristn: Alc t:lnc-

Ingrsdi6nt8
11 lbs. {5.0 kg) 2-row paic nalt
13 oz. t0.37 kg) Munich mal1
7 oz. (0.20 kgJ (:araMunich

mart {40 "1,)

7 oz. (0.20 kg) Spccial B malt
1 lb. 3 oz. (0.54 kg) c avienne

ma|r (20 '1.)
1 lsp. lrish moss (15 mins)
10.8 AAU l'erle hops (:10 minl

{1.5 oz./4J g of7.2% alpha ariids)
3 oz. (85 g) Libcrty hops (0 min)
wycasl1r.)6tj (l.ondon l.;SB) o. White

Labs WLP0{)2 {linglish Alei yeast

0.75 cups cortr sugar (ror priming)

Stop by Stop
Snrglc sbp nilusion nash at 150'F

{66 "Cl. Boil wort fi,r 90 miDut0s,
adding hops as indicated at 30 nin-
ules- Ferment al 72' F {22 'C) 'to gct
lhose nice, fruily esre.s-"

Sainl Arnold Christmas Ale
(5 gallons/1g L,6rk.cl with grainsl
oG = 1.066 FG = 1.013

IBU = 22 SRl, = 23 ABV = 6'aY.

1-75 lbs- {0.79 kg) MDntons Ughl
dried mslt cxFaca

5.0lbs. (2.:l lg) Wcy*mann Bavarioo
Pilsnor llquid malt extracl

1.0 lb. {0.45 kg) 2'row palo rl1alt

13 02. (0.:17 kg) Llunn:h mall
7 oz. {O-20 t(g) CaraMunich

max {40 "L)
7 or. (0.20 kg) SpBiiat B matt
I lbs. 3 oz. 10.54 kg) (laraMenne

malt 120 "1,)

1 lsp. Irish moss {I5 mins)
10.8 AAU Pcflo hops (30 min)

(1.5 or./4:r g of 7.2"1, slpha acids)

Br€ckenridge Chrlstmas
Al€ clone
(5 gallons/l9 L, 6ll-graln)
OG = 1.074 FG = 1.(y10

IBU = 22 SBM=21 AAV =7.4oh

'lBreckenridg. Chnstmds Atel is
up the.e in al@hol too. so you get some

nite uarming cha.acteristics .[.on it as
uc . - Bra.konridgc Brcuers heacl



Ingr.dl6nis
14.66lbs. {6.6 kgl 2.row pale nalt
1.5 lbs. ({}.6tj kg) cryslsl malt (60 'L)
l-{l oz. (28 g, cho(ta(e malr
0.5 oz. (14 g) black p&tenr mall
1 Lcp. lrish moss (15 mins)
6.1 AAIJ chinook hops (60 nin)

(0.51 oz-44 g of l2'% alpha eids)
3.8 MU Ml. Hood hops (15 miD)

(0.76 oz"/22 g of51, rlpha acids)
Wyeasi 1272 {Amorioan Ale Il) or

Whi10 Labs (Ca.lilbmia 9 yeast
0.75 cups corn susar (fo. priming)

Step by Srep
Mosh s1152 "F (67 "Cl Ior 45 min-

utes. Itoil worl ft)r 90 minules.
Fcrment a! 70 'F (21 'C).

Br€cksnridge Christmas
Ale clon€
(5 gallon3/lg L, extrsci wlth gralG)
oG = t.07a FG = 1.020
IBU = 22 SRM = 21 ABV = 7.4%

Ingredllntg
4.0lbs. (1.8 kg) Broiss l.ight

dri0d mal( extrad
5.25 lbs. (2.4 kg) Alexrnder's Pa|f

llquid mah cxtra.t
1.5 lbs. (0.68 kgl crystal nalt (60 "r,)
1.0 02. (28 s) chocolulo ma.lt
O 5 oz. (14 g) black paaent nalt
1 lsp. lrish moss (15 mins)
6.1 AAIJ(lhinook hops (60 min)

(0.51 oz./14I of 12',/. alpha acids)
3.E A U Ml. Hood hops il5 min)

{0.76 oz"/22 g of 5% alpha acids)
Wycast 1272 (tuncrirl|n Ale Il) or

Whilc Labs {Calitbrnia V) yeasr
0.75 cups co.tr sugor (tor primin*)

Srep by Srep
Bc,rin by hoali g 2.5 galoos

{9.41,) ofwsler in your brewpot. In l|
separato pot, hoat 0.50 gallons {1.9 L}
of watcr 1o 161 'F t71 'C). Placc
crushed 8.ains in a slepping bag ar
submerge in wat€r, staeping al l50 qli

{66 "C}lbr 30-45 minutcs. Allor st0cp,
removo gruin bag ond lc( &ip dry.
Add "8rain tes" snd dried nralr
exhacr h your brewlng pot and bring
to a boil. Boil for 60 minures. adding
hops ot the timos spocified. With
15 n'it'llles left in lIe boil, slir in lrish
moss and liquid nal( cxlract. (Stir

conslantly until extract is compleloty
dissolved.) Atler boil, {bol wort ard
siphon 10 fermcnt.r. Add water li,
makc 5 ga ons {19 L), aorate and
pilch ye8st. Fermenl ll170 'F (21 'C).

lhank to lltdd Usrll
Brcckevidge R.eurerll head brcucr
for his nnbibutions h this Christmat

(1.5 oz./43 g t,f5% alpha acids)
nryoast l96il (l,ondon llslt) o. Whitc

Labs WLPoO2 {Eoglish  lc) yesr
o.75 cups fl,rn suge (for priming)

Step by Step
Mash uL 150'F (66 'C) lbr 30 min-

ulos in soft $ate. with (laSO4 and
CaCl, addod. Boil worl ror 90 min-
utes, addirg hops and lrish noss as

directed tn recipe. l.cr wort sit tor 15
minules bctore cooling. Forment at
68 "ti (20.()_

Full Sail Wassail clone
(5 gallom/1g L, en€d with grains)
oG = 1.070 FG = 1.014

|BU=55 aRM =29 AgV = 7.3%

Ingredienta
3.25lbs. (l.5 kg) Munlons Light

driod nrdlt extract
5.0lbs. 12.ll kg)(loopers l.ight liquid

0.75lbs. (0.34 ks) ?-ro\a P8le mall
9.0 oz. 10.27 kg)crystal mah {60'l-)
2.0 oz. {57 g) crtsldl mol( (120'L}
2.0 oz. {57 gl chocolatc malt
1-0 oz. {28 g) roasted barloy
1.0 oz- (28 g) blsck pstonl Dall
1 Lsp. Irish moss (15 nrins)
2.75 AAU Northem Brewer

hops {60 Din)
(o-39 oz"/11 g of 7% rlpha rcids)

2.75 ,4,{U StJ:.ian coldings
hops (60 mid
(0.55 ozJ^I6 g 015% alpha acids)

3.75 AAU llallfitau tlorsbriicke.
hops (15 

'nin)(1.1 oz./:i0 s of3.57, rlpha acids)
3.75 AAU Siyrian Coldlngs

hops (15 min)
(0.75 oz,r21 g ot5% alphr dcids)

7.5A U lla.llonau Uercbriicker
hops (0 mnt
{2.1 02./61 g of3.5ol. Blphs acids)

7-5 A U Styrian coldings
hops (0 nin)
tl.5 oz"/43 s of5% alpha acids)

Wyeast 1968 {l.ondon lislt) o. $trite
Labs WLP002 {Englistr ]\le) yeasl

0.75 cups ('rn su8ar (for primins)

Sr€p by Stop
Bcgin by healing 2.33 i{allons

(8.8 L) ol wder in your brewpor. In d
separalo po!, heat0.66 gauons (2.5 L)

Full Sail Wassail clone
(s gallonsng L, .llgrainl
oG:1.070 FG:1.014
lBu = 55 SFM - 29 ABV: 7.3%

Ingr€dl.nt3
13.75lbs. (6.2 kg) 2-row pale malt
9 oz. (0.27 kg) crys.ol molt (60 "L)
2 oz. (56 g) crysaal malt {120 'L)
2 oz- (56 g) chocolaro mala
1 oz. (28 g).oasted barlay
1 oz. (28 g) black palcnr mall
1 tsp. lrlsh moss (15 mins)
2.5 MU Norlhern Ercwor

hops (75 min)
lO.J6 ot"/10 g of7% alpha acidsl

2.5 MU Slyria! Goldings
hops (75 nin)
{0.5 oz./14I of5% Alpha acids)

3.75A U Hallertau Hcrsbrncker
hops (15 min)
(1.1 oz.4l0 g of 3.5% alpha acids)

3.75 AAU Styrian coldings
hops (15 nin)
{0.75 02,21 g of5oi alpha acid$)

7.5 AAtJ llaUertau ll.rsbriicke.
hops (0 miDl
tz.1 02./61 g of 3.s% ulphs acids)

7.5 AAU Slyrian coldirgs

arlw YILE Ow l)ucon ror 2LY,J4



of wate. 1l) 161 '| {72 "(l). l'lacc thc
cnFhed gains in a stccping brg and

subml)rgc in this wal.r Sleep for
:lll-45 minutes at 150 '! {66 "C). All.cr
stecpirg, rcmovc thc groin bag and lel
drip dry. Add 'gntn t€a and driod
nalL exr.a.t b br€wpot atrd heat to n

boll. Boil for 60 minutos, adding hops

at tillres indicated. With 15 ninutes l.ft
in lh€ boil, sti. in tr'sh moss and liquid
mal! enract. (Bc suro to slir uDlil
oxtrod is complelely dissolved. or clse

sxiracr rnay scorch. I ittcr boil,lot wort
sil lbr 15 mhulos bcf()re (uting. Th')n,
sn,l worr lrnd siphon to fermenrc. 'tbp

up to 5 aallons ll9 l.). aclate dd pilch
ycast. Ferment at 68 "F (20 'C)

Thanks R' .tuncs limnerson lor
information on thc 2(n2 lomulqtion of

Widmer SnowPlow clone
(5 sallons/lg L, all.graln)
OO - 1.068 FG = 1.028

tBU = 27 SBM = 62 ABV = 5,2%

Ingr€di.nts
4.5 lbs. (2.0 kg) 2-row palc mall
2.0 lbs. {0-91 kg) $hea! malt
1.0 lbs. (0.45 kg) fla.l.cd oa(s

2.1 lbs. (0.95lg) (la*Pils malt (6'1.)
2.1 lbs. (0.95 kg) myslalmali (60 "L)
13 oz. (0.37 kg) roastcd barley
6.5 oz. (0.18 gl bls{ik prtenl nal.
1.0Ib. 10.45 kg) lactose

I isp.lrjsh moss (15 
'nins)

7.25 AAU Magnu'n bops (6{) mid
(0.52 o,"/15 g of 14% 4tpha acids)

2.5 ,\{U wilsmottc hops (r5 min)
(0.5 oz-l14 g ol5"l, alpha acids)

wyoast 1968 {lnndon tjSB) or whitc
Labs Wrm02 {Euglish Ale) yeast

0.75 cups corn sugsr tfor priming)

Stsp by Step
Mitl dark Srsins fincly. wash at

l5(, "! (69 q0. Boll lbr 90 minutes,
odding hops. Lish moss md lactosc

for ttrc final 15 uirules of thc boil.
|e cn( at 6li "lr(20'(l).

