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4 Iicrobre\\'crs should have nothing
to hide from their customers.

That’s why I believe all microbrewers
should put a clear, easy-to-read freshness
date in a prominent place on their labels.
The Institute for Brewing Studies, a non-

profit organization, also supports the edu-

There’s an easy-to-read freshness date
on every Samuel Adams.

cation of the brewing community on
consumer legible freshness dating.

s. You can help push for industry-wide freshness dating by calling
Jear, uncoded freshness dating on each bottle. You’ll be doing

METS SUPPOTE ¢

ewing, Brooklyn Brewing, Bohannon Brewing, Casco Bay Brewing,
%) Frederick Brewi ing, Lowell Brewing, New Belgtmﬂ

5, Old Domzumn Brewing, Old Marlboro Brewing, Otter Creek Brewing, Pavichevich
iy, Redhook Brewing, Spring Street Brewing, Sudwerk Privatbrauerei Hubsch, Summit

send samples of the labels
nin Street, Boston, MA 02130.

Our industry exists because we take Company and the other microbreweries list-
such pride in the quality of our beer. We ed here in insisting on freshness dating.
use better ingredients, and take great Anything less would be
care to brew our beers. Don’t we L 42 incomprehensible.
owe it to our customers to be hon- ¥ J K K
est about the freshness of our mes ¢
beers? .
Brewer/President

I believe all microbreweries

should join the Boston Beer ~ The Best Beer ln America”

Boston Beer Company,
Boston, Mass.

[f you can find the freshness dates
on these [abels, we'll buy the next round.
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BR!w |Tou with the fun

Add water to the brewing malt
concentrates blended by Master
Brewers and bring to a boil.

Mr. Beer® allows you to make a
great beer the first time...every
time...while saving money.

Add the special brewer’s yeast
and watch the exciting activity
of the fermentation! Brew for
7-10 days in your Mr. Beer®
MicroBrewery. It's this simple
to make all the famous styles
of world class premium beer!

Mr. Beer®'s reusable 2 liter
bottles make your beer
easy fo bottle. Mr. Beer®
makes up to 6 gallons of
beer at a fime. That's
equivalent to over 2/,
cases!

and easy-to-use
Mr. Beer® Home
MicroBrewery.

HomeBrewing is America’s fastest
growing hobby and Mr. Beer® is the
best way to JOIN THE HOMEBREW
REVOLUTION! Our complete
system includes a delicious

New Zealand Pilsner beer mix
(514.00 value) and everything
you need fo start brewing... even
the bottles. Then select your next
brew from our catalog including
Irish Stout, Export Pilsner, Nut
Brown Ale, Pale Ale, Australian
Lager, Weizenbier, Octoberfest
and many more.

Call now to order your own

Your family and friends will
admire the fresh flavor and
high quality of your naturally

brewed beer. Once you mas- o
ter the basic art of brewing, n o
you can control the strength,

flavor and character of your
MicroBrewed beers.
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.| Complete MicroBrewery System
with an unconditional 30 day
money back guarantee. We
ship the same day your order
is received.

800-852-4263

$69.95 + S&H
m— R A
] e d

Mr. Beer® is a registered trademark.



OTHER

Now there’s a CD-ROM that matches your taste in fine brew. Whether you want to sample micro-
brews, imported brews— or even learmn how to brew your own! Join Michael Jackson, world-
renowned beer expert, on a pub crawl and sample the finest products of the brew master's art.

Use The Beer Hunler to study the brewing process and compare home brewing recipes. Arm
yourself with the history of beer and its terminology to settle those bamroom disputes. Browse
through 200 different brands and study their labels. Get the latest information on the micro-brewery
e revolution. Map out a world-wide tour of beer fests. Print out your
;?;gi;eé?f?é’g:{‘sgu‘i”cgi . Private pocket tasting guide. Then compare Michael Jackson's top 24

our free CD-ROM brochure, call recommendations with your own list of the world's finest brew.
For the experts or for the novice, The Beer Hunter is the essential
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Available in Windows and Mac ‘versions. © 1995 DCI.
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The Negotiating Session

he last time we brewed, my wife,
I Heidi, wanted to make a weizen.
It’s her favorite type of beer.

She didn’t come right out and say
so. It’s just that every time we went out,
she’d order weizen. Then she’d talk
about how great it was. Her strategy
was to get me to suggest brewing one.
But I wasn’t taking the bait.

My friend David and I had been
plotting. We’d go to our favorite brew-
pub, order a pint, and discuss strategy
in low tones. We wanted to brew a
porter.

There was one basic hurdle. We
had to be firm during the next brew
negotiating session. Unfortunately, that
was never our strong point.

Heidi will drink porter, but only
occasionally. Ditto David’s wife, Mary.
Since the four of us brew together, con-
sensus is essential.

We’ve been friends and brewing
partners for years, so there’s a certain
process to work these things out.

The men suggest: “This time, let’s
make a nice chocolate stout.”

The women counter: “We’ve never
made a pilsner.”

Men, giving ground: “You liked that
Anchor Porter we had the other day.”

Women, not easily swayed: “Don’t
you like Pilsner Urquell?”

Men, scrambling: “Sure, but...”

We usually end up somewhere in
the neighborhood of pale or amber ale.

The choice is important because we
like to brew the same recipe at least
three times in a row. Once we pick one,
we’'re committed to it.

As brew day inched closer, David
and I laid low. We abandoned our usual
tactic of bringing home 22 oz. bhottles of
porter and cajoling our wives to drink
with us. They were on to that ploy.

Heidi continued to plug weizen at
every opportunity. When Mary men-
tioned that weizen sounded good, the
deal was practically sealed. We never
even managed to launch an offensive.

Then David’s neighbor, also a
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homebrewer, announced that he was
moving overseas and wouldn’t be able
to take his equipment with him. He
gave it all to us: kettle, bucket, siphon,
capper (our third)—and a carboy.

Of course, we could have bought a
second carboy long ago. But we had
always brewed as a foursome, and
nobody wanted to mess with a good
thing. Now, however, David and I saw
our chance. On brew day, we readily
agreed to make a weizen.

We also managed to free up the
next two weekends for beer tasting and
“analysis,” and then brewing our long-
awaited porter. On the first weekend
we toured area brewpubs. We did the
same thing the following Saturday.

Eventually, we both tired of trying
only porter. We started ordering other
types of beer.

By the time Sunday, brew day,
rolled around—I can’t really explain
how this happened—we decided to
brew a Scotch ale. When we bottled it a
few weeks later, we all sampled it and
our wives loved it. David and I liked it,
too. But we’re still scratching our heads
about the porter thing. We're not
locked into three batches of Scotch ale.
But now it’s our wives’ turn to use the
extra carboy.

