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lJr6wing is the process ol 
'raking 

beer - a fermenlcd,
a.lcoholic bcvcrage madc from gralns. lhe most commo.lv
used gr r fo. brcwiig is larlcy. but thcre ee othds
(ini:luding lvhcal, rr_e, oars ud sorghunr). Brcwiog is similar
in some ways h makingwinc, whifl' is a lern'enlcd alu'lx)li(
bcvcrage nradc iiom fruits (most ofton glapcs) or n1cad.
whil:h is leflnenled honey. Howcv,rr, thc brcwing proccsshas
ils own r'niqnc elcments as well

You (x,r Lhink of bcer ds u belorugc mudr hom (csscr-
tially) lhur Ingrcrlients using iDr mnin stcps. lhe ingrcdi-
cnts iD bccr arc malt. hops, rcasi and warcr and rho tbu
steps are truhing, Dashing, boilirg a|ld fcrnrcuting.

The Four lngredrents
Malt MulL is u grsh that lus becn prcporod lbr brelnrg 1bl
a pro.r6ss callcd, not surp.isingly. maltjng). MalLed bdrley is
thc rnosl conxnoD basc grain uscd in bcor. but malt€d whcat
is aho pre!trlcnl- In some becrs, unndled iDgredicnts
inrtuding irrrn and rnr: - are use{l- Mall pn}vides thc sugsr
that lho ycas( .onsumc during fi. brawing process and
theretor. dclcrxines thc srcnglh ol thc bccr. \,Iorc urah
equsls srronger b,er Mosl }rmobrisors, rtr professtunal

brcwcrs lbr lhat matro. do not mall thcir own grains. Thcy
simply puri:h&sc mall produced by udltslers or they usr rndlt
extrart, r more highly prrressid fi)nr of hsll.

Hops Hops prolidc thc bitlerncss tu baldnco the swcehnrss
in b€er (iomparcd k, mal., hops dn' add.d ir smdl qusnti.
ties 10 bccr. clcn in tbc nosl bilt.r ll, s. Most hohcbrcwcrs
use peletizcd hops h their brcwing as lhis is a convciicirl
t()rtrr r(' slore And usc-

Yeast YetrsL Rxrverrs thc urfcruxrt(:d bccr (calcd wort)
lhaL brow)rs nrske i'n brcwi g d&y inl0 bcer'lhev {onsum{l
{rgan tom rhe malt and.onvert thern b akDhol and.ar-
bon dioxidc. Alcohol is, ofcourso. whnl givcs bccr ils kick"
and carbol dioxjdc is wlat silcs bccr ils Ilz2.

Water Nlosl bocrs are o!fi 9{l'% ivarr by vohrme. And. qrilo
a bil of wutcr is uscd in thc brcwiog prcccss tllat docs nor
end up nt bocr A basn: (allbou,{h nol inhlliblc) rule otdru rl)

ir horncbrcwing is, il your watcr tastcs good. i1i suikbl. lb.
bfcwing. ll your tap wat.r doosn t tastc good. trt ushg bot-
tlcd spring $are. innead.

The Four Steps
Mahlng 

^s 
mcnrionod boforo, malting is Dsually (iono by

rrrallstcrs. Howevor. utoltiog bc#ns thc proccss ofconvcrling
ras mat*ials irlo becr ud wrfd bc rdniss if ile didn l nre
tion il. In nalti.g..au'rally{:crrr'ng enT.ymes in lhr' {raiDs
urc uclivatcd so thcy can bc uscd lbr thc ncrl stcp. InalrinS.
'I hon, the grains arc dricd b! hcrling tcrllcd kiltrtug). KilDing
d.i.s the $ains, wbich alkrBs thom t,, be slored litr lrtrrg
prriuds of timc, and also dcvclops rnalt navors and Aromas
thrt 8el cxlradrd in the brewirrg proccss-

Msshing ln mdshing, nultcd graiDs arc soakcd ir hot warcr
ln the pflr'css, lhc sls(:h nr)lerxrles in the grairrs arc diF
solvod in the hot liquid and ihe enztnes (activa.ed bv Lho

Draltstcr) chop thc largc starch molcculcs in(o slnnllor nolc-
rules ol sugal The Drair sugar produccd in lhe process of
mashing is maliose Malt srgars from the mash a.e whdt f {l
tho lcosl rclls durirg lcrmcDtalion.

I',tr h,rncbrewcrs whi) brcw wirh exfa{1, dris p(x:ess
h{s bccn donc lbr lhom. Malt extract is made iiom malted
groirb lhal havc bcct| rashcd. Thc rcsultiDg liquid is thcn
rxtrxlenscd iDlr' slrut,,,r {lricd in|l) I powdet

Boiling Fnd Cooling) Thc solution of wa.er. Dah sugars and
ollcr subsrances frorn the rxrll is caucd $ort (rf urrftrn)ixrt-
od beo.). lrefore won can be Iermented, n must bA boilcd.
Boiling sanilizes lbc wort and hclps 1') makc rhc lioishcd
h.$r a nn,re slsble pndurr. l)rring rrc boil, thc h't)s sre
addod to thc wort and biltor compounds arc cxtraclod ltom
thonr. Aflcr the boilitrg. tho wu.l is coolod so lha1 yous! con

Fermenting (and Conditioningl ODcc rhc worr is coolcd.
yp'$l is added t(' ir. Aft.tr a shofl line in whi(I thc ycasl
ac(limar. h rhc sort. lbrmcntalioh bcgins. I-'or homcbrcw-
crs nrsling overuge-strcngth ales. ternrcDhtion will lusl
lfonr a lcw days L0 I wrrrk. lrr)r brcwffs nakin,{ slnrrgf
bocrs or lag.rs. fo.inontalion .an lasl longfi. p ro months
I-ftcr Lhc bcer has fully fornonlcd (md somcliDr! (iurdi-
ln,nod f,tr arvhilel, ir is ri'adv 1,, b{, borlhd {or kcagodl and

Homebrewing Equiprnent
In order to makc homobroe, you will nood a smalt

r tx)unl ofspecializcd oquipxronl. Nlosl hom{}br.w shops s(lt
slarlerkils,r rsislingof ahu(kcl lennenlersnosonnornrtr
hnsic cguipment, starting al rronnd $j60 (Us). h rho how
io (haplffs in lhis guidc, thc cqltipmcrt you nccd is listod
Ior oach mclbod. The moro conrplcx thc brcwing Nrthod th(l
nrtrc cquipmenl \'ou $ill L(nd ro need- .|'ou will arso n'r! a
larg. pot to boilyour wort in. A 5-gallon (19 I ) sraintt'ss srccl
pu! is a grcat pot to shrr bf$lnrg ii add thcse csn be fou'rd
sLarlnrg al rouDd S40 (US) iI nraDl homebrew shops.

nr$\n kos\ B.cl tr ,\ rt",t,, E



Brewing a NO・BOILMAビ「EXTRACTBEER
OBJEGTIVE: erew an alewith the leasl amount ol eilon and eouiDmenl

Vocabulary
cleaning
sanitizing

worl
malt extract

aeration
termentation

specific gravity
patience
pnmrng
racKrng

New Skills

cleanlng
sanitizing
aeralng

fermenting
priming
racking
bottling

Equipmont list

large pot or kettle
large spoon

dial thermometer
plastic fermenter

airlock
hydrometer

racKrn9 cane
plastic hose

bottles
bottle caps

bottle capper

iDg their li$1

conlldcnce belore trlirg mor(i
fl)orplirrlc(l l,rc*ing melhods
latcr {)lhers mati want ro lakc thc
simplc approach ud br{v lll
rheir bee$ as qui(k\'and easill {s
possiblc. In .his chapt.r. w.
prcscrt thr procedDre and ltlo
re(ipes n,. ro-boil beers. \\jth
a minimal aftounr of tinrc
md cquipnrcr!, you can brclv cotl-
sislerlll grxtrl b.fr using tlP no

The beefs
llrorln abs. strch as \crYcastlc

or Sanrort Sniths \ut Bro$n Alc,
orifin{Lcrl nt l}ritain and arc dark.
mahy bo.rs. -lhcrc arc also Us
brown alos. surh ns Pete's $lckcd
Alc. C'urrdirn nlcs are lightlyx,l-
ored And lightly flavorcd bccrs.
such as LoLatL canadian Ah, rDd
sitr'ilrr lo lho blonde ales or gold-
on alns many btu's'I)ubs scrlc.

