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BYO is tc.king Homebrelruing on the road in zoo6!
That's right - Road Brewing! International BeerTrips in the places where the styles we love came
to be. These Brew Your Own BeerTrips travel to the world's great beer places (England, the
Netherlands, Germany and Belgium in 2006) where we drink the beer where it was bornl

As c special, uniquefeoture... Brew with European Pros
These Brew Your Own BeerTrips will feature visits with locals, homebrew clubs and actual
opportunities to help out our host brewers. We will enjoy plenty of regular brewery visits as wel,
along with Beer Meals, Tastings, and excellent exploring.

Real Engloind. Trip Highlights
York: A city of historical treasures and a lot of good, old pubs. London: The Real Ale capital of the world and one of the world's
greal cities: packed with history, architectural splendor and countless beer engines. Cotswolds: Fairy tale landscapes, unique
villages, local history and country pubs make it one of England's classic regions, Beer, Breweries, Beer Cuisine: Cask
Conditioned Ales, beer engines, museums, city pubs, country pubs, york Brewery, Black Sheep, Theakstons, Bass,
Leatherbritches, Hook Norton, and the Great British Beer Festival. Fine Hotels: Hand selected from our assortment of quality,

well-located hotels, all in the 3- to 4-star category.

See uww.BeerTrips.com/by o for complete details

Ttoo Other Great BYO Trips in zoo6
Homebrewer's Best of Belgium

September 21 - October 1

$2495, $565
Hands-on Lambic blending,

farmhouse brewing and more!

ABCD's of Beer: Amsterdam
Brussels, Cologne, Dusseldorf
November 9-19 $2445, $505
Brew and drink in four classic,

European beer cities!

These trips are offered in conjunction with and operated by BeerTrips.com.

PO Box 7892 Missoula, Montana, USA59807 (406) 531 9109

Great Trips... Ms.d.e Better with Beer, since tggg
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Depart1,yle4ts
Mail
A clonebrew calcium correction,
what wheat lor a wit and a reader
who didn't see Genesee.

Contributors
Say hello to a new author and
goodbye to an old one.

Homebrew Nation
A club that sucks . . . suds, that is.
A recipe to brew in Joe's Garage
and an explanation ot adjuncts.
Plusi the Replicator clones
Saint Arnold Summer Pils

Tips from the Pro$
Texture tips from two pros on how
to manage moulhfeel for
bodacious body in your brew.

Mr. Wizard
lf temperatures over 17O "F \77 "C)
extract tannins from grains, how
can decoction mashing work? The
Wiz knows. He also knows when
it's time to whirlpool. Plus: The
steamy answer to the question -
can you cook a counterflow
chiller?

Style Profile
Our Style columnist belts out
some shoMunes, then unleashes
a bawdy bock. My goodness,
l\y'aibock.

Techniques
How accurate is your hydrometer?
And how much wort is in thal
carboy, anway? How to use the
weight of water to calibrale your
hydromete. and brewing vessels.

Projects
With the help of a casting kit, you
can play with clay and turn your
sculpture into a killer tap handle.

Advanced Brewing
It doesn't have to be all about ales

- learn the basics of lager
brewing and what cold
conditioning can do for your
cool-fermented brew.

Last Call
A letter from a homebrewer in

Latifiyah, urging you to brew.

THE HOW.TO HOMEBREW BEER MAGAZIIIE

F eatu ras
24 Trout Anglersn Clones by carrett Heaney

In honor of the commencement of trout season, ByO reeled in 5 trout-themed
clone recipes from across the country. A bad day fishing and brewing is

better than a good day at work! We hear from Dark Horse Brewing Company,

Fish Brewing Company, Odell Brewing Company, Steelhead Brewing
Company and Trout River Brewing Company.

28 *ontiner*rts W*rt FloFper by Paut zocco
Want to drop hops in your wort at a steady rate over the course of the boil?

