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How to drastically reduce 
the number of steps 

it takes to make a great 
bottle of wine. 

Vintners Reserve™ and Selection Premium Wine Kits offer home winemakers 

premium quality wine without the endless number of steps. Give us a call for the dealer 

nearest you and start your wine cellar today! 

Western Canada 
Brew King 
1622 Kebet Way, 
Port Coquitlam, B.C. 
V3C5W9 
(604) 941-5588 

Available at specialty home brewing srores throughout the United States and Canada. For the dealer nearest you, contact: 

Wesrem U.S.A. 
F.H. Steinbart Co. 
234 S.E. 12th Ave., 
Portland, O regon 
97214 
(503) 232-8793 

Ontario 
Winexperr 
71 0 South Service Rd. , 
Sroney Creek, Ontario 
L8E 5S7 
1-800-267-2016 
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Easrem U.S.A. 
L.D. Carlson 
463 Portage Blvd. , 
Kenr,Ohio 
44240 
(216) 678-7733 

Quebec 
Distrivin Lree. 
950 Place T rans Canada 
Longueil , Quebec 
)4G 2M I 
(514) 442-4487 



Add the special brewer's yeast 
and watch the exciting activity 
of the fermentation! Brew for 

7-1 0 days in your Mr. Beer0 

MicroBrewery. It's this simple 
to make all the famous styles 
of world class premium beer! 

Your family and friends will 
admire the fresh flavor and 
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Add water to the brewing malt 
concentrates blended by Master 
Brewers and bring to a boil. 
Mr. Beer0 allows you to make a 
great beer the first time ... every 
time ... while saving money. 

Botti 
Mr. Beer0 's reusable 2 liter 
bottles make your beer 
easy to bottle. Mr. Bee~ 
makes up to 6 gallons of 
beer at a time. That's 
equivalent to over 2 1/2 
cases! 

high quality of your naturally E 1 
brewed beer. Once you mas- n I oy 
ter the basic art of brewing, 

you can control the strength, 
flavor and character of your 

MicroBrewed beers. 
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with the fun 
and easy-to-use 
Mr. Beer® Home 
Micro Brewery. 
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 
($14.00 value) and everything 
you need to 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 
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 

~ Ea•l?~3 

Mr. Beer' is a registered trademark. 



Microbrewers should have nothing 
to hide from their customers. 

That's whv I believe all microbrewers 
should put a clear, easv-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. 

I hope comumers support the followit~g microbreweries. You can help push for industry-wide freshness dating by calling 
your favorite microbmvery attd urging them to i11clude clear, tmcoded fmlmess dating on each bottle. You'll be doing 
microbmv drinkers everywhere a favor. 

Boston Beer Company, Atlanta Brewing, Broadway Brewing, Brooklyn Brewittg, Bohannon Brewing, Casco Bay Brewing, 
Catamotmt Brewing, Chicago Brewing, Crested Butte Brewery, Frederick Bmvittg, Lowell Brewing, New Belgium 
Brewing, New Ettgland Brewittg, Old Domini011 Brewing, Old Marlboro Brewittg, Otter Creek Brewing, Pavichevich 
Brewing, Potomac River Brewing, Redhook Brewing, Sprittg Street Brewing, Sttdwerk Privatbrauerei Hubsch, Summit 
Brewing, Wynkoop Brewing. 

If we have forgottm any breweries that emp/Qy COillllllllr friwdly freshmlllabels, please smd samples of the labels 
(so we call in elude them ill ally future lim) ro: 171£ Bostoll Beer Compnlly, 30 Germanin Street, Boston, MA 02130. 

Our industry exists because we take 
such pride in the quality of our beer. We 
use better ingredients, and take great 
care to brew our beers. Don't we 
owe it to our customers to be hon­
est about the freshness of our 
beers? 

I believe ;ill microbreweries 

Company and the other microbreweries list­
ed here in insisting on freshness dating. 

Anything less would be 
incomprehensible. 

~es ~f: 

should join the Boston Beer TheBes! Beer In America.' 

BreJVer / President 
Boston Beer Company, 
Boston, Mass. 

If you can find the freshness dates 
on these labels, we'll buy the next round. 

Cll995 Bos«Xl Bca COITipUlr, Bos«Xl, ~Ius. 
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Holiday Traditions 

I 
confess that when I was a kid I was 
never taken with the whole love, 
joy, peace thing of the holiday sea­

son . You know, people acting nice for a 
change, professing their love and 
appreciation for each other, becoming 
filled with the spirit of giving. 

That was nice and all, bu.t I was too 
preoccupied with the main component 
of the season, at least between the ages 
of three and, oh, 15 or so. I was filled 
with the spirit of receiving. 

December was the season of cool 
presents: one year a great construction 
set, one year electric trains, one year a 
ping-pong table. Very fun , very satisfy­
ing. Enough to fill a kid with joy and all 
the rest of that stuff. 

Of course there was always the 
dark side of receiving presents. 
Polyester pants from Grandma and 
Grandpa, a flashlight from an uncle 
who hadn't been around in years. And 
the worst part was you had to write 
thank you notes even for those! 

As I've gotten older, and I suspect 
I'm not alone in this, the allure of pre­
sents has dimmed. Many of my friends 
exchange gifts. But it can be difficult to 
fmd just the right thing for adults, even 
people you know well. With kids it's just 
a matter of figuring out what's "cool" at 
the moment. With adults you have to 
come up with something they like, don't 
have, and wouldn't necessarily buy for 
themselves. That can be a tall order. 

I have a friend, Matt, who got 
around this problem in what I consider 
an ingenious way. For years he had trou­
ble deciding what to get for his father, 
Dana, who is in his sixties, relatively well 
off, and doesn't have any specific hob­
bies that lend themselves to gift giving. 

Then one year Matt bought Dana a 
homebrewing kit. Matt had told him 
about his own brewing and his dad 
seemed interested. That was enough. 
Matt jumped on the idea and headed to 
the homebrew store. 

It was a success. The first time he 
brewed, Dana called Matt to ask 
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whether it was okay to use tap water, 
how much of a boil he should have, 
how to add the hops, how to cool the 
wort. The result was a good amber ale. 

After that whenever they got 
together Dana wanted to talk brewing. 
They traded brewing books , combed 
the Internet for information, even 
looked for a brewing club together. 

The following Christmas Dana's 
present to Matt was a case of Pale 
Prodigy, a pale ale with a nice flavor of 
all-spice. Matt took the challenge. The 
next year he gave Dana a raspberry-fla­
vored ale. Dana gave him a doppelbock. 

Year three Matt made a wonderful 
lager with a subtle ginger flavor. Dana 
surprised Matt with a barleywine he 
had made nearly a year earlier. 

Now, they have each begun brewing 
two batches at once and giving individ­
ual bottles to other friends as presents. 
It's amazing how the number of people 
they exchange gifts with has grown. 

If you want to start your own holi­
day brewing tradition, check out three 
articles in this month's issue. Sal 
Emma's collection of winter brew 
recipes (page 42) includes an ale fla­
vored with orange and cocoa and 
another seasoned with anise and mint. 
Jeff Frane's Style of the Month column 
(page 21) examines barleywine. 

If you're looking for fun non-beer 
gifts, David Weisberg suggests a host of 
presents ranging in price from a few 
dollars to $1 ,200 brewing systems. 

Take a look. You might make some­
body (yourself, perhaps!) very happy. It 
sure beats a ceramic turtle for the 
knick-knack shelf. 

And of course a subscription to BYO 
makes a great gift (we'd appreciate it). 
There 's a mail-in form on page 71. 

Happy holidays, and happy holiday 
brewing, from all of us at BYO. 
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------ • Premium Yeast 
• Full range of Beer Kits 
• Diastatic & Non-Diastatic Malt Extracts 
• Malted Grains 
• Barrels & Equipment 
Brew with EDME & reap the benefits of over 1 00 years 
experience, quality & expertise in the heart of England's 
finest barley growing region. 

~ +44 1206 393725 Fax: +44 1206 396699 Email : edme@dial.pipex.com 
* NEW- http ://www.ip7.Co.u k/edme/ CIRCLE 21 ON READER SERVICE CARD 



Byron Simmons 
Payson , Ariz. 

I just returned from a week-long 
trip to Austria-Vienna and Salzburg. 
Naturally, being a beer enthusiast, I 
found some areas of real interest there. 
I tried almost every local beer I could 
find. That gave me good reference 
points for when I am brewing! After 
trying a local dunkel, on tap in a 
gasthaus, I now know that the dunkel I 
brewed back in January is right 
on. 

One of the highlights of the trip 
was the Saturday afternoon that we 
spent in the Augustine Monastery beer 
hall in Salzburg. Beer is brewed and 
sold by the monks for the monastery's 
income. In this part of the world beer 
is a way of life and considered one of 
the basic food groups. The beer hall 
opens at 3 p.m. and closes at 11 p.m. 

Upon entering the hall you choose 
your drinking mug from a large cabinet 

containing three sizes of 
hand-made pottery steins: 
.3 liter, .5 liter, or 1.0 liter. 
After choosing a mug you 
may heat it in a hot water 
tank (as many of the older 
gents were doing) or you 
may chill it in a cold 
water tank. 

After that you proceed 
to the cashier and pay 
($2 to $3.20). The 
cashier gives you a 
receipt that you present 
to the monks along with 
your mug. 

Don 't be fooled by the modern attire-this 
brewery is upholding a centuries-old tradition! 

A monk draws your 
beer from an old fash­
ioned wooden barrel. 
With beer in hand you 

Brewing Up a Storm 
After three years of extract brew­

ing, and inspiration from the first three 
issues of Brew Your Own, I thought I 
was ready to try my hand at making 
my first batch of all grain beer. I drilled 
hundreds of holes in the mash tun, 
talked my wife into buying an outdoor 
propane burner (so as not to heat up 
the house in the middle of our hun­
dred-degree summers), and went to 
the homebrew store to buy all the 
ingredients. 

Being a native Californian, I knew 
better than to start during the heat of 
the day, but by 3 p.m. I was too anxious 
to wait any longer. It was September 1, 
and the temperature was 103° Fin the 
shade (normal for that time of year). 

As I set up all the equipment I 
thought the clouds rolling in were 
nice-they'd help cool things down a lit­
tle bit. As the water started to boil the 
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clouds got thicker. When the grains 
were added the clouds got darker. At 
the end of the first 20-minute rest, the 
wind picked up. The weather forecasts 
on the radio kept bragging about the 
sunny weather in store for Labor Day 
weekend. Well, by the time the mash 
got to 154 o F the sky had opened up 
and I was standing out on my patio in 
the middle of a torrential downpour, 
trying to put up an umbrella to keep the 
rain out of my mash. I don't care what 
the song says, it did rain in Southern 
California. And nobody warned me. 