Before they do, maybe we can try a
little negotiating.

/;éf fséynsg

We Want You

You don’t need midnight strategy
sessions to get your ideas across to us.
We want to know what you think! Tell
us what you'd like to see in Brew Your
Own—or what you hope to never see
again. Drop us a line at 216 F St.,
Davis, CA 95616; fax (916) 758-7477.
Help us make this a magazine you use
and enjoy. No negotiations necessary.
The direct approach is sure to work.

Blevyv
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® Premium Yeast
® Full range of Beer Kits

® Diastatic & Non-Diastatic Malt Extracts
® Malted Grains i
® Barrels & Equipment ‘ 2 g
Brew with EDME & reap the benefits of over 100 years &'

experience, quality & expertise in the heart of England’s 7
finest barley growing region. :

DM€

Premlum Ma" Erod

B +44 1206 393725 Fax: +44 1206 396699 Email: edme@dial.pipex.com
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Pot YhoTs

Alers Take World Record

To honor National Homebrew Day
on May 6, members of the Impaling
Alers homebrew club gathered to set a
record for brewing the most home-
brew in a single day. The event, held in
the parking lot behind Larry’s
Homebrew in Kent, Washington, drew
over 100 Alers, friends, and family, as
well as a share of curious passersby.

Various styles from lagers and pale
ales to brown ales and stouts to an
Oktoberfest brew were bubbling away
as the club tried to earn the world
record, set at 450 gallons by the Great
Northern Brewers in Anchorage,
Alaska.

Early on in the day
Impaling Alers’
President Don
Johnson said that
his club was
shooting for 580
gallons and

The Impaling Alers had every kind of system design in action to earn

thought the actual number might
exceed 600. At the end of the event,
the carboys were counted and the
grand total was a whopping 781.5 gal-
lons.

Breaking the record was exciting
but seemed to be just part of the fun.
Brewers brought out their own sys-
tems and compared inventions,
shared recipes, and told brewing
tales.

According to Johnson, the
group wants to make this brew-
off an annual event, with or with-
out the record attempt. Store
owner Larry Rifenberick would
like to see even more people

get involved by inviting other local
clubs as well as the well-represented
Alers.

While another try at the record
isn’t on the menu,when the group gets
together there’s no telling what they’ll
brew up!

Don Goins
Mill Creek, WA

the world record. Club member Jim Belch (right) whips up a pale ale.

Spotted on the Internet

The rec.crafts.brewing Internet
newsgroup is a great place to get tips
on homebrewing. Typical messages
run the gamut from the recent “Dang,
Dang, Dang!” to the ever popular
“Help! Stuck fermentation!”

But the chat isn’t limited to specific
gravity and the vagaries of floccula-
tion. Yes, there are brewer poets in
our midst, and their unheralded work
turned up recently under the topic
“Homebrew Haiku.” Here are our
favorites:

pitched yeast in hot wort
overvigorous bubbles
messy foam on floor

—Derrick Williams

ﬂ August 1995 BREW YOUR OWN

malt crushed too finely
inevitable stuck sparge
stir, recirculate
—Bruce Buck

thermometer broke
quicksilver falls into the mash
no witbier for Derek
—Derek Vandivere

More Homebrew Humor
I regret to inform you today,
That the yeast in your beer passed
away
It seems such a sin
That they did themselves in
But let’s drink to their health, anyway.
Dick Reese
Anaheim, CA

ConFess!

Share your darkest brewing
Secrets with your fellgw
homebrewers. Show off
your homebrew set-y

p, and
brag ahout it, too. Send

your photo/story to Pot
Shots, c/o Brew Your Own
216 F Street, Suite 160
Davis, CA 95616, E-maj|:
BYOmag@mother.com. Be
sure to include your
address and phope number.




Finally you can brew your own
Belgian beer... thanks to




David 0°Neil
Green Acres, Florida

This design resulted from plans
to include all the steps to brew grain
beer and to minimize problems. We
wanted as few places for contamina-
tion as possible, nothing in the (off-
limits) kitchen, minimum footprint,
in-garage hose-end operation, all-
grain or extract brewing, precise
temperature control, all stainless, no
dipping from a boiling kettle, etc. In
short, the next consumer must-have
gadget: a beer-making appliance.

One way I've found to eliminate
problems is to eliminate parts such as
pumps, wort valves, recirculators,
threaded fittings, and electric heating
elements in the brew. Simplicity has its
own elegance. This design began to
take shape after many discussions and
a lot of reading.

We began with the purchase of a
used stainless keg, fish fryer, propane
tank, camping cooler, water filter, hose
fittings, in-line hose valve, and elec-
tronic thermometers. Later we bought
another stainless keg.

We assembled all the parts, got all
the dimensions, and drew a scale dia-
gram. We discovered the planned no-
lifting gravity system would have had
to be eight feet tall! We could do it, but
it would be a tight fit. Furthermore,
there would be a tank with a lot of hot
water at the very top. We backtracked
and decided that the carboys would be
the lowest parts. It would be necessary
to lift the carboys up two feet for rack-
ing into the kegs after fermentation.
No problem.

All the steel for the frame cost $20.
There are four types of steel used and
the jobber cut them into the smaller
lengths I needed. I used bimetal hack-
saw blades in a high-tension frame for
any other cuts. I TIG welded the frame
together. If you're following along, the
three-foot base will bow up when you
weld it to the six-foot upright, so weld
it first, then weld the two-foot-long feet
on last.

We cut an eight-inch hole in the
top of the 14-inch keg for the upper
tank using a jig saw, attached a spout,
and secured it to the frame with a
stainless wing nut through the keg
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handle-rim. For test-
ing during brew, we
drilled a hole for surgi-
cal tubing through
which we inserted an
electronic thermometer.
It’s a tight fit and won’t
leak.

The stainless dip
tube from the 14-inch
keg was made into the
false bottom
for the
sparge-
mash-lauter
tun (cooler)
by hack-
sawing slits
and getting
all the
burrs out.
In the tun
it is cov-
ered with
a loose
piece of
copper
screening.

We used the 15-inch diameter keg
for the kettle by cutting the top off,
attaching a spout and mounting holt.
Actually, no hole is necessary for a
thermometer in the boiling kettle but
we drilled one anyway. It looks neat!

The frame includes a base and
main upright, along with cross arms

EDITORIAL REVIEW BOARD

Fal Allen

Pike Place Brewer
Donald Barkley Mendocino Brewing Co.
Byron Burch The Beverage People

Luke Dimichele River City Brewing Co.

and support arms for the cooler and o= ClipporiCity, Brawing Cu.
burners. We made a plywood shelf Mark Garetz HopTech
with brass corner braces for the cool- Drew Goldberg Alcatraz Brewing Co.
er to keep it from sliding around. The
Thdbis Herbert L Grant Yakima Brewing & Malting Co.
water filter bracket is riveted to the i g
Daniel Kahn Anheuser-Busch

upright, and we put another electron-
ic thermometer in the grains in the
cooler.