Equipment
'h brew rhese beers. {e ll ose

oDlt nralt cxrncl ard a rniDimun
of cquiuncrL bct,tr'd whal ran
norrnally h.l.und in your kilchcn.
You nay hrlc to buy s lorge polrif
t0u dorr'L rlrerdy lble ,tte thri
can hold al leasl thrcc gallons

{ll L) 0l wrtfr lny homcbrow
suppll shor $ill ,:afr_ flasrn ler-
mcnlors - buckers or .arbots,
usuallv bclwc.n filc galons (19 Ll
and 6.5 r{nllurs (25 l-). You wiU

also naod an airlock. a racking
canc, a hydron.tor ard botlling
supplios. (For o complclc cquip-
ment list, sce box al left.) Mosl

hom'rlfew shops sell beginncrs
kits with all thc nceded cquip-
xrent. Tho) srart at around $60

and go uprvard 
'n 

p.in ft)r nx)r(|
rlelux. .ollections of equlpmenl.
lhllingtogolbcr this bccr will only

litke a 0up1c hours onc dsl snd
llcl a ()uple hours anothf day
wh.n yotr boltlc n. Thc botdhg
dal will bc 1 2 weeks hon tlto jlli'
lirl l,(,wing da!: Alter holtllng,
yonr b..r will nccd to sit mothcr
tlcck or so 1o crrborltcr thon

tou llbc ready 10 tastc lhp huits of

t_our labor From brcwday to your
lirs! sip .an be ai shofl &s 3

wcrks. So lets hu.ry trp {nd go1

Cleaning and sanitizing
'lher. arc many kinds nf

brcwcrs. Iron extnct browors
$rtrliIg lh{,ir bepr in li!'!gallon
{19 l.) huckcls to conmorcial
brclv.rs nrakirg rheir bccr i
Irr!lli'sl,,rr fernenl*s. lhc skills
thesc bre$ds nc.d and lhe Pro.c-
durcs thct usc var! subslanually.
Ik,wtiv(r, 1be.e are 1t!o skills llul
0!cry breser necds. no mattor
what sizc brcwcry thcy brcw iDl
(l{xnriIg rnd sanilizing.

(llcaning and sanilizing yo r
brcwirg eq uiptrcol is the firsl slop
list.d h the pro.edurc oD br{)w
rl3!: You. brewing equipmutL
n.ods to bc 6 clem and as ltco
frunr bn,lo8n:al growlh $ possibk,.
'l hc only organism you ivanl $ow-
ing in your lcrmcDtcr is ycost.

Cfowth ol ,,ther 
',rgaDisnrs 

ir
unli,rmenFd beer (caucd worlj
(.in spoil thc rcsulting bocr
contaninatcd beef maf Lurrr oul
s(trrr ,tr dcvehp other olT ntvors
and aromas. In addilion. thc bcor
n)a] olercrrbonatc ud gush

tllPn op.ned. In extremc {:trscs,

)our bottlcs may cxplodc.
'ln clean lour cquipnrcnl. its

bosr !o usc a rilcaDiDg *)luliut
llals made tbr brewing ,xtuip-
ment. (see th. box on page 10 lbr
o list ofscvcral cleanffs and sani-

rircrs.) Y,'u can use,trdiDarl dish-

■ lreginnerr Cuidr llrj\ \0!r O\\
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washirg dctergent. but you willnoed m

To clcsn your cquipmcni nake up
a cleuing solu1i0r, grab s clcan
spong. or scrub brush and srrub sll
tbc cquipment tho.ouShly. llun lhe
deaoirl,{ solulion through your racking
ca.€ &nd fern'eolalnnr lock. Atli:r
clcaning. rice fio oquipment wirh
d€an wotcl When you'.c donc, visual
ly inspA(ii your equiUncnl- espr!ciolly
thosc su'aces that will conrarl Lho

worl. Ilyou sec my dilt or rcsiduc, no
mattcr howsmall, rcpcal you r clcanin{
proccdues. Don l roly on vour sa.iriz-
c. to lokc care ofany surfacss thar arc
n01 rrnnplelely dcon. I1 doesr't work
that way. YoD ll necd yorr equiprrent
lo bc spotlcss lbr thc sanitizer to bc

'lb sanitizc. soak any equipmcnt
l.h!l will louch wort in you sanitizing
soluti(rt. An easy wuy 10 do rhis is ffll a
bu.ter fermente. wilh sanilizing solu-
lion and soak aI your clcancd oquip-
ment ir it. Let ihc sonilizing solulioD
work for the amount oltirne prosrribed
on thc label. Whon you rc don6. rlnse
the.quipmenr. (Sr$ the sidcbor on
pa86 l0 fo. more infi)rmatiur.J Yr)u

may wont ro savc somc saniriz'ng solu.
lion ir u small buckot or larAc mcosur-
ing r:up ftr sanili2in{ !hnrgs - su(ih as
thermomeaeE and spoons -during
your lrrcwing session.

'lhe llnal slep in kcoping your becr
trec ol contamination is prevoniion.
Don l ltrke this (he wrong wa]! but you
may be the biggesr threat ro you. beerl
Evcry da.v. you pick up bac.orla and
ycssts lron ever! surface you huch
and lrarlstbr these microorganisms t0
clcry surface you touch su-bscqucntly.
on brew dey, you will likcly roucl sur-
t?tcos thatharbor mi.robial grotrtb and
this growth could bc transfencd to

So, wh'lc bandllng your brcwing
equipmonl, try Dot to touch any surlbcc
thal will k,uch wort, cspecially tho
inside ot buckels and submerged purLs

Df racking canos. In addinon. wash

rour hunds of1ctr wl lc brcwins. Whcn
you re done, clea you. brewinS equip-
mcnt lhoroughly and wipe down nll
surlacas that may hovc gotlon spal-
lcred, like you kiLohon counlers. lloor

No-boil wort preparaiion
illcr clcaning, tho noxtsteps ir lI€

proccdurc involve prepsring lhc wort
your unlbrmentcd beer'lb make our

worl, wc ll use mall cxtract - a con-
densed ltrm of w0ft. Molt extract is
avajlable in many dirorcnt fort|)s,
including lighl and dark, hopped and
unhopped, liquid t|rd &y. lVe'I usc
hopp.d. I'quid mat cx,ra(:rs forour no-
boil browing. As with any foodprodu(l,
usi|lg Lhe lreshesl in,{r{)dic ls possiblc
is imporiani for success.

Wo'll make ou wort by dissolving
rhe mall exaracl in ho( waler a|rd
allowing il b sit for 15 minlrtes. lb dis-
sohe thc malt extrnci, hcat 2 gallons

{7.6 L) w&ler ro 180 'F {82 "Cl in a
large pot. lrrn orthe hcat and add thc
mah oxtract and ycast nutrient, A
tclean) sprtula willhelp you scrapo thc
thick oxtractfrom its ooniainer Stir thr
exlracl into lhc watcr with a largc
spoon. Your spoon should be cleu, but
it do6s not need to bc sanilized. On{:c
the cxtract is dissolvcd. which nay
take o 

'x,uplc 
minutcs, check the tonr"

perature with your (sanitizcdj dial
lhcrmomctcr. lf il is bclow 160 'F (71

"C), faise the lempersture to rbis poi r.
If you ovcrshoor your rcmperature
mark. don't worry. it won t alTcct thc
outrxnnc. Let the dissohcd mall cxrucl
sit litr 15 minutes at 16{) '| (71 "(j) or
highcr, ficn procecd lo the next stcp.

lfttding lhe lcmpcf&ture of your
wort at 160 'F (71 'C) Ibr 15 ninutes
sho d ki[ aI thc urwon{ed microor-
ganisnrs in your wort- In later chaplers
in this guide, you will be instrucled t.)
boil your wort. Howcve.. since thc wort
used l0 make Iopped liquid nrull
oxrracl was boilod bolore it was .on-
deBed, drd il aheady contaiB thc bit-
rcrn{rss from hops, lhcrc is no reason
ro boil il a sccond tine. 'lhcre ar6 also
a fcw boncfils ro nol boiling an oll-
extra(1 worl. Ir(,. one thing, the worl
will darken less ifless hesr is spplied |||
il. In oddirion. boiling the wort wil
drivc off ony volatilo co rpounds flom
the hops in the exr.r(1. lhese (xxn-
pouds givc beer thc aroma of hops.