Then let us show you how to build your own over-the-top continuous wod
hopper All you need ls a length of PVC pipe, a motor and the desire to brew

real hop rnonsters. Plus: Put it to work - a clone recipe for Dogfish Head's

60-t\.4inute lPA.

32 Sh, $ay *an Yeu "C"?:
A Ciride ic i3..,,f ir$ l{oppy Arneri(an Ates by Chris Colby
Hoppy American-style ales - including American pale ales, redlamber ales'

lPAs and double lPAs - are the reason many homebrewers started brewing

Learn the malts, hops, tips and tricks to brewing these beers Plus: pro

brewers give their opinions and two homebrew recipes.

40 Plant a Baekyard Beer Garden byKristincrant
This beer garden doesn't have guys in /ederhosen, but it may have the
ingredients to your next herb or spiced beer. Learn what plants are easy to
grow to spice up your witbiers, gruit or spiced ale. You can't get fresher

ingredients than those you yank out of your garden on brew day.

Wftsre t6 f;N6 i1

5 Reqipe Index
58 Reader Service
59 Classifieds & Brewer's Marketplace
60 Homebrew Directory
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Label Contest I

Entry Form
llll Nof,-to Folatit* alEi tlcalna

Name

Address

City

State/Province Zipcode/posral

Daytime Phone

Rules: Entrants can send labels or labels alreadv stuck to botfles.
The bottles can be full of beer. No digrtal or etectronic files wi be
accepted. All other rules are made up by the editors of ByO as we
go along. Labels are judged in one category open to graphic
artists and amateurs alike, so ultimate bragging rights are on the
line. When submitting your labels, tell us a bit about the artwork
and its inspiration. ls it hand-drawn? Created on a comouter? Send
us your best labels, lell us how you made them, and good luck!

. A origrrat a(work? y or N tcrrcie one) .. seno vour entrv to:
i evo riaoet cont6st .
i 5o5g Main St., suite A :. lvlanchester Center, VT 05255 .
i oEADLINE: Aprit 14,2006 :aaaaaaaaaaoaaaaaaaaaaaaoaaaaoaaaoa

omebrew
Gontest

Send us your best homebrew labels and you could win
some great brewing prizes from BYO advertisers! Enter as
often as you like, but you can only win one prize. Winners
will see their artwork featured in the July-August issue of
the magazine. Deadline to enter is April 14, 2006.

aaaaaaaoaaaaaaaaaaoaaaoaa



VISIT
the online home of
Brew Your Own!

byo.com

Online Guides to:
. Hops
. Yeast Strains
. Grains and Other

Ingredients
. Retail€rs

Question of the Week
with Mr. Wizard

Recipe of the Week
from the BYO Archives

Complete BYO Story
Index

y' Search the BYO Database

y' Label Contest Gallery

y' Downloadable Brewing
Spreadsheet

y' Learn How to Brew

y' Online Subscription
Services for:
. Triaf Issues
. Renewals
. Gift Subscriptions
. Change of Address
. Account Qu€stions
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Yeast Strain Switcheroo
I just received my copy ol the latest

ByO (January-Februar]' 2006). I appreci-
ate the yeast reference. Ilowevcr, it looks
like the two Brewfcrm yeasts are
switched around. Not a big deal, but I

thought you might like to know.

Mike GutenkauJ

Aberdeen, South Dakota

Yep, lhe descriptions of lhe tuo
Breu'Ierm Veast .stroirs - he blqLche
strein dnd. the ld.ger strain - did incleed
get suitchecl. We'll upddte our onnne
chdrt, ulhich can be found at
wwa.bgo.com-

CO2 Conundrum
I have norv pored ovcr (pardon the

pun) the Advanced Brewing column in
thc Januarv-Fcbruary 2006 issue about
10 times and I seem to have missed rne
point. I lbllowed everything up to and
including the example for the palc ale. I
get lost because I do not see the pressure
that you are putting on thc keg trom the
CO2 tank for dispensing.