Alan Kornhauser Milwaukee Brewery

" Jeffrey Lebesch New Belgium Brewing Co.
To keep the whole thing stable, we :
placed wedges under the feet to make Mark Lupa Tabomash Brewin Go.
it level and secured them in place with  John Mallett 0ld Dominion Brewing Co.
duct tape. We even created a plywood  pyy pogiier Rubicon Brewing Co.
base to fit over the cooler to hold our ; : 3
malt mill. Everything is right where we T e Copuia Brewiig CO.
need it. Steve Nordahl Frederick Brewing Co.
We christened it “The Beerbecue—  gaiph gisen Hopunion USA Inc.
the Hose-end Homebrewery for the - ¢
e Keith Wayne Gray Brewing Co.

All-Grain True Believer” (a.k.a. Igor’s
Laboratory).



AMERICA’S TOP QUALITY HOMEBREW SUPPLIER - SINCE 1984!

The Home

Brewery i,

FREE CATALOG
Toll-Free (800) 321-BREW

DO YOU KNOW WHAT'S IN YOUR BEER? Maybe not. If you are using
mainstream products, including major brands of malt extract, you certainly don’t
know what’s in it. Neither does the shop that sells it to you. To foreign FREE SHIPPING

manufacturers, the American homebrew market is a sideline. Their products are ANYWHERE IN U.S.!
designed to make quick, cheap beer for their home markets. : SR

SPECIAL! __

WORT CHILLER

OUTDOOR OR INDOOR
MODELS
The BEST and most
economical way to chill
beer wort to yeast pitching
temperature in 15 minutes!

¥29%

"There seems to
be a black hole
when it comes to
information on
some of our raw
materials."

Zymurgy, Winter ‘94

THE HOME BREWERY ™ has 11 years experience in modern
homebrewing. We don’t cut corners on quality, and we won’t accept
many of the products our competitors sell. We MANUFACTURE
most of our top products. Our IngredientKits routinely win homebrew
competitions. Our Malt Extracts are all-malt, and we list the mash
ingredients on the labels. We have the best Hop packaging in the
industry and our Amencan made QUALITY products are found only
in Home Brewery ™ stores and fine liquor stores nationwide!

"Chances are you
can’t tell a great
deal about the
contents of malt
extract from the
label on the can."
Zymurgy, Winter 94

SPECIAL! Yellow Dog™ Malt Extract

Yellow Dog is our all-malt unhopped amber extract syrup that has been
winning competitions since 1987! Mashed from 87% Klages 2-row Barley,

5.5 Ib. pk.
g%

12% Malted Wheat, and 1% Chocolate Malt. 5.5 Ibs. of Yellow Dog will 109 DISCOUNT

yield a Starting Gravity of 1.040 in five gallons of wort.

LEGAL
RECONDITIONED

15 1/2 GALLON

S/S BREWPOT - $89.95

WE OFFER -

¢ 25 Hop Varieties
¢/ 37 Brewing Grains

¢ 25 Liquid Yeasts

We make the BEST
Ingredient Kits in the
U.S. These win
brewing competitions!

% Anniversary Ale
3% American Lager
European Lager
Continental Dark
California Common
Wheat Beer

Ger. Oktoberfest
Irish Stout
British Pale Ale
Scots Brown Ale
London Porter
Bavarian Bock
Barleywine
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ON 6 R MORE !
PARTY PIGS'!

The best mini-keg
system ever made.
32.95 each
Two for 59.95

Each Pig comes w/ 2 pressure pouches.

Call or visit your nearest
HOME BREWERY ™ shop!

Ozark, Missouri (800) 321-2739
San Bernardino, Ca. ... (800) 622-7393
No. Las Vegas, Nv. ... (800) 288-3275

Bogota, IN.J. 48 .. ... (800) 426-2739

Brooksville, FL. ....... (800) 245-2739

Tampa, Florida (813) 241-2739
Bardstown,Ky. ....... (800) 992-2739
Grand Forks, N.D. (800) 367-2739
Sierra Vista, Az (800) 572-4290
Everett, Wa (800) 850-2739
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Dear Brew Your Own:

Great Brewmag! Good job. You
should be proud. I lift a pint of my fab-
ulous brown ale to you. We here at the
Brewcenter wish you all the luck in the
world, although we out in brewland
are actually the true beneficiaries.
Congratulations and keep ‘em comin’.

Michael Bunker
Southwest Brewcenter
Lubbock, TX.

Thanks to everyone who faxed,
e-mailed, and sent us warm wishes
and congratulations. The response has
been overwhelming—far too many
notes to publish. Please write again
with more comments, criticism, and
suggestions.

Planning for the Future
Dear BYO:

I'm an extract brewer and using
adjunct grains is about as close as I
plan to get to mashing things (although
my four-year-old son thinks it sounds
nifty), so for future issues, could I ask
that you include extract versions of
some of your recipes? I'm particularly
thinking of the “Capone” recipe. I real-
ize that that would not be appropriate
for the “decoction” article, though.

Bob Withers
Peyton, CO

Dear BYO:

In the premier issue I found the
articles on using liquid yeast and keg-
ging very insightful—perfect for my
brewing level. In future issues of BYO
please devote more of your magazine
to the “intermediate brewer.” Let me
define intermediate brewer: Me! I sus-
pect that there are a great many
“Me’s” in your readership.

I have been brewing for approxi-
mately three years and have brewed
roughtly 25 to 30 five-gallon batches of
beer. I have progressed from two-can-
slamming kit brewing into a combina-
tion of small amounts of grains, fruits,
and malt extracts (both dried and
syrup). I enjoy experimenting with use
of raw materials in my brew. I am not
prepared to start all grain brewing nor
do I think I ever will. After all this is
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my hobby, and I don’t want it to
become a chore.

Please keep us intermediate brew-
ers in mind as you publish your maga-
zine.

Don Gould
Holland, MI

Dear BYO:

I must admit, even though I have
been brewing beer for about a year
successfully, there is always room for
improvement. Your article regarding
decoction mashing was most informa-
tive. It was very easy to follow and
understand. It will without a doubt
become a permanent part of my brew-
ing library.

Some of the things I would like to
see as a subscriber are:

e Features of different types of
beer each month.

¢ A quick review of the following
month’s issue.

e More methods and tricks of the
trade.

* Ways to design and build your
own home brew equipment.

e An opportunity for fellow brew-
ers to share tried and true recipes.