Things finally cleared up, and the 
wort stayed pretty dry. After a week 
and a half in the bottle, the prelimi­
nary taste test was pretty favorable. At 
least it was easy to think of a name for 
my first batch of all-grain brew, Thun­
derstorm Amber. I just hope this does­
n't turn me into a fair weather brewer. 

Matthew Taylor 
Grand Terrace, Calif. 

DON'T SAY WE 
DIDN'T ASKf 

Send your photo and story 
for Pot Shots! We'll send 
you a stylish Brew Your 
Own T-shirt for FREE! Mail 
them to Pot Shots, c/o 
Brew Your Own, 216 F 
Street, Suite 160, Davis, 
CA 95616. E-mail: 
edit@byo.com. Be sure to 
include your address and 
Phone number. 

go on to one of four salons to drink and 
converse with friends and neighbors. 

Halls such as these have been run 
by the monks for centuries. In them 
conversation, discussion, and study 
have taken place throughout history. It 
would be a good bet that it was in a 
hall like this that Martin Luther dis­
cussed his ideas for the reformation. 

Legend has it that Luther carried 
his bible in a wooden box equipped 
with thimble feet to avoid getting beer 
on the pages of the Bible while it was 
sitting on a beer hall table. 

EDITORIAL REVIEW BOARD 
Fa I Allen Pike Place Brewery 

Donald Barkeley Mendocino Brewing Co. 

Byron Burch The Beverage People 

luke Dimichele River City Brewing Co. 

Tom Flores Clipper City Brewing Co. 

Mark Garetz Hop Tech 

Drew Goldberg Alcatraz Brewing Co. 

Herbert l Grant Yakima Brewing & Malting Co. 

Daniel Kahn Anheuser-Busch 

Alan Kornhauser Milwaukee Brewery 

Jeffrey lebesch New Belgium Brewing Co. 

Mark lupa Tabernash Brewing Co. 

John Mallett Old Dominion Brewing Co. 

Kirby Nelson Capital Brewing Co. 

Steve Nordahl Frederick Brewing Co. 

Ralph Olson Hopunion USA Inc. 

Keith Wayne Gray Brewing Co. 



Handcraft "foUl' Been with 
Morgan'8 IJnique Brewing ~J8tem 

v~ A new tradition in brewing has arrived after centuries in the making. You can 

now combine all that is traditional in brewing with your own creativity. 

Morgan's produces a range of concentrated specialty malts which, when used in a 

recipe, create any type or style of beer imaginable. For very little extra effort you can 

now make extraordinary beers that are truly individual with ageless style and quality. 

The Morgan 's Master Blend Brewing System is unique and sets a new standard in 

beermaking. Enjoy a return to the standards of the past and a future of brewing choices! 

The definit ive 

guide to brewing 

with Morgan's. 

Available from 

your local stockist. 

The Ne-w Tradition in Beer Making 
D ISTRIBUTED BY 

lJ..SA LD CARLSON CO (216) 678 7733 CROSBY & BAKER LTD (508) 636 5154 F H. STEINBART (503) 232 8793 
CANADA ABC CORK co (519) 668 6160 CANUCK BREWING PRODUCTS 1 800 661 6633 
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Two & three liter PET bottle carbonation tops (Tap-Cap™): 
Contains check valve, 1 foot of tubing, hose clamps $4.00. 
Contains a draw tube so you can DRAFT! 
Requires C02 source and a picnic faucet. 

NEW PRODUCT RELEASE 

HOMEBREWERPRODUCTS 
CATALOG ON DISK 

Contains a recipe database, automated ordering through your 
MODEM, IBU calculator, AHA styles, slide shows, definitions, 

complete descriptions of over 700 products that are In stock and 
ready to ship at the push of a button. 

Keep track of your brewing activities, 
Have a ready reference on-line, 

Product usage guidelines, 
Complete product descriptions. 

To receive your catalog on disk [{or PC Windows] mail a check for 
$5.00 (for reproduction, postage, and handling) to the PO Box below. 
The catalog on disk is free with any order and you are free to copy it 

and give it to your friends and brewing associates. 

Great Lakes Brew Supply 
PO Box 8 -I (607) 785-4-BEER 
Endicott, NY 13761-0008 l (607) 785-8729 )Fax) 

If you are ever in the a;reater Bina:hamton 
NY area- STOP IN AND SEE US!!! 

Our store is located at 118 Washina:ton Ave. 
in Endicott, NY 
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A higher 
egreeof 
control. 

The Fermometer'M! 
This precision liquid czystal the1mometer provides 

a convenient way to monitor pitching and fe1mentation 
temperatmes. It's self-adhering, water-resistant 
and prm~des a sanitary alternative to conven-
tional immersion thermometers. 

Stop worrying about contamination and 
stuck fermentations! Take control of the 
flavor of your beer' 
Inquire at your favorite 
home brew shop. 

Tkach Enterprises 
P.O. Box 344 
Castle Rock, CO, 80 I 04 
(303) 660-2297 

Dealer Inquiries Invited 

New nano-Brewing Sye;tem "The nano-, pico- & femto- New femto-Brewing Sye;tem 

55 Gallon Steam-fired Sy6tem 
(4 ) 55 Gallon SS Kettles 

(2)Steam Heated 
(2)with Screens & Supports 

(1) 300kbtu Steam Generator 
(1) Grain Pump 
(2) Liquid Pumps 

Brew up to 3 barrel batche6! 
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brewing systems for 
individuals, clubs, pilot plants 
or breweries that are looking 

for an efficient, cost effective 
way to brew 5 to 100 gallon 

batches." 

3 Kettle - 15.5 Gallon System 
with 2 pumps- $1,140 +shipping 
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5 Gallon Stove-top Sy6tem 
(3 ) 5 gallon Copper-clad Kettles 
(1) Copper Screen & SS Support 
(1) Copper Wort Chiller 
Sy6tem Price $350 + 6hipping 
Pumps & Burners available 

ico-Brewing Systems, Inc. 
8383 Geddes Road 

Ypsilanti, Ml 48198-9404 
Phone (313)482-8565 

FAX (313)485-2739 



An Upri ght Bottle in the Inkblot? 
Dear Brew Your Own, 

I was intrigued by the comments 
you received on the September cover. 
In psychology your cover would be 

called a pro­
jective tech­
nique, like a 
Rorschach 
ink blot. The 
principle is to 
present an 
ambiguous 
stimulus and 
people see 
what they 
want. This 
raises an 

interesting question about your read­
ership, not to mention your former 
marketing director. One must wonder, 

HOW TO REACH 

Bre~ 
Editorial and Advertising Office: 

Brew Your Own 
216 F Street, Suite 160 
Davis, CA 95616 

Tel: (916) 758-4596 
Fax: (916) 758-7477 
E-Mail: BYO@byo.com 

Advertising Contact: 
Carl Landau, Publisher 

Editorial Contact: 
Craig Bystrynski, Editor 
edit@byo.com 

Subscriptions Only: 
Brew Your Own 
PO Box 1504 
Martinez, CA 94553 

Tel: 1-800-900-7594 
M-F 8:30-5:00 PST 
Fax: (510) 372-8582 

Special Charter Offer: 
12 issues for $29.95 

Web Site: 
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of course, whether the perceptions of 
those readers may have been under 
the influence of a homebrew or two. 

The cover could also be considered 
a subliminal message of the sort intro­
duced into movies decades ago. That, 
of course, has been prohibited by the 
government, though fortunately not so 
with homebrew. How clever of your 
former marketing director to dredge 
up that old ploy! How, exactly, do you 
feel about magazine sales, Mr. Rank? 
Perhaps you would like to tell me 
about your mother? 

As for me, I see bottles, just bottles, 
lovely brown and green bottles, and a 
cute little ducky. And, nothing else. 
Frankly, I hadn't noticed the model at 
all. Oh yes, I see now. My God, that is 
disgusting! Shame on you! 

Of all the advice I have given or 
received over the past decade , I like 
Charlie Papazian's the best: Relax, 
have a homebrew! 

Douglas A. Green, Ph.D. 
Destrehan, La. 

Dear BYO, 
Y'all didn't really fire your market­

ing director did you? I, too, thought 
the cover photo was kind of weird but 

didn't notice the bottle placement until 
you pointed it out. Give the guy his job 
back. Every issue's cover, to date, has 
been very creative. 

Your latest issue on beer in space 
was out of this world! I work at the 
Kennedy Space Center and was 
absolutely thrilled to see some of my 
coworkers' names (and faces) grace 
the pages of BYO. Out at the Space 
Center we've got a great sense of 
humor, and that picture of the astro­
naut in the MMU (Manned Maneuver­
ing Unit) with the carboy has gotten 
quite a few laughs . 

Clearly Satisfied 

Dear BYO, 

Bryan Holda 
Port St. John, Fla. 

I agree with most of what was said 
in the articles about homebrewers not 
needing to worry about the clarity or 
brilliance of their beers (Tips from the 
Pros , October BYO). However, I believe 
that it is worth mentioning that if you 
do achieve it, it sure is a great feeling! 

I've been brewing for about 3 1/2 
years now, and I never bothered much 
with clarity and filtration until the past 

He's Baaaaaa-aaaack 

The evidence is in , the deliberations are 
done, and the verdict is out. Steve Rank, for­
mer ex-marketing director of Brew Your Own, 
is back in the saddle . 

He had been accused of designing the 
September BYO cover, "Reclining Nude" 
(pictured above), supervising the photo 
shoot, then personally delivering the art to 
the printer-without the knowledge or part ic­
ipation of any other BYO staff member. 

The cover drew heat from readers who 
complained about the image itself, the poor 
sanitation practice depicted, even the use of 
a few green bottles in the tub. Rank's "fir­
ing " was announced in the October BYO. 

His cause was aided by an outcry among 
BYO readers , including one or two who wrote 
to say they liked the cover. 

Okay, the truth is he was never actually 
fired. We were kidding! Either that or it was a 
shameless attempt to divert heat from the 
publisher, CARL LANDAU, and the editor of 
Brew Your Own. However, the editor most 

Former ex-marketing director Steve Rank 
(second from left) gives the thumbs up at 
a party announcing he is continuing with 
BYO following his non-firing. 

likely had absolutely nothing to do with it. 
There 's certa inly no evidence that he did. 

In fact it was Publisher CARL LANDAU 
who personally authorized the cover, super­
vised the photo shoot, and delivered the art to 
the printer late at night when nobody else 
was around . At press time no word was avail­
able on LANDAU 's status with the company. 

-The Editors 
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year. We once had a carboy full of beer 
that if you looked through it, you could 
see the kitchen window on the other 
side. There is a lot of personal satisfac­
tion in being able to reach this level of 
clarity with homebrew. 

We always use Irish moss, a strain­
er, and a filter- just the small one that 
fits over the mouth of our funnel. That 
gets most of the "stuff' out of the beer. 
The wort chiller also has a fme mesh 
over the end that hits the beer before 
it is brought through the system and 
deposited into the carboy. 