Christian Sloan
uia email

The pressure on the keq (in other
wurds, lhe gouge pn ssurc) is l3 PSt -the dmount o;f pressure required to car-
bonate the keg Lo Lhe desired leuel. The
keg is kept at that pressure and the
qmount of fesistance in the dispensulg
equipmenl is huill around thdt Dqlue. We

hope this makes sense so !/ou can quil
porinll dnd sto pouing.

Finding Fermentation
I am $Titing in rogards to \Villic

Bobos lettcr to thc editor (January-
February 2006 issue). Sixteen hours after
pitching his yeast there was no visible
activity and he asked if he should pitch
again. I havo found tho lirst sign of fer-
mcntation is not lbam or bubbles, but a

rise in temperature. Attaohing a temper-
ature strip to tho sido ol the carboy will
rcvpal shen fcrmcnration is be$nning
belbre any othor visiblc sign.

Daue Calhoun
t'akima, Washington

The temperq.hne oI uort (loes indeed
rise uhen Jermentation starts as hpat is
reled.sed due to the metqbolic acti|itg of
the gedst. And., this temperature change
can be used as an inclicdtion Lhat fer-
mentation has stqrted. Seeing liltle spots
of Jbam on top oJ the uort and pressure
building up behind the atlock is dnother
sign. We'|e stared d.t ow share o.f silent

fermenters, uondering u'hen kt if) fer-
mcnlalion uould stort. Although this is o
time honored homebreaing rituctl, we rec-
ommend alaaus pitching c.nough yeast
qnd aerating llour ao u'ell. This takes
the uorr| out o.f uaiting,

White What Now?
Il was really nr.at secing my rpcipe

pullishcd (Aurora Ale, p. 10, January-
February issue). I did see one misprint
and one step by step that was a little con-
fusing. The second grain rvas listcd as
white malt and should have read whre
wheat malt. In the step by step soction it
Iooks like you should pul the lemon and
rosemary in for the last 15 minutes ofthe
boil when they should go in to steep 15

milutes after the boil.

Ste,e Ruch
Vancouver, Vhshington

Thanks for the clqrilicaLion, Steue.
Looks like a t.lst| beer.

Great Gobs ot Gypsum
I rvas just sitting here at work read-

ing the f)ecembcr 2005 issue ol IiyO aro
I saw that you guys listed a clonc of tne
Rcd Hook ESB rpcipe. I uas elarpd. | [ivF

in Seattle and love the fact that there arc
so many good microbrews up hcre. Red

Hook ESB is one of my favorite store
bought "consistent consumption" beers.
Looking ovFr lhc rpcipp. sr.rmerhing
struck me as quite odd. In thc ingredi-
enls, I noted that the recipe 0alled for
4 oz. oI gypsum on a fivc-gallon batch.
I'vc never had a rq:ipc that called for
more than 2 tsp. of gypsum for 5 galkrns
and | *'as just \4'ondcring if they really
wanled you to odd a full quartcr pound ol
drywall or not?

Erit.D Anrirco
ute emdil

You'rc right that I oz. (113 q) of ggp-
sum is too much lor o 

'-gallon 
(19-1.)

batch - it should hate becn o.1 oz.
(11 g). (Actually, u,hen ue conle,clcd Red
Hook to confrrm. they said 0.1-
0.5 oz. (11-14 g)aas the fight renge.
Incidentall!, kudos on reading B\O al
aork. l4te're going to giue that a tr!.

Viennesee
I just rcad your article on Vienna

\r]le lag|rs. I nuti,, yuu didn l m,.ntiun
Genesoe Rod Lagcr \Vhile shopping for
"good beer" ot a spcciall] store in \c\1
Jerscy three years ago I noticed and pur-
chased a thirty pack of this stuff jusr
because of the ridiculously low pricc.