* More of your writers’ recipes.

e Ways to make brews like we buy
in the store.

Kevin Fallon
Kendall Park, N.J.

Dear BYO:

I just finished reading your pre-
mier issue, and I must say that I was
very pleased. My only complaint about
the articles is that they either were
extremely basic or they were com-
pletely over my head. I know trying to
write to all levels of homebrewers is
difficult, but I hope you will be able to
smooth out the highs and lows.

When thinking about the maga-
zine, a few ideas for future articles
came to mind:

e How to evaluate your homebrew
with a score sheet.

e Step-by-step breakdown of the
lager process.

* How to grow your own hops.

¢ A review of available filters for
beers plus the advantages/disadvan-
tages of all the various clearing agents.

* A gadget column.

* Food recipes that include beer.
Keep up the good work, and I look
forward to my next issue.
Bob Beckmann
St. Louis, MO

Room for Improvement
Dear BYO:

I seldom read any magazine liter-
ally cover to cover including the ads...
but that is exactly what I did with your
first issue of BYO.

Congratulations on a flying start;
keep it up and you will have a steady
reader.

I have a point to mention, howev-
er. In Kathy Kincade’s article on Al
Capone’s brew, mention is made of
using soy grits. To the best of my recol-
lection (backed by the reference librar-
ian of our local library), soy products
were not used for edible purposes in

HOW TO REACH

Blevv
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Brew Your Own
216 F Street, Suite 160
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1924. Soy oil was still “innovative” at
the 1933 World’s Fair in Chicago. Soy
meal was only used as fertilizer until
about 1940.

But it’s a good idea to add soy grits
to a mash. For good yeast growth a
supply of polyunsaturated fatty acids is
needed. I'm an iconoclastic home
brewer (for over 20 years). I would re-
commend trying flaxseed meal instead
of soy. Use not more than half as much
as the 1/2 pound in you recipe; maybe
four ounces in a five-gallon batch.

I am old enough to remember
Canadian Ace beer and visited the
brewery many years ago...never met
Al Capone, but his name was men-
tioned every time we passed the Me-
tropole Hotel on 22nd and Michigan.

John E. Thompson
Monee, IL

Dear BYO

I just read your premier issue and
wanted to let you know I enjoyed it.
The articles provided useful informa-
tion without requiring a degree in
chemistry. How about a regular col-
umn that reviews new beers? Soft-
ware? Books? Gadgets?

I liked the article about kits, but I
would have found it more useful if the
reviews contained more content about
the resulting beers. I don’t care about
the yeast or the directions that come
on the can. (I know, I know, first timers
might). I want to know if it can be used
reliably to produce a full-flavored beer.
This is the type of information that I
would find helpful.

Good luck. I look forward to your
next issue.

Matt Gregory
Kalamazoo, MI

Dear BYO

In response to the article “A
Shopper’s Guide to Beer Kits” in the
premier issue, I'd like to clear up a
misconception that a small but vocal
group of people in the homebrewing
business have about the use of corn
syrup in my Superbrau ingredient kits.

I use a small amount of a very spe-
cial corn syrup in our three fresh-
hopped mixes to make a better beer
than 10 percent malt extract can pro-

duce and here’s why:

Everyone’s 100 percent malt in a
four-pound can will only produce a
final gravity of 1.005 in the standard
recipe of six U.S. gallons. You must
have at least a final gravity of 1.007 to
give beer enough flavor-carrying dex-
trins and body. We use a small amount
of highly non-fermentable corn syrup
(60 percent malto-dextrin) to raise that

final gravity just above 1.007. It also
gives the beer superior heading quali-
ties and chillproofing—all without arti-
ficial additives! The optimum malt fla-
vor and color are maintained by
adding two-row roasted malts import-
ed from DeWolf-Cosyns of Belgium.
Leigh Beadle
Specialty Products International, Ltd.
Chapel Hill N.C.

Our 56 page
catalog is a
valuable source
of home brewing
information as well
as a great way for
experienced brewers
to find out what's
new in the world of

e
& e br‘@wer

"ILL‘OM{’..'.

New to the hobby?
We'll start you off right,
with your choice of four
equipment systems and
the worlds finest line of
ingredient Kits.

brewing products.

It's the most complete catalog in the industry and regardless
of brewing experience, there's something in it for everyone. Best
of all it's free for the asking, so call the good folks at Brewers
Resource, we'll be happy to rush you a copy.

1-800-8-BrewTek (s27.3083)

409 Calle San Pablo, Suite 104 Camarillo, CA 93012
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MALT EXTRACT

Net Weight: 3.3 1bs. 38 fl.oz.y

Dry Malt Powder

Available In:
1ib,31b,251b,&501b.
Light, Amber & Dark

* NEW *

American
Eagle

Available In: 3.3 Ib. cans
Unhopped Light, Amber, Dark
Hopped Light, Amber, Dark
American Ale

American Lager

American Wheat

Pale Dry

Traditional Stout

3.3 Ib. cans
American Pilsner
American Bock
American Pale Ale

Otto Hoxxeim AVAILABLE IN:

ALL MALT

VIENNA LAGER
MUNICH DARK
DOPPEL BOCK
MUENCHNER HELLES
BAVARIAN PILSNER
ALTBIER

KOLSH

WEIZEN

DOFPFPEL - BOCK

MAKES 6 U.S. GALLONS

INGREDIENTS: MALT EXTRACT. HOP EXTRACT. SEPERATE YEAST SACHET INCLUDED

NET WEIGHT: 7LBS (3.15KG)

"No Sugar Required"

Whites:

Products™

Finger Lakes Style Concentrates

Napa Valley Concentrates

European Traditions

96 oz. tins
96 oz. tins
4211 tins

Fresh Juice...

Packed in Aseptic,
Nitrogen Purged Bags

Premium
Range

of Whites
and Reds

giving you flavor and body.

. (/
> =,
Select Vintage™

Just for you
Premium Chablis

Bag & Box
23 liter
6 U.S. gallon

OLD ENGLISH PORTER

Made
with Pride

Availabie In:
Canadian Export
Mexican Brown Lager
India Pale Ale

Golden Draught Bitter
Old English Porter
Classic Northem Mild
Golden Best Bitter

AVAILABLE IN: 3.3 LB. CANS:
BAVARIAN Bock
DORTMUNDER
OKTOBERFEST

NEW:

PLAIN LICHT
PLAIN AMBER
PLAIN DARK

Ask your retail shop or mail order business for these fine products

Complete Line of Wine
& Beer Making Products
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Sold in U.S. & Canada

800-543-0043
FAX 716-671-5269




e, Mr. Wjzard”

ne Alligator, Two Alligator...