Wort cooling and aeratlon
Anolher benelit of no-boil worl

preporation is that lcss wofr cooling ls
necdod nrmparcd t0 wor(s that havc

srL( Your oNN Bcgtn.cr.sc\rde E

lgnatious J. R€illy Ale
(Brown Alel
(s g.lloflsng L, lxLsct only)
oG = t.044-r.049 FG = 

.t.O.t1-1.012

BV = 4.24.7.4

Ingrrdi€ntg
3.3 lbs. fl .5 kg) Muntons Hopp€d

Dark liquid malt extract
3.3 lbs. (1.5 kgi Muntons Hopp€d

Amber liqujd malt ext€ct
l/4 lsp. yeast n|rtriont
2 1 1 .5'g packag€€ ol DCL Safat€ 04

1 82 ftimetabs of 54 Coopers
Carbonation Drops

A Handmad€ Al€
(Canadian Alo)
(s g.llons/lg L, grtract onM
oG = 1.04{t1.045 FG = t.008-1.d)S
BV = 12-{.7y.

Ing.tdl€il3
5.0 lbs. (2.3 kg)Coopers Canadisn

Blond€ light malt oxlract (hopp€d)

1.0lb. (0.45 kg) coln sugar
1/4 Ep. yeast nulrient
2 11{ packag€s ot Danstar

Nottingham D €d Y€ast or 3 7-g
packages ol Coope6 Dded Y€asl

162 Pnmetatts or 54 Coopers
Calbonation Drop6



been boiled. Yr)u. wo.t nocds to ic
.ooled bclbrc the ycasl is nddcd (,tr
pikhed, ir fie breweri langol. lfyour
ycast is pitched into hol wort, thc heat
con kill or slutr tle vcast. l)illbrenl
ycast strains prefe. dificrcnl tcmpera
iur.s. but lbr lhis bcc.. Urc wort needs

to cool to st lc.ist 72 'li (22 '(i). The

lJes( way ti) do this is by cooling thc
worl a bit whilc its slill ir ynur pot {or
brew kcttlcl, then finishing thc job

pul lhe lid on you. brewpol and sot it in
a sink tullofcold water Allcr a @uplo
minutcs.let thc { ,w \!arm) water out
('f th. sink and rctill the sink wilh cold
walcr. Conlinuc doing lhis unlil the

oulside oflhe poL is no longer warm to
the louch. (ln lator chaptcrs. r'cll
lnroduce you to a piecf of cquiptie.L
cnlled a worr driller, wh'(:h $catly
speeds the cooling ol wort. Ifyou have

Formentation
Nexl l0 {:leaning and sanitation.

thc mosi importunl step in brewi g
goi'd bcer is mndrcting a good lbr-
mentation. A good lcrrnetrutiol will
procccd quiclly ud yield a bce. ft€e
fro r odd flavors and smeus.
lirx'uraging yeast gtoilth by running
a good tenncolalion is also an srrti-
conlolltiulion Dcrsure. Y€ast gro\lth
{tnnges wort conditions and protccts
against gro$th otnrary orher mioroor-
ganisu$. In addilion, becrs made l'om
good lcmentations linish at an appro-
priotc lcvel ofdrynoss, Dol slicky swxrl
as pourly f€rmented brx,rs (rn bc. Nrn

ooly docs a nxrsweer beer not tasle
likc a propff bccr. but udbrmcntcd
sugars h a loo-swsrl bee. cdr suPport

In Drdcr to run o good lcrtDcnlo-
liutr. you nccd 1r' u (lcrsland tr few

lhirls aboul yer.i. Yeast a.e mirro-
smpic fu.gal orgnnisms. In brcsing.
rhcy consurnc tho sugdrs in your wort
to obloin the ener8y l{) live snd multi
ply. As a blproduct ol fc.mcntation.
they givc ot1 cthanol (lhe kld ol alco

hol h olix,holic bc!cra'{es) and (r3fbl'tr

dioxide lthe gas thal lDakes boers

iizzy). Minor lcfororloljon lrypruducls
gi!(n onbr ycast slso play a large r)le
in th. laste and aroma of beer

Pitch enough yeast
In lhc procedure. you a.e instrux.

cd to pitch 2 lo 4 packcts oI dricd
ye$t. Y,r ne+d to pil(:h lhis nrLrrrr

yeaqr b.caosc pirching too tbw ycast
cclls rcans the ycosl would havc 10

multitly maiy limos bcf{)rc them wffc
enough of thcm 10 lcrmcnt thc wort.
Bccrs nudc lrom undfpit.hed worls
stur sk,wer anrl finisb fermenting ar a

highor spocific gralily (i.e. w'lh loo

mar! sugars rcnnLinin,l unlef nrenlcd,

and I'ence with a loo-sweel bo.rJ.
llecrs made UrDD underpilchcd worts
also have mom cstca lhaD befs ftom
trdequElelt pilr'had sorts. So, alsays
pinrh plenty ol ycast shcDevcr you lcr-

Pitch healthy y6ast
You should also proof tho ycrst

bolbrc pitching il. l'roolhg yeast is

$rnetli g donr) by both bakers and

onc. usc il herc inslcrd 0l rxn'l-
irtg lhe wort in ydor sink.)hy adding rrtd water Io thc

worr in rour tcrmenacr,
Tu l'"gin .ooling,

t wt\qf^rL

\+x.v iil161

■

lvhon donc cooling.
pour or siplon y0ur
wort inlo a sani-
tized tirmcoler.
Wher nroviug the
w0n,lcr i1 st,lash as

much as possiblc at

御
嚇
郷郷

this slagc. Ollc0 the
wfi is lrrnsfe.red, ad.l cold

tap walcr to you t-cmrentcr uolil
it is tull to tllc 5-galorr (19 l-l
mark. {lf Xirr 1ap waler is very
irld, yo may sant 10 chcck thc
tompuaturc oi thc wod whon tou
reach Lh{, 4-gallD (15-l.J msrk
and adjlrst the iemp$aluro of
you tap {atcr so the lirlol wort
lempcralrre is 68-72'| (20-
22 "C). Stir lho wort wirl a sani-

lizcd spoun lo complctcly ix n]
won and thc &aten llake sure

)1'ur thermometer is sAnitizcd
botbro mcasudng thc tcmpualure of
llc wor1. As whe addjng the wtrl 10

th. fbrmcntcr, pou lhc wnicr such

lh.rt it splashcs as much as possible
(wilhout alkrwin{ lbam to spiU ov.rrhe
sidc of thc fbrmcntcr).

ｃ
一ｔ
Ｏ
Ｅ

●
。
０

メ
０

め
に
０
一
”
〓
∽
「
〓

lbur worl noods oxygcn so thol lhe

le$l ,:dtr nrrlliply quickly aftar tbey
ar. pirhcd. lhis is shl you splashcd

$c sort ud wrler whcn ddi g it 10

the fcflne.rer Splashing cncourages

nxygen liom thc ail to dissolvc into
your wofL. Arothor e<rsy way ol hcr{t-
ing is t,, sanitile tlro fermenling buck'
.rs and potll thc wort (ancr thc warcr
has been addcd) bctwcetr t-hc lru(ke(s a
liw linrc$. You .an also takc a sani
rizrd whisk and whip the surihco oflhc
wort ibr 3 4 minutcs. {ln laLur chap-

t.rs, $dllsholt lou beller \!aYs k' do

rhis, bul thesp ways also reqtriro somc
cxfa equipm.nl. For non. this will

Bryr:r(i Ctridr ars\ \0rtr 0\\



brewarswho usc d.icd ycasa. lhc dricd
youst is pluird ir wsn wurcr botor{i it
is uscd. lhc wa.m wrter quickly rehy-
&atcs thc yeast cells and brings thcm
b3ck h, fu rxiurdity. l'itr in,{ fic dricd
yeast dlrecrly into the wort ls not as
cflcctivc at quickly rcviling tlrcm.