Much to my surprise, they actualll
achieved a malt profile. I assume they
minimized the adjuncts.

TWo years ago this beer took first
place in the Vienna Lager category at thc
Great American Reer l.'est. Lasl year, I
believe it came in third. I took some to my
homebrerv club meeting and we all
agaccd that whilc ceftainly not a yellow
fizzy beer, it tvas somelvhat thin for the
slvle. F:\er sincp. I have bFcn \londcring

SEAITLE . wqObtNVlLLE
1/4'i?rli.rteffi
peftct porlits\
DRAFT SYSIEIUS

iii,l i';,?i;js *e..'|.,

lHlt #s"*



Extract sff lclency: 650/0

(i.e. - 1 pound 0f 2+0w malt, which has a

p1tential exlncl value ol 1.037 in 1ne gal'

lon 0l water, trauld yield a w1rt 0f 1.024.)

Extnct ualues lol malt extrast:
Llquid ma I extract (Ll\4E) = 1.033-1.037

dried mall extract (DL4E) = 1.045

Potsntial sxlnct for grains:

2-row base malts = 1.037-1.038

wheatmalt=1037
6-row base malts = 1.035

Munich malt = 1.035

Vienna malt = 1.035

crystal malts = 1.033-1.035

chocolate malts = 1.034

dark foasted grains = 1.024-1.026

llaked maize and rice = 1.037 1.038

llops:
We calculate lBlJs based on 25% hop

ulilizat 0. lo'aoreho.'b0. o'"0ppe els

al speciiic gravities less than 1.050.

hor! Genesee Red Lagcr did so \vell at

thc GAllli. Do you know anylhilg about

this bccr?
G. Jvlorasn

|id email

.\tory outhor and B\o cditor (hris

Colby rcsponds: "Accorcling lo the GAI]I
K;rcat ,lmerican lleer Festital) u'ebsite.
(;mrsp npd Lag tHigh Iolls Brpuinq

Compang) tl,on a silver meclal in 2005

and a gokl medal in 2001 in the Wenna'

Stllte Lager category. lhe High Falls

Breain!, u,ebsile salls that ils brdtrd
uilh thfte tlJpes oI tuasted matt, ahich
coulcl m?dn jusl about anlJthing. and has

4.9"/,, dlcohol bll t)olume. (The! also men'

tion thal iI conlains no Iat or cllolesterol.)
'From mg erpericn(e, beers labe[cd

qs Venna lagcrs .fall inlo tn o ratP!)riPs

- lqgers mdde u,ith a noticeqble amount

o.f \/ienna or Munich malt and Pilsner-

stgle becrs aith enough crgstal malt hr
malt cobring agents) to tum them red

Schell's FireBrick, breu'ctl uith pale and
yuni& malts, is an eromple oI lhe Ior'
mer - u|hat I cctll thLt "liule Ocloberkst"
moclel. Leinenkugel's Red is an erample

ef the latte. (Leinie s ned, incidentallg

u'on a gold me(Lql dt the 2002 \torld BPer

Cup dnd a sih'er medal in 1998 in their

llenna-stlle laqrtr uftegor!.) Either kincl

cdn be laslg, bul I prekr the rt)rmer ancl

m!! article primaril! clescribe$ hou' to

br('LLJ thctt Dersk)n oJ q llenna.
"rlq rcsponsc to this Point is iust lhe

scenic rcute Lo me admitting I'oe nPLtcr

tried this beer, hut if I et'er see a cheap

,71-pack of Genng Red in mg lo&l beel

qisle, I'll gi""e it a tr!."

"Champagne"
Cleaning Question

I would likl) to mako somL' of tho

B' flin'.f \\eiss(' ),Jcpolpi'rl s ( hxnlpilFno'

listed in the l)ecembcr 2005 issue, but I

have a quostion regarding the

Ldctobacillus bactcria. Is it dillicult to

sanitizc 0quipm(lnt after using la(rtoba(iil_

lus? I know ttlal BrcttanomUces ralr bt'

hard to get rid ot.