One final note: We noticed that 
with all-grain recipes, letting (the 
wort) set for about 15 minutes in the 
brew kettle before filtration caused 
most of the sediments to settle out 
right in the brew kettle. 

Mike Shellito 
Boston 

Jacko' Lantern Juice? 

Dear BYO, 
In the story on pumpkin beer (In 

Search of the Great Pumpkin, ovem-

her BYO) , the author makes no distinc­
tion between a pie or cooking pumpkin. 
and a Halloween carver. The latter has 
been bred for thin skin and little pulp 
rather than flavor and quantity of meat. 

I don't know what a difference it 
might make in a pale ale but suspect it 
would be considerable. 

Chuck Hancock 
Boise, Idaho 

Thanks, But We Want More! 
Dear BYO, 

I would like to express my appreci­
ation for your inclusion of the detailed 
plans for the keg and bottling system 
in the most recent issue (Build a Coun­
terpressure Bottle Filler, November 
BYO). I hope you continue to provide 
plans and materials lists. 

Several earlier issues gave descrip­
tions of apparatuses that I found inter­
esting, but without detailed plans and 
diagrams, it is hard to visualize what 
the inventor is talking about. 

John Howard 
St. Louis 

Dear BYO, 
I have just finished reading the 

Style of the Month column (Make Your 
American Pilsner a Classic) in your 
October issue. This is a wonderful fea­
ture of your magazine! 

As a suggestion, some reference to 
the alpha acid content of the hops you 
are suggesting in the recipes should be 
included. The recipe for the 1900 
Lager (all-grain) suggests 2 oz. of 

orthern Brewer in the boil for one 
hour. Assuming a conservative alpha 
acid content of 7 percent for orthern 
Brewer, this works out to an expected 
56 IBUs! Wow! This ignores any possi­
ble contribution for the Mt. Hood or 
Saaz added later in the boil. 

Since this column is intended to 
discuss various styles of beer, some 
discussion of target IBUs and alpha 
acids of proposed hops should be 
included. It would also be nice to have 
a target original gravity published so 
we may adjust the individual efficien­
cies of our masbllautering systems. 

Richard Hunter 
Atherton, Calif 

D & D Supply Other D&D Supply Catalogs: 
· Beverage I Specialty Foods 

A Division of lnovatec, Inc. 

all for a free catalog and as 
about our Holidav Specials! 

WAREHOUSE pricing on beer making and 
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o Coffee 0 Tea o Spices 
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0 Beer Mustard o And More! 

· Hea lth I Homeopathic 
o Homeopathic Remedies 
0 Athletic Supplements 
o Vitamins 
o Much More! 

• Gift Certificates • Weekly Specials • Holiday Specials 

Call for a free catalog or see our extensive catalogs immediately on the 
Internet (Information Superhighway I World Wide Web) at­
http://www.inovatec.com/dd or write to dd@inovatec.com 
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Customer Service 
Our open lines of communication 
and monthly Newsletters provide 
you with the best information. We 
work with you when a return or 
credit is requested. Our customer 
service program makes ordering easy! 

At the L.D. Carlson Company our 
friendly and knowledgeable staff 
will serve you with complete 
satisfaction. Courtesy is our policy! 

Inventory 
A full line of quality products is avail­
able at our fingertips! We offer the 
most complete line of quality products 
available within the industry and are 
constantly improving our packaging 
and expanding our product lines. 

Facility 
Our NEW warehouse, covering 
twenty-eight thousand square feet , is 
efficiently designed to expedite your 
order, ensuring quick delivery! 

Featuring Quality Products 
Malt Extracts 

• Bierkeller • John Bull • Glenbrew 
• Black Rock • Coopers • Laaglander 
• Brewferm • Edme • Morgans 
• Brewmart • Munton & Fison 

"Brewer's Best" Equipment Kits, Ingredient Kits, Crown Caps and Liquid Thermometers 

"Vmtner's Reserve" Wine Kits 
"Vmtner's Best" Wine Equipment Kits 

Domestic, English and Belgian Grains 
Leaf Hops, Hop Pellets and Hop Plugs 

At the L.D. Carlson Company we always give you our best! Call us today . .. 

1-800-321-0315 

463 Portage Boulevard 
Kent, Ohio 44240 
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MAKE BEER 
AT .BOME! 
IT'S FUN!! 

IT'S EASY!! 

HOME BREW 
HEADQUARTERS 

DALLAS, TEXAS 

CALL FOR A FREE CATALOG! 

1-800-862-7474 
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Attention Grain Brewers 
Easy-to-Use Gravity Feed 
System This system makes all­
grain brewing simple. Works for 
both a step-mash or straight infu­
sion mashing. Combines fuepow­
er with good control (may be jet­
ted for natural gas too.) All stain­
less steel construction 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, easily sterilized. System 
includes Sparge Water Vessel , 
Mash-Lauter Vessel, Boiling 
Vessel, Wort -Chiller and three 
propane stoves. 

One Half Barrel Fermentor 
Allows transfers to kegs under co? 
pressure thanks to a lock down lid -
with gasket, pressure gauge, pressure 
relief valve 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. Perfect for test batches & 
yeast propagation. 

Call (206) 527-5047 
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Help e, Mr. Wizard . 

The Aftermath of a Steamy Encounter 

I have been to San Francisco and 
enjoyed the famous steam beer. I recently 
brewed a batch from a kit, and my tasters 
pronounced it to be excellent. The only 
steam involved was from the boiling wort. 

Is steam only a gimmick, or is it 
somehow used by the Anchor Brewing 
Co. in processing their products? 

Jack Elliot 
North Reading, Mass. 

C
ongratulations on brewing a 
quality batch of steam beer! I 
also like that style, although it 

has been officially named "California 
Common" due to the trademark on the 
name "Steam." 

You've asked one of those wonder­
ful brewing questions that has no true 
answer. According to covert operatives 
snooping around at the Anchor 
Brewery, there are a couple of possible 
explanations for the name "Steam," 
and "marketing gimmick" is not one of 
the possibilities. 

In the old days of California brew­
ing, refrigeration was not a feature of 
brewery life. These breweries were 
producing lagers, which were the hip 

beers in the late 19th century, but fer ­
menting them a little warmer. They 
were quickly taken out of fermentation 
and kegged. This was necessary to 
keep the beer in good condition, since 
lagering requires long, cold storage. 

Apparently these kegs built up 
quite a bit of pressure (perhaps due to 
their warmer-than-freezing serving 
temperature) and let out a hiss of 
"steam" when tapped. Michael Jackson 
points out in his World Guide to Beer 
that this explanation was documented 
by the Western Brewer in the 1890s. 

Another story I have heard has to 
do with the San Francisco fog. 
Traditionally, steam beer was kept cool 
by allowing the San Francisco air to 
roll into the fermentation cellars hous­
ing large, shallow fermenters. This 
brewing method exposed a large sur­
face area of beer to the chilly morning 
air and helped the breweries keep fer­
mentation temperatures cool. Perhaps 
the cool San Francisco fog looked like 
steam filling the cellars and prompted 
the name "steam" beer. 

Some breweries in other parts of 
the world have used the name "steam 
beer" or "steam brewery" to signify the 
use of steam engines in the brewery. 
This association has never been made 
with San Francisco steam beer. I won­
der if the rough San Francisco crowd 
of the late 1800s found their local 
beers particularly intoxicating and 
called them steam beer because they 
caused one to become "steamed." 

Whatever the origin of the name, 
the speculation can become part of the 
enjoyment of steam beer. 

1. Some beers have a noticeable 
aftertaste, such as Samuel Adams and 
Sierra Nevada. What ingredients do I need 
to reduce in the preparation of my beer to 
eliminate the aftertaste? I prefer lighter 
beers such as Beck's, Steinlager, or 
Heineken. 

2. I understand that the alcohol con­
tent of European, Australian, and New 
Zealand beers is much higher than the 
beers brewed in the US. Is it possible to 
brew a stronger drink without sacrificing 
quality or taste? 

3. How does Coors boil their wort at 
such a high altitude? 

Terry Burgess 
Las Vegas, Nev. 

en you drink Sam Adams 
nd especially Sierra evada, 
he aftertaste in your mouth 

is hops. The beers you prefer tend to 
have less hops, which makes sense. To 
reproduce this at home you need to be 
mindful of both bittering and aroma 
hops. Bittering hops are added early in 
the boil and provide hop bitterness to 
beer. Aroma hops are added later in 
the boil and give beer a spicy, floral, 
hoppy nose. Your favorite brands have 
moderate bitterness, around 25 IBU, 
but not much hop aroma. Sierra 

evada is fairly bitter, about 35 IBU, 
and has an enormous hop aroma. 

If you want your first brew to be 
great, your job is going to be a little 
harder if you cut back on the hops. 
Really hoppy beers are able to hide 
their flaws a lot easier than lighter 
beers. If you find a recipe for a 
European lager or a light ale, I think 
you'll be pretty happy with the out­
come provided that you are clean and 
careful in your home brewery. 

As far as alcohol content influenc­
ing quality and taste, that is a personal 
preference issue . Quality refers to a 
lack of defects, consistency, and brew­
ing what was intended. If a beer can 
be rated well based on this sort of cri­
teria, then it is a quality product 
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Mr. Wizard 

regardless of the alcohol content. 
Alcohol does have a great influence 

on flavor. Generally spealdng, high­
alcohol beers are more flavorful than 
low-alcohol beers of similar color and 
bitterness level. In many high-alcohol 
beers other flavor compounds not 
directly related to alcohol also become 
more pronounced. These include 
esters, which are fruity, and the 
fruity/spicy higher alcohols that are 
often implicated in causing headaches. 

Many connoisseurs of flavorful 
beers prefer higher-alcohol beers, say 
those with original gravities between 
1.056 and 1.072, because these high­
gravity beers simply have more flavor 
than their lighter cousins. Personally, I 
like normal-gravity beers. The flavor is 
a little more subtle, and the hop and 
malt characters are featured instead of 
alcohol , esters, and higher alcohols. 

ow I gotta go to bat for American 
brewers. American beer is no weaker 
than European or any other country's 
beer on average. In fact the standard­
strength beers in this country are 
stronger than most beers in the UK. 

That's why some people can slam down 
six pints of Guinness and feel okay but 
are quite intoxicated after the same 
volume of, say, Coors. 

The confusion in all of this lies in 
the fact that we measure alcohol by 
weight in this country and most other 
nations use alcohol by volume. Beer 
that is 5 percent alcohol by volume (5 
percent v/v) has the same alcohol con­
tent as beer that is 3. 95 percent alco­
hol by weight (3.95 percent w/v). Most 
imported lagers are about 5 percent 
alcohol (v/v) and most American beer is 
between 3.8 and 4 percent alcohol 
(w/v). Essentially, there 's not much dif­
ference. 