Widmer SnowPlow clone
{5 gallonvig L, .xlract with grairu)
oG = r.068 FG = 1.028

IBU = 27 SFM :58+ ABv = 5.2%

Ingredients
2 oz. [57 g) ltlunlons Light

dried mall exlract
4.66 lbs. (2.1 kg) JolD Bull Amber

liquid malr exlr&:[
1.5 !bs. (0.68 kg)whoat malt
r.0lbs. (0.45 kg) firkcd oals

l.o ]bs. (0.45 kgj ()iraPils nalt (6'l-)
l.o lbs. (0.45 kg) crysral nall {60 "L)
13 oz. iO-37 kg) roasted barle,!
6.5 oz. (0.119 ,{) lrl&:k patcnl mall
1.0lb. (0.45 kg) la.tosc
1 tsp. Insh moss (l5 nins)
7.25 dAU Mtrgnurr hops {60 min)

{0-52 oz"/15 I of 14% alpha acids)
2.5 ,d{U $illuuollrl hops (15 mntl

[0.5 oz-l] 4 I ol5% alpha acids)
$'_ve&st 1968 (lnndon ISR) or Whitc

Labs $'LPo02 (English Ale) yoost

0.75 cups sn su$ (tor priming]

Step by Step
Begin by hetrtiug 2.1 gall,ns (lt.'l l.)

otwaier to 167'li {75 "C) i }our brcw'
pot. Plaft thc crushod gmins in a lffse
grain sleetingl'sg &nd submerge thcm
in lhis water. Sto.p grains al ]56 'F
((,9'C) for 30-il5 miDurcs. Aftcr sloop.
rctrove gah bsg srd let drip d.y. Add

d.ied malt extract and 09 galloDs
(3.4L) ofwarcr (o brcwpol snd brir{ 1r,

r boil. (Notc: You r:an b€ heating this
mixture whilo you arc stooping.l Boil
1br 60 miruios. nddirg hops lnd Iristr

ross Bt timcs irdir:ured. lvilh 15 ntiF
ulcs lefl in lhe hoil, add liqDid mAlt
oxtrnct - stirring wcll so extracl. dir-
solvcs complelr:ly. After boil, cun wo.l.
rnd siphon to t€rmonter 'lbp up wiih
waicr to 5 galloos (19 Ll, aerolo uurl
pitdr yeasl. ljennetrl at 6E 'l' (20 "(:1.

'Ihanks to .loo Case! o! Yl/idncr
Ercthers Btcui,tg Ior info.nation aul
Icc.Jback rcsar<linlr thii ctone.

Pyramid Snowcap Ale clone
(5 sallons/l9 L, all-gr6in)
oc = 1.071 FG = 1.017

|aU = 30 SBM = 28 AaV = 7.0%

Ingredients
1:1.5 lbs- (6.1 kg) 2-row palc m&ll

1.0 lb. {0.45 kg) crystal nall (80 '1.)
0.33 lbs. (0.15 kg) ch@olare malr
1 tsp. l.ish moss (15 mins)
6 AAU Willanrclie hops (60 min)

ll.2 ot.r.t4 g ot 5% alpha acids)
5 A-AU Willamottc hops {30 'nill(r.o oz-l28 g of 5% alpha e{iids)

1 oz- E&st Kenl (iolding hops {2 min)
Wyest I :l:18 (ljuropem ale) or

Coopors ale ycdst
1 cup dr'(d n'sll €x1.ad (for priming)

Step by Step
Mash trl 154 '|l (68'(l). lloil fo.

90 iltinules. licrmonr at 70 'F (21 'C).

Pyramid Snowcap Ale clone
(5 sallons/lg L, oxrract wnh grslffi)
oG = 1.071 FG = 1.017

tBU = 30 SnM=2a ABV=7.0%

3.5 lbs. (1.5 ktt) Coopcrs righ( dried

5 lbs. 2 or. (2.11 kg) Coopers Light
liquid mall ertrad

1.0Ib. (0.45 kg) (rystalmalt (lt0' lJ
0.33 lbs. {{).15 kg) chocolatc malt
I tsp- Irish nross {15 rniDs)

6 AAU willrmett€ hops {60 nin)
(1.2 oz./:14 g oI5% arpha acids)

5 d U Willamcttc hops (30 n u)
(1.0 02"28I of 5% alpha ar:ids)

1 oz. Ud-$l Kant (iolding hops (2 min)
wyeast 1338 {European ate) or

Coope.s de yc&st

1 .up dricd nalt extract {for priming)

Srep by St€p:
tlegin hy heaiing 2.5 gallo.s

(9.4 l.) of watcr in you browpot. h a

sepaxalc pot. hral O.5O galft)ns (1.8 L)
of waler 1r) 166'lr (74 "C). Add crushed
gains ro $ain bag ard sulmcrge in
tl s wslcr. Sttjep 8Tains rl. 155 'F
(68 "(l) ftrr :t(Hs minutes. Add "8rain
toa" and ddcd mall exlract to brc\4?ot
and briq{ lo u boil- Boil nrr 60 rnilrules,
adding hops whcn indifttcd. Add lrish
moss and liquld malr cxtract with
15 ninurcs lofi i! boil. Cool worl o d
siphon to ferlncnler. Add wsler 1o

make 5 gAllons (19 L). aerate and pilch
yoast- Formcnt at 68 'F (20 'C).

Clonc tDeoked tom a tecipe that
appearcd in the JulV l99tt L\sue oI

D..cmbor 204.1 ntr$i Yor t ON



Summit Winter Ale clone
(5 gallotu/lg L, all-graln)
OG = 1.058 FG = 1.012

tzu =20 sR[=21 ABV = 5.9%

Ingrgdl€nt3
l0lbs. 14 oz. (4.9 kg) z-row palc llrult
1.25lb. (0.57 kg) cryEtalrnalt t75'1.)
1.0 oz. (28 g) black potont malt
r tsp. lrlsh noss (15 mins)
4.5 AAU Wi]la.motio hops {60 nin)

(0.9 02-126 g of5% alpha actdsl
1.75 AAU Fugsles hops (15 min)

{O.35 oz"/10 gof5% alpha acid$)

2 AAU T{lttnMger hops (15 min)
{0.5 oz14 gof 4% pha acids)

Wyeast 1968 (London liSB) or While
h,bs WLm02 (English Ale) yoalt

0.75 riups corn sugtrf (for priminS)

Srep by At€p
Ma.sh at 153'F (67'c). Boil for

90 minutos- Fcmont at 72 "F (22'().

Summit Winter Ale clone
(5 galloft/1g L,ottrast with graim)
oO = 1.058 FG = 1.012
IBU =20 SRtl = 21 A8V=5.9%

IngEdienlg
2.66lbs. (1.2 kg) Northwcstern Cold

dri€d nalt extrad
4.33 lbs. (2.0 Lg) North*cstcrn cold

liquid mall cxLrct
1.25 lb. {0.57 kg) f.yslsl malt t75 '1,)
1.0 oz. {28 g) black patent malt
1 lsp. Irish noss (15 mins)
4.5 AAU Willanct(c hops (60 min)

(0.9 02,26 g ot5% alpha a.ids,
1.75 AAU Fuggles hops (15 miE)

(0.:15 oz./10 g ol57, olpha acids)
2 AAU Tottnangor hops (15 oin)

(0.5 oz14 g of {% slpha acids)
Wyoa$t 1966 (London liSB) or While

L6bs WLPOo2 (lingllsh Ale) yeast
0.75 cups corn sugar {tbr priming)

St€p by Steg
Bcgin by hcaling 2.5 gallons

(9.4 L) ot wa.er in your brewpot. h &

ltepara{e smaller pol, hest 0.50 gull(trN

11 9 l.) of wate. to 164'F (73 '(). Add
fiushcd graic to a stooping bag and
sreop tit 153 "F (67 'C) for 3(H5 miD-
Dtes in smaller pot. Add "grain ter"
and driod malt entract to bre.wpol And
bring ro e boil- Boil lbr 60 minuaos.

adding hops when indkared. Add irish
noss and tiquid malt cxrracl with 15
minDtcs lefl in boil. Cool worr and
siphon to femciltcr Add watcr ao

make 5 Ssllons (19 L), acfate aDd pitch
ycasl. Ierment at 68'|l (20 "C).

See story "Clono You Oun" on
pese 36 Iq detaik of hou th& Sunnit
wtnt* Alc clone uas lo.nuloted.

Bedhook Winterhook clon€
{5 g3llon3/19 L, 6xtr.cr w h grairc)
OG = 1.056 FG = 1.018
IBU = 28 Sa =16 ABv = 4,9%

Insredi6nt6
1.5lbs. (0.68 kl Bdcss Light dricd

4.0lbs. {1.8 kg) Brioss llght liquid

1.0 lb. (0.45 kg) z-.ow pde malt
l-5lbs. (0.68 kg) Carastan nall (:i4'1.)
0-75 lbs. (0.34 kg) Cruo\tcNe

na|( (21 "L)
o.25lbs. {0.11 tg) CaraPils mak (5'lJ
1 rsp. Irish mo$ (15 n ns)
7 AAU Willsmette hops (60 mins)

(1.4 oz"/40 g ot 5% alpha acid6)
2.5 AAU WillMettc hops (10 mi[s)

(0.5 02"/14 gof 5% rlpha aci&)
1 oz. lbiinangsr hops i2 mins)
wyee$l 1335 (Bdnsh Ale II) or Whitc

Labs Wl-P023 (Bu.!u Ale) yeas{
0.75 cups c{m slgar {to. priming)

Stop by Si€p
Bogin by hoating in 1.3 galkrns

(5 L) of water to 169 "F (76'Cl in your
b.ewpot. Place you. r.ushed Brains in
a la.go stooping bag and and st66p at
158 'F (67 'C) for 30-45 minutcs. Add
water dnd dried mdll exlracl (o molc
3.0 galons {r1 L} or wort. Boil for
60 Einutos, adding hops when indicsr-
ed. Add liquid mslr €xiracr wirh
15 mtnuies lcfi in boil. Cool wort and
siphon to fermen(er Add water to
n8ke 5 gallons (19l.), rcrAte and pik:h
yeast. Form€nt at 68 '1. {20 'C}-

Updated Iron a Janua.v-FebruarV
2001-2002 Replitator r?cipe bg Steoe

Samichlaus cl,one
Fof clone re{ipcs snd inform&lioD

on bow to breq sec srmiclones" 0n

Pago 50 ofthis issuo.

lvlosi of lhese beels ar€ mod€ra16ly

big, malty brews. Ons of the biggest
keys to 9uccess in br€wlng lh€rn is lo
pilch an adequate amount of yeast.