R{:ud thc i strudi{,ns o0 your yeest
pscket - dlfTcrant yedst strains have
diflbrcnt prooling timcs so giving

'{rrcric 
i[slrudiinrs ray bc nrisletrd-

ing. l'ay cl.se attendon to borh fte
timcs and tcmpcraturcs - ycost arc
Ivnll{ or$n sn|s urd must b{j lr{:slfiy
and rnstrpsspd in ordcr to fermenr
you. bccr properly. Bc kind to your
ye&s! ard llrcy will rcwrrd you wirh
good beor {}nrc prixrled, th.! ycest
should not sit in water lbr long. Pour
thc irlo your cool worl snd stir lhe
wor! bricny with n sanitized spoon.

Ity a lttde padence
Onr:c (h. wort is in thc termcn.er

and thc {proofcd) ycast has bccn
addcd, scd your fonucnlor und rmx
the aj.ft!:k that h&s bcen lilled up
hallway with watcr. Now it's timo lo
wait. Ifyou uorstcd dn worl sufli{;ient-
ly 3nd pitlhed cnough ye&ct, evcrythinS
should bc finc. You should scc signs of
fermcnhtion within 24 hours, $ome-
rines m|'ch sooncr Kcpp your fer-
menter 

'n 
a placo whcrc tho wort tcm-

pcralurc will rcmoin bctwoon 68 72 'F
(2G'22'(i) and lc8vc it undisrurbed.

A common complaint of bcgiming
honcbrcwors 

's 
thut thoL fcrmeDhrion

nevcr srarled or wus dclayed.
Somctlmcs. they re rlghr. lllhcydid not
pilch cnough ycast or acrato thoiI wort,
it may lake s lcw d8ys ftr fc.mcnhfirn
10 start. llowever, thc fcrftentation
moy havc guno finc &nd dreyjusl do 't
knor4 iL lri not un.xmmon trr bucket
fermenters ro soal incomplcicly.
Fcrmcntotion can be toking plffc whilc
liltl{j or no srtivily is scen in the aiF
lo.k. So try a liula paricncc.'lhc bcst
coursc of action is to assumc the fcr-
mantation wo ! well u d woil +5 dsys
bcf(,r(: r:her:kirg your spe.ifi{: fravity.

'lb test the speclflc gravity, you'll
nccd a mcasuring cup (clcan and sad-
dzod nNide snd out), your hyd.rmct*
and a lcst.ylinder. {)pen your tor-
menlcr and scoop out abour 3 ro 4

http : / / uuu. Grap eandGranary. cont

"Your H-ontetown
Brewshop on the Web'

Visit our online store and catalog or call us

.r 1-800-695-9870 to'u
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It tak€s lwo st6ps to gel Your
brew ng equiprnent ready: cleaning

and sanitizing. For thes€ steps, you

can use household prodlcts - dish
soap ior cleaning and bleach ror

sanitzing - or you can u66 clean

ers and sanitizefs designed ior
brewers. You can buy lhese at any

Cleaning
when cleaning your brewing

equipment, you can lse dish soap

and wate( blt this has drawbacks.

Ufless rinsed very thorcughiy. soap

residue can inlerfere wiih head

retBntion n b€er. Two PoPUlar

clean ng producis for homebrewers

thai work bettsr for clean ng home-

brew equlpr.ent ar€ TSP (tr-sodi-

!m phosphate) and PBW (Powder

Brcwery wash). Use 2 lsp. oi TSP

per gallon (-2 g/L) ot warm water
Use 1 2 oz. (28's6 g) o{ PBW per

gallon ol hoi water, Both TSP and

PBW can be 
'rs6d 

sar€ly on stain-

Sanillzing
Bleach is a cheap and efiective

sanirizst. 2-1/2 tabl€spoons of
beach in 5 gallons (19 L) of water

makes a working solution that sani

tizes wth a 30 minule conlact time.

How€ver, beach can corrode siain-

Less steel and can be absorbed by
plaslic, €ading lo ottjlavors. li you

use bleach on glass or Plastic fer
menters, as many homebfewers do,

empry any plastic coniainers imme-

diately afler the saniiizing period

and inse rhorcughly.

Two br€w6ry sanrtrzers are

iodophor and Star San. Jusi 1

ouncel30 mL)of iodophor n 5 ga

lons (19 L)of wster makes an eflec-

tive sanltizlng so ution. Lkewise,

1 oz (30 mL) of Slar San in s sal-
lons (19 L)ol waterwods wellas a

sanitzing sollion. wh6n used n

ihese low concentrations, n€ither

ol these sanilizers needs fo be

insed lrom yow equpmenl.

oulccs ot rrorl. Scal thc fcrDetrler
idtr'pdialely. I'rnrr the worr inl. rh.
c,vlindcr and rcad tho spocilic grarity:
To do this. noul thr) hydroDlrtcr ir lhc
tcst jar. ll,,ld ll'c |e$ jar r1 er'.e lelel
md rcad thc scalc at drc lcvcl ol thc
liqukl. l)h{ianl Lhe str!rtle. lf lhe sa.r
ple is bclow a sDicillc gravity of ] 020

and docsnl changc iof thrcc days,

tou re rerdt to bolllc. lf !,rr beer is

siill .lond,v. lct ir sit lbr a leNmore da!s

Botding your batch
To botlle .r_ouf bccr. you trced ro

rlean and sinilile 54 I\ecl!ertr,nce
(3i5 mll bolllcs. You also nccd ro

clcan and sauilizo . rur plaslio hose

and ra,rliing ,:anr'. l his is a ri,.{id !lasln:
tubc thal bcnds al tho top. You use il lo
siphon o. "rucl" bcur froxr one coir

tainer (your lermenLcr) Lr) an,'lhpr

You don L rxrll! n,r,d to sanirizc
yoxr bortlc caps, jnsr be surc not lr)

lonch thc sidc ofthcm rhar \ill bc fac'
ing thc biri. It lou .lbust lo sadtizc
them- boillhpm ntr 15 minures.

Thc ncxl stcp is pfiniDg Iou becr
lhis means dding s soall anDunl of
tbrmeniablc sugar, usuall\ (rn sugarl

ro thc hakh. Thjs sakcs tr! rhc lcasl
ud slsrts ! rur)owod fcrntcnlntio in
the botrle, and ths rc$l1ing (:arhr
dioxidc carborntos your bcct:

Thc siDplcsl wul lo Pritnc beer is

to rsc I'rin'c labs or (l{r)!crs

Carbonation drops. whifh arc pr.mea
surcd ()ulsugaf loblcts. lou cnn buy

rhesp al manl hdrnIbre* shrrps.l)r0p 2

ro 5 PrimcTnbs in cach bottll]- d.p.nd
hg on lhc lelul of crfbonalion tou
\ranl L:l !i.kls an nrrtrrrrl r,l r:arbuDa

tion that is fino lbr mosl b.ers). once
all th{) boltl(ls h!\1, bulr priued. ratk
the bepr into ear:h bollh. lrl lo leaye

bcNnd as nnrch of thc lrdin!'nl al &e
bottoD oflhc buukct ds possiblc

'li, slarl a si!lior, fill lIc rackinS

canc lvithwrlor maki'rg suf. !here are

no air bubbl(is. Ilold Lhc Lwo cnds al
satrre lelcl s0 wrlcr dr)es Dor run ou1.