What is your advice on using pure oxygen
in a five-gallon primary fermentation? |
use a racking cane to inject gas into the
carboy. I’'m counting to five alligators at a
flow rate of 15 liters/minute. I’'m guessing
and hoping not to overdo it and get off
flavors. Should | count to more or less
alligators?

Tim Klopfer
Girdwood, Alaska

mmmm. While most beer is
Hconsumed by mammals, there

is definitely a place in brewing
for reptiles. The short answer is that
you're off to a good start and that a
few more alligators wouldn’t hurt.

The long answer has to do with (1)
How much oxygen is enough? and (2)
How do you get oxygen into the wort?

Technically speaking, yeast require
around six to eight milligrams of O,
per liter of wort to produce healthy off-
spring in the early stages of a brewery
fermentation. This is about all the oxy-
gen you can get into wort if using air. If

you use pure oxygen, you can reach
five times this level.

If the yeast don’t get enough oxy-
gen, you will have poor yeast growth
during fermentation and the yeast off-
spring will be sickly. This may cause
sluggish fermentation rates and the
finished beer may be very fruity.

If you add too much oxygen, you
may get excessive yeast growth and
very vigorous fermentations. So the
solution is to hit it just right!

Let’s address the second issue and
come back to this “just right” idea. As
far as getting the oxygen into the wort,
we’re up against buoyancy. Since oxy-
gen bubbles float to the surface of wort
and release their booty to the atmos-
phere, only part of a bubble’s cargo
makes it into the wort. Smaller bub-
bles allow more oxygen to diffuse into
solution than large bubbles. That
means that the large bubbles created
by your racking cane release most of
their oxygen into the atmosphere.

Getting the needed oxygen into
wort is easily accomplished by pushing
gas through a porous device. Aquar-
ium stones are ideal for this, but tiny
holes poked in a racking cane with a
sealed end also work well. The smaller
bubbles have a larger surface-to-vol-
ume ratio and are better able to diffuse
their oxygen into the wort. Also they
rise slower than large bubbles and
have more time to give up their load.

Armed with small bubbles, let’s get
back to the “just right” thing. This fig-
ure depends on yeast strain (some
require more oxygen than others),
pitching rate (underpitching requires
more yeast growth), and wort gravity.
The yeast issues are straightforward.
Basically, get a feel for your yeast’s
oxygen needs, meet the oxygen needs,
and then pitch enough yeast.

The wort gravity issue is one of the
many catch-22’s in brewing. Generally,
higher-gravity worts require more oxy-
gen than lower-gravity worts for a nor-
mal fermentation, but high-gravity

worts allow less oxygen into solution.
That’s because oxygen solubility is
inversely proportional to wort gravity.
Insufficient wort oxygen is a recipe for
fruity beer. So high gravity beers are
usually more fruity than lower gravity
brews.

Professional brewers resolve this
dilemma by getting as much oxygen
into solution as possible, because not
having enough oxygen causes many
more problems than having too much.
Too much oxygen will create a copious
yeast crop during fermentation, blow-
ing some of the yeast crop out of the
fermenter. If that happens, the oxygen
level is simply reduced.

Most brewers use air instead of
oxygen (air cannot add too much oxy-
gen). They inject the air in line while
the cooled wort is headed towards the
fermenter.

I would suggest that you continue
using your oxygen since you have it
and that you get your bubble size
down. After that, experiment to deter-
mine how many alligators produce the
best beer. Just remember, extra alliga-
tors are better than too few. Hopefully
this advice helps. If it does, send some
bottles of that 18-alligator amber to
Mr. Wizard in care of BYO!

N Wizare

My question for the day: Is there a
subtlety in chilling wort? | let mine sit
until it gets down to pitching tempera-
ture, which can take awhile. | don’t know
how | can affect the brew by accelerating
the cooling process.

Seppo Lehto
Wolfeboro, NH

with direct answers. The answer is,

Ilike these to-the-point questions
getting your wort cooled quickly is
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The History ofTider -101 Marmota Monax
Chapter2: America’s Original ¢
Polmca]ly Correct Beverage :

Cider played an integral part in
the history of America. In the
early 1600’s, Samuel de
Champlain enjoyed a cider after a >
grueling day exploring, but com- o o
~ plained that he had to cut the cidre with HounTams ¥
* an axe during the intense winters. Hence the term*“hard cider”
i+ was born. Early Colonists fermented fresh cider as a way to

| preserve it. Farmers quaffed a quart or two before a day bust-
; ing their pick in the rocky soil. Often a
village’s worth was measured by the number of kegs of cider
cellared for the winter.

President John Adams calmed his flatulence with a “jill"of
cider each moming. (You may know someone who could use
this'tip.) The “Log-Cabin-and-Hard-Cider” campaign swept
President William Henry Harrison into office in a landslide
and elevated cider to the first politically correct beverage.

 So discover your roots with America’s oldest new adult
beverage Try Woodchuck’s luscious Amber and crisp
X Dark & Dry, ‘“The World’s Best Tasting Cider”.™

T Sl“rt \/ 14 95 To find out where you can purchase Woodchuck Draft Cider in your

Pub Pint 2/6°5 e 1-800-654-6382

Colonial Mllg Q.95 o Joseph Cerniglia Winery Cavendish, VT 05153
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Contemporary Training
GMCOURSES FOR '95-'96

How to Open a
Brew-on-Premise (BOP)

November 4-5, '95—Davis CA
December 2-3, '95—Washington DC

Advanced Homebrewers
Weekend Course
October 21-22, '95—Davis CA

November 18-19, '95—Denver CO
December 2-3, '95—Washington DC

Two NEW books from the Guild!

Brewing
Michael J. Lewis and Thomas Young

THE book of microbrewing science
for the serious craftbrewer
Guide to Opening a

Brewpub or Microbrewery
Available October ‘95

CAREER COURSES
WEEKEND COURSES

ACROSS THE NATION
STATE-OF-THE-ART TRAINING
JOB PLACEMENT ASSISTANCE

AMERICAN BREWERS GUILD

800-636-1331

FAX (916) 753-0176—E/mail: abgbrew@mother.com
1107 Kennedy Place, Suite 3 * Davis, California 95616

Cour_se coordinator
Dr. Michael Lewis

Professor of Brewing Science
Author

7// 1 \\

EDUCATION AND TRAINING
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what is best. The primary reason is flavor
preservation and the secondary reason is
to produce a good cold break.

The flavor preservation argument goes
something like this: Hot wort can and will
get bacteria in it, even though the wort is
sterile before splashing into the carboy.
When the wort reaches about 140° F, some
of these bacteria will start growing. Since
bacteria grow rapidly, bacterial popula-
tions can become extremely high before
you ever pitch your yeast. All of the time
they are growing, they're stinkin’ up your
brew.