About your last question regarding 
high-altitude brewing: As far as I 
know, Coors boils their wort under 
atmospheric pressure. At the high alti­
tude in Golden, Colo., where Coors is 
brewed, wort will boil at a lower tem­
perature than wort at sea level. It still 
boils , however, and wort volatiles are 
evaporated, hop acids isomerize , bac­
teria are killed, trub forms , and the 
wort becomes concentrated. 

MALT EXTRACTS 
CONCENTRATED BREWERS WORT 

Award Winning Quality 
& 

Years of Experience 

Ask your local retailer for Alexander's brand 
of Malt Extracts. By using 100% grains and no 
additives, we assure you rich flavors for 
bril liant brews. We produce a full line of extracts. 

Wholesale Only 
Phone 209 334-9112 For your nearest dealer 

CUSTOM PROCESSED MALT EXTRACTS 
Full Line of Grains & Grape Concentrates 

18678 N. Highway 99, Acampo, CA 95220 
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Although these changes are pri­
marily due to heat, the physical agita­
tion produced by steam bubbles rising 
through boiling wort is also an impor­
tant factor. That means although the 
boiling wort temperature is lower than 
wort boiling at lower altitudes (it's still 
hot enough to scald the heck out of 
you!) , the physical agitation is the 
same. 

With that said, I believe that the 
Anheuser-Busch plant in Fort Collins, 
Colo. , uses pressurized brew kettles so 
that their wort boils at the same tem­
perature as wort in St. Louis. If you're 
going to be homebrewing in high alti­
tudes you can use a longer boil, per­
haps 90 minutes instead of 60, to com­
pensate for the lower boiling point of 
the wort. 

Good luck with your maiden brew, 
and read on for more about alcohol 
content. 

Mt. Vernon, Ohio 

Yes, adding dextrose to wort will 
increase the alcohol content of 
the finished beer. Dextrose (glu­

cose), maltose (malt sugar) , fructose 
(fruit sugar) , and sucrose (table sugar) 
can all be used by yeast to produce 
alcohol, and you can add any of them 
to wort to boost the alcohol content. 
However, be careful. Adding too much 
can give a cidery flavor to your beer. 
Years ago, many kits contained high 
proportions of sugar and produced 
cidery beers. Most kits these day con­
tain little if any adjuncts- in other 
words they are all-malt. So if you add 
sugar, don't exceed about 25 percent 
of the total extract. (See "Calculating 
Your Brew," October BYO, for informa­
tion on calculations.) 

As far as those little filters go, they 
will prevent yeast from maldng it into 



the bottle. (That is if you're speaking of 
filters advertised for use with beer or 
wine.) Once your beer is filtered, you 
cannot bottle condition it, because 
there is no yeast present. This means 
you can either filter carbonated beer 
and counter-pressure fill the beer into 
bottles, or you can filter flat beer, car­
bonate it in a keg by using bottled car­
bon dioxide, and then bottle it. 

Once beer is filtered and bottled, it 
can still look cloudy if it was filtered 
warmer than it is served. This is 
known as a chill haze . If your main 
goal is to avoid having sediment at the 
bottom of bottles, filtration will certain­
ly do the trick. 

I've been brewing for a number of 
years now. I would like to know the pros 
and cons of fermenting in glass, plastic, 
and stainless steel. Would using stainless 
steel lessen the possibilities of bacterial 
growth? 

Don Kohl 
Stoney Point, N. Y 

S tainless steel is the material of 
choice for commercial breweries. 
It is resistant to cleaning chemi­

cals, does not leech flavors into the 
beer, and is very durable. However, it 
does not intrinsically reduce the likeli­
hood of bacterial growth. If stainless is 
cleaned improperly or if your wort is 
contaminated, then the beer will still 
spoil. However, stainless is easy to 
clean since it is a smooth surface, and 
that means if cleaned properly it is less 
likely to harbor bacteria. If you use 
stainless soda kegs , the fittings make 
cleaning a bit difficult when yeast and 
trub have blown up into them. This is 
a disadvantage to using a soda keg as 
a primary fermenter. 

Plastics can introduce problems 
because they are easy to scratch. If 
cleaned following an inappropriate 
protocol, scratches can and do harbor 
living bacteria. This problem is solved 
by using non-abrasive cleaners and 
brushes on plastic fermenters. If the 
plastic is food grade, it will not leech 
flavors into the beer. Also, plastic is 
cheap and durable. 

Two possible negatives with plastic 

are oxygen and light. Most plastics are 
oxygen permeable, which means that . 
beer can become oxidized in a plastic 
fermenter. This is why peanut butter in 
plastic jars tastes rancid within a cou­
ple of months of purchase. The old 
glass jars were much better for the 
peanut butter but were more expen­
sive for Peter Pan and company. If the 
beer is transferred to a glass or stain­
less secondary after active fermenta­
tion ends, this probably won't be a 

problem. 
Light may be an issue if translucent 

plastics are used in a lighted room. 
This environment can cause your beer 
to turn skunky. Glass carboys suffer 
from the same light damage problem. 
The easy solution is to ferment in the 
dark or cover your fermenter with a 
box or a bag. 

Personally, I like glass carboys 
because they are easy to work with, 
easy to clean (with proper brush in 

_laret! 

_ock! 
Which Proves: 

You can't make great 
wine and beer 
without C Be B. 

CROSBY & BAKER LID 

Strictly Wholesale Brewing Supplies • Since 1968 
Atlanta, Georgia 800-666-2440 

Westport, Massachusetts 800-999-2440 
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hand) , and are resistant to cleaning 
chemicals. The biggest downside to 
glass carboys is that they are easy to 
break and will not hold pressure. 

My system of choice is to use a 
glass primary and then transfer the 
beer to a stainless steel soda keg for my 
secondary, where I naturally carbonate 
the beer in bulk and avoid schmoo 
being stuck all over my keg's fittings . 
This system takes advantage of the 
strong points of these different vessels. Guy Dent 

The Home 
Brewery™ 
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Gold Unhopped Malt Extract Syrup * 
"Belgian Malts offer qualities 
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were meant to be brewed. To be right, 
those beers must be made from Belgian 
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I knew I opened a can of worms 
when this discussion started in our 
Premier issue. The fact that brew­

ing yeast have no respiratory phase 
during any part of their stay in wort 
and beer is true. However, they do 
need oxygen. 

Oxygen is used by yeast to synthe­
size sterols and unsaturated fatty 
acids, two important components of 
the cell wall. Therefore, yeast require 
oxygen for healthy multiplication. So in 
answer to your question, you must 
oxygenate your wort. 

This is quite different from respira­
tion. Biochemically, r espiration occurs 
when oxygen is used by the cell as the 
terminal electron acceptor in the elec­
tron transport chain. When this hap­
pens, water and large quantities of 
ATP (cellular fuel) are produced. Yeast 
do not use oxygen in this way in a 
brewery. The terminal electron accep­
tor for yeast is acetaldehyde, and the 
product is ethanol. 

As a practicing beer geek I'm 
always compelled to make this distinc­
tion. For us nitpickers, this respiration 
issue is one common misconception 
that always forces our big mouths to 
open. Hopefully this will be the last 
chapter in the "commotion over the 
commotion over the commotion over 
respiring yeast"! • 

Do you have a question for Mr. Wizard? 
Write to Mr. Wizard, c/o Brew Your Own, 
216 F St. , Suite 160, Davis, CA 95616. 
You can also reach him by fax at (916) 
758-7477 or e-mail at wiz@byo.com. 
Visit Mr. Wizard on the World Wide Web 
at httpJ!www.ns.net/BYO. 

Julia Child, Wolfgang Puck, and the 
Frugal Gourmet all rolled into one, 
superbrew chef Mr. Wizard whips out 
batch after batch of perfect homebrew. 
A true artiste, he's a master taste­
tester who perfects each brew by rely­
ing on the highly refined art of con­
sumption. 



Sanitation: Make Your Elbow Grease Count 
by Gailen Jacobs 

The right cleaning 
1 agents and proper 
technique make sanitation 
easier and beer better. 
This month ,s pros discuss 

methods they use and 
methods you can use at 
home. 

Brewer: Kurt Widmer 
Brewery: Widmer Brewing Co., 
Portland, Ore. 
ears of experience: 11 

Education: ive years hGmebrewing. 

The three things brewers should 
not forget when it comes to sanitation 
are: 

1. Looking clean is not equivalent 
to actually being clean or sanitary. 

2. There's no replacement for 
good, hot cleaning chemicals and 
elbow grease. 

3. Any sanitizing agent should be 
beer compatible . Frequently, people 

Kurt Widmer 
Widmer Brewing Co. 

"When I was a homebrewer, I put cheese­
cloth over the carboy and inverted it so it 
could drip dry but any airborne contami-
nants would be unlikely to get inside." 

use chlorine. They dilute bleach with 
water. These are very effective sanitiz­
ers, but they leave a residue. If you 
have to rinse out the residue, what is 
the point of sanitizing? The water 
could carry contaminants. 

To clean equipment we use 180° F 
caustic sodium hydroxide. Cleaning 
takes off any of the proteins from the 
fermentation that might still be cling­
ing to the side of the tank. The best 
thing available to a homebrewer is 
TSP (trisodium phosphate). There's 
nothing better than sodium hydroxide, 
but it's a pretty dangerous product. 
TSP is a good substitute. 

William Foster 
Capitol City Brewing Co. 

"Start worrying about sanitation in your 
transfer, your wort chiller, and then your 

first and second fermenter ... Whatever tool 
you are going to use after the boil should 

be sanitized." 

I'm not a big fan of using acids as 
cleaning agents. I'm more in tune with 
using alkaloids such as caustic soda. I 
don't think acid cleansers are any­
where near as effective as sodium 
hydroxide. 

To sanitize there's nothing better 
than live steam. But not every home­
brewer has access to live steam. When 
we don't use steam, such as when we 
sanitize kegs, we use iodophor. We do 
not rinse that out- as long as you stay 
under 20 parts per million, then you 
fall within the FDA guidelines . When 
we rinse a tank with iodophor, we 
leave just the few droplets that cling to 
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the wall of the tank- there would be 
no accumulation in the bottom of the 
tank. 

When trying to dry off some of the 
iodophor on the equipment, you have 
to be careful of airborne contaminants. 
We seal our tanks and let them drip 
dry internally. Then we drain anything 
out of the bottom of the tank. When I 
was a homebrewer, I put cheesecloth 
over the carboy and inverted it. That 
way, it could drip dry but any airborne 
contaminants would be unlikely to get 
inside. 

During the brewing process there 
are times homebrewers need to be 
more careful than at others . Home­
brewers should make sure that the 
yeast they pitch does not contain any 
contaminants. If you use smack packs 
(liquid yeast packets), sterilize the con­
tainer with a quick rinse in iodophor. 