(luicklytni thi slillrrm,)l th. ra.kirg
canc inihc bccr.nd tho hos. in a large
glass or litllc bucket Ih{' glass or
bu.keL shoukl be bcl)s lhe le\elolth.
bolmm ol lho f.rmenlcr (ira\il! sitl

gd lhc bccr nowirg. so gcl rcad! io 1i:11

!otrr bortlesl llsf a hos. flanrD lr, 0indr
tho hosc 10 srop thc ilow ol bccr. rhen-
phce th{r oufi(M fnd ,rt th(} botlont of
a bolll' l,el th. heer ilLl ro thc lert l,)p.

thcn rcmovc lhc lrosc This will lcavc
$oul an ir(:h r)llnadsl|a{:c in Lhc tlcck
of each hottl.. |ill all th. bot es as

quickly as is lbasiblc and *ith a mini-
muu olspl$hitrg. l')lare a boLtl. cap on

rop ol parh bottlP as ton till i1. 'lh'x',
wh.D all thc boulcs [n\c bcen liltcd-
use r'our bolLlP fallpcr !o fri.rp do$r
the .aps and lou r. donel

Conditioning
Your benr will n.ed to sir and (on-

dilior lb. aboul a weck a1 room tcm'
perarure bei)ff il is retrd!. lluring rhrl
time, yerst nlll oaf lhe pfiming sugar
and gilc oll carbor) dioxidc. .arbonal

ltt.r that lverk. iake one bott!e

and let it si( iu your rcliig.rator
o\enri8hl. Ol)cn lhr beer lhc ne\l da!
and see ifit\ .arhonaled Ifso. you (an

rclrigcratc lbe f'rst ol thc bal.h. Oitcn-

lour bc{ $ill ,ael .lcaFr rhe kxrgcr il
sla],s .old. lf )ol| r:n ivail. Silc il al
lcasl thrcc dats nr fic liidgc bctbrc

r-o! slarl drinking il. \!Ien rou drilk
four bcer, tonr it inro a glass and ln,k
at thc hcad. Tastc lhc sw..tncss ol lh.
mall and llie l)ilreflcss ,'l lh. hoPs.

l:eelihe body olilr. b.er and its llzzon

tour tonguc. Alld whcr you'rc don.. sit
Ia(k {nd ihink Lo roufnrlf. 'Thal's
nghl, I made rhls. '

SUMMARY

. Clean your brewing equ pment

thoroughly
. Sanitize any sudace ihat wlL

come in contact wth wort
. Run a good termenlalion by:

pitch ng enough yeast
aerating your wort

. Ch€€k specilic gfavily with a

. Bottle and enjoy your beerl

E )resiin*s cuidc Btrr\ \dtr0\\



Anatomy of a typical Northern Brewer Beer Kit:

Fresh malt extract .....
. conrainers packed and

shipped filledtothetop-

Muslinmeshbag ----
. fof steeping specir/tygrain

Huge Websit€!
www.northernbrewer.com

Our Beer Kits Are Better!

Specialty grain blend

orffeshly.rushed to order

Fresh Wyeast
pitchable liquid yeast

.extra- arge 125 mLsmack packs

.same.d.y pkhabe
100 billon c€lk per package

. the only liquid yeartthat allows
brewers locontirm yeast activity

- - Priming sugar
. pre measured

-.. Pellet hops
. packaqed in oxyqen-

bariierbagsand noredtt
・　ｒ̈
山一』）　　　・

Get Brewing with an NB Starter Kit
Prices range from 562.00 5359_00
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Retail Store
1150 Graod Ave. St. Paul,MN 5510s

Free Catalogt

beer and winemakln9

Call 800-681 '2739,



B()πLINCIAND I(ECGING

■

be.qeon tb. t$o is o clnssi. casc of
timo vs. monc!. Bodnrg is frir\
tirD{r {xrnsunrirS, Inrl (r)sls fc\t L'l

nothing. Kegging rnquir.s \ou bu)

some cquipmcrl, but so!(is !ou ftntr
al lhr parkaging stagp.

'lhc basic id.a in bottling is to
Do\c lou bcer fi1trn ,trx lix con

rain$ tlonr lermcntprlro nDnerous
snall contain.rs (lhc i)olllesr. h the
profess, !ru \\anl lo r!oi(l ilrflxlu:
ing any oxlgcn, bfl.roria or $ild
ycasts to thc bccr oxrgcn irlmduc.d
aftr'r f.rBihri{)n will i,rLr$ 1he

beer m go srale ihster lla.reria or
rlild \easts t{n lcrd to o11 ild\ors ilr
rhr b.rr r'r gushhg bolrl.s. |of b"t-
rlNcondition.d bccrs. t,r also $anr
to prcpa.c lbc bcer 50 il $ jll L{riron

licxxiog. For

ar. to the rjght lelcl in lhe boirle.

Thcr. arc lbur stcts to boltlinS:
clca ng, suritizing. pr.puriug lhc

RasrnnPr'sGuide fi,r\ \n: i (tr\\

b,l,lr and llllirlg th. bolrlcs lhc
cqdpm.n! you ll trced is: a LotLlirg
buckot. r r'uking ranc, a larg.
spoon. xrhing ro rro!. rhc bccr lionr
ftc bufkcl. n tuLing elaDp or a bolll
fillcr hrrrles, sugar, borrle crts rnd a

Bottle Selection
Y(nr can modily ho$ mrch rvork

boltliDg is ly sclccliig boltles ol dif
lefenl sizcs. lh. fliart ',f page 1:l

shorvs rh. nunrbfr ol bortlcs ol tali-
ous sircs rfcd.d Lu boLtlc a fiv*gal-
lon ll') Ll l)rrrh. ll possiblr. us.
brosn bolrl.s and srorc tou-bolll.s
in a drrk plu(a,. (11( df or grNI borrles
oller l,lss t)n)r,!lion liom L\ mts
and b..f can frl skunkfd quicklt il
crposod lo sunlighl.

Cleaning the Bottles
Cl)rnirg bDLtl{\ (:rD b(i th(i $ofst

pafl nl bortling. especiall! if ron
lcarc thc job unril hortlhg dal. \br
crn sa\e \oLr$.11 a ld 0l riDr if rou
cleir \0rf b(nl|,\
ernpr) rh.nr. llor watcr \!illrinsc or1

an! re$t. !!(trrir dd rcsidud brcr.
'Jh.n t,)! ,,ar i, crn rl'p bortlc witli {
snall anro{nl ol fsP itrisodium phos'
phaLrr 0f PBW lpowdc(d bni\rrl

Slor. rour.l.ar bortlos drl and

upsidr{l(n\n. I pla.. m} boltl(s
rp\nle{I^\r ir cd\e l)r}\es \lar\
honrcbr$l sh.ps scll dr] ing racks Iof
bolllcs. Soux of th.se bottle trccs'
also hale a srniliTer slraler buill in.

II \ou rlair.d urlil bolrliDg dal lo
rlcrI vouf br)1lles, !ou ll nced lwo
rhings to.l,l^n yonr boltlps - a j' l-
ilashor nnd i! botllo brush \ j.r
$rshcr is r lubl th{t conoects 1{l

\our lar.rr and mlras.\ a srri an' ,,1

\rarcr lbat blasts lhc bottom of lhc
botlle. lel-$rshrts dr(: irxi\pursivc
and grprrli. redu.e rhe rimp il rat.s
to wish or finsr bolllcs.

.\r! furtrriirirg ican not bhslcd
r)ul l)! llie.iel+!rsIcf r ai lre ret!rted
lvilh { botll('hrush. { hre ihP boillts is

risuallJ cl.an, uso a little bit ol wal.r
$i1h TSP of Pll\\' atld thc bolilc

bN$ to rcmovc thc stull \0u ca! t
s,,,,. RIllr rasLt ],,)rrle\,2rr bc
s"akcd in a blea.h. lsl' or l'lllr ..hL
Lion olcrDighl bclbrc rbr,'i,'*.