\rG highly recomm€nd ihal you make
a 1 or 2 quart (- 1 or 2 L) y€ast start€r.
To dothis, boir2.6 or 5.3 ounces (74

or 1 50 g) of dded mall €xtact an 1 or
2 quarts (-1 or 2 L) of wat€{. (n'is will
yi6ld a wod with a sp€cific gravily ol
around 1.030-) Cool this wod and
lransfer it to a clean, wsll-sanitizsd
contaimr. (Gallon jugs and brcwpub
growlsrc work w6ll.) Aeate ih€
starter by closing lhe container and
shaking il vigofously, or by injecting
sterilo filt€red air or oxygen.. Pitch
your yeast to lhe slarler, alfix an alr-
lock and let th€ slartor lemeot at
70-80 oF (21-27 "C)lor 2-3 days. On
brswing day, pour ott most of the liq-
uid, swirl the yeast 6DUnd and pilch
it to your cooled, a€ral6d wort.

Many of these recipes call tor
mor€ specialty qrains than a typicsl
homebrew recipe. lf you aro an
€xtracl br€w€i maks sure you have 5
st€€ping bag largio onough to hold all
the gmins. When st€€plng the grains,
poke around at the st8eping bag with
you b€wing spoon 1o €nsur6 th6
waler and grain mix thoroughly.
Und6r eme conditions, dry
"chunks" ol gdin can hang tog€th€r
and the inside of th€se chunks do
not get expos€d to liquid. Swid the
bag around ev6ry 5 minutes o. 5o
and check the temperalure wery 10
minutos. Add heal in 30 second
burstE lo ko€p tho tompsraturB wlth-
in aboul 5 'F (-2.5 'C) ot your taryet.

Som€ of th€ oxllact recap€s
includ6 2-row pala malt or oth€r bas€
grains. In these recipes, carefully fol-
low the instruclions regading the
vouma ot slesping wat6r as th€se
are actually smEll partial mashes.

ll you are sl€€ping ove. two
poun& (0.91 kg) ol grain, you may
wish io rinse the grains after the
steep, lf you do so, uss en srnount of
wat6r €quar lo altout 1/3 th€ volumo
of wator that you U36d tor the st€€p
and keep the lemp€rature of the
rinss waler under 1 70 'F (77 "C).

fiU$ Y.( k O\N lJaoudrbe.2004



Among lhe mosl fomous o{ holidoy beers is Somichlous, which ol oround lr' percent

olcohol by volume, olso con clo;m to be one of the world's skongosl logers. Every yeor

until 1996, it wos brewad only on December 6 - $e feost doy of St. Nicholos, when

pfesents ore exchonged in some €uropeon countri€s. After long fermentotion ond logeF

ing for olmost o yeo., fie beer wos releosed for consumplion the following December 6th.

tor o while ofbr fie 1996 botch wos brewed, il oppeored ihot $e Grinch hod stolen

Somichlous ond I would be no longer. However, in 1999, th6 b66r wos brewed ogoin.

-u*u*ltr,"lru.lt*
<-O*';*{r'l jr"'rruFiii;

Aust iab Castlo Brow€ry Eggenberg, whicb
worked in coqjunction with the Hurlimann
brewors, r€vived the b€6r aft6r llurlimann
gavo it up as not being prolibble enough.

Sanichleu! is an exrremeiy strong lage.,
with a malty, but not clol'tng, sw€otnsss and

cglemel noios. Th6 body is very ful, but not
quite as syrupy &e lhe oiginal gravity (r€puted

ur be 32 "Plrto or 1.1,10. allhough somo of the

browery! litcratue gives il ss 28.5 'Plato) and

ffn&l gravity (4.0 "Plalo or 1.016, from a

hydfonetor r€ading) mtght lndicatc. The 30

lBUs of hop bittemess arc rosly only cnough
[o batance {he pronoumied malr flavor. Tho

color is 18-20 SRM. a d€op an$er - pcrhaps
largoly becaus€ of a long (lzo-minule) boil.
Tho fuish is relslively emoolh, th€ result of
long lagerlng st cnld Gmperatures, with a lin
goriDg - almost brandy-lile - warmlh from
ihe high alcohol oontent.

rusuli in lower emciency, so keeping soDe
oxtract on hand if necessary to achiev€ (he tar-
gct $avily is u v€ry good ido!.. The ttgg€nbe.g
brcwery uses runnings from orc mash as mash
wa@r for lho md! Samicl aus nlsh.

High fermentability ii an important goal

for this bser. Oth€Nise the lina.t graltry wil be

too high, restrlihg in a cloyirg sweetness lhat
is out of charocter. The mllsh should bo co.-
ducled so as to favor borh the alpha and beta
€nz]'rnos that convert the slorchcs lo simple,

cosily fermontsble sugars. A popular step

mash is the one advocated by the ldo hoEe_

brow€r and auihor Dr. Ceorgc Fix, with rests

ot 40, 50,60 ond 70 'C (104, 122, 140 and 158

'lt). Another po$ibility ls a dococdon nash. If
you us€ a singlo iDfrEion mash, @nvert at a
rela(ively low tempcrtrlur€ of about 149-
150'F (65 '().

Extract browers should not feet es if they
hsve coal in ilrci! holiday sbckings. A worlhy
extract version of Sdnichlaus can be browod.
'Iho choico of malt €xtract is importenl. The

rccipe is gencra.lly believ€d 10 have a portion of
Vienna malt to inEeaso tho malty Ilavor
lixrracts mado with liennr ms.lt axe dilfrcult ro

Iind. but thorc &re exracls ovailable (hal con-

lsln Munich msll. which i$ Eimilar to vl6nna.
'lhe ba6e €xrrsct should bo light or €xtro li8lri
in color, wiLh rolstivety hiSh fermeolabiliry.

Iror all-grain brcwers. an extendod boil is
nacessary to concentrato tho wort unloss you

stop collocting ai a r€latively high gravity

and spike thc wort with mall extr$t. A
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5omich:ous clone

(5 go‖ on/191′ ●‖‐97● in)

●C=1 139 FC=1034
1Bu■ 28 SR“ =15
ABV=142%

ingredien,s

21 1bs(95k9,PlSner m。「 12・ 1)

2 0 1bs 10 91 k91 Vienno

mol 13・ [)

1 5 bs(0 68 kg)Carohe‖ dork

mo「 165・ t,

2 0 1bs 10 91 ko)cone Su9。 「

'2 75 AAU No■
her,3rewer loPs

t15o2/439o「 85%
ol,卜。ocids)(60 min,
2 25 AAU Tetlnong hops

10 5 oz/14。 o145%
。lph。 。cd,〕 115m。 |

06002 (14 91 Holerl。。er

Milettth hops p mm)

l lsp llsh moss{15 min)

VVh l‐ [。 bsヽVL,886(ZulCh logel

yOOsi

5omi(hlous clone
(5 9ollon/191′ ex,rtl`,

with gmins)

OC=1 140 FC=1034
:BU=23 SR“ = 17
ABV=143・/・

:ngredients

10 01bs 14 5 k9 1.・ un10ns exlo

「911 dred m。 l ex,「。cl

O O bS I1 4 ko)A exonders

A.|● 市ch iqud mol

cx「 ocl{12・ り
1 6 1bs(0 68 kg,Co「。hel dork
mo1 166・ 1)

2016s(091 k9,C。・e su9。 r

12 75 AAU No「 |卜oin Brewo`卜 ops

5 oz/439。 F85%
。IPh。 。c dsl(60 m nl

225んへU TeinOng hops
t05。ア/149。F45'|
。ph。 。c ds,(15 m nl

0 50 oz  14 91 Ho16● 01er

MI‖Ы
「
Oh hops(2mn}

1 ,|● 11sh moss115 m n)

Whle tObs W[P886`unch[。 901
yeosI

C卜。mpogne y∞●lop10nd〕
2 3 oz(309,com Sugor

(お「p■ m。9    1

SteP by Step

Sieep Co「 ohelむkm。 1● 06
9d oos(21り o,14o・ F164 η  loF
30mい。les Md.Or。● leo ond
ex‖ocilo kelle 3ol w。「llor 60 min

ules  odding ho,s Os indicOled

Foimen1 52° Fl口 °CI t・ ger lor ol

38 °F(30 °CI Plme w"h coin
So90子 Ond「 eshッリ。sI

N●●: The 。, Ol cone so90, in

,hese r∝ Pes helps ncreose,he ler

meObbl,。 (lhe wor,Ond con be
reploced by Odding more mol or

mo l  extrocl  t kewise  oddin9

CIomp。 9ne yeOS' S on oplo●  f

γou「 r。「menlolon slops P,emo'Ur。 |ア

KecP lhe lemperobre o「 the w。 ,I

ovo 55° F(3 cl 10r beぃ にs。 1,

when osng ClomP。 9。 e yeo`l

parliafworl hoil and l,,trl)irg oll thc
tefnrnL.f tlitl cold rvlr.r ma! hr a

nrore pnfrnal al1e.,,ati\e lb. lho{.
rvitl sdall l.ttlcs. lt.N'mhrr rl'rL hop

ruliliTalior (l{ friascs wilh inc.easjtrtt
won gralilv. {' plir l,) unr rdditional
billcri.g hops il lou do k,.

Yeo5l ond feimenlqtion
Thc Whilc Labs .!"Pasl strain

\\rl.ri885 (Zuridr l.ug.rl is $jdrlt
bcli.red t,, hf ihe srr{i. ol I.asl
usod lo brc$ Samichinrs. rrd is nvnil
rl)lc sens,loll!. Hoscv{n, our inl,nrtr-
lion indi.rlpq lhar ,!ul(iplc ].asl
slrdns u. uscd. llonn lrr.$ed .\arn-
pl.s uti,rg $l.P6Ei hur. how,\fr.