Cooling is another critical phase. I 
always set up my system so that once 
the wort cools, it's in a closed vessel or 
a relatively closed vessel. I was never 
really big on the so-called open fer ­
mentation. 

Brewer: Will iam Foster 
Brewery: Capitol City Brewing Co., 
Washington, D.C. 
Years of experience: 4 
Education: Cou rses at th UniversitY. 
of Californ ia, Davis. 

At Capitol City we have a cleaning 
system where we add water and about 
a 2 percent solution of a caustic clean­
ing agent to begin with. Caustic, which 
is either in a powdered or liquid form 
depending on what company you get it 
from, takes out organic matter or 
solids such as residual yeast. We follow 
the caustic with a quick water rinse . 
We follow that with an acid. 

Following the caustic, acid gets rid 
of the beer stone (also known as calci­
um oxalate). Beer stone is a buildup 
similar to a mineral deposit. Beers 
sometimes leave beer stone, depending 
on the type of beer and how we treat 
the water. For example the pale ale 
takes a little bit harder water. It can sit 
in the fermenter for quite a while. You 
will have a little of that beer stone 
build-up. 

We follow the acid with a water 

rinse. We don't worry about water­
borne bacteria, since Washington, D.C. 
water is bacteria-free because there is 
ample chlorination. We have a carbon­
activated charcoal filter that takes out 
the chorine. As long as homebrewers 
have a decent municipal water source, 
they shouldn't worry too much about 
water rinses, either. Some advanced 
homebrewers will filter the water sup­
ply or treat their water in some way or 
another. That's not often necessary. 

A good rule of thumb for any com­
mercial brewer is caustic followed by 
acid and water. But for homebrewing 
applications, TSP works well as both a 
cleanser and sanitizing agent. You 
have a small enough space that you 
can use your own elbow grease and 
reach in. When you're talking about 
tanks 20 feet high, you don't want to 
climb in there. We need to use more 
chemicals in higher concentrations . 

TSP is a bactericide and a fungi ­
cide. It will get any bacteria, fungus, 
and act as a detergent. You should 
rinse with water after TSP. 

It's good to clean your boil kettle, 

~ 
HOMEBREW SUPPLIES 

~DE RS 0 N'S 
Orchard 8: Winer y . Inc. 

Headquarters for your complete 
homebrewing & winemaking needs 

(800) 673-2384 
Call today for our free 62 page catalog 

Wide selection of brewing & winemaking 
ingredients & equipment. 

Complete line of equipment from starter kits to 
your most advanced equipment needs. 

205 different malt extracts. 
22 varieties of domestic & imported lwps. 

Belgian, British, & American (Breiss) malts. 
47 wine bases. Honey from our own hives-great 
for beer, wine, & of course, mead. Very reasonable 

prices so give us a call or write us today. 

430EUS Hwy6 
Valparaiso, IN 46383 
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BEER CLUB SPECIALTY BEERS 
QUANTITY 8. CLUB DISCOUNTS TOO! 

FREE 
Hydrometer 
with ~u rehase of $7S or more 

All purchues 
exclude tax, 
shipping and 

h"dling. 
Oflers!ooJ 
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12/10/ 95. 

Beer of the Month 
Club 

2 six-packs of microbrewed beer 
newsletter and special offers ' 

also fREE 
Gross of Bottle Caps 
with purchase of $2S or more $14.95 

1-800-506-2739 
FAX us at: 

708-690-8173 
1-800-506-BREW 
Retailloutiu i• Wi1field, ll. 

Send us an e-mail: 
beerinab®rnes.eorn 

CALL FOR A FREE CATA LO G, 

HA RD -To- FIND BEERS, 

GLASSWARE, 

OR TO JOI N OUR 

MICROBREW CLUB ! 

Visit our horne page: http: / / www.rnes.net/ - beerinab/ beerhorne .hfrnl 
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but superficially clean. In the boil dur­
ing the mash process you use spoons 
and other equipment. You are steriliz­
ing what you are using in the boiling 
liquid. A lot of people dip their spoons 
in a sanitizer before they begin to stir 
each and every time. I used to do the 
same thing. There's nothing wrong 
with that, but you don't have to worry 
that much about the sanitation during 

this stage. othing will survive the boil. 
You want to start worrying about -

sanitation in your transfer, your wort 
chiller, and then your first and second 
fermenter. Whatever hose, transfer 
unit, siphon, spoon, and miscellaneous 
tool you are going to use after the boil 
should be sanitized. You can use TSP 
and a water rinse for that. 

One thing to be particularly careful 

The Tips 
Kurt Widmer 
• looking clean is not equivalent to 

actually being clean or sanitary. 
• There 's no replacement for hot 

chemicals and elbow grease. 
• Any sanitizing agent should be beer 

compatible. 

William Foster 
• Use caustic soda followed by acid 

followed by a water rinse. 
• TSP works well as both a cleanser 

and sanitizing agent. 
• It's not necessary to be meticulous 

before and during the boil, but 
carefully sanitize any tool used 
after the boil. 

Percy Young 
• If you use bleach, rinse, rinse, rinse. 
• Be extra cautious with plastic fer­

menters. 
• Spend extra time cleaning/sanitizing 

transfer lines. 

with is any line such as PVC hose or 
tubing. Hoses need to be free of 
crevices that can trap contaminants. 
Dead ends or T-clamps need to be 
taken apart for cleaning after each 
use. Longer pipe runs should be 
grouped in shorter circuits to avoid 
having difficulty maintaining proper 
temperature and pressure needed to 
remove soil during cleaning. If there 
are tight bends, you can also get pock­
ets of air that won't be able to go all 
the way through the pipe. 

Brewer: Percy Young 
Brewery: Goose Island Brewing Co., 
Chicago. 
Years of experience: 1 
Education: Sieoellong eourse. 

We use caustic soda, which is basi­
cally sodium hydroxide. This is stuff 
you don't really want to use as a home­
brewer, because it's pretty harmful to 
the skin. In addition it can react pretty 
violently, particularly when combined 
with C02. There are a lot of cases when 

I (j;®fii]@/))fl@W 

YVYHopliech Theb6fisupplier v rv with a difference! 
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HopTech has earned a reputation for bringing quality hops and hop products to home and 
microbrewers, and now we're bringing the same level of quality, innovation and commitment to the finest 
selection of homebrewing supplies and equipment. 

And we're not just mail-order anymore either! HopTech has now opened a retail store, so stop in! 

• Wide Selection of Malts and Grains • C02 Extracted Hop Oils and Extracts 
• Dry and Liquid Malt Extracts • 100% Natural Fruit Flavors 
• Over 19 Varieties of Hops 

(Domestic and Imported) 
• Complete Line of Brewing Equipment 
• Mail-order and Retail Store (open s undays!) 

Call for our free!! highly informative catalog ~~=~:~~~~~ ~~·:ry 

Hop Tech Order Line: 1-800 DRY -HOPS (379-4677) 
3015 Hopyard Rd. Suite E Advice Line: 1-51 0 426-1450 FAX· 1-51 0 426-9191 
Pleasanton, CA 94588 · 

Hours: M, T, Th, Sat: 11-7. Fri: 11-9. Sun: 12-4. Closed Wed. • Ill Located in the Hopyard 
Village, at the corner of 
Hopyard and Valley, next 
to the Hop Yard Alehouse. We wholesale our hops, hop products and fruit fla vors to retailers and microbreweries. Please inquire. 
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Tips from the Pros 

people will put caustic soda into their 
fermenters without bleeding off the 
CO, causing implosions. We work with 
a l~t a safety equipment. We also do a 
lot of rinsing with water. 

We use a food-grade phosphoric 
acid , which helps sanitation. Some­
times we use iodophor; you might find 
it called "Micro Clean." It's good but it 
really stains, so we don't use it often. 

When I was a homebrewer, I used 
bleach to clean. Sometimes you can get 

At Last1 

residual taste from the bleach in the 
beer. You have to rinse very well. 

There are many products you can 
use for sanitizers, such as B-Brite and 
iodophors. The important thing is to 
follow the instructions. 

One of the most difficult challenges 
for homebrewers is keeping fermenters 
clean, particularly if you're using plas­
tic. When you examine the plastic fer­
menter after you've cleaned it, you 
have to realize that looking at it wet is 

A Homebrewer's Kit 
Guaranteed to Make 
Even the Best Beer 
Look Better. And 
Taste Better. 

• • • 

Too bad your beer sometimes doesn't look as good as it tastes. Or 
maybe, even worse, it ends up tasting just the way it does look. 

That's why you need "The Kit. " Here's everything you need o remove 
bacteria, yeast sediment, and chill haze-for up to 250 gallons of 
beer-al l in one fool-proof, professional-qual ity fi ltration kit. You 
get a rugged, clear plastic housing, a 0.5 micron high-efficiency 
polypropylene cartridge, fiberglass-reinforced nylon tubing, and 
fittings to connect to 1/4" hosebarb. Extra filter cartridges are available. 

At just around 80 bucks, it's a steal. 

Cal l 1-800-828-1494 today and order "The Kit. " In no time, you 'll 
have your beer living up to the highest standards. Yours. 

P.O. Box 425 • Rush, NY 14543 
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deceiving. The film of water might be 
hiding something underneath. 

Plastic fermenters can be overused. 
They tend to wear down. I had a few 
that took dives , but I still used them. I 
paid for it with bad beer in the end. 

There are no tricks to cleaning plas­
tic fermenters. I learned my lesson and 
switched to glass. The plastic can devel­
op nicks and cuts that hold bacteria. 

Transfer lines can be another area 
of potential problems. With copper 
piping you have to be careful about 
how corrosive your cleanser is . The 
plastic tubing can harbor a lot of bac­
teria if they are nicked on the inside or 
if they stay stained. That can be a 
problem if you're using iodophor or 
something that stains-it might 
deceive you by hiding other build-up. • 

Raise Your Glass 

This year's Great American Beer 
Festival brought accolades for two mem­
bers of the Brew Your Own editorial 
board , as well as several brewers fea­
tured this year in Tips from the Pros. 

Editorial board member Kirby Nel­
son's Capital Brewing Co . took a silver 
medal in the Octoberfest cagetory and a 
bronze in Bock. Dan Kahn , brewmaster 
of Anheuser-Busch specialty brands, 
took a gold for Red Wolf in the dark lager 
category. 

From the Premier issue Tips from 
the Pros, Grant Johnston of Marin 
Brewing won a bronze in the robust 
porter category, and Steve Nordahl of 
Frederick Brewing won a silver for Bock. 

August pro David Sipes of Sudwerk 
won gold for European-style pilsner. 
David Hartmann of Empire Brewing won 
bronze for German-style wheat beer. 