I::duqrd Kurk
ria email

This question tomes up a lttl in rekr'
ence to beers thqt are breu'ed u'ith

microotganisms othPr than breucrs

leest. The ansacr is lhal dny hard sur'

.l'ace - gtass, s|qinless steel or hard'

unscratchad pldstic - can be clednecl

ancl sanitized u,ithoul an! prohlems. It
md!|, hout\er bc harder to get ricl olbac'
teria or u:ild leas1's from softer items,

su( h as I ubing t)r stoppPrs. ].f Ihis u'orriPs

llou, keep 4 sepqralc seL.for sour beers. In

gcncr(rl, houletjer, homebreu'ers (ho breu'

sour beers reporl no problcms uilh conl.a'

mination in their "normal" beers.

Wheat for a Wit
I havc bccn reading and enio,\ing

your magazine lbr a numbcr of Jcars
no$. Ho$,cver, I leel I must \lcigh in on

tho browing of witbier as described in

!our "10 Ilardest Styles" article

1l.l|ccmbr.r 20051. I hatc been brc}!ing
witbiers lbr a number of years now $i[h
very good results. dra\!ing gold regularl-r

in competition. llrom what I'vc rcad clsc_

where, thc malt bill should contain up to

50% (+/- 10"/"1 un-malted (torrefied)

whriat, rother than malt0d whcat. with

th(! rest being (proba.bl! Bolgian) Pilsener

malt and maybe a little oals. lhe un-

malted wheat (with othcr light grain) is

what gilcs you that hazy, stra\!_(rolorL'd.

puffy-headed classic rvit ltxrk.

I agree }vith the orticle that on(!

should go easy on the spicc additions, but

I would use a lcss estcr! J''cast than

Fofbidden Fruit. I liko \\'hito Labs

wl,P,l00 or qvcast 3944 1 know that this

bocr is a bit more trouble to make than

say, a basic bittet. but it's a very richly

rewarding. full-flavorod rcfrcshct and

lvoll worth the trouble. You can find onc

of my wit recipes (l experimentally

slvapped oats for rYe). "Artemis

Callipygia Witbier" on our club wobsitc:

http://www.maltosef alcons.com/recipes/

20O5o703.php

I raise a giass of hearty honrebrcw

to the Brc staff. congratulations on

10 yearsl
Cullcn Daris

Grand Hgdrometet

Meltose Fqlcons Ilomehreaing Soctelq

.shermon oqks. Calilurnio

Thanks for the informatiott, Cullen.

W(. agree lhat using unmalted uihcat uill
lJit'ld a more tftrditional lrritbier' As Jor

lJa'ast choice . . . you sag tomato, oe sd!/

Forbidden Fruit. .. ,

N{ar(rh-April 2006 Brtl}L YoLII 0\\N
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iiinfi i is a

iieelance iour-
nalist and bccr
enthusiast
based in Baton

Rouge, I.ouisiana. She is a rcgular con-
tributor to The AdrJoalte, the city's main
ncwspaper, and regularly writcs for a
vari'.n ol nalional magazinr's. Kristin is

an alid gardcner and osperially enjols
growing herbs and plants used for diver-
sifying her brcwing.

Kdstin's current passions are high
lrop Pilsners and ccrman-style Miirzen
brervs. She graduated from thc Johns
Hopkins University in Ballimore,
Mar!,land and recentl) rvon tho t')p prilc
for lidion at thc Ozark Creative Writers
Conferenco and has been published tn
Sbries from thc lllue Moon Cafe IV: an
antholoBJ- of southern writers-

On page 40, she combincs her loye of
homebrewing and gardening by describ-
ing various herbs and spiccs to grow in a
backyard "becr gardcn."