Higl',{favit,! lirnrrnlhlir).s rr.
n.l,,rnus i'r problurts bccnusc rl!.\
placc so nnfh srrct\ on Lhc tfrsr.
N{ofcorer. lagcr ycasi slraiis drc hss
lolrranl ,,1 underpi!chiDg thal i5.

using lcss thnn thr 
"priruutrr 

populalinn
,,1 ).asl \lilh liquid l.nsl. tr'aki"X !
srarier js a np{:essil!. Elcn lhc larg.sl
p{ckagcs ol liqnid ycNsl availoblc to
h,n{rbrr$ris do not b.8in t0 be rdf
.turr' ntr | bf.r rhis big. ln ih.r. I

$ould slrongh rts{r,Mrud pirchiDg

llr. rxrLiro pfinrart)oa.l spdincnl lir)u'
anoiher l,ar, tr o1 d 1(^\.f gralit\' lager il

10u \!aDr l0 aloid rhe i\slrps assocint.d
r!itl a stu.k of incompl.le lertrre!rlr-
1ion. r\llernalel!, nrrkri ( !.asl slarnrf
\ilL a lolunr. o1 2.5 Frll, s (9.'l L) li)r
a a Aalkr) l19 Li barfh {rr. Drfhaps
\ou are li'rrunaL{ ard harc a.ces( rr)

r.asr slr,r't lio0 r brewlub or
nriuobrcw.ry thal hr.ws lai.{.rs. In

rhrr .a{ . \('u ll $anr aboul { cuD ol

lligh Nrnvir! rvorts also rciluift)
ox!3en li'r htl.lrl)r rrast rlrprodu.lnrf.
'Ih. chillfd iroi \h,,ul(l bc \,,r! $tll
rrratcd- li|r morc so rharr ai ordniar)
h.,lr s,rr), bRxers prolid. addiri',rtrl
o\igcn Lrt) ln 2.1 ri{,uf5 ntlcr drc inilirl
\ersL is pi1.h.d. ll.$r.!rr lh. lrcrr
sh.rld n,rl l[ acralc(l onc. lhrr, is

aclilc lirr .nrnti,',. lin fcu ol oxnla-

tio! that cnn fn!se Pr|rfrlorc sl{lirg.
Ar0ll! r wa! to .d.olfage a Df.f

ro linish icfrD.n$lg is lo frise rhr |rIr
t.ralrlrc rnrl tednf nLnn sLiNrs. Ilris
{ill no1 gf.arly alllrl l]lvor. uosl ol

\rhnrh hds rlrcadr b..n dft{'rnrn!)d

一一・
・・
・一一・・一
一一

. 12.5 gollon/9.4 t storref o, yeost

.. col€ Fom prev ous botch)

'- .. Chompdsne yeosr (opr ono I

..: 2,8 o:. 180 s) com {so,
'- : - &r primi.g)

' : grcp by SreP
:.,. .lvlosh in w,rh 8.3 golLonr l3i t)

d woto. lor tunnings frod o.ofie'

一
．
一一
．一
一・

1和 ,|)Slep mo“ w"卜 resls ot 1 04

1 
。F140° C)′ i22° F(50°C). i40・ F

l160・C)ond 158° F70・q。 ,● ngに

in“sbn mosh 。1 143 ・F 164 
°
C)

Co loc, 9oou9h W。「l r。「 。  t20

mmvb boil lToFe prebol grov,ty

.. llld odd no t e.l o.r if n€eded b h,r
,-r:.,h6.rgio"iry.) Boil *"d for l20 nic
':'- .ritei ond odd hops os indicobd in

. icclpe. Co" -orr oerote thoroushly

6iid pitch yeo, from srorrer Farnent

ot 52..if{11 'C) When fermentotion

'.rl:'- ibiflaet t secodory, odd {resh

y€qi{ed 6k6 tempe orure to o0 F

. 116 trloqer nl 38 F {3 3 cl
Eore or keg. shooriig lor 2.20 

"ol
umes CO2. lf borling, odd tresh

y,.ost to bofi r.g buckel

|,● ,● ,lb● 12)●■
=|ヽ
ヽヽ ●1(ヽヽヽ



It may be ncccssary to "rouse"
(,{enrl} bul thoroughly stirl the yeast

s€diment back inlo suspcnsion penodi-

cally d'rring thc prn ory t(rrDnnalidr.
'lhis brings more ol the thrmenting
becr inro contact wilh ihc ycast as it
llocculatcs and scrdcs (o lhc boltom ot
tllc fortnenler 'llte liggenl,erg llrewery
ra(ks Samichlaus pcriodically and adds

a bil 01 fcrnenling worr 10 mole lhc

Conducting a l.rmcnhtion wift a
gravily lhis high requires n,niroring
irs prlgrcss, taking pcriodic specific
gravily rcadings and modiliiugrhc pro
ccdurc us necessary. li,r exanrple, il
may or may not be ne.ossary to pitch
additional yeast, cvcD whcn usnrg ftc
Zurirh slruin, o. t,) rtrrsc Lho ycast scd-

ilnent. lhorc is no prccisc cslimate of
tho tirDe n{r)ssar} Lo riudr lh{} largel
nDs) grnvity, or olen spet:ifically
whar that gravil! shonld bo. Each

batclt should be thought ot as ils osr

long, (old winter nighlc
As with anl lager. the Iermenration

tcmperatue is critical. Almost aI lagcr
slrlills work bcst al a l{rDrpcratue nr

the 45-55'F (7-1:l'(:l range. oni:e ihe
primary ycast has linishcd iis job, thc
blor oon bc {rmcd Lo r(n)r rcmpi}ra_

lurc if a second yoasL sirain is pit(hed
or iftho lbrmonhlion bccomos stuck or
is urduly slow. Ttctr whtlll lhe beer is

rlosc 10 the eslimalcd largel final grav-

ily an.l r.ady for llgcriM, it can bc

rdclod lo r secondor) fi,rDcDlcr and

rfiilled t,, bcl{x! 40 "l'{5'(il. A becr ol
rhls grarily benelits grearly tion long

cold lagc ng. Ibr al lcasl six mon s. irr

ordcr t,, smooth and nrell^! and lo lose

rhe sharp "bile" from thc high alcohol

coDlcr)l. Prlienor is doliDittty r !irl.uc.
Remc rbcr lhal (lhristmrs (r)m($ only

Allcr ils loDg slccp {thc 0rigiral
s!'nnilaus *as lilerallt ltgtsred in a

swiss lxrnlain i:a!e), the bce. is.eadj_
for botdirg. lhe remaining ycasl \ill
havc lost much of ns vilalirt b! this
rifiro, so anolher (ihD,{e 0f bollling

)easl h recommeDded to .nsure adc'
quato carbonation of thc printrg sugar
,\gah ao alcohol tolerurtstrdir such as

dr) Chamfagne lcast shoukl d" an

RADl口 AL
R ECl■ FS TALES AN D V`口 RLo ALTERING M ED(TAT10 N 3 )N A GLASS

v.tnm hr."- mJ .turi\L g.nius Rar\
MGhq dchrE r mtcnrlnms lok at ber
hsro!| md cultue rlons $rh i no{nr*ne
,,t'ly,".h n' rhe art "i r"ir .. l,""ms H"
mhincs a paion ror gdrl l.ccr {id a solid

und.$bnJns ot breNLns $lcN! r,, s^. r
t)rtr1i rl sule n, r,,ytulll r.fri". l.,."ms

I si[ Ele ]u plac6 ytu mr d(rlst rul gol

鞭
醐 議

L piile: $r9-95 + shioling4'rrLllin*

監lrillP毛
¨
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GUTEN TAG,

I called Castle B€wery Eggenbee in Auslia to gel some inlomation on how
they b€w the ofiicial Samichlaus. The Eraumeister, Anton H€metsb€rger, was
on vacation e I spoke to the Ouality Controt Managei Peter Kaurmann.

As in Germany, Austian brewoB adh6reto the Bginhe[sgebot, so matt con-
tibll€s 100% oi lh6 €xtract in Sarnichleus. The matt bittconsisrs of hettes (Date.
rkely Pilsner) and dunkels (dark, perhaps lv,lunich) malt that the brewery mash-
es in a single decoction p.ocess. To achieve lhe original g.avity of 32 "B
Eggenberg uses runnings trcm a prcvious b€w as water in the tinat mash and
then concentrates the wort turther lhrough a 2-hour boil heared by an enelnal
calandria (a healing device ourside ol the ketle). The targer bitremess tevel
ranges trcm 26lo 30 lBU. Primary lermentation lasts for 4 weeks ar around
10'C (50'F)followed by about 9 monlhs ol condiiionins between 0-10 "C (32-
50 "F). Hen Kautrnann did noi descrbe in detaitrhe yeasi slrain or fermentarion
parameters, but he did confim rhat th€y emptoy€d more than one ye4t stfaif
by means or ona of more additions ol kraeusen during conditioning.

I also called Gsrman B6umeist6r Hsmann Hdrt66r, who works Jor Esu-
Hueber - which manutactureB t€wing eqoipmenl and is especiattv w€tl
known ior its y6asl pfopagation equipm€.t - to obrstn a g€nerat oltine ot
l€chniques tor prcdlcing a high-alcohol tager b€er Hbrr€d tomeny wo ed
tor a brcwsr in Bavaria thar made s strong doppeibock as we]I_ He rccom-
mended pllching 30-40 mirron yeast cells/mL- at teast twicerhe rate for nor-
mar lagers. Also, to promote yeast activity undera high atcohot envnonment, he
rcommended repitching one or more limes with new vitat yeast ad to rcuse
the yeat bylransferrins the beer - Steve Holle

exccllculjob. Samichlaus is not a high-
ly r:a.bonared beer, bur eilher is illlat.
The targct carbonation is about 2.2 vol-
umcs off3rbon dioxide. Ifyou ec keg
ging.hc bccr it cm bo lbrco carbonat-
ed withour sdditional sugor or yeasr-

Homebrewed clones
Wnll Fischcr. avid homcbrcwcr and

prutrictrtr of My ll0me Brcw Shop in
colorado Springs. Colorado. ls a fsn of
high grovity brewing md largc batch
sizes. (h l)ecembe. 6, 200:1, l'e and
tlvo fricnds brcwed 30 gallons (114 L)
or a souicl sus clone. The grain bin
w&5 moro lhan 150 lbs. (68 kg), mosr
ofwhich was mashod in Walr's systen
construct0d from 55 gollon (208 L)
stainles$ steol drums, an{i tho remain-
der in a sccond much smallcr mash
lun. Hc srys thc efiriil}ncy sulTercd
flom the la.k of suflicient mash

Aller tr (r{)-minule h'il, thcy pilched
a mere halFgallon {1.9 l.) at$ter of
Whitc Labs $rLP885 into thc chillcd

SABC0 tilDUSIRttS, I

Advanced Equipment for
'Pro'& Newbfewe,salike....

w wu.kegs.com

Iermentation

Need Beer?
ctl)Nu BnBws - l'as'tB 0I@

We Have Th6 Best Brew Ingredients Kits
Available On The Market!

Each Kit !ncludcsi
Malt Extract, Specialty Graing, Hops and Yeast

Steeping Bag, Equiprnent Cleaner and Sanitizer
The Most Complete Step by Step Instructiong
Record Log Area To Keep Track Of Your Brew

Visit Us Todav!
ww.FermGntatioiltoducts:com
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wort wiih an original Sravity of 1.120.
|cfmentali r wos slow to bcgin, md
the yeast hrd lo be roused nrulliplc
timcs. but altcr onc month th{y had
trt:hicved a spocilic gravity of 1.050.
'Ihe.y debated whclher tu pitch sddi-
ional yeast bul dccidcd againfl it,
rutkirg t}lc bccr 10 secondary lbr-
m0nters. In s few more wxiks. thc

$avity was l.(14{) {yielding 10o1, AIIV)
trnd the becr was rcfrigcratcd for
lagering, whe.c it has renrai0ed sincc.