Sanitizing the Botdes
Clcan bolll.s necd to bc suritizctL

brlitrc lle\ are fill,rl. Morl honre-

hreNers santiz. rh.ir borrl.s h!
okiDg th.n ir a saoilizirg solutioD.

lllo.r(rr is a {rherp rril elleflivr $il,t
ro srniriT. borll.r llorll.s can b.
s{,.rlcd lbr 30 lirutes io r bl.rth
solutntr) ,)l l/2 cul ol l,lea.I prr l-r\e

gall,)ns nf$aler lodine sol'rli.nr pro-
\id. n)or. killing po$er a.d lhf !,ak
tir! i\ \h,rler \rtrr rirr s0rl \our
borrles ibr 2:i minnles in r tudirc
{'l!rion nadc iioni onc our].. ol

loduphor |o 5 grll s lt, L) ot watcf.
ll ftallt saves rinrf ll t,,ri si,ak r1l

Jour holtl.s al on.c. n 100 quart
(1r)|rf hr,lds si\r\ l2 {r!trr'P hrllIrs,
n],,re drAn .noL13h rbr ^ 5-gaUon

I I{) Ll bircl ol bc.r:
T(r sanid2e louf botll(s. nll tltc

(oIlain.r wilh \\aler, a(ld lh. sNrrilir-

.f and mi\ Srbmcrgc thc bolllfs l.r
lltri dpproprian am)unt of titnc.
li,rmi,re and rinse rhoroughlt wilh
\oLtr jot{!ashcr. I 1rip1r-fi'1sf 1o

r suff raL n0 sanitizilg v)lutidr is

l+rl rlihongh some saniliTpr\ fan b.
us.d (ithout riisiDg.

81(arh is also clTcctirc io clouu'
irg l!rrrle\. ll! remtrrin! ro lltirt
aD.ur .. bining |hc cl.ani']g rnd
sunjtizing stcPs, bur donl \ou fun
rlif fisk i)l inlelxing the cnrir'1tr!lrl'.

Preparing the Beer
Inrhfr !ou cin lill lhI hr)lllPs.

lou n..d to siphon th. b..r liom ilrP
li |rr!rtr'r lo llc botrli.g bu.k.l aDd

!rinrf ir so ir sill farl!nrle. IIr
bu.kct and thc rackiDg can. shotrld

h clcancd and saDidzcd fi.st.
li\ ro 

'ninimize 
lh. arnorrrr 

',1
stllnshing of agilalion. whi.h.rn
iror)dum orrgcir iit,, thc bc.f nnd

u(1rlrr'arc slrlin{. I'la*) lhc crrd ul
thi, fafking rubc rt the borl,,ir ot rle
hdrlling buckct, so ir r.mains btsk)w

thc liquid lclel as rhc buckc! lills.



ltosr hompbrcwcrs xse rrrrt) sugar
to princ thcir bl'or. llotw.on 2Il and 1

.up pe. s-gall(nr (191.) bofth is unugh
to carbonate il.'l$o-lhirds of a cup of
corn sugar will providc a solt carbom
1i{r1 suilabl) tor so rc Er)giish dlcs. A
ftrll ,rup ol sL,fl'I will fflxlx':c a nrt

Nteasurc tho sugur iuto u strrdI
sau(e pan and add water unlil the

sugd jusl dissolvcs. Boil rhc sugar
solulim |(,r 15 nrirul(:s. cool, lh,rn add

it to the beer in youf botlling bu(ket.
Gcndl stt thc bccr and sugar $itb a

'lhere arc Urncs lvhrn adding Iresh

Icasr at thc bottung siagc is a good

idcn. If bftr is lcft iu so(otrdury fer-
mcnlation i,f an cxlende{t s runt ol
tnnc. alnost all of thc ycast drops out
of solution. Aftcr a hi,ah gravit! fer-
menhtion, the yeasl may be l.ired. ll€er
may takc a lo.8 limo 10 bottlo con.li'
lion when tes lcasl colls urc prcsent
or tle teast Are nrn itr ,{ood hcalth.
-A.dding a botrling ycast will holp yo r
bccr lo (mdiLi r fustcr.

Sometimes, lh. yeasr doesn t floc-
culatc lvcll or has olhcr undesireablc
charactoistics. Usiug a botllhg yeasl
thal is lloffulanr (il r:lumps logothcr
wcll during lbrmcnlation and sinks to
thc boltont can lrclp pull dowr sonc of
the lcss-flo.(lul.rnl yeasl in thr bode.

lfyou arc uring bonling yoast. usc

r cle{r y-fcrnrcrling struin lhal lloccu-
htes well. Iho bollling yc{st only fer-
mcnts a small amount of sugar, so its
impnct on thc llr|ror 0f your bccr
shouid br mininrrl. lh surc L(' (lu,sr a

conpariblc ycast strain lbr your becr
srylc. Don't picl a highly arlonuatne
yeasl il tour main r_clrsl was not &s it
stl fcmcnt sugars lclt bt tou main
yoast. This csn rcsult i|l r,lcrcarbona-
ti(n, .hanging a srv.cl bcer inlo a dry
bccr If lou usc a ycas( wilh tlocont
Ilocculstiotr ud do 'l lot youl bccr sit

in seflrdrrr_ lor an erressiv, anntunt
of time. !'ou donl nccd 1o tse bottling
yeasl. Nf('slhonrcbrewcrs don l.

]b Dse a boolingloast. add about a

tcaspoon or lcss of dricd ycast ro your

Filling the Bottlos
Nexl you nixd Lo nrcvc Lhe becr

from the bottUng buckot to the boltles.

Sono honcbrcwlrs usc a racking cane

to siphon lheir icer irt(,lrotd.s. Iftou
hsrc a boulingbockel or plaslic ca.boy
{ith a spigol. this slage is onsier
bccause you don t n(xjd to slart .rnoth-

e. siphon. lb minimize spillagc, usc a

tu-bing clamp to stop thc llos of tluid

To bcgin frll'ng, sel the boLtle dn a

shitc backgrouDd such as a papcr
loivel. This will lclp you sec the liquid
level as the boftle fll|s. I\n tho end of
thc lubc in thc bottom of tho boltlo.
Open thc clmrp urd lot lho bccr stut
flowirrg. As {he liqoid lcvel fises, slow-
ly rehact fic iu-bc liom thc bottle whilc
kceping thc cnd bclN Lhc lcvel ol the
liquid. lhe propff fill lelel js the level

most comercial bccrs arc tilt.d to
abou. anlrh (2.5 (r )b.lowdtclopoI

$heD thc lrorrlc is lillcd, closc thc
clanp. Rem0lc lhe lube urd place a
bl&nk cap on top ol the bo.rle. When
you'rc doDo lilliig your bottk's, cimp
rhc crps on wilh youf boltlo coppcr

Kegging
TherP are selcral ldlanlages to

kcgging. lhc os1 oblious is thc sim-
plicill of cleanirg rnd fillirg a kog. A 5-
gallon (191.) bat h lbrces r_on lt) handle
50 or morc 1z-ounco (355 llllI boitlcs.
$trh a keg, you (lesn trId fill oue-

You .an also use your tegging sys-

tcm to lbrc. carbonatc your bccrt that
is, carbonare wilhout trdding priming

sugar Forcc c bonuti rrcrullsirless
sediment and a qui.kcr-clearing beer,

Ls w{rll as thc opdor 1r, (ori}onale lDd
sene the beer wilhin a few hours.

lfyou want 1o prcciscly control the

lcvcl oI curbonuliou iu yr.)ur becr. kcs-
ging is rhe only wry lo go. li'r(ie .ar-
bonating with a kcg an{i (;o2 iank
allows you to sot thc lcvcl ol torbono
|ion n) any level yo desire.

Anothcr potcntial rcason lbr kcg
ging is lhal nDst filrrsti,)r syshns
require a keg sy$tcnt. Likctvise, having
a kegging stslcm will allow you to usc

a countcr prcssurc boltlcx
'Ih.!re an: s'nc drawbar:ks kr kog-

ging your bccr. howcvcr. A kcgging
sclup cosls trtorc thuD boltlos. hu
need lhc keg, a(l()2lank and regulalor,
ffttings. hoscs ard soDrc so of dis
penser Boughl noir this (rur (x,sl well
oler 5200. Mosl hom.brAwers will bny

a reconditioncd kcg and CO2 tank, but
with new fitli gs. hosos ond rogdrtor;
rhey will end up spcndinS S12(F16{).