September pro Carol Stoudt of 
Stoudt Brewing was awarded the bronze 
medal for European-style Pilsner. 

Kevin Stuart, Dixie Brewing 
(October), won a silver for dark lager. 

Geoffrey larson of Alaskan Brewing 
(November) won golds for smoke-fla­
vored beer and American amber ale, and 
David Grinnell of Boston Beer Co. took 
bronze for Miirzen/Oktoberfest. 

This month's pro Percy Young of 
Goose Island received honorable men­
tion for the brewery's Strong Ale . 



StyLe o the MontH 

Barleywine: A Beer with Brawn 
by Jeff Frane 

W here I live, it's cold and wet 
this time of year. Good brew­
ing weather, and a good time 

to relax with my wife in front of a 
crackling fire. We have found that 
nothing suits a warm fire like a glass 
of homebrewed barleywine. 

My wife is very big on traditions, 
particularly those involving the holi­
days. Sometimes they are old tradi­
tions-Christmas trees, wreaths, pre­
sents for the little nippers-and some­
times they are new. At her insistence I 
started brewing something for the big 
nippers around the first of the year, 
each year: a batch of barleywine. 

I don 't make a lot; I can only fit 
enough malt for four gallons in my 
mash tun. But even with two big nip­
pers in the house, four gallons of bar­
leywine goes a long way. This is a 
beer, after all, with an alcohol content 
around 8 percent to warm us on the 
inside while the fire warms the out­
side. It's not the sort of beer to serve 

A barleywine, in essence, is an ale 
brewed to the strength of a wine, more 
or less. It usually is the strongest beer 
a brewery produces, although Jackson 
notes that England's Eldridge Pope 
brewery makes a barleywine at about 
8 percent and an "old ale" (Thomas 
Hardy) at around 12 percent. What 
distinguishes the two is less clear. 

The style remains difficult to pin 
down. The color can range from golden 
or copper-bronze (Fuller's Golden 
Pride) to deep brown (Hart Brewing's 
Snow Cap). Generally, the beers are 
rich and malty (and almost certainly 
all-malt), but many of the best are bal­
anced with plenty of bitterness. Some, 
like Anchor's Old Foghorn or Newport's 
Old Crustacean, have plenty of hop fla­
vor as well. Some are even dry-hopped, 
although the long maturation times 
assure that the hoppy nose is subdued. 

One thing to expect of all barley­
wines is a very estery, fruity character 
derived from the combination of high­

in pints, either ; as 
much as possible ends 
up in my irreplaceable 
collection of "nip" bot­
tles (about five ounces) 
and is served in wine 
glasses. 

T rOllitionalists 
gravity, all-malt 
grist and top fer ­
mentation. 

age the beer in 
Brewing bar­

leywines presents 
some special prob­
lems, but none are 
insurmountable 
with some extra 
effort and a good 
barleywine is its 
own reward. 

Barleywine seems 
to be a relatively mod­
ern term, at least com­
mercially. Michael 
Jackson's Beer 
Companion cites a bot­
tle of Bass No . 1 Barley 
Wine, from 1903, as the 
first on a printed label. 
The term is occasional-

wooden casks 
androU them 

around to rouse 
the yeast. 

Good barley­
wines, like the best 
of any style, re­
quire good ingredi­
ents: Good malt is 

ly a source of some 
confusion-is it barley? Is it wine? 
Particularly confusing, apparently, to 
the US Bureau of Alcohol, Tobacco, and 
Firearms, which is why American ver­
sions are known as "barley-wine-style 
ale." Why use two words (or one) when 
you can use four? 

paramount, of 
course . Malt extract can be used as a 
base, but plenty of specialty malts are 
needed for the beer 's rich body and 
flavor. 

Use lots of hops! Even a very malty 
version requires plenty of hops, not only 
to balance the sweetness of so much 

malt but because the exceptionally high 
gravities mean an exceptionally thick 
wort and much poorer hop utilization. 

Of crucial importance, of 
course, is a 

solid, 
complete fermentation. A fer­

mentation that stops, or chugs on for 
months, will produce a sickly-sweet 
brew-no fun in front of the fire . 

Choice of yeast is also critical. It 
will have to be very alcohol tolerant to 
survive levels of 8 to 10 percent. If you 
know that a particular strain has been 
used commercially to produce a bar­
leywine, it's a safe bet. However, bot­
tle-conditioned strong ales are not the 
best place to recover brewing yeast. 
It's best to work from a new culture. 
Most ale strains have less trouble than 
one might expect, provided two things 
are taken into consideration: plenty of 
yeast and plenty of oxygen. High pitch­
ing rates are always important, of 
course, but for high-gravity beers they 
are absolutely essential. 

I've found that the simplest method 
of assuring an adequate supply of 
yeast for a barleywine is to first brew 
an average-strength ale- far enough 
in advance that the beer's primary fer­
mentation is complete and most of the 
yeast has flocculated (dropped out of 
suspension). Then the yeast can be 
transferred to the waiting barleywine 
wort, or the wort can be run in on top 

BREW YOUR OWN December 1995 



of the yeast in the same fermenter. 
Another option is to inoculate the bar­
leywine wort with a couple of pints of 
vigorously fermenting ale. 

Although I'm generally fond of 
highly flocculent yeasts , such as 
Wyeast 1968 , I shy away from them for 
high-gravity brewing. It's much easier 
to choose a yeast that stays longer in 
suspension and is less likely to quit in 
mid-ferment. Occasionally, particularly 
with flocculent strains, the yeast will 
need to be roused. Traditionalists age 
the beer in wooden casks and roll them 
around to rouse the yeast, but the rest 
of us can rack the beer to another fer­
menter or gently stir the beer to get the 
yeast back to work. Be careful not to 
splash the beer! 

Lots of malt-lots and lots of 
malt- goes into a barleywine. A rule 
of thumb is that a barleywine takes a 
bit over twice the malt of a conven­
tional ale . Some brewers really push 
the edges of the envelope with original 
gravities of up to 1.100, but it's quite 
possible (and simpler) to make very 
flavorful barleywines in the range of 

Ingredients: 
• 13 lbs. pale malt 
• 3 lbs. Belgian aromatic malt 
• 1 lb. British caramel malt 
• 2 oz. Eroica hops (11 % alpha) 

after 15 minutes 
• .75 oz. Mt. Hood hops (4% 

alpha) after 30 minutes 
• 1.5 oz. Mt. Hood hops after 60 

min. 
• 1 oz. Goldings hops (3.5% 

alpha) after 90 min. 
• Styrian Goldings hops (5%) 

dry-hopped in secondary 
• Wyeast 1056 American Ale 

yeast. 

Step-By-Step: 
Mash in with six gallons of 

water (adjusted for hardness 
with eight grams gypsum and .5 
grams Epsom salts) at 125° F. 
Hold for 30 minutes, raise to 
155° F, and hold until iodine test 
is negative (about 60 min. 
more) . Run off all liquid. If nec­
essary, sparge with only enough 
water to bring volume to five 
gallons. Boil for 90 minutes . 
Pitch and aerate thoroughly. 
Ferment at 65° F for four 
weeks. Bottle with 1/2 cup corn 
sugar. 

: ....... ... .. . ... . .. ..... ........ . 
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BREWERS! 
Since 1979, William's 
Brewing has been the 
leader in quality home 
brewing supplies. 

From our own pure 
malt extracts, to our 
unique mashing and 
fermentation 
equipment, we offer 

quality products for both the beginning and 
advanced brewer. Request a free catalog 
today and find out why we are the leader! 

Order Your Free 
Catalo.g Today 

WILLIAM'S BREWING 
P.O. Box 2195-BE • San Leandro • CA 94577 

Phone Requests : 800-75 9-602 5 
Fax Requests: 800-283-2745 



IJind Jack 
<lXtract Version) 

Ingredients: 
Substitute 10 lbs. light extract 
for the pale malt. Mash the aro­
matic malt and caramel malt 
with two lbs. of pale malt at 
150° F for 60 minutes. Sparge to 
the kettle and add the extract. 
Follow the same procedures 
from there on. 

1.080-1.090 (check out Young's Old 
Nick). 

Barleywines provide an opportuni­
ty to blend a lot of different malts­
several caramel malts , toasted malt, a 
touch of chocolate malt. Although the 
largest portion of the grist is pale malt, 
good malt extract can be substituted 
for much of it. It's a good idea, howev­
er, to include some pale malt in a mini­
mash with the specialty malts. Then 
the grains are sparged (rinsed) with 
hot water, and the resulting liquid is 
boiled with the extract. 

In an all-grain mash there are sev­
eral approaches to producing the thick 
wort. Rather than boil a normal runoff 
for four or five hours, boil only the first 
runnings from the grain and don't 
sparge at all. (After the initial runoff 
has been done, the rest of the grain 
can be sparged and the new runoff 
used for a "small" beer-depending on 
the volume of malt, "small" can mean 
a standard 1.040 ale!) I have heard of, 
but never tried , a method that uses the 
initial runoffs in a second mash, with 
fresh grain. If anyone has had success 
with this, give me a shout. 

Barleywine is a fine opportunity to 
use super-alpha hop varieties with 
plenty of punch. A surprising number 
of commercial barleywines have been 
dry-hopped, with the beer aging for 
many months on fresh hops . For these 
additions and late additions in the ket­
tle, use only the best, most aromatic 
hops-British varieties such as 
Goldings and Fuggles seem particular­
ly appropriate . 

If plenty of yeast and oxygen are 

provided, fermentation of a barley­
wine shouldn't chug on much longer _ 
than a "normal" ferment. By three to 
four weeks the beer should essentially 
be finished , although barleywines 
gain tremendously from long matura­
tion. Barleywines don't require much 
carbonation-in fact, they can be 
ruined by too much gas-but a little 
sparkle enhances the aromatics. I've 
found that normal bottling practices 
work very well with barleywines, 

although care must be taken not to 
bottle too soon. 

When the beer is done and bottled, 
lay it down in a cool, dark place- the 
longer the better. A good barleywine 
should gain character over several 
years , and the hardiest can probably 
be counted on for a decade or more. 
That's why barleywines need to be 
brewed on a regular basis , so there 
will be a few bottles around 10 years 
down the line! • 
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THE 
SOLUTION 

HELP MAXIMIZE FERMENTATION 

ENSURES LOWER FINAL GRAVI1Y 

Napa Fermentation Supplies 
Quality Home Brewing 
Equipment and Supplies 

since 1983 

*************** *** 
Full line of brewing supplies 

Free catalog 
Mail and phone orders 

Fast delivery 

************** 
Napa Fermentation Supplies 

P.O. Box 5839 
575 Third St., Suite A 

Napa, CA 94581 

Retail Store Hours: 
M-F 9 a.m.· 5 p.m. 
Sat. 10 a.m. - 5 p.m. 