$hlt has sampled the b€er on sev-
i)rdl occasioDs. lr rasrcs a lot liko
sani,r}laus," }e strys, but il! a littlc
on the sweer ilde 8nd rhe body is a lil-
llc bigger lh tho comcrcial bccr'

Joe Wallur. r membcr of thc
Austin ZIt\],o lS, brewed his !ersion ol
Samichlaus in thc srunmer ol 2ll0:1. 'l
srsrred wilh i8.5 lbs (8.4 kg) ot vunich
malt and 8.5 lbs. (:1.9 kg) ol Pilsner
nult and pcrlbrmcd a rriplc dccoction
trDd rxtledcd elough worl for.r Siour
boil. llis brew dry was l2 hours long

and the or:8inal grsvity was 1.160. "l
doni knorv if I did not pitch wilh
crough ycast or if thc won was not
aertrted enouSh, bul thc fermenrarioD
potercd out. I did lager for a year t(,
hclp it mellow. h was drinlablo with
ni(e rafamcl mall { srffters. bur nol
as balanced a.s I would have liked. NexL

timc I am goirg to mako sure I have
sulfi(icnl ae.alion ttnd pilch a massilc

Chris Colby anothor ZljAl.Ol'
and edilor of AYo - slso msdc a
''Saml.lonc" in 2l){}:1. I did a single
dctoction mash and cndcd up wllh 3
gsll(nrs (11 l.) of worlduoundl.l25
- lowcr than ihc ] l40 | had planned.
I pitchod the ycast liom a l-gallon
(:1.8-1.) starlcf and the fermenl.rtion
rcally took otl bui then slowed around
1.050. At this point. I rackcd to soc-
onrlary and let lhc Qrboy si( ar roorr
tcmp.raiurc ro linish. I was inirislly
worriod thar I would gct 1oo many
estc's, Dllhougb nry (lonc luncd oul

lcss osrcry than the real bcer'lhe final
gravity was 1.025 (for an ABVjust shy
ol13%)."

Dan end .loelle l)ewberry, also
ZEALOTS. boilcd their wora for three
hou.s, 'ro achicve tha( dclicious
caramelizalion."'they added yeasl
fton a r-gollon {3.8 L) ycast startcr to
the primary and aeroled with an
aquarium pump for 1.5 hours. Joelle
says, "\{c kopt somc ycast in rcserve,
wo.ked il Lrp, and sdded 27 oz.

{800 mL) 10 tho sccondary an.l 34 oz.

{l IJ at bolLlilrC. .A1l oi this realy
scemed tr) h€lp as lhc I:(; wss 1.033,
producirg an ABV of 14.5%. All in all,
this beer Deeds quiie a bit ofycast!"

Clon6 rccipes r0r Srnichlaus
ubound. (Scc page 52 lbr two.) Rut.
Iearnnrg from honebrcwcrs who havc
actualltr tried brewing ome. the key 10

success is clcnr pitch cnough ycas1.

BiU ttarce is Bre.w Y0ur Own's
Ad, an ced Honebre u ins co lumnist.

THE ULT:MATE
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tヽ C 96

・ (:讚ch P3rrl。 lI:ot

rlav。 1

・ SunコncI Brcwing¬ ps

(X■ 95
。Lo、″‐■coho1 0,ぃ″ing

・ $100´む Grじin System

N("■ 95
oBuud.I(。unter
Pressur 8otutドuω l
●Mashing)ィ ,(lo Easy

DEC 95
。Ccntom8 Bocr rOlor
●ヽ ■nter Brow Recipes

Jハヽ %
●Boer Clannc.●。n
●BDild a Spargc、 ■Om

ハ∫R96
。́叩ar:melll BrowLg
。:agel&Kogs

itミY96
・ Lautcring llps
oTloubleshootlng Gid0

JUヽE96
・ Parl al M、 11 :ips
●15t.ro■ Extract

ltocipe,

JULY 96

・ BIg B,■ ch Bre、 nng

・ Sco“ hA0

SEP■ 96

・ Bre、イng vnth WЪ e■

・ Craln Mlling Tlps

OCr,6
●II lrd Cidor[tocipes

・ Extrac:Browing■ ps

NO,96
・ Medieval BI`ヽ r Recipe、

●Bu饉da,4usll Stir● 1

DE(196
・ Hop Ar。 11,a■ ps

・ Moad Ro(1,os

「
EB ,7

・ Iarr Ъ ,S
・ Microヽ″avo Ma、 hing

W岨  ,7
●3ulld TAp Ha,1(1で 、

。(〕 ro、″ing 38okrard

llops

APR 97
●lパv‐ Al,ohol ltocip● 、

・ Amじncan l'Шe 41e

Rcapes

i"AY 97

・ Build a Bter Enlme
oCぉ k― Coilditioned■ P.

AU(:'7
・ Man、 bur own Мalt
・ Dry Hopping TIPs

SIP■1,7

・ Buld u Kc`(1('ancI

・ T,ps i onl Sicrra

Nαada Br● 、■ng

Otr 97
・ Extrat K l GlJd●

・ DecoetiOn,イ お hing

tヽl■ 97

・ Reintng v。 1,,Mash

・ Brewing wllh AdJuncト

DEC '7
・ Clone neripos

・ Keg■ p、

,メ雨 OS

・ Endish B"!`'Recipos

・ Inmsion M“ hing ηps

I.EB 98

・ B● lgian i anlb10 Tnur

・Bel,an AII● y Ne
Rccipes

lヽARつ8

・ Super Hoppy necipe、

・ I aul● rilig l・ uid,

APR `,6

・ S●oth′ Jo ltetipes

・ Choo、■18 tho Ri"1

V・ a、 1

」しヽ E,3
・ Hop Prollos and llps

・ Mall Co`)o「 Rocipo、

JしLYり8

・ 15C]om● :Ro,ip● s

・ 1 8e,r、  1 ヽn`h

At G,3
・ Rぉy ll● ol(:Alou]at ol,、
●ヽ east Pl“ ,hing

OCT 98

・ G)oat Bo4ヽ Re■pes

・ (」 hoos● th● Itight K:t

0ヽ■ 98

・ Kogg ng T●●hnlquo、

・ Using Liquia veast

DEC 98
。Cぶk(:ondil:oning Tip・ I

・ Convert l'reezer to

Bcer Cllcst

]AN,リ

・ Agng il, 、ヽ。d
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Proiects Draftline Gleaner
Cleaner lines bring cleaner flavor to your glass

Story and photos by Thom Cannell now

ly rll thc samc. Thc br.wcr sas
s[tn'ned and ( !'n.ed lhal htr\ilg
lincs p.olcssionaul .leaned was "a

$trlr'htrg tfis proccss, iL dlwncd
on me th^t I maX hale brur rrisLrken

in assuming n'y r'wn b'{lr lin,:s an(l

That nigll, I druincd a bcer lirc
from a keg lillcd s,ith stout anil \!as
tak.n aback lion shal I discolcrcd.
Thc daf! b.!I hud hiddrn r hc.rvr
drp')sil ol bft| sl'tr'e (i.e. proleiir lroor
thc bccr th sl.cumulatc inro a type of
sludgc.) I thon unscrowcd lhe cobta'
head 1ap - il loo, was fillal with the
sa c disgusrnrgjunk.

I dis{uru,11(:d allDrl kcgs and louk
rhe lines and r^ps inlr) lhe basctrtent.
Therc I nado up some heart duri
cbancr, dnd cotrrnrcnfcd 10 connocl a

pump rviLh { b'$Foul teg r,,nnc{:1,,r t,r

clcan my lin(s. Scvcral horrrs lal.r. rhn
lines r!(r'e rpurklirg clcu aud I ft,lr th.
necd 10 sh^re lh. imFtrtan(p 0l liirc

Keepilg r',ur lirtps chan and lrcc
from inte.rion prpscftes \our b.rr nnd
ils tlalor. \'lakingihc clcaning.a.r an.l
swift (rRrurug{)s trcquent clcaning.

FIOW

Aec Mull of Capita Draft in

Lansing, Michrgan was rormeny
head brewer at Kalamazoo Erewing
Company (Bel's) He knows ber.
production brewing and howto keep

a brcwhouse cean and sanitary.

"There should be no ditference
inlhetaste ofa beerserved irom the
keg and one that eme€es lrom drafi
towers. however distanl they may

be. This is often unlrle. Ceaning is

like dong dish6, you have lo circu-
lale the cleaning solulion in lhe lines.
Like dirty dish6s. soaking is nol suf
iicent to remove bLrilt-Lrp soil, you

have 1o have movem6n1.

There are two kinds ot debis in

lines and taps - oqan c and inor
ganlc. To remove ofga. c materials,

Alec uses srrong caustics For
inorganic minerals he uses acid.
Betore, after and n between he rns-
es with water We discoulage home-
brewers from using calslics be'
cause they are da.g6rous. Instead

we can use TSP, PBWand other less

agg€sslve chemicals,
Follow the manutactlr€rs @-

ommendalion, generally pumping

cleanins solulion through, then
a owing a soak, and pumprng again.

Finse wth clear waier, lhon use a

mild acid like lood glade phosphorc
acid, followed wlh a wat€r rinse. lf
you havemutiple laps, you can con-
nect lhe taps nozz es wilh large

diameter tubing and circulate clea-
ing solution. Don't lorgot to disas-
semble your taps and scrub lhem

clea.. You could also keep a keg line

cleaner ilied wjih saniiizef in your

drafl fridge and push some waler or
san lizerthrolgh ih€ n6s after every

sesson. However. acd san liz€rs lrke

Sta€an anack the lines and should

not be left in vinyl tubing. Bleach
sourions are likely to cause corro-
sion of siainless ste6l.

(LeJt): Our lap line ceaner was bu I in
abolt an hour ior less lhan $50.
(Fightl: Crlical parts nc ude a compres
sion iiltng, an FIP hose barb adaptor and
a beercul keg body connector

brcr lirLr fiL!i'rgs ind a

rA (loz inlel. Ihe bfewpub
its dralt beer linos cleancd

thl lin, rl, rtrirrX,'p,rrctl

at Bcll s.- hc told mo

d. ngh$t. successi\c

obs ofdebris, bul l.hey wpfl, ursighl-
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\\ouldr' t iI bc Qsirr Lr r[r Lhc .l, rn
lrg ri, lhf b.r! lfidg. or L,,gpnrofl' Nl\
gorl \rs ro mrl, s,)N. \,rft ol d,\if.
rIrr s,)uld dn rD,,(tLrj!alf,i j,,h,,tlir,
clcarrirLg ns lIr' t)r.iissir)rrrls eqrLit)-

11'f lroll\slonai fl, nrr ris s\srt nl
f1)rsisls !l pr, ssuc lanIs ULle.] Ni ll
\ernrLi( rhrrrir rls. l\tri(rll\ r cru\1i.
rn r, nl and {rrrf lir Jrr\lr racl s,,lu
ril lhfoug| l0 3i)0 li.r,i1 b.r,f llie.
tro(,,1,r R,l\ |0 dre Lrr\Lct s (o,
for th. ncccssrr\ trts{sun

lL) tr&slan. dris s\sr.nr nrLr),,rr,
rhrr $ ll be u\,lul ir r llDcbr\\ff!
r.q,,ir.c a mnli rl,rr far |l,fiI](d trirh
cbtuing soluri,'r .nd rh,,rr t)ftsssu i/' d
li,. ,l,lll!er\ i!r,J drrl'r li1r.s \n ,trdi-
Dar\ llNrden st!a\tsf. ,i,! rdapld 1o

fonDr! I r(' lr..r lin. .qritrnpnr. rlJlljll\
o!r ri,rals pr!1sfl\ l)o n('t. hou.rfr.
fc"s. r sra\, f lsed lirf hrr (ll i)i
cal\ IIqad litr rhc h,'nif n,i,1 rrd
se|rt a nN\ ? to i grllon ti) o

11.1 l) lrosr-r'rirl \pfa\.r: I loLrrd n\r
r!al nr.dcl5 Df.r.l al 52lr I rrrl Ir. I
spfr\r! rlLnL hrs a rr)l.hd-i. l)rflr

llLr fi. $i rrrL. rlr' n). 
',!1i.n\rr,r'g.f u 

'(1 
nrudr ni,'r,r,"i\", ! nL

lh.f \,'r ir\r t)Li,hriil \.ur
spf.r\.r. d r!,r rnlrr, Ili!, irrrl frrrL (liur.
ref 1i.d.) of ll,, l(!r rl,r1 ..nrr \ rlr lL.