If you are able to cool the wort quickly,
the chance of wort spoilage is decreased
because of yeast. Yeast are handy because
they quickly reduce the wort pH, produce
alcohol, and inhibit the growth of many
bacteria. Those bacteria that still can grow
are in competition with yeast for food.
Since there are far more yeast than bacte-
ria cruising around in the wort looking for
food, the yeast tend to gobble it up before
the bacteria have much of a chance. Of
course, this is only true if your pitching
yeast is clean. If you pitch contaminated
yeast, all bets are off—but then again, so is
your beer!

Assuming you have cooled the wort rel-
atively quickly, you may notice an
increased amount of cold break. This is the
protein that comes out of solution when
wort is cooled. Cold break explains why
clear, hot wort turns cloudy when chilled.
In any case, fast cooling produces more
cold break than slow cooling.

Some brewers, especially those from
Germany, firmly believe that cold break
left in the wort contributes to harsh fla-
vors. These brewers want to maximize its
formation during cooling and remove it. So
if you want to buy into that idea, there are
now two valid reasons to cool your wort
rapidly.

The best way to cool it is with a spe-
cialized cooling system. The two most com-
mon types are the counter-current heat
exchanger and the submersion chiller.

In the first type, wort passes through a
copper tube or some other good conductor
of heat, while cool water is passing over
the outside of the tube. The water flows
counter to the wort flow, hence the name.

Submersion chillers are also. made of
copper or an equivalent conductor. In
these devices, however, the cool water



runs inside of the tube and the whole
device is submerged in the hot wort.
They both work well and will cool five
gallons of wort within 20 minutes.

I like the counter current chillers
because the wort is cooled more rapid-
ly; it enters hot and exits about 20 sec-
onds later cool. The total cooling time
for the batch is the same, but since the
time for any given wort drop to cool is
quick, you get better cold break forma-
tion.

The bottom line is that hanging
around waiting for your wort to cool
should make you nervous bhecause of
the increased risk of spoilage. The
other perk may be a crisper, cleaner
barley pop!

Pt vizag

| am new to homebrewing, so new in fact
that | am still gathering my materials. All
of the sources | have consulted recom-
mend the use of glass bottles. Yet when |
opened your magazine the first thing |
see is an advertisement for an equipment
kit that includes plastic screw-top bot-
tles. How do plastic bottles compare to
glass bottles, and how good in general
are plastic bottles for this purpose?

Mark Poukkula
Monroe, WA

soggy cigarette butts out of those

bar bottles, getting the labels off,
cleaning them, filling them, and then
cleaning them again for re-use is a
royal pain in the can! The only good
thing about the whole process is the
drinking stage. Plastic soda bottles
obviously cut down on a lot of this
effort. You can save them from home
use, and it only takes 10 two-liter bot-
tles to hottle off a five-gallon batch.

So what’s the downside? Plastic
soda bottles allow light to strike your
prized beer and eventually allow for
the slow transfer of gasses across the
bottle wall. This means that over time
the beer will flatten due to carbon
dioxide escape and that the beer will

Ihate bottles. I mean taking the

gradually oxidize due to oxygen
ingress. If you don’t mind skunky, oxi-
dized homebrew, plastic bottles will do
the trick!

On the upside, however, the gas
transfer business is slow, and light can
be kept out by putting the bottles in
the dark. Recent research from
England shows that beer will hold its
carbonation for up to three months in

plastic (PET) bottles. These bottles also
ward off beer oxidation for the same
time period. This means that if you
don’t drink the beer within three
months, its quality will start to show
noticeable signs of deterioration.
That’s no problem; just drink your
beer while its fresh.

So why don’t commercial brew-
eries use plastic? The answer lies in

fAttention Grain Brewers

Easy-to-Use

Gravity Feed System

This system makes all-grain brew-
ing simple. Works for both a step-
mash or straight infusion mashing.
Combines firepower with good
control (may be jetted for natural
gas too.) All stainless steel con-
struction including lids. The
B.I.T.O.A. wort chiller takes the
wort from a boil to yeast pitching
temperature in seconds using cold
tap water. Compact design is easi-
ly sterilized. System includes
Sparge Water Vessel, Mash-Lauter
Vessel, Boiling Vessel , Wort-
Chiller and three propane stoves.

.F(_l -

—

Brewers Warehouse

' Call (206) 527-5047 Or send 84 for a

One Half Barrel Fermentor
Allows transfers to kegs under CO, pres-
sure thanks to a lock down lid with gasket
pressure gauge, pressure relief value and
a Cornelius ball lock fitting. Built into the
side of the unit is a chill band. A probe-
well in the cone includes a temperature
sensor leading to a control box monitor
on the side. The fermentor cone is a sin-
gle piece with no seams and a 60° slope
for yeast collection. The bottom of the
cone has a 1 1/2" ferrule, a stainless steel
90° elbow, triclamps and gaskets and an 1
1/2" sanitary butterfly valve. Perfect for
test batches & yeast propagation.

complete catalog (deductible from order).

4520 Union Bay Place N.E.

Seattle, WA 98105
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ADVANCED
BREWING
TECHNOLOGY

888 E. Belvidere Road ° Grayslake, IL 60030
108-549-0201

Wholesalers of
B.E.S.T. lodophor

We Also Carry
* Wort Chillers ¢ Equipment Kits
* Hops * Aeration System
» Stock Pots ¢ And Much More!

COMPARE OUR PRICES!

Retailers Only Please
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Want To Learn More About Beer?

We've got more than you bargained for!

We've been teaching brewers from around the world since
1872. And hundreds of homebrewers turned professional in just
the last few years. We have eight different courses and
seminars from just three days to ten weeks. Your head won't
be able to hold all you can learn here. But you'll leave with
heavy notebooks full of great reference material that will help
you for years to come.

Not quite that ready yet?

We have also republished a great brewing text. Jean DeClerck's
two-volume 4 Textbook of Brewing. It's has over 1,200 pages
of great brewing reading. It's technical and will be a great
reference no matter if you brew professionally or at home. It's
just $95 including shipping & handling in the US. Call or write
for this great text or to get the lowdown on our courses.

SIEBEL INSTITUTE OF TECHNOLOGY
4055 W. Peterson Avenue, Chicago, IL 60646

Phone 312-463-3400 Fax 312-463-7688
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the packaging aesthetics so prized by the
alcohol sales industry. This is the main
reason that real corks are still used in
wine bottles even though much spoiled
wine is the direct result of cork failure.
It’s also the same reason that expensive
beer is packaged in glass and cheaper
beer in cans, even though cans are a
superior package.