.ri1:;-_

r-'1il:la owns

and operatos
Bader Beer &
Winc Supp\- in
Vancouver,

lvashington. Steve started homebrewing
in 1990. bcgan roarhing h"mIbrewing
classes ftom his home in 1991 and
opencd his homebrc$ shop in 1992.
Sta.ting with the Scptombcr 2001 issue of
BYO, he look ovor tho job as the
Replicator and took the column to new
heights. The first bccr hc "Replicatod'
was llarpoon tPA aDd be has cloned 49
beers in his tenure, iDcluding North
Coasl s Old Raspulin. Ommpgang',i
Henncpin and Triiegs Hopback Amber
Ale. Unfortunalely, Steve is moving on and
soon hc will no longer bc writing the
Replicator. He will, how0vor, rcmain on
out rcvir.\l bnard and is alrr.ad5 working
with our new lleplicator to make lhe tran-
sition smooth. See page 11 lbr his home-
brcw recipe for Saint Arnold Summcr
Pils. l henks for all the clones, Sleve!

,.1
began homebrewing in
1990. He has workcd in
thc malthouse at
Augustincr-Braiu in
Irunich, Germany and

as a brewer at Snake Rivcr Brcwing
Companl in JaLlson Hole. \\yoming.
1\hile completing a Vasrer's dcgr,'r. in
German Languages and Literature at
Washingxon Univcrsity in St. l,ouis, he
outhored a linguistic study of the German
word "Durst" (thirst) in Oktoborf(lst litcr-
ature, entitled "Aul sanfter Brust gleitet
das Wics'n Bi{!r zum Tisch." Tho article
u'as published in a German literary trag-
azine in 1994. He latcr became a writcr
for the norr dafunct indu5trv magazinp
BreuPub. ln 2001 he dcbuted his colurrur,
" lips From th(! Pros," for both Bret' for$
Orra and our sistor m agaz.ine Win(.Mdker.
ln this issuo he discusses body- and
mouthfeel lvith brelvers ftom Bre"er's
Alley in liredorick, Ntaryland and Blind
Tiger Brewery in 'lbpcka, Kansas. Check
it out on page 1:l!

Fermenarori
Stainless Fermentor B

T h f UNIO m e t e fl - sei yourcounreilow chr ef to ideat rermenlalion temp

tn-rine rneriomete; 
- - -& :3:9::i1?,t:*'**

- More capaoty!
- Pressunzeable
for CO, pumping

- 3pc ball valves
- Folding hancites

BeerGur{'
Bottle Fitle. 

@

B rewllome red'"
Erewing Tharmometer B

rn[HllEffilt.crr

Revolutionary design!
- One hand intuitive operation
- Low foalning

Easy to clean
- Slalnless construction
- Superjor to colnler-pressurell

Thermina rcd-"
Stalnless }Yort Chltter ts

Quick(ionnectorf'"
St lnloss Quick Connect Ftttings U

Fast! - chill J0 gal in 5 min!
- Fastest and smallest chitler avaitaue I

- No iools reqd to nsta I

- No crev ces to hide bacteaia
- Frts all 1/2 NPT fittings
- 3/8 and 1/2 hose sizes

- Ull.a low €stnctton
- ldeal for souiem ctimates!

7, 14.5 & 27 gal sizes!

- unque made"for-brewing" diat face
- Besiweldless design avaitabte
- 1/2 NPTconnection avaitabte tool
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Antioch Sud Suckors . ruasnvirre,rennessee

t \1As a summer night in 2003.

Si\ guls sat iuourr(l a ktg in a
garago in South \ashrille.
'li.nncssee talkiDg irbout bPcr.