SPECIAL $34.95 A" "~ 1"'!2f U ~ 
PLUS 4.50 S/H ""-' q u, (I f~ e (} 

Ph . (707) 255-6372 
FAX (707) 255-6462 

Out-of-state (800) 242-8585 

REPLACEMENT TANKS $11 .95 !007 La Quinta Dr. • Orlando, FL 32809 
ALLOW 4-6 WEEKS FOR (407) 888-3533 
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MANUFACTURER OF 

''BREW MAGIC'' 
Pilot Brewing Systems 

Home Brew Kettles-Fermenters 
5-Gal. Bev. Containers 

Call your local Home Brew Dealer 
for more information on 

Sabco Home Brew Products or call: 

SABCO INDUSTRIES 
4511 South Avenue 
Toledo, OH 43615 

Phone: (419) 531-5347 
Fax: (419) 531-7765 
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• 20 TIPS • 
BETTER, FASTER, 

CHEAPER BEER 

B y K n n e y B aughman 

D am the two­r ~~atch battle plan 
to the $3 counterpres­
sure bottle filler, these 
innovative ideas will 
make brewing more 
fun and the result 
more enjoyable. 

It's simple. If you want to make 
good homebrewed beer, all you need 
are the best possible ingredients, the 
best possible equipment, good recipes, 
and sound technique. 

The first three requirements can be 
met by taking a trip to your local home­
brew shop or ordering from your 
favorite mail-order supplier. But the 
requirement of sound technique is satis­
fied only by practice, practice, practice, 
and by listening to the advice of other 
homebrewers. 

You see, homebrewers are an inge­
nious lot. Any homebrewer worth his 
wort is constantly trying to improve 
some aspect or other of his brewing 
process. Just when you think you have 
heard it all, someone comes up with a 
simple yet effective tip for the brewing 
process that makes you slap your fore­
head and say, "Well , of course! Why 
didn't I think about that before?" Every 
time you add another piece of advice to 
your bag of tricks you enhance that last, 
most subjective requirement for making 
good beer: technique. 

What follows is a quick tour of the 
brewing process, including tips and 
tricks that have been picked up from an 
assortment of homebrewers over the 
years. Some of these may be old news. 
Others may take you one step closer to 
making that perfect pint of beer. 

Extract Brewing 

1. Try to employ full five-gallon 
boils as soon as possible. Think of malt 
extract as concentrated wort. To make 
beer that rivals the best home- and 
microbrews, you must reconstitute the 
wort. That is , you must restore the con­
centrated wort back to its original grav­
ity. Once you have, you can begin to 
treat it as wort retrieved from an all­
grain mash and sparge. This is espe­
cially important for hop utilization. Yes, 
you will probably need a wort chiller. 
But the sooner you start u ing one , the 
sooner you will wonder how you ever 
lived without it. 

2. Avoid straight extract recipes. 
Can you make decent beer by dumping 
two cans of prehopped malt extract into 
a pot and boiling it for an hour? Well, 
yes. But it will never be as good as using 
light malt extract, crushed specialty 
grains, and fresh or pelletized hops. 

Craft your beers by consulting all­
grain recipes. Most five-gallon all-grain 
recipes will call for eight to 10 pounds 
of pale malt, a variety of specialty 
grains (crystal malt for amber ales, 
chocolate malt for dark ales , for exam-
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ple) , and fresh or pelletized hops. 
Simply substitute two cans of your 
favorite light malt extract for the eight 
to 10 pounds of pale malt. You can 
boost the gravity of your wort if neces­
sary by adding small amounts of dried 
malt extract. Grind the specialty malts . 
Place them in a mesh bag and sub­
merge them in your water as it comes 
to a boil. Pseudo-sparge by dipping 
them in and out of the water several 
times. Remove them once the water hits 
180° F to avoid extracting excessive 
tannins from the grains. Be very careful 
not to boil the grains. Bring the "malt 
tea" to a boil. Add the extract and pro­
ceed with hop additions per the recipe. 

A side benefit of this technique is 
that you only have to buy one kind of 
malt extrac. Therefore, you can buy in 
bulk or case lots and get a reduced 
price. This \-vill help you save on the 
total cost of your beer. 

3. Pre-mix liquid malt extracts 
with equal parts boiling water before 
adding them to the brewpot. This will 
eliminate the heavy syrup from "glop­
ping" on the bottom of the pot, the malt 

sugars caramelizing, and the subse­
quent burnt sugar taste in your beer. 

4. Remove the brewpot from its 
heat source when adding malt extract. 
This , too, will help eliminate the possi­
bility of scorching the malt on the bot­
tom of your boiling kettle. 

General Brewing 
Tips 

5. Brew two batches of beer at 
once. The hardest part of any job is get­
ting started, so once started, why not 
brew two batches of beer instead of just 
one? 

This works well for both extract and 
all-grain brews. The key is to under­
stand that most of the time spent brew­
ing beer, especially all-grain, is spent 
waiting for each process to finish. So 
while the first batch is mashing, grind 
the grains for the second batch . While 
sparging the first batch, mash the sec­
ond. While boiling the first batch , 

sparge the second. While chilling the 
first batch , boil the second. While clean­
ing up the first batch , chill the second. 
It makes for a busy afternoon but by 
spending an extra hour brewing, you 
have two batches of beer to show for 
your efforts instead of just one. 

Should you try this "stagger-step 
brewing" process (no pun intended!), 
measure all your ingredients and 
schedule the brewhouse procedure the 
night before. The brew day will go 
much smoother if you do. 

Boiling 

6. Eliminate the dreaded 
boilover! It has happened to every 
brewer. But it does not have to keep 
happening. Have you ever noticed how 
boilover usually happens during the 
first few minutes of the boil? This is 
because proteins in the wort coagulate 
and form a sticky film as the wort 

BeeR ODU r=·· 
WineboBBJI 
Greater Boston's oldest and most 
complete homebrewing supplier 
and mail order house. 

• QUALITY SUPPLIES 
• EXCELLENT SERVICE 
• LARGEST SELECTION 

• 24 HOUR ORDERLINE 
AND FAST DELIVERY 

• FULLY STOCKED 
·wAREHOUSE STORE 

(617) 933-8818 

FREE CATALOG 800-523-5423 
180 New Boston Street, Woburn, MA 01801. 

FAX: (617} 662-0872 
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The Premier 
Brewing Software 

for 
Microsofttm 

Windows Users 

$59.00 for FuU System 
or 

$10.00 for Interactive Demo 
(credited toward full system purchase) 
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MD Residents please include 5% sales tax 

CIRCLE 5 ON READER SERVICE CARD 



comes to a boil. This film literally blows 
into a giant wort bubble once steam is 
released from the wort at the onset of 
the boil. There are two ways to help 
prevent this wort bubble from forming: 

• Skim off the thick, creamy protein 
"head" that forms on top of the wort as 
it approaches boiling temperature. 

• Throw a few hops into the wort 
before it comes to a boil. 

7. Boil the wort for 10 minutes 
before adding the bittering hops. 
Many proteins will coagulate and fall 
out of solution during the first 10 min­
utes of the boil. If you add hops before 
these proteins have a chanc~ to coagu­
late, they will coat the hops and inter­
fere with utilization. 

Transferring to 
the Fermenter 

There are several technical reasons 
you should achieve as clear a runoff as 
possible when transferring the wort 
from the boiler to the fermenter. It is 

beyond the scope of this article to 
explain all the issues at stake here. 
Suffice to say that pouring wort through 
a funnel and screen into a fermenter is 
risky. Instead, either drain the wort 
through a drain valve at the bottom of 
the boiling vessel (the hops and trub 
form an effective filter bed) or siphon 
the wort off the top of the trub. If you 
choose to siphon, follow these steps: 

8. With your brewing spoon, cre­
ate a whirlpool in the brewing kettle. 
This will force the hops and trub into a 
cone at the bottom, leaving a "moat" of 
wort around the edges of the kettle. 

9. The key to success when 
siphoning from the boiling pot is filter­
ing out the hops and trub. Tie a cop­
per-wound pot scrubber around the 
bottom of your pick-up tube to filter the 
hops and prevent them from clogging 
the siphon hose. The Chore-Boy brand 
pot scrubber is a good choice because it 
is made of pure copper. You can find 
them at most grocery stores with the 
cleaning supplies. Secure the pot scrub­
ber to the bottom of the pick-up tube 
with a short piece of copper wire. 

Suspend the bottom of the pick-up 
tube just above the trub layer at the 
bottom of the kettle. There are a cou­
ple of nifty siphon tube holders on the 
market now that make this an easy 
task. Halfway through the siphon, tip 
the boiling pot over a bit by placing a 
large book under the side opposite the 
pick-up tube. At the end of the siphon, 
all the wort will have run around the 
"moat" and will be sitting in a small 

The secret (of siphoning) 
is to keep the oudet end 
of the siphon hose above 
the top level of the liquid 

from which you are 
siphoning when you start 

to pull the liquid. 

cY!M!'B)f, Inc. 1-800-447-7613 
Custom (/Jottfe Openers smaf( c£u6 runs 

('Y~(JJ)t 23 qanfiner St. Cf)arien, CT 06820 
http://www.shore.net/-icc/cymba.html 
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pool of wort at the bottom of the pick­
up tube. 

10. Aeration of the wort is essen­
tial before fermentation. One brewer 
active on the Internet came up with an 
ingenious idea for achieving this. You 
will need a 12-inch piece of 3/8-inch­
diameter copper tubing, a drill, and a 
small (3/32-inch or so) drill bit. One 
inch from the end of the copper tubing, 
drill a hole straight through the tubing 
and out the other side. Turn the tubing 

90 degrees and drill another set of 
holes. Sterilize the tubing and insert the 
drilled end into the outlet end of your 
siphon hose. 

Start the siphon. As the wort goes 
by the holes you have drilled, it will 
suck (entrain) air into the wort. Prepare 
to shake down all the bubbles that form 
in the collected wort. 

1 1 . Siphoning is an essential 
br ewing skill! Here is one technique: 

The key piece of equipment is a 

Fo-rget _the REST Buy 
from the BEST! 

4 different 
Start-Up Brewing Systems 

200+ Recipe Packages 

Beer & Wine Making Supplies 

Fresh Products 

Quality Merchandise 

Prompt Service 

Dependable Advice (704) 527-BEER 

Low Prices 

FREE catalogs upon request 

"Brewing System & Style Guide" for BEGINNERS 
or a Comprehensive 42 page Catalog for 

ADVANCED BREWERS & WINEMAKERS 

Alternative Beverage 
ORDER & CATALOG REQUEST LINE 

(800) 365-BREW 
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"siphon starter," a two-inch piece of 
3/8-inch copper tubing. Insert the 
siphon starter into the outlet end of the 
siphon hose and put your mouth on it to 
start your siphon. ever, but never, 
place your mouth in direct contact with 
the siphon hose itself. 