Some brewers are beginning to use
plastic bottles. Better polymers are being
developed to help extend the shelf life
beyond three months. Check out the malt
liquor in the 96-ounce plastic bottle—I
think that’s the size. Anyhow, its a mon-
ster!

One true negative to big plastic bottles
is resealing. If you open a two-liter hottle,
then you’ve committed to a six pack! In
response to this, a small company out of
Florida has developed a cap to put on a

_two-liter bottle that connects to a soda fit-

ting.

This means that you can artificially
carbonate your beer in a small bottle (if
you want to), remove the beer from the
bottle without opening the cap, or re-
pressurize the bottle after pouring a beer.
Whatever you use it for, it’s a clever
device.

So if you want to use plastic bottles,
rest assured. Just be sure to consume the
beer within a reasonable time period and
to keep it in the dark during storage. If
you want to brew a beer to lay down, then
bring out the glass. ®

Do you have a question for Mr. Wizard?
Write to Mr. Wizard, ¢/o Brew Your Own,
216 F St., Suite 160, Davis CA 95616. You
can also reach us by fax at (916) 758-
7477 or e-mail at BYOmag@mother.com.

It’s a bird! It’s a plane! No, it’s Mr. Wizard.
Mr. Wizard, BYO's resident expert is a
leading authority in homebrewing whose
identity, like the identity of all super
heroes, must be kept confidential.



romtfje Pros

Create Your Own Recipe

by Gailen Jacobs

reating your own recipe can be one of the most
( Jun and rewarding parts of homebrewing. It

takes creativity, a bit of daring, and a basic
understanding of the brewing process.

Three pros share their techniques and offer
advice. While each of the three has a different
method—one relies on formulas, another uses trial
and error, and the third recommends steadfast trials
and notetaking—all of them repeat a few themes:
Find and use some reference manuals. Study differ-
ent examples of your chosen style (that means you
get to drink a lot of beer). Choose a beer that you
really enjoy drinking.

Brewer: Doug MacNair

Brewery: Redhook Ale Brewery, Seattle

Years of professional experience: Seven
Education: Practical training in three different breweries in
Northern Germany; Courses with the American Brewer’s Guild
and others; six years homebrewing.

We do a new product every two months, so we're con-
stantly in the process of formulating new recipes. We first
figure out what style we want to do, which is no small feat
in itself. There are a lot of different beers out there.

Once we’ve picked a style, the very first thing I do is
gather as much information on the style as I can. There are
all sorts of books available about the products and brewing
history. Research materials that give set points for given
styles give me a real solid technical feel for that beer’s spec-
trum. Take an India pale ale for instance. If you go back to
the turn of the century, there were IPAs that had gravities
of 18° or 19° Plato (1.070 to 1.075 specific gravity). These
were huge beers. A modern-day English IPA is a pretty
mild-mannered product. You have to figure out what you
want to do in that spectrum. -

After I get an idea of where [ want my beer to fall, I
base a lot of my decisions on intuition. I don’t try to model
my recipes after any other beer; there’s no fun in copying
what somebody else did. Trying to track down the amounts
to reproduce a beer is also incredibly difficult. I have two
breweries on opposite sides of Seattle. It took a huge
amount of diligence on my part to get the product to be

David Hartmann (above)
recommends formulating
a recipe to match a par-
ticular model. David
Sipes suggests starting
with kits as a good way
to develop a better under-
standing of beer ingredi-
ents and what they do.

exactly the same between the two plants. The recipes are
not the same to have the same end product.

While not trying to copy a beer, you do need to look at
what’s out there to know that you are faithfully staying
within the parameters of the style.

When I actually begin to put the recipe on paper, I
always start out with the gravity, and I consider what kind
of body the beer should have. Is it going to be a light prod-
uct or is it going to be a big, meaty beer? I leave the hops
for last for that reason. If you decide on a very light-bodied
product with low gravity, you're not going to want to hop it
too high or you’ll end up with a really unbalanced beer.

For example the IPA is a really hoppy beer, but hops are
just part of the beer’s characteristics. If you make a low-
gravity modern IPA and a turn-of-the-century IPA, you end
up with very different hopping rates. A beer that has an
original gravity of 16° or 17° Plato is going to be able to
withstand a lot higher bittering level. You just have to get
out there and play with it. There is no magic formula.

When you begin formulating recipes, try something sim-
ple. Do an amber ale, not a stout. It’s basically a very
straightforward recipe. Pick one element to experiment
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with. For example play around with the same amount of
different malt crystals. Try some Crystal 40; try some
Crystal 60. If you're really wanting to learn about the ingre-
dients, this is what you have to do.

Unfortunately, experimentation is very time consuming.
If you change many variables at once—change your hop-
ping, different malts, and mash program—you aren’t going
to know which had what effect. If you do things a little slow-
er, you really get a feel for what each component does.

Don'’t forget to write things down. You need to keep
records or by the time you get to the 20th brew, you're not
going to remember what you did on the first one. I'm
scrupulous about writing out all the details on my brew-
sheets, including any problems such as boiling over. I also
go back to that same brew sheet a month later when I taste
the beer to I write down my taste perceptions.

You can get very precise, if that’s what gives you plea-
sure. But this is a hobby. And if you want to just be more
relaxed, that’s great. Professional brewers had nothing at
their disposal 300 years ago. They had no temperatures,
they had very little in the way of volume measurement. And
they were probably making pretty good beer.

To improve your recipes play around logically and take
notes. But the bottom line—and the beauty of homebrew-
ing—is that you can make an outstanding beer and you
don’t have to have all that exactitude.

You have 10,000 taste
buds... do you mind if we
take them on a joy ride?
You can't get the taste
out of your head.

By removing chlorine and odor,

our carbon filter series

makes beer taste
infinitely better.

&)
|

Filters start at $19%
We also carry

0.5 micron bacteriological
beer filter.

Call today for a free brochure
1-800-251-8725

— dealer inquiries welcome —

CEDAR VINTAGE
92 Portsmouth Avenue, Exeter, NH 03833
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Brewer: David Sipes

Brewery: Sudwerk Privatbrauerei Hiibsch, Davis, California
Years of professional experience: 51/2
Education: BS in fermentation science at University of
California, Davis. Homebrewer for six years.

I don’t really apply any science when formulating
recipes; it’s a lot of personal taste and knowledge of styles.
There are certain flavors I like. Being able to identify things
about beer that I like and don’t like is basically knowing

what kind of characters different malts and hops lend. I

approximate various percentages for the ingredients based
on the taste I want and the characters of the ingredients.

There are certain formulas around to help—"if you
want this color then you need to use this percentage of that
malt”—but I do it more or less by trial and error. For the
most part I've been pretty successful.