\linr' $n\ / ,,1 rir ri( lr lL.. \,)r NiLl
n'!,.1 tn t)If.hrip llJ 1,., t !l ll, s,. lirr
rLrf pfo ccL OrdiDrr\ ,l.Nr \lr\l l|.s(l
lr fr fd r i) psi rL r.Dral f.onl
n.r)tlranrfr,s rDtfr)\ 

'r 
iLlIh ;l) lr of

2l (lr Il tou plan !f I rin! lr' nrrr.
\i llr !|Lrf r I NfinA s,,lLrritm l|l,l\!tse.
l2rl 1 10 | \. r br,t lj, i\ !' !o \ilh
l)f,ridrd l,,6, Lhrr is f,,,n. drtrrl)l, rr{l
lll lirf IiAIr'r Lt !iptldLrn s

tli,. locrL h,fn"hi,\\ tr,,r,i,,d l)u\ a

rr,\\ of uv{ bf.f out \.g bodl .,irfc(-
lr'f 1b. qnf,, ir 1akr, | \ilh \o! lr) th.
l,rid$ri', \rL,r.r lh,),,,rh n!r J)r,r\ llr
l,,s, l,er roLrfs Da\ (1 lli.r jD s /,i ha!
irf rhF .ifrr! lof irr \,)Lrf li!rki t lor .
rfl.,l 1ll is g!!{l nis,ifrfn,

lh| cas iu u(L |,. I olL I ll bod\
.1'rnts.r.r{ frrtLrifl, 1lllli,rorr siz.
L0lrd adrfr,if\ {).,1 \1,r r,r\, 1)osr

rrrrl r spfr\, r. lir,rrl l, r lhr, trlLrnrbifg

→ 11 :〕

a

B.5. re 1o remember your nosc cllnrps t.

■:バ ._ :聡

Asseri ng lhe sh nt brls s casy !s s
.Lrsrr n9 tae beer li. over barb.d ni fgs

:l:r*.

V.WW Better Bottle com    800‐435-4585

over 120 gmin
Er|8tl.s ataltabte

line Inchding
virc kits and ps EtplugandeqlDnefi snot€ t€at hops

1.877.YOU.BREW
ONLINE ALL THE TIME
HOMEBREVVERSUPPLY 00M
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Prolects
dop nnert Youll Dccd t\!o brass
pi.fos to ronno.L lhe krg bod! conn.c
Lor l,' )our vinvl hosc (or braided hose

il io! wcx( thar wat). .omprcssion
ntrrc-I.-Vll, hali unin) ltnd a l;rrLL(F

barb.d-.nd couufcru. \r'lr rhar rh.
tbr.ads on rhc leg bodj coDDcclor
htrle i dim,renr pilch (lhrcrds pef
in.hl thln .itlter pipes or bolrs
Cor)pressiur firriDgs. tununarcl!. horc
th. correrr pil.h and thc halfunnxr will
bp 

^blc 
to cor)occt \'our llan to thc

pipc fiLthgs. lr, a rrirl ir ol rour h.rll
u i.n and |ll) adaptof ir ah. slrrrc l0
.nnrrc il rvill work {hen fou get h:.k
1! J_our ironretr4{'rryl

'lhe onlt orh.r itcurs lou'll D.fd
are t.non plun)birg r!p,, r,) sral rhe
pipc llrcrds rfirl two hos'..lamps. This
is r very easy projccL.  L honre. fut
anlrhcrc bcn!.d 6 in.h4 ro 6l..r of
hos,, lhe rmounr \or $ill Dced

rl()ll,nds on hos and rll'crc y)u ll be

using ft. dfali lirrc .ler ,r Slide an

adiuslablp srainl.ss sr..l hosc .lanrp
olor one.nd ard Push it on10 rle

bubcd fitliDL irr Lhe spravcl II lou nr
usinj{ reintbr.cd !in!l tubi g, dip th.
cul cnd inlo vcrt hor, $ster or h.at llx)
r)'d wiLh a haif drycr 1o rnrLke filring
the hose ovcr rl)o barb easipr Attcr)ou
tightrn re .lan'p, {Tap cach cnd of
thc hhll union with Tclor Ldpe an(l

assemblc thc picees logclher righlh
Slip a (ru'p onto thr licc hos.

ord. push it ontn thc brars barb onlil
thp hoso hits rhc boll(rtrr rnd tightrn
ihc fhxtp. Ttrdr . lonr pfttcct.on-
slnrli"n is .onplorc aDd \Du rc rpad\
ro rl.an thosf nirsl! lnresl

'lo 1ry out latrrr ne$ lini, clfanc.. liu

louf sprayer rvjth a.ouplf galldrs ot
xatPr or clcanirrg solut'(rr a,,d adp-
quatclt pressurize lhe spraier to push
your (lcanyrr thlough 1h('length r,l
draii lino Iou are cl{iaDirg. ln t.$t lour
pfujucL. dispensf a glass ol brN!b.lbrc
linc (l,,anxp and {onpafc llis 10 |
lieshly dran! pirt! throu,{I (han lincs.

'lhon Cann? unrcs Projctts" itt

".cft 
issrc oJ Brcw Your (^rr.

Л‖ヽ A,0こJJ
JOMF 8Rご″

Areal Eeen ?ecraeo/a'-,
We specralize In tesled & proven beer recipes.
Using the finest ingfedients, each recipe kit is
measured and packaged by our brewmasters.
Visil olr rebsite to c $hat mak6 our ber reipe kits so good
Over 50 beeE available in mall extrad paria m.sh oral-gEinl

―Premrum Mall Exlract
Crlshed & S.al6d G€ins

G€in St6ping Bag
UV & Oxygen Sealed fiops

Lve Y€ast Cuture
Botn ng Sugar & Cape

Slep'by-Siep nstructons
Some Include lru honey e,tc

貶 mf靱胚 脇
800-279-7556
5efし re Onll:]e O■ (1く ]`1■ 9

www annapo■ ishomobrew.com
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Home Lab Tests
How clean is vour woft and beer?

fo. mosl, rhc rcsult is thal

sodtalion proctices. ovcn iI you {xrD l
dgtect a.y problems tu your beer.

Wori Stability Test
'fhe tust lcsl is extrcmely simple

and rcquiros only a small sanitized
conlainer, s samplc of your wort &Dd a
relltively warm placc lo store rc $m-
plc. On brewing day, lakc a samplc of
your w0rl stter cooling but bot0re
pilr:hing. You can do tlis by sitrtply
intcrcepthg e $nall amount ofworr as

il cxils your r0unteFflow chiller or kel-
ale on its way 10 your lbrmenrcr
 laenatcly, you can Lrsc a sanitizod
winc rhi€for other sampling devicc lo
grrb some unpirched w0rr liom y0ur
termentor Iny kind of sn'all glass jar
will work s a sanpljng vosscl. Uscd
spit:o jars, baby food jars or other
housohold conlrhers willwork, as will
Erlc mcyer n&sks, laboralory media
bol cs, slerile rcst tubcs. srerilc {:ul'
hrre tubos or slerilc sptscimen nups.

Makc suc thc conlstnor is spotlossly
clcuned and sanitized.

once youvc taken your worl s8m-
plo,lightly cop the contaim€r or covor it
withsanilizcd slumi.um lbil. Lcalc thc
cap l.tose onough so tlnt {ny gas pro-
duccd in tho lest l::an esc&pc. Placc thc
sunple in a w&rm placc fbr a lbw dals.

optimally, you would like the tem-
pcratue 1o bc 80 90 '[ (27-32 'C).
Sotdng thc.iar on top of a rofrigoralor
or noar any appliancc thsl givcs off
somo heai may be sumcient. In the

sumnea a ga.age or shcd may stay in
l.hrL range. lf you wanl to gel s lilLle
moro tmcy, its nol lixr hrrd to attach a
thcroroslat k' a hot pot (or cvcn o
(;ro.ik Pot slow cookerl urd consarud a
mako-shift, tonrpc.aiurcix)ntmUed hol
watcr balh. D0 nol s.t the samplc i!
dircc{ sulight o. near any bnght lighi

(hce tho sanple is in ir^r incubalor,
cxomine it pe.iodically. Loot lbr sigrrs
of hdre, bubblo fomation or full on
lcrmentation. The lenglh of ftne your
wori romains clcar is an indication of

Story by Chris Colby

how clean it is. If your unpitched wort
sample lasls l0nger th6n 72 hours
(3 days) al80-90 "|l {27-32'C) wilhout
showing any signs of {xtrrlsmindion.
you are produr:ing vcry .lean wort.
Yoosr harvested ifom ihis beer coD b{)

r€pitched wiih conffdcnce. This would
also be good ovidenc€ lhat, if you arc
using a counlcFflow chillcr, the chun-
ing and sanitation practiccs you usc on

{Tbis &ssumcs fie wort has no(
bec|l onlaminatod subsoqucnt to you

taklng the santplc. For cxomple, ifyou
took lhc sslilplc prior ro il reachinS
your fe.menter and thc fc.menlowss-
n'i propcrly sanitized. tho result ollhe

If rhe sample lasts 48 hours

dili!fr*s

not suffor trom obvir)us

as evideneed by sour

beer - colrmdcid o.
is contomind,ed k)

cven if iL lasles, smous
ne Sometimes lt is worth

ination iD your homcbrewed wort and

bcer Thcy nrsy also be ablo to tcll you

where the conhminaling microor'g8n-

These lcsrs {:an be cspacially hclp'
ful to homobrowors who phn on
repitching rhoir yess! to Enother batch
of beer A levcl of ontamination that
wss undelcdable by taste jn an idfial
baiiih of bocr nlay blosyxn in the next,
lcading ro ofi llavors dnd aromas.
Krotling the condition of your worl
(an help you dccide whrjlhcr 1o rspiich
or io slarl wit} a ftrsh cullurc ol yoast.

l.ikewise, lhese tcsts can also help
you evaluatc if you arc cleaning all of
your squiptnont adequ&tely. Thoso

days. msny olus use 0ounler-flowwort
. illers. lhcsc chillors cool wort
quicke. and wilh lcss sater lhan
irurrorstun r:hille.s. llowcvcr, nrony
homebre.wers worry bocause rhey.an-
not so€ insidc the rhillcr (With most
othcr pieccs of homebrowiDg cquip-
nrenl, you can visuauy inspccl evcry
surlirce tho sorl $ill touch.J The deep
rc..sscs ol tlrr chillcr src a perfoct
placc fi)r bDderia to rako hold and
potcnlially be pAss€d on to 0. ouf sub-

Finally. {ivcn how casy thc tcals
oro. you m&! simply wani ao run those
rcsrs to (heck on your rlemlrg snd

(Z days) wilhout showing siAns of mnt-
amination, your bcer will probably not
tasto or smcll contaminated, bul
rcpilchingyou. yeast from rhis batclr is
nol advisablo. You will likely went to
.e-cxaminc your clearntS and sanitiz-
iDg routine l.o knk for ways thal conto-
minatin8 microor8anisr s may be

If th€ sdnrple only lests 24 hours
{or less), i1's lime to siart taking your

O*rt tn,r,n"n U"""u,r.. rn', !!