\lc \!orc drinkirig ptl(r arlL'as I

rccall. It had been recenll! k('gged ard
\r'as l(nrg on IiJam. ,\ller sevoritl pinis. sc
decided tlrilt this group \\ils nlore than
just a coupl{r t)l' honcbrc\\t'rs ill sorlle

!iul s garirX" llni'ilrc <";\ irrlLl ' nlilrg

bologna. \\{'\\'(rrc a grotlp. iln assemDll

. . . no a clubl IJul lre coul(l nr)l bc like

other (lubs. lhere could be nothing

ropetiti\'e or rDundanc ab{rtlt oul ne\\'

congregali()ol Eyertone \lottld b(' a \'rce

Plcsidenll l-h{)l{r rvtruld bo rto clutrs. no

bencfits oth0r lhan c r artd(rrie and, as

someone bl(t$ 1'roth) head liom lhe top ot

their glass. plontl ot suds ln lhat vert
momcnt tho.\ntioch Sud Stlck('rs ivel'P

born.
\ashvill"s rebel hoD(rbfc\\ing t'ac-

tion, thc Sud Suckers enphasi/e iell(^\-

ship oler ordrrr. btelving o\'(rr disctlssicln

irn(l ad!ancing our homchrc$ing skills

lhfough practiro. '\ lot of pritrtict'. \lost
of us arc r-rrlalirr:l) Ile\\ 1o br('tling ('i

),ears or' lessl. bul wo do ha\c il couplP ol

\\isc {'\pcr'ls thill hare been br('\\'ing lor
quit| a $'hilc. \\i' lr1 to keep th(' orga-

nizod club fLl,n liorrs to a nlininlum. so

$ hen rl-e mect. lhclt' s a greal dcal 1o lalk

al)oul and tasl(r. \\'e ha\c Ii)llf alrrl!al
,'11.111s. gluLrrd [r)watds scasonit] br'fw-

ing: lagers in th(' !\intlrr. b(xks ;n the

spring. llclgiar)s in tht' surnnl{'r alld
por'lr.rs alld str)uts irl the f ll. .Ulcral1.

'ho nr:r:ds art r.rettl 1r-r bre$ alrsl \\i'alst-r

galhel to cel(rbrolo tho holido) season.

sprrrLs|s artd kids in nxv itll(l clo lhe

rurthinkablc - ha\e a cocklilil n(rl rnade

\!ilh bccr (thc horrorl).
Oul firsl ofgittlized bre\\ o\'('n1 \tas

O(lr)ber 2003. \\ir bl.(\vccl (r0 gallons of

lrrrpelial Storll (hitl \\c aged tbl- S lrlollths

in a xhiskel bilrlol obtailled lir)nl th(i

ncighboring 
' 

.k DaDicls (lislilll.r\' \\i)
tuptl) nanrcd il l!rck -\.S.S Slotrl \n
iurbilioLls L.nd(rn\'oI for tllis nlotle)

buDch, but th('ond product \rils ll h{rart\

stout \ith ! riske! tllornas aod a \\oods:-

snroke tastc.

llesides usitlg Jirck 1)aDi(rls harrcls

orrr rnelllllers lo\1' toincofllorat(' lloD-Tra-

ditiollal ilrgf edi{rnts likc chocolatr' donuts'

chili peppfIs. greerl apple Iolh IliLnchers

',r \ da\ \liDt.. I l \ c\1,, r'irrr, lltrliun
oftcn results in {)ul falorjle.illtlgir)g conl-

rient: This Llcot interests mc illlellectu-

alll but I \\'ouldD l \l'anl to ptltsuc il.

Our tlltep:ailIs ofclub e\istol)ce nc1-

led a second plitce linish iD th('\liclsouth
llomeble\\'Clul) of lhe \eal. ronlpl'tiliotl
aDd a doubling o{ the ciub crnbership
'fhc Sud Su(rk('rs s[i\e \vith vigol lo be

unlike anl other homr)brc\\' club \\i'
kcrp the ruk's 10 a minilnunr. thc tap

handles opcn lll)d, \vilh aD ircl'etsecl

lbcus or1 pro(lision o!r]r (:onsutllption.