\\,hcn Xou kcg ]our bccr, you also

hale to figurc out r way ti, rrx,l drc
beer While a boltle or trvo ol beer can

bc put in thc trmily liidgc. a kcg caD

Dt. ltlost prnplc who k,:{ their beer
hale a dedicsted cooler and that\ the

Number of Bottles in
a Five-Gallon Batch

Bottle TYpe Numbgr ot Bottles

5 gallon Cornelius keg 1

2 L "growler" 10
1 L "torpedo" 19
22oz.botrle 29
16 oz- bottle 40
12 oz. bottle 53
6 oz. boftl€ 1O7

volumes of C02

Temp(Fl 15 17 10 21 2,3 25 27

40 19 39 80 10.0 12.3 14.s

,t5 3.4 56 79 10.2 12.5 14.9 17.2

50 50 7.4 10.0 12.5 15.0 17.6 20.0

6.6 91 12.1 14.9 17.6 20.3 23.0

RRF. Yd R .,,i BF,"mrr's cnid. E



Equipment
The first ard x!^t,rl^ir'!s pi(r'p,,1

e.{uipment rhar lon n..d is a k.g \losr
holrcbrc\rr\ usr; grll,,I llrl Lr\Lrin
lps5 stpel kegs rhar rn'nrrdp hr hnl.l-
ing thc s\rtrp os.d iu uta disp.r5frs
Thcsc arc curxlorll Qll"d (i,u
licgs, ale. ,r,e ,)l thf I rri or tr,arur?{ -

hrrers. the (lornclils ll,np..\
Coru\ krgs fo"[ ir (wo \uirtics

ball-lock rnd tin-lii l lh. dillercncc
bctrlceD th.m is lle ttpf ol Ilrlirrgs
Lhr) ha!e ud tl',, ki!|l ('l (1i!! Irerrs
llrp\ use Sin.e rlrc\ uR' .lillprcnt .on
ncctoE. \otr sill hi\o to ha\c dupljcar.
scts otqui.k diseonrc.l\ ilIou .ri\ k{rg

L\pes. Ger al lpasr r)nr "ln ud one
''oul- qrdcl dis.oDnfrl on.. iou scrtl.
0n a k.s ttp{r Ale), gr'r \rrnp li!rd
gra{ie hrhri.anr to isr st,irringl\' on thc
lid gosklrr and din]orrr.r Lt

\erl vr)u rce(l I ( Ot 1rr)k. | 0.llls
J_ou nale two oplion{ h l or renr
\lcldiDg suppll rDd ln1 .\tinguish.r
busirtcss.s dfe thf usuulpl{(fs ro g.1a
( O) lank lli rd and nran) sil rpnt \nr

a ianr 0, \Uu.d Lur I t{nl of)our
r)sJr. lIese sff r\ailahlf I ithrr npq .r
r'rcondnionod. in sl..l or aluDiiDuDl
Tl)e nnr\l rr ,' tNIl si/r's al a. ll)
or 2l) lhs 12 r. I n o.9 I kg) Larg.f
lan[s ob\iotrsl] lusl lorgfr bur Lh.) r.

\,nr rvill ndrd I regllaior ihr rh.
fO, laDk. Yo! .rD bur .ilh.f siiFl.
gduHr,, (1,)!hlp-Frr{e reHUlaL,,r\
snrgl. gaugo r.grhtu,rs htr\c oDc
grugr sho*irig tlf prcsstrf. leils
apt)ilts,l r,' rlif kIA. wlth an adj!\imcrt
knob ro s.l rhrl pfcssuru l)0ublo-
gaug. n,g!latds hu\f {,, dddilioul
gdugr sh0$irg lIf lrnl pftss\ufts.

\e\t \.u nr..i ..trripnr.nr Ior dis,
lcnsiDg tlrr Lerr: Ilcrc agail 1ou ha\t
trv{r brrif fh.io'\ a lrir:rn tat) r)r n

ihn.er \ pi.ni. rrp ln s. .aLlcd a cobfa
tap) ntLurhcs rr rhr urd of I Lo$ and
i\ l,clil r !,'Lrf Ianl. q iaucel. is the
kind oi lnp iou srr\ 11roLrr Local puD.

Pi.Di. talr rr, .hfapfr rrd fasicr Lo

su1up, but lpfflirr rlie l(!rk nnd lcelof
a mornied lhtrf.l. llariDg a picnic tat

ds d l,a.l,up is r srrd idcd ii lou.!(!
$^nr r,) 

'rkp 
a kp8 {irh rou ro a pant'

\ou also nf(d hoscs Lo rourecl ll(.
( (J2 lrril ro thp kpg and rhe keg to l|r
Irp of IirL'f.t Eirh.r 14 iDcli t0.61 oDl
or .i/ll, ir!rr lo ,'l rtrrl insidc didm,l{rr
ri,r\f rnr h| Is.d liom ihe rr6ai aLrir l.
the 3a<-in dis.onnfct J hf lLrbing r..d
Inr gas s|l,uld bc frrcd Lo *iftstand a1

lersl ;0 |si (2i91) lhfrl sn,all 1,,)se

flDrps slnNld b. uscd ro securc tbo

ri,f th. hosP going tiom rhc br.r
oul di!ioDnccl lodrc tap.lrccom cnd
3./16 i'r'j, 10..1$ un) irsidc-dia[eLfr
Jixxl-gn'rlr r,ihing In rhis .ase tIc
pr.ssrr.s $illbc lor!. so rhc psirnring

Filling Kegs
\ll,ur !,)u'r'rrdl to fill iour k.g.

strrr bv fulting (,O, inn) il. lhis will
pr.vonr 0xidrtion of .1ou bccf durinS
lf.rnslir: lt(tfuse thc pfcssu.e. lnkf th.
liit ,nI rr(t rafL a Fall,tr,s of !,n,r beel
inlo ihr ri.g 

'rnd.r 
lh. hlankef of

Looking for a retailer near you?
Visit Crosby-Baker,com and click
"Wine & Beer Making Retailer Links"

CROヽ Bヽ ヽ●ヽ KER L:D
Serving the industry fromi
o VVestpOrt,MA・ AJanta,GA
・ 47Vp″ 0″ Sa“ Lake Cly,∪ T
Retaler lnQu ries Onlv:1 8009992440



ll0,. \o$ pursr" th tcg. -lhjs is llc
pro.ess o| rcmoling air li,r'r 1||e head'
spa.. add r.pla.ing n sith (1o,. \hu
can d,, tl,i\ bI pressuftn,,{ tlrc keg
$i1h (iOr ther lrrlin,.a llie aif ool
throLrgh the fcli.f !ah. on top ol thc
keg ls0 r)r llrrcc Lrnbs.

Carbonating
Thts easi,isL Ndt L0.arbon,rlc a kcg

is simpll ro lei it sir wir| ( 02 t)ressure
on thc bcci Thc rablc on ahr borlonr ol
page l3 sho$s Lhc equiliLriutrr pr(s
su.p lbf dillpnnr lrlrt!,r{rores r.d
i olmrcs olgas in bc.r. |ind rhp spning
tenrpcrarufe ur llre rigl'L lrd rhc !ot
umes of (l{), rou drsin rrr rlie r{rp;

whcrc lhc\ n..r iu dr. t blr shorvs thc
equilib.iunr pr,ssufu In, PSI). So. lbf
in{iance, il r,)ur hcef i$.,rted to 45'll
!7 2 'Cl. anrt )or wanl il lo (r)ntain 2 l
lolunris of COr, lou $ould prcssufize
iin) ltl.2l'st an(llrl r sir will llic rnnl
cornlccted to thc k.g unliL .s mr.h {iO2

rs possibir had dissol\fd inro fi. bcrr:
rhis Frocess $ill rake r wpek or sl).

K.gs gi!. !.ou dr oplion ofsening
uDr he4 Dufl| qui.k,,r. thotlgh. Co.rl
rbe beer lirsr. n'rn rh. tressure trp L,)

20 lsi (10:t0 Tod ) or higho and shake
tle kex L{' ntake Lhc (lol dissohc quick
lJ When the ( ()2 slr)ps hissiIH ruL r)f
(hc lark. lcl thr kcg scltlo lbf an hour
r)r sr'. lheD, lurn thlr co2 prcssu.c
down io yonr se.ving l)iossure duritrg
this tiDo and pour a!!.ry 'lhe dra\!-
ba(:ks l(r this trrcL|,xl u(, lhot vou losc
rhe benelits ol agjng and rou won L

kno$ how tnaD\ lolumcs ol (:o2 are
ilitial\ dissol!,ld n, rour bccr.