When first formulating a recipe, I give beers I like in the
style a critical evaluation. When tasting a beer, I can get a
rough approximation of the alcohol content and accordingly

what the starting gravity would be. Recognized styles are

supposed to be within a certain range with starting gravity,
alcohol content, residual sugars, and things of that nature
as well as hop bitterness. That takes away some of the
guess work and starts you off.

(BrewWizard

The Premier

Brewing Software
for
Microsoft™
Windows Users

i

xComputerized Brewing Referenc
¥ Recipe Calculator
*And Much More...

359.00 for Full System
or
310.00 for Interactive Demo

(credited toward full system purchase)

ANTROM Associates
Order Your 1, "BR-0595
Copy Today! 20044 Hob Hill Way

Gaithersburg, MD 20879-1307

Phone: (301) 924-1147 (Sorry no credit cards)
Requires Microsoftf®™ Windows 3.1 or better
MD Residents please include 5% sales tax
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I've always recommended that
less-experienced homebrewers stick to
kits to get an idea of what the basic
ingredients do. Developing one’s palate
is of tremendous importance. If you
buy a kit that mimics Dos Equis, you
can decide what you like and what you
don’t about the taste. The more you
deal with the kits and the fundamen-
tals, the better you can predict what a
certain ingredient is going to do. The
more experienced you are with those,
the easier it will be to get into less-
mainstream ingredients and play
around with hops and things like that.

There’s an abundance of kits to
choose from, but the main thing is get-
ting to know the characteristics of dif-
ferent ingredients such as caramel,
Munich, and chocolate malt, and Cas-
cade and Chinook hops. Once you have
a good understanding of that stuff,
then it’s really easy to play around.

Above all, watch the sterilization.
I'd say that 95 percent of the home-
brews I've tried have some fermenta-
tion flaw or microbial problem. My
advice from a formulation standpoint
is to work for a balanced beer.

Oftentimes people—both home-
brewers and professionals—seem to
try to mimic a style like a Sierra
Nevada Pale Ale, which is known for
being a really hoppy beer, and they
neglect the malts. Sierra Nevada is
very hoppy, but it has a very firm malt
backbone as well. It’s a balanced heer.
Often homebrewers seem to miss that.
It’s the case with the chocolate malt as
well. All the beer’s characteristics are
supposed to come together and pro-
vide a balance. Play around. It’s trial
and error, but it works for me.

Brewer: David Hartmann

Brewery: Empire Brewing Co., Syracuse,

New York
Years of professional experience:
2 1/(2
Education: Master Brewers Program,
University of California, Davis.
The first step I take when making
up a new recipe is figuring out which
style I'm shooting for. There are fairly

strictly defined guidelines as to what
you're supposed to hit to make the dif-
ferent styles. I use guidelines from
books from the Institute for Brewing
Studies.

While there are many guidelines
for style, I look at the specifics for
color, original gravity, final gravity, and
bitterness to give me the groundwork
for my brew.

After I get a feel for the style based
on the guidelines, I run out to the store
and pick up as many different exam-
ples of the style as I can. I taste them
and read them based on my taste pref-
erences. I might find one a little too
bitter, and I'll try to make a guess at
how bitter it is. When I figure out what
I like and don't like in the samples, I
will formulate the recipe.

At Last,

“The dte
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Tips /romtpe Pros

I usually have a concept of what I
want based on my brewing experience
before beginning the process. In some
cases I'm almost trying to copy what I
consider the perfect example of a style.
Guinness is the classic stout. When I
made stout I tried to make something
very similar to Guinness.

[ think it’s a good exercise for
homebrewers formulating recipes to

try to match a particular model. At
least it is for me. I find a beer that I
think is very good and try to get close
to it. Maybe I'll vary it—make it a little
more bitter, a little less bitter, a little
darker. I like to shoot for that and see
how close I can get.

Once you choose the style of beer
that you want and pick a possible
model, defining the color is a good

Fresh Products
Prompt Service

114-0O Freeland Lane
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Buy from the BEST!

Beer & Wine Making Supplies

Quality Merchandise
Low Prices
FREE catalogs upon request
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(800) 365-BREW
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Charlotte, NC 28217
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next step, because it is an easy vari-
able to figure out with the equations.

There are some easy tricks to sim-
plify all the ingredient decisions. In
terms of the malt, I try to pick pretty
traditional ingredients. My idea is that
I pick the color that I'm shooting for,
and then I use the ingredients that
would traditionally be used. For exam-
ple in a pale ale, caramel is typically
where you derive most of the color. I'll
use caramel solely for the color and
then a very pale malt to fill it out. For
something like a stout I use roasted
barley, because the color that you're
shooting for is basically black.

Obviously, there are several kinds
of malt that have different colors.
Each gives a different flavor as well.
Two different malts might give you the
same color, but they would taste very
different. That’s something you can
play around with.

Calculations found in the brewing
reference materials help you set up the
amounts of ingredients. First, I figure
out how much grain I want. Say I'm
making a recipe for an amber ale
starting at 13° Plato (1.052 specific
gravity) using a 70 percent extraction
rate. Calculations can tell me how
much caramel 60 Lovibond malt [ need
to get a certain color. (Lovibond is a
scale from 10 to 120 degrees used to
measure the color of malt. The higher
the number, the darker the color.)

I hope that amount gives me the
right flavor as well. If not, the next
time I will change it. The calculations
usually work out very well. The guide-
lines and calculations help give you a
balanced brew.

I hate to say this, but it seems to
me that a lot of homebrewers tend to
overdo the darker brews. A too dark,
too heavy stout is pretty common. My
advice is to hold back on the darker
malts the first time you brew a partic-
ular beer, then add more the next
times until you get it at a good level. I
make beers professionally so I have to
be more concerned with it, but it’s a
good rule of thumb: Try not to overdo
it on anything. ®



Marzen: Brew Now for Oktoberfest

by Jeff Frane

All right, pop history quiz.

Who were Gabriel Sedlmayr and
Anton Dreher, and what was their con-
tribution to brewing science. You have
five minutes.

No, sorry, that’s Dreher, not Durer,
and anyway I'm pretty sure Durer ne-
ver drew any beer labels. But at least
you're in the right country.

Time’s up. If you said that
Sedlmayr and Dreher were responsible
for the first commercial production of
lager beers, you were correct.
Sedlmayr in Munich and Dreher in
Vienna essentially created the lager
industry, beginning with their intro-
duction of lager yeast and cold fermen-
tation in 1841. Their beers (and the
lager beers of Pilzn, which began using
the yeast the following year) met with
immediate success throughout Central
Europe.

The two brewers not only had their
own genius working for their success,
but history favored them as well. In
1841 the Austrian Empire still ruled
much of central and southeastern

Ingredients:

e 7.5 lbs. Pilsner Malt (German or