Adyun.etr
6reu t.a

cloaning rnd saniluLion nuch mor.
sodously Oncc tho hstisolrf, ydu moy
want t0 ltrslc the saDlplc to dctcmino
*hat so.t ot.ontsnrinatidr is prcseDl.

Pitched Wort Stability Test
onc possible soun e ofb.cr conra,

ruilution is your yeasl, esperially ilyou
ar', rcpil(trirg ycasl liom a prevtuus

bakh or pili:hiDg I{'asl lroni starhr
thul has bccn siepped up s few limcs.
lllvcry lim(: lou lrar)slcr a ycast sam-
plc. therc i$ a ,Jx!n:e of coDtamina-
tion.) A Pirched Wo Slabality 'Icsl can
tell youilyour yeast sample is.lcar. A
I'it hed $l)rt Sta])ilit! Tcs. is condu.r-
ed in much the same ilay is Lh. previ-
ously cxpluiDcd $bll Slabilit! li,sl. Lr
1h.1, both resls arc usoaly run in par'
allcl (i c. al the snrre rimc and undcr
llo sam. conditionsl. the rtrrly dilT.r"
enfe behl(xrr the lwo tests is that a

ycast inhibin,r is sddcd ro the pitched

'ln ru|l this lcst. sifipl)_ take a
sample ot tilched rlort fro,n your

fcrm0rtc. aitor yoh take the sanrplc of
unpiLrtred rLort for thc l-rst losl and
aller tou !e pit,rhd !.our ){}ast. (]\ san-
il.izod winc tl cflvill work tbr rrkiDg d
sanrde, so rlill u sl.filc ?jp.tl..l As
{,ilh the unpitrlhcd lrort slmplc. placo
it ir a smilizodjar wjlh a lighll! sealed
lid or fo'l rlrap. Labcl the unplt hed
and pit.hed sahples so )ou car rcll

'lhe 
].casl irnibilor cr.lohcxam-

ide, somelirocs mlled actidioD. - )on

\vill add I'revcnls tlc !cast liom mulli-
plying in rhe worl, bui doos rot i cr-
tcrc with baclorlal growth.'Ihus, if
therc is snr_ baclorial contaminali,nr of
your y.Asl samtle, the worl samplc
will elcniual]y show signs of Lhis.

(lralohcxanidc is a poison. (lr
inhibils protein synlhcsis in many
lypcs of cukaryoll. dls. includirg
brcwers yrasl $rd hunan ells.l As
su.h, you need lo clerdy mark ihe
clclohexamido-containing strmple wilh
the word "poison." biohazard mpc, a
_Mr Yuk stickrtr or somelhing sinilar
Add I nL of a 0.1% r:yi:l)hcxunidc
soluli,)r 10 evert lO0 rnl. ol !0ur
pitcbed ivort sanrple. Oftcr. rhe work-
ing cyctohcxamido solurior is s1orcd ir
, s}rirgr: ud pushcd throtrgh a 0.22

Incubatc th6 pin:hed w'rl sa plc.
lrealed wilh cyclohcxamidr. alongsidc
the u.pilched worl samplo. wNch was
r)or lrcatcd with anything. lherc orc
esscnliallv four dillircnt ont(xnnrs to

日
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One possiblc oulcom€ is ihar both
the unpitchcd snd pilch€d, treoled
samples last 72 hours (or bnger) at
80 90 'Ir (27-32 'C) bolbro showing
signs ol Ielracntanon. This would indi-
caie that both youf wort and yoor yeast

cullurc ar€ very cloan.
lrother possible out{nm€ is thai

your pilched, t.eat{rd sarnplo shows
signs of contamination woll boforo tho
straight upiached sample. This indi'
cates $al your worl is fine, but your
yeast is contaminated.

A third possible oulcome i! thel
borh samples show signs of lermenta-
tion within 24 hours. lhis indicatos
that Your wort is conluimlcd. Y{,u.
yeasl may (or may not) al$o bc conta-
minated, but you can t tell from the tcst

The flal possible outcome is that
lhe unpikhed sample shows signs of
contmination well betore lhe pitchcd,
r.eaied sample. Ihis indicates some-
thing hs gone wong with tho tost. lf
the unpitched smple is coDtamirated.

the pitched saftplc should also bc
bocausc it's rho sulllo wort. Ir this
r:8se, your sampl€ jar lbr tho un-
pikhed samplc was probably not sani"

This lust ouk nre poinr^s oul onc
key &spAd r€quired for a valid t€sl -
cloan. sanitizcd (or bcttcr yet. stcril-
ized) lsbwarc. Wort is a v€ry nntriant-
rlch medla - and whcn irt hcld al
80-90 'F (27-32 'C), rony kinds 0f
bactoria or ye&st p.cscnt will grow

qui(kly. This inoludes any eontami-
nants in your sampl€jar or int oduced
trom any dovice that you used to sam-
plc thO worl Gu{,h trs s wino ihie0.

0n€ way lo giv€ yoDr test a bette!
chance ofvalidity is lo use slerile test
equlpmenl. Most scienlilic supply
stor.s soll indhldually packagod storile
tcsl tubcs. culturc lubcs or vials in a
vorioty of sizos. Ukowise, ils noi 1oo

hs.d t0 L.Bck down ste.ile sample cups

Ithc kind that urine samples arc typi
cally dlcc|ed iD ar man! medicdl sup-
ply stores. lh6se can only be used
oncc. bul arc tairly cheap. 0f you use

viuls or lubes, you will wanl !o gel a
simplo ra.k to holp koep th€n upridt
during thc tcsl. These ffe chap.)
Scicntiffc supply slores dso sell indi-
vidually w.apped sterile pipettes in a
variety ofsizes (hcluding 5. 10 and 25
ml.). Thesc ltre also fairly cheap and
.an bo usod io sample wo ftom

If you don'l like using disposable
oquipment. you could gor somo small

目

LIST■RMANN'S
Manufacturers of the PHIL'S line of- 

home b rewing eq uipment

Grain mills - sparye arms - false bottoms
bottle fillers - mini keg taps

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

Try our tasty extract beer
kits made from the
personal recipes ofour
ad€quately-sober stafl
49 different styles
from which to choose.

日FREE SHIPPINGロ
on e-tail orders over $35

Ji"om east of the Mississippi Riye/

Check out our retail website at
LISTERMANN.COII
or call (513) 731-1130

Since I979, William's Brew-
ing has been the leader in
direct home brewing
sales. We feature a huge
Iine of home brewing
equipment and supplies.
Our large web site fea-
tures a comprehensive
brewing questions data-

base, so you can get your
questjons answered quickly.

l{equest yout ftee catalog, or browse oul extensive
web site (and get on our e-mail specials list), and find
out why we are the leader!

www.williamsbrewing. com
Free C&talo8 Requests: 800-759-6026
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Irlenmcyer fl&sks ond glass pipettes.

Thosc can bo cloanod dlo same as ary
of y0ur brewin( cquipment md c8ily
sanitized in your oven. Pul aluminum
lbtl oaps on thc lirlenmeyer flasks.

wrop thc pipcttes in alumhum foil and
heal (he glasrware in your oven al
350'F {177'C) for $out m hour.
ObviousU you will want to ler the
gla... cool before yotr use it- Using
sterilc labwaro ensues tlat you
oronl co lo|lrinating your wort sample
wilh your |esr equipment, yielding
talso positives-

Beer Stability Test
You can also us6 tho san1€ procc-

dur€ lo Lccl thc slability of you beex
lly thc iims your beer is in bottles o.
kcgs. ir has hos sovoral opportunitics
to bo(onrc o0ntamholcd. Beer can
pirk up bugs ' when il is transferred 10

socondary to a boding bucket o. a

tcg. Lilcwise, youl bollles or kegs may
be contamlnated. Knowi.g the lev€l of
conaamination in your bee. cm give

you somc idca 0f how long it will

To run o boor slobility lesl, j6t
lake a sample of becr snd place il
in a soalod tube. Incubate the sampl€
al 80-90 "F (27-32 "O and watch
tof sigrts or flDtamination. signs
include turbidity {hazc or ".ope"
tormins in lhc b{,cr), bubblcs,
visible Srowth, ofY arom&s and, of

Bccnusc lhis tesl is done in a
seoled ulntsircr (&r kcep oxygen away
from tho boer *s lt Incubales), ihere is
dways o ch&ncc drc container win
btlrsl. lir this re&ron, il\ tr Sood idea
to wAtch thls t€si carcfully and remove
any sunplc lhot is obviuusly producing
gbs. As beforc, il is lcry imporlaDl to
uso wolfsanldzcd (or boalc. yet ste.ile
packegcd) conloincrs lbr this tcst.

To evulusle thc rcsulLs of thc tcs1,

keep in mind a slmpl€ rule of lhunb
{alriburcd ro a Dr. Farnsworrh) -
beer lsts ten lnnes as bng al 38 "!_

(3.3 'C) than at 80 'fi (26 'C). So. if it

takes 2 we€ks l)r your irxjulrutod saln-
ple of becr lo go bad, li should lasi
abour 5 monlhs il rolligcratcd.

I lirsl becamc a(iqudintcd wilh thc
topicspresent d horo at atalk gjven by
Louis Bonharn at thc 2002 National
Homebrew Cl, fcrc {:c. A1 his lslk,
Louis stalod that hc thought that
homebrewers should run ns se.ics of
t€sls on eve.y batch of bccr they b.ew.
'Ihat nay be axcassivo, blt these lcsls
ee exEcmeiy casy to run oncc you
havc thc mat:rids on hord. If you use
sterile 25 nl- djsposablo pipettcs fo.
samplhg. stc lc 15 mL disposablc cul-
luo tubes lor holding tlxi somple and
you C.o.k lroi waler b&ih is up lo
tempcraturc. serting up thc wort lcsts
lak€s less lhtrIl a ri'ruLr).

Chris ColbV is thc editor of llYl).
Rill Pie.cc. t,hc usual authot oJ
Aduanud oneh.cuinlt, u.ole a lea
turc article on Samichlous on page 50
of hi^s issue. He uiU teturn to this col-
m in the Jan+eh 2oo, ,$sz€.