'lhe llnat melhd t)r .arboDaring
bccr ir kcgs is to primc and .ondidon.
Pfioi.g in kegs is css,artirllr tbc sanrc
as priminS bolll.sr you jL,st treaL lhe
keg like one big bottlc Tho dillffcncc
is llut yuu usc ptoporliorally less
p.iming sugari 1/ll-1l2 {r!p t/ a {l!e-
gallon (19 L)batch js oll you ncedi any
morc and !ou'll g,,t {,x(,ssnc lbamnrg.
lhe dra$bacl to lhis herllrl is rlal
Iou cnd up lvith Joas! scdiment in rhe
bo1lom ol th. keg. This scdimcDr $iil

moslh br drr\!r {'r l $ irh llre first Hlass
or $ro rhal lou pour \ltcr tou srarl
pourirg. eunDe(l )!ur t.0, rank ro
mainlain Lh' l"!.i ,)f.arl|)natnD and

lush out tho rosl ol rh. b..r

Dispensing
Thc objfttilo is !o dirtense your

beer rvith cnougL lladr lo givc it a nice
head, buL roi li!) nru(lj 1l)an'. lhe dip

rube nr thc kcg. thc llrlin8s. rhc hose

n.d rhe tap |rrr.vthing lcr\recn ll)c
beer and lonr gass - \rill fesrfid rl,p
floR ofbc.r our ol lh. lcg \\'hen lonr
irg, th. axrouxt ot lteuirlion nccds 1o

mar.h thP prP\surP ir rlie te{. lhrce
lcel (91 cDr)ol3/16inch (0.+8cnl ll)
l,{,sp berwpe tour kcg rnd iou tap
will prolidc 9 ltsl ol rcstri(:rnrn lhis is
jusl right if Iou havc thc rcgolalor on

lour CO3 Lank s,,t t0 uouxd 9 PSI. a

llthough thcrf is sotnc inilial
erlen\e, !n'st l)orDcbrdlcfs \!ho iraye
raken the plungr inlr) kfAljlnH sat ller
{iI nclcr go back to bolrling.

Many of todays beer kils are very

and you can make them exceptional by

using LOCIC cleansers!

Straight-A for tough soils and labels.
One-Step for single step cleansing.

ゞ
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●EER&WINE EQUIPMENT a SuPPLIES

Homm Haven

The rorqt Sorutio, for all or your

aeer grewlng

Equipment & Supply needs

Fementots - Caftoys - Racking & Bot{ing
Testing Equipment.

A -Grain Mashing - Kegging SysteDs

Wide selection of Base/Speclally Olalns as
wellas Liquid Malts, Yeast & Hops

Choose hom 16 Homebrcw Heavan cuatom
lngtedient kits, B.ewhouse No4o kLs, ot

naxe up your own .ecrpa

(800)850 - BREW (2739)
cir'.@r 6 ror rlrfd cdt 9, ord6nb.d116ra.tr
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Brewing an

OBJECTIVE: Learn how lo use specialty grarns, pellet hops
and liquid yeasl lo brew an extract with grarns beer

Vocabulary

specialty grains
kilning

crystal malt
chocolate malt
roasted barley

pellet hops
alpha acids
secondary
fermentation
flocculation

New Skills
steeping specialty

grains
boiling pellet hops

conducting a
seconoary

fermentation

Equipment list
nylon grain bag

nylon hop bags or
large tea balls

carboy
airlocks

Bccr" Hcrc. louil lcrrn ho{ 1r)

use sleeped grdins, ppllet h.ps and
liqrid Fast ro modily a Non madc
Iio a r)al( crrract b$c. opedrg
up lour lrori/ons a\ a bresl,r
llrewjng lvjth qpccialtl grains.

tiour owD chDifc ofhops aDd liquid

lersl lrkes a ll't! hddilionalpieces
of .q hn.nr and som. addcd
ivor'k. Ilow.vcr. using the tcch-
niqui)s d.n,ribcd herc, you cEn

trr,dil! an.xfa.l-bascd bccr 10

brcw rirturu ur" s4tc of b{rr
l0u \anl. 'lhis is Lhr ilat mosl
hornAbre{.r{ rlakc thoir bcer

\\'c ll cramiue lhr recipc and
prtredxrP lor br\ing a \\'est
(i'{st pal. alo or a portcr lscc
pagc l7l. P.rlc dlc is onc of th.
nDst popuhr srrlcs ol ale ntr
homabrewors. lbc besl pal. alcs
arc rdicshir)g bccrs ill wlich Lhil

nrvitr r)l rrdlt is lralan(ed bI the
hop bill.fnoss. \\rcsl Coan pal.
alus holo xroft hop bjrLcrness and
h0p nr!0r lhrr rli,,ir llast (nast
(0r llritish, .onnt.rparrs l:ull sail
Pnlc .{c aud R.d scal .\lc arc tro
r\frlI rl f\trrrples ol this sltle
l,orlcrs - snch as Samucl Smilhs
Taddr_ I']ortcr. Siuru -\-c\ada
lr) e|x r\I.hor lr)fl,:r -a.e dAr\ b..rc nirh n l,asrc oI

Itr 0ur re(lles, Ne ll add s,ne
swpctncss and mlor $ith rhc us.
of sDcciAlty uralts Id addi!ion,
w(fllbit((:r lhe bcef b! b,,ilingl)el
lct hdps in onr iron ,\nd finally.
rv.ll usc a liquid !cns1 slfaiD

Speci€tty grains
\\'hcn brcNing ar cltacl ort

bccr 1ou ru$t fiDd a Drall extra(1

ibrmululod to yi(td tour dcsirtid
slyle 0l bftY When brerving an

ext'acl bccr with spccialty grains.

orus( hollrrbrewefs s|arl with a
brsc 0f !nhoplcrt light malt
pxlracl. llrom this snrting point.
th.r calt odd nralL navors, colors
and antrnas bl adding.ne ormorr
spo.iah! 8r.tins. Ukc$isc. rou can
add hup bilt(.rncss, llavor and
aronnr bt br)ilin'{ prll.'| hops.

Sp..iAlry grnins,rrc grains
lltal add cul0r and llavor to a becr
They nlsi) add r small amounl ol
iermcnlablc sugars. Thcrc arc
DaDy diflororl kirds of spccialt!
gruirs ud silding lhrnr singly,).
ln {!,mhlnarion yiclds a largc
rangc of possible Ilntors ard col'
ors. Spe',irltt gfai!'s hre stcepcd

{soakPd in hol warcr) to cxtmct
thcir color and novor Basc grairb

- lh{r,{rtrins rhaL pn'vidc the bull
ol thc Iorrncnrabla sugar in a

bccr - carnuL slnpll bc slceped:
th(:l Dusl bc n'asl'ed. Il'rc 

'tr'
thal laler (ln an cxtract bcer, the
basc grairs arc replaced Iy mall
(:xtru(iL.J Spe(irl1t grai s are
nnrally dafkcf in color and arc
addcd iI sruullof qutrlitics th{n

'l hcm ar. Iwo basic rtpcs of
spccinh grairN. tbose thal harc
bccn pri,rrufPd lit sle*ing nnd

lho\e thrt ha!. b..n prodLrced b,1-

roasting. Skwirtg and roaslirlg nrc
two $ats 0frdding hcat 1,, darle.
rhc gr.ln. lh. pro..ss of h.a ng
mallcd graiDs itl thc malling
pur)ss is cnllcd kilnir'.{. srcwtsd

Brains rrr heared such that the
liquid insidc thcrD caDDor os.apc.

hr con(rosL, rl,trsL,{l ,irrins arc
herl(rl *) thdy 

'lre 
{tried qui.kll'

'Lho pshot is that in thc ccn'
(er ot o st,:w,,d grairt or,st ol thc
srrntr has boen (!'nvc cd ll,
srgar 'l hr nro.t .ndmon llpes of
slc\rcd graiN af. .all.d c{slal
Dalrs. C\slal mdts lcnd thc rcd
or an'l,Pr coli'r n) mosl pale ales.
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