2006 shuuld br'ing urore ribborrs, rnenl

bors and. certdinlt. suds! lf loLl afc in the

\ash\ille ar{'iL and al P inlrrested

iD honlcbr('\\ ing. pLcas(' aolllact us

through our'\\i'bsile at \\'\v\\" il n I io ch sr I d -

su(ikers.conl,

\lafrlr-.\Pril 2006 Br' tr \1n !i O\\



EfiC ROgefS . creenvitre. south carotina

tirst star'1{'d bfr'\\ing aboul 1i\1,

)1r r\ agr). I \1its li\,illg in a 0ne

b('clr'o0l)l npar'1m('nt lllat con,
tiil]r'rl \\1]ilt nt\ girll'rieDd (Do\r

conrr.s to a boil I nlo\tl\ lrrc\\ lrlone
no\\ lJul Il\ \\ili' is \('f\ suppol.ti\1, aDd

h:rs \'(.1 Lo conlplair llboul the \ntell.
thr'(lirl\ kitchr,n ol. tllc slilin on rllc
ccilir)g liont a rflr'Itlr r)\cr.ar'lir.e htulcr-
\\'ilr{' li'r'm('tit lttioll.

l)urillg a r('( (!tt l)ur da\ po\r1r ou1,
agc luscd lu\ llrc\\' p01 as iL showt,r. I

lreirlfrl up lltc \\'ilt('l- {)n the gils sto\ (. (llcn
platr.(i lhc pot or ir st('l)ladd('f besi(l(' th(.
balhlub. I lra\c P\:(i |ap thirr I clrill(,cl
hol(.s inlo. Nhirll I nofnlalh Llsc on thc
end ol n1\. lransli'r hos('Ibr ar'ratioD. bu1
it nrilclc a grcat sholr.l'r.hetrrl. l;or. lirtul1,
Icli r|rrcr'. sltould an\()ne e\r,r tr'\' this.
l0.r 'l: {+l 'C) i\ rl)c pr'flect t(,ntp(rr.iLtru-c.

I bottl('d rlt\ beof lor al)ouL lour
\,{'aIs. but irlicr s('\(rlal bottlo r,xplosiorrs,
I finllh co|l\ elte(l an ol(l rcfrig(,fa1or inlo
a kr'gerato| about a \(r r agrr. I m a lilll-
rnak('r an(l I had us|d t\ kit( hen ls the
sei lor a lilln. \\r'had l)fougll i| at] old
reliigerntor. thal lil the l)rodu(-
ijon desi:!t be[r,f lhiln th(,
slair lPss sleel fIliig('fator.
ne rror-nrallr hiLrc in tlr,
kit( hon. On the llsl da\ ()f
sh0rJling. bofof(' ih(

m\ \\ile). fel'ellod to as a 'one blltt',
kitcll|n. bc|ouse that s illl that |\ould fit
in il. \e\r'fthelcs\_ 1rt. br-c\1r,(l se\(,rill
ijood balchIs in ihat lirtl0 spil( r'

\\r'no\r ha\('a Iilfgl,r kjtcheD and
I'nl rl)lc to rlo full b,:rils (rr tl1(,gas str)\tl
plaf.rng m\ \{,\eD itncl ir hallgrrllotl br.rrI
pol a(loss 1\\o bUrner\. I Lrsr, a lhird
burn|r and it scpiLrale pot 10 streD \pc-
ciall\ graiD\ \\hil(' ln: l)rcq l)ot \\,irt{'r

cre\1 took ofi: Ihad
thert) nlo\ r' lh {)kl
reliigeral()f 10 llte
l)as('rnent rlheft il
is rtou krrrrtvl ts
the I-i7r'ratof.
bL'irll xurtr0d
afi('r th{' rnil in
chlr.acter in tlrc lilnt.
Elirabr.th. I hi1\'(' scvot.ll tirp Iltl-
cilcs | (tirngo liorn linl, lo tintf.