Questions about your

Brew Your Own subscnplon?

HELP iS NOW
JuST A

CLICK

AWAY

. Wanl lo Ghcck your accounl slatus?. moving?

. l{eed to renew or ofdel a git?

. missino an issuc?

Slmply €-mall any subsGriptior rslatod
qu8stlons l0 our cnstomer service de0a.lmenl al:

byo@pcspublink.com
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the besr homcmode tn4ds trem o<rc5i North Ameri.o will
Gompere for gold, .ilve. ond bron:e medol. p|!r o b6rr of show
oword. Enr6r )iqrr m4ds ond you <on goin intGrnotionol
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BREWERヲS MARKETPLACE

ft. Louis Wine
l&DBeermakino

)
Serving Brewe6

and Vintners
Since 1991

And We're Still Here For You

Secure On-Line Ordering

251 Lamp & Lanrefn virage
St Lolis MO 63017
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Beer, Sarr & lllorc Beer
Rir6lsido
l506Columbia Ave. *12
Riverside 92507
1-800-622-7333

Top-qualily Supplies for the
Hone Brewer ot Vintner

The teYaa0, Poopls
840 Piner Road, #14
Santa Rosa

1-800-544-1867
wwwlhebevengepeople.c0m
New! online shopping catalog lor

Brewels 0iscouflt
8565 Twin Trails Dr
Anrelope 95843
I 800 901-8859
rcb@lansel.c0rn
wmv.brewersdiscount.com
Lowest ptices on lhe webl

0oct Callal
855 Capnolio Way. Ste +2
San LUB obispo
r-800-286'1950

Largest beer & wine suppliet on

fermenlalion Prodocts
804 I'1. Twin oaks Valley Fd ,

Suils 120

San llarcos 92069-1738
(760) sgl-s991
rax {760) 591-9068
ww.lermentationpf oducls.com

tloploch Homobrswing
6398 Douoherry 8d. #7
Dubtin 94568
1-800-0FY-HoPS

1eer, Wine, Baot SeerKits &

lla[a temonblion Supplios
575 3rd Sl., Bldg. A (lnsideTown

8 Counlry Farrqlounds)

P0.8ox 5839
Napa 34581

\1071 255.6372
www.napalermental|on.com
SeNing you brcwns needs since

19U!

oiCinal Home Brew oollel
5528 Auburn 8lvd., #1

Sacramento
(91 6) 348-6322
Check us out on the web at
httpl/go lo/h1nebrcw outlet

o'She3 Srowlno Coml'ny
28142 Camino Capislrano
LaqunaNaou€l l94S)3&-4440
www 0sneaor€wrng.c0m
Ptoviding southe n Cal ifornia

Sad Fhnclsco Baeuclall
1555 Chmenl Streel
San Ffancisco 94118

{800)513-5196
0r 415'751-9338

Low Prices. Larye Sdeclidt

Ssvon Bdd0,6 ooanlc
Homoblotlrln0 Sunplles
325 A River Sl.
Sanla Cruz 95060
r -800-768-4409
iax 831 -466-9844

Ce dili e d 0g anic I n g re d E nE

Sl!in Flll,r.
4l 60 I'lorse Way
LonqBeach (562)425'0588

brew@steinlilLerc.com
A nanptotil pubk benefl conpany.

Slonp Than Grapes
2563151h Sl.eet, Unit 101

Denver 80211
(303)433-6552

You needs are our speciav

8rerl Your own Brew
2564 l{. CampbellAve., Suile 106

(520) 322-5049 or
1-888-322-5049

www0f eviy0urcwn0rewc0m
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Healbiometltr.con
6190 Edgewaler Dr
0rland0 1-800-392-8322
Low Prices --Fast Seruice-.
Since 1988.
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208 S. Alcaniz Sl.
Pensacola 32502
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Country wines
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Ponnsylvanla Homahmw &
Tobecco oullet
2476 Srodhead Rd.
Aliquippa 15001
1-800-688-1902
tax 1724) 378-8978
wwr ,.pan0meorew.com

Wine, 8eet, Ciga$, Boast your

T anole HomsDruwln0 Soplt!
2lmSmallman St.
Pittsburgh
(412) 261-4707
wwunlph,paiLcom/triangle.hlml
Binging you l,1e SEST tor hss!

Ulin!. 8arl.y & flops
tl0naorcr Sopply
248 Buslleton Pik
FeaBl€rville 19053

\215) 3?24780
e-mal:
wine0adeyandhops@{oridtynx.net
www winebarleyandhops,com
Your source lot pnmaun beer &

Wine & Befi Emporiuil
l0l Bjdge Rd. #27
Chadds Ford 193i7
(610i 55&8EER (2337)
winebeerempori!m@aol.com
wwwwmebe€remp0ium.com
We ufty a conplele line of beer &
w n en a ki ng s u p pl ie s, h o t'P'ys,

Slachlone Vattey
Blerio0 Suppliea

Woonsocket (401 ) 765-3830

Bel.llar tlqltd Hobty Sho!
736-FSarntAndfews Fd
Columbia 29210
(803) 798-2033 or
1.800.882-7713
wrvwliquidhobby.com
'unkatched vatue, kNtce &
oualily Since 1968,

AoBlin Homebttw Supply

8023‐ 8 Burnet Rd

AJsin 1 800 00o‐3REヽV

(512)4678427
www autt nhomebrew com
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Homeb子lw Hea1luaFers
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Tlo Srsr llol
1200S. Stale
Salt Lake Ciry 84111
(888) 82s-46S7
lD( (E01) 531-860s
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Eeer not gonbs ry

J C Homolrewing Supply

182 US Route 4[
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HomeSrewlJsA
5802 E. Virginia Beach 8tvd.,
#115
Norlolk 23502
1-888,459 BREW
0r 1757)459-2739
www nomeDrewusa.com
Lergesl Selection ot Eeet & Wine
Making Supplies & Equipnent tn

Virlago Cell.r
1340 Soulh llrain St.
Blacksbur0 1 -800,672-9463

lngedbnl tits with Wtute Labs
Yeast, Balgian Ales E Glasswarel
Con@e litE ot brewing supdies.

8.der 86ar & llim Suppty,Inc.
711 Grand Blvd
vancouver, WA 98661
r-800-596-3610
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Tlro Erar tssantiats
2624 Solrh 112rh St., *t-1
Lakewood 98499
(253)581"4288 or
r.877-557-8F€W (2739)
wwwth€Deenssentials.com
Mail order and secuo onlins

Iir C6llrr tlomeiraw
Makeyour own bee. & wine
14320 Greenwood Ave. I!.
Seattle 98133
r-800-342-1871
f R E E C ata I 09/6 u i d eb o o k,
|AST Rotta e SeNiu, 33 years!
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7405 S.2121h St, *103
Kenl 1 800-441,2/39
www.larrysbrewin0,com
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Lost CaLL

by John Hershey

Denvo., ColoGdo

う

エ

Grewlng tour oum hoPs and qrarns can be a tun and exciting addnion to

vour cu;nt homebrewins molhod lmagin€ tho posibilitie€ . '

lre: Wow. whol glorious sunsot

tomght!
Wife: tomatoos? Corn? HelP me

Mo: Well. not those particular planls

Bul. you know, things ihat gmw on

srslks and vinos. Hove You seen lhe

Wite: Why do yo kcoP changing

the subject? I'm Just interested in the

dolicior|s vogetables wc'll be €njovins

this summec Whet stslks end vi.es?

l/lq I dont see whY You'rc gotting so

lc$ty. lf you must know I n growurg

somo gralns. Groins are vo.v healthv'

Wife (irains? what klnd of glais?
M.: Barley, tbr one.

Wtte I've ncver heard ot growing ba'-
lcy in s home ga.den. But I supposo I

could mak€ that vegctablo barlov soup

Wif6: What olse? You mentionod vincs

tbmpkins? Watermelotr?

rft: No. not exactlY Mors lik€' You

know. hops ond stuff

Wife: OK, what the hells golng

lie Whar do you metrn?

Wile: Why are You spsnding ho rs a

dsy lending a ctop ot barlev and hops

insload of things we can cat?

Me ll's a boer gsrd€n (sound of screen

r'|e: {lb owing her ht') the house}

Honcy - just li$ien. It's roally a gr€8t

idca. See, we ll savc a lot of monoy by

browing oUI own ftcsh
(sound of brithroom door slamning )

M€: (lslking siwoetly through lhe door)

Me: Please don l scrape off that
tungus gro{lng on thc shower

0'
8

is a riLual her
Nothing

Oktoberfest

oktOberfest

the(,reative

brilliant insigllt

slgn●at re・■d

a宙 d gardenO■

00W ng Salsa

and l had a

the ract that

September got

“

allCed up● a

,arden  As an

silcntly yct
I wil grow a

(ireat gardering braiDstorms litc
this olten occur Lr suhmn ln lhe

$pr'ng snd summor, garde.ners aro roo

bsy planting .nd tendbg the gardcD

to tltuk aboul the big Picture So wc

really erioy the period ot quiet con-

lemplation thai comes aftor thc har-

vesl. Scods may gcrminsle in the

spdru, but truly original and ingeniots

id€&s - llkeihe bo€r garden tcnd to

take root in thc fall.
My drd racod torwa.d & nexr

sum rer and I Pi{lur€d a Fcenn liko

thic: Latc onc sunny a.ltcmoon, I comc

ir aiter a long daY oI working in tho

gardon. My wife greets me wirh s kiss

The Beer Garden
Day dreaming of barley, hops and the lovely wife

and a glass of

chitdr€n play

bathed in

Ii8ht. lt's a

W_fe (resting her h€ad soflly on mY

Hhoulder and gazing out towa the

westorn horizon) \ /hat have you been

Mo: {)h. just doing o litdo g3rdentu8

W{€: You }now, I rhink its just won-

dorful lhet you devote so much of vour
free timo to gardening

ite Really? ThaDls!
Wife: You are suoh a dedicated hus-

bsnd to v/ork so hard growing heolthv

vegclables for our fasily.
tile: Aw, il's ni{i€ ol You to say so

Wlte: lio nany guys spend thcir wc.'k-

cnds oul on dre golf course 0r doing

things wjth their buddies' and h€ro vou

sre, right in the backyard spending

quality time with tho kids snd provid-

ing us wilh f.esh, nulrilious fmd. I'm

tile Theret no placc I d rother bc llt

Wife: Whet exactly aro you growinS in

ihc gardon, an''rvay?

lie: (absenhindcdly thumbing

through tho .e$€papor. pretcnding noi

Wilo: I say. what aro You growDS

Me: Oh, you know. the usual ls there

sny mo.c lemonade?
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"Sehr Gut!"
"Great Beer, eh!"
"Brilliant, Mate!"

The New Coopers International Series

Great Beer Made EasY'
No Matter HowYou SaY lt.

Gl*1ru
A\railable at fine retailers everylvhere. For a lis! of CooPers retailers'

Dlus recipes, advice, technical informatlon please visit us at www'cascadiabrcwcom