One reason people have problems 
siphoning is because they begin by 
keeping the outlet end of the hose 
below the top level of the liquid from 
which they are siphoning. Wrong! The 
secret is to keep the outlet end of the 
siphon hose above the top level of the 
liquid from which you are siphoning 
when you start to pull the liquid. 

Stand up straight, with the siphon 
hose draping down from the pick-up 
tube back up to your mouth, forming a 
U-shaped loop. Suck on the "siphon 
starter"; the wort will travel down and 
up the siphon hose, stopping at a level 
equal to the top level of the wort in the 
kettle. (Practice this with water until 
you get it down.) Remove the copper 
tubing from the end of the siphon hose , 
replace it with the aeration tube 
described above, pinch the hose , and 
drop it into the fermenter. 

Fermentation 

12. Keep your fermentation tem­
peratures stable. Stable temperatures 
are almost more important than main­
taining proper temperatures- to a 
point. Do not allow the temperature of 
your beer to fluctuate more than five 
degrees per day. 

13. Pure (liquid) yeast cultures 
are here, and they are wonderful. Use 
them if you can. 

1 4. If you cannot use a pure 
yeast culture and need to use dr ied 
yeast, rehydrate the yeast. It is prefer­
able to do two packs for 30 minutes in 
water that has been boiled and cooled 
to at least 80° F. (Grolsch bottles with 
flip -top lids, called cage caps, are great 
for this .) Do not pour dried yeast on top 
of the wort in the fermenter. The osmot­
ic pressure on the yeast cells as they 
rehydrate is too great, causing many of 
them to burst. The result is a low yeast 
count. 



Kegging 

1 5. Absolutely, positively replace 
all the rubber parts if you own a five­
gallon Cornelius keg that has had cola 
or root beer in it. If you are not sure if 
it has held soda, replace the parts any­
way! 

1-·s. Consider trimming one inch 
from the bottom of the pick-up tube in 
your keg to ensure clear beer from the 
first glass. You can always re-extend 
the tube by slipping a one mch piece of 
siphon hose over the end later. 

1 7. Force-carbonate your beer at 
room temperature by placing it under 
40 pounds of pressure or at 34° Fat 13 
psi for three days. Either method will 
give the same carbonation. Do not 
shake the carbon dioxide into the solu­
tion. Big "fish-eye" bubbles in your 
brew may be the result once the beer is 
poured into the glass. Let the C02 grad­
ually dissolve into solution. 

18. Here's another great gadget 
invented by a homebrewer: the $3 
counter pressure bottle filler! 

Parts list: A 12-inch piece of 3/8-
inch copper tubing. A one-holed stopper 
that fits your bottles. A standard dis­
pensing tap (you know, the kind that 
came with your kegging set-up). 

Stick the copper tubing through the 
one-holed stopper. Adjust it so the cop­
per tubing just clears the bottom of the 
bottle as the stopper fits snugly into the 
mouth of the bottle. Jam the "mouth" of 
the tap onto the copper tubing sticking 
through the top of the bottle. 

Fill each bottle with carbon dioxide 
from your keg, dispensed at around 
four pounds per square inch (psi) . Fill 
them all at once. Since C02 is heavier 
than air, it will stay in the bottles. 

Stick your $3 counterpressure filler 
into the first bottle. Instead of pressing 
down on the "handle" of the tap to re­
lease beer into the bottle, flip the han­
dle backwards. This locks it in the open 
position. Beer will then flow into the 
bottle until the pressure equalizes. 
Gently push the stopper back with your 
thumb, releasing some pressure, and 
the bottle will continue filling! Flip the 
handle back down and fill more bottles. 

Clean-up 

19. Quick-drain a carboy by 
sticking a semi-rigid tube (low-densi­
ty polyethylene tubing or copper tub­
ing) through the neck of the carboy 
into the "head" space at the bottom. 
The tube will vent air, allowing the 
water to rush out without gurgling. 

20. If you still ferment in plas­
tic buckets, it is important to store 

them properly. Refill your fermenter 
to the brim with a dilute solution of 
bleach and water (one teaspoon of 
bleach per gallon). Let it "pickle" 
until your next brew day. Rinse with 
boiling water. 

The poor reputation of plastic fer­
menters probably comes more from 
the way they are stored between brew­
ing sessions than anything having to 
do with the plastic itself. 

Homebrewer Kinney Baughman brews 
professionally at Cottonwood Grille 
and Brewery, Boone, N.C. 
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BREATHE 
SOME LIFE 

The captain's voice is crisp. "Flight 
attendants prepare for departure. " 

The plane turns onto the runway, 
taxis , builds speed, and lifts into the air. 
At first the passengers are active and 
talkative. But by the time the captain 
picks up the intercom again to announce 
"We have reached our cruising altitude 
of 32,000 feet," many have dropped off 
to sleep. A woman near the front is 
snoring. A man toward the back has his 
eyes closed, mouth open, and appears 
to be drooling. 

It's a scene repeated on airline 
flights every day. But why? One likely 
possibility is an inability of air recircu­
lation systems used on commercial air­
liners to provide ample oxygen to pas­
sengers' lungs. According to a recent 60 
Minutes report, the amount of oxygen 
in a pressurized airline cabin quickly 
falls to a concentration lower than that 
found in normal air due to this recircu­
lation. 

Where Did All the Oxygen Go? 
This airplane story is very similar to 

the way many homebrewers treat their 
yeast. They pitch yeast into a low-oxy­
gen environment and expect them to 
reproduce like a bunch of rabbits . But 
low-oxygen conditions lead to poor 
yeast growth, sluggish fermentations 
that may not completely finish, and the 
production of elevated concentrations of 
esters (fruity flavors). 

The brewing process usually begins 

with cool water that is heated for use 
during mashing or for dissolving malt 
extracts. When water is cool, it contains 
a fair amount of oxygen, generally 
between 10 and 15 parts per million 
(ppm). This concentration is usually just 
right for yeast. However, during wort 
production the water is boiled (as wort) 
and almost all of the oxygen is stripped 
from it. 

The solubility of oxygen decreases 
as temperature increases. If the wort is 
quickly cooled and transferred to a car­
boy fitted with an airlock or blow-off 
tube with its free end submerged in 
water, it will have a low oxygen concen­
tration. 

When yeast are added to 
wort, they begin to repro­
duce. Yeast require oxy-
gen during their growth 
phase for the synthesis 
of healthy cell mem­
branes. Because 
most of the yeast 
growth observed 
during fermenta-
tion occurs in the 
early stages, oxy-
gen is only need-
ed at the begin-
ning of fermenta-
tion. If there is 
insufficient oxygen,r-~•t 
cell growth will be 
stifled and the off­
spring that are pro-
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duced may be weak. This leads to slow 
fermentations that may never com­
pletely finish. In addition off-flavor 
production is linked to low-oxygen 
worts. 

Getting It Right 
In addition to temperature, oxygen 

solubility also depends upon wort 
gravity and the presence of other 
gases, such as nitrogen, in solution. 
Most worts have the ability to hold 

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

• • 

ample oxygen for yeast growth. In 
worts above 16° Plato or 1.064 specific 
gravity, oxygen solubility reaches a 
level that is a bit too low. That means 
beers produced from these worts tend 
to be fruitier, and the fermentations 
are often slower. The best way to deal 
with this fact of life is to increase the 
amount of yeast you use. 

Other gases are often dissolved in 
the wort. If you use air to oxygenate 
wort, both nitrogen and oxygen are 

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. 

l-800-8-BrewT ek (827-3983) 
409 Calle San Pablo, Suite 104 Camarillo, CA 93012 
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being added. In a 12° Plato or 1.048 
wort, the oxygen concentration is 8.5 
ppm when the wort is saturated with 
air (both nitrogen and oxygen). This 
oxygen concentration is sufficient for 
healthy yeast growth provided that a 
proper yeast pitching rate is used. 

Some brewers find it convenient to 
use bottled oxygen for aeration. Pure 
oxygen will provide four to five times 
more oxygen dissolved in the wort 
than the oxygen concentration when 
air is used. Nonetheless , data pub­
lished in Malting & Brewing Science , a 
classic brewing reference, show both 
air-saturated and oxygen-saturated 
worts provide enough oxygen for yeast 
growth. Basically, this means that as 
long as wort is aerated with an ade­
quate method, it really doesn't matter 
whether pure oxygen or air is used. 

Incidentally, wort should be aerat­
ed after cooling. If hot wort is aerated, 
it darkens but doesn't absorb much 
oxygen. That's because solubility is 
related to temperature: the cooler the 
wort, the more oxygen is absorbed. 

Aeration Methods 
Regardless of the type of beer 

you're brewing or whether grain or 
extracts are used, wort after boiling 
has no oxygen. And if you cool your 
wort by adding tap water or use an 
immersion chiller or a counterflow 
chiller, you are still going to need to 
add oxygen to the wort before fermen­
tation. 

One of the easiest methods to aer­
ate wort after cooling is to run the 
wort down the side of the primary fer­
menter or to let it splash around when 
pouring from the kettle. Although this 
method is easy, it doesn't always incor­
porate enough oxygen. Also, if you 
have high concentrations of airborne 
yeast and bacteria in your home, this 
method may introduce these contami­
nants into the wort. 

A slight modification to the splash 
method is to alter the end of the rack­
ing tube so that the wort fans out into 
the fermenter as it enters . FermenTap, 
the manufacturer of the FermenCap, 
has recently introduced a snazzy little 
piece of plastic that attaches to the end 
of a racking tube and produces this 
umbrella of wort. 

Fanning the wort out into the fer-





menter increases the oxygen concen­
tration of the wort but has the same 
contamination risk as the splash 
method. 

Simple Devices 
If you want to actually aerate the 

wort as it passes through the racking 
hose and into your fermenter, this next 
method does the trick. The first thing 
you need is a short section of copper 
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tubing or a short piece of rigid racking 
cane that is the right diameter to fit 
into your flexible racking hose. Drill 
several small holes (1/32" to 1/16") 
over the last two or three inches of the 
short, rigid tubing. Connect the other 
end of the tubing to the flexible hose. 
As the wort passes by the holes in the 
tube, it sucks in air. This is basically 
like a wort carburetor. Although 
extremely effective, this method also 

suffers from the risk of introducing 
contamination. In fact if there are air­
borne contaminants in your home , this 
method is sure to get them into the 
wort. 

Avoiding Contamination 
Another carburetor method 

requires: 
• A carboy. 
• A rubber stopper that fits in the 

carboy. 
• A long glass or plastic tube about 

three inches taller than the carboy. 
• A three-inch segment of the same 

tube. 
• A plastic T fitting with hose barb 

ends. 
To construct the device begin by 

drilling two holes in the stopper that 
are large enough to push the plastic or 
glass tubes through. If you are using 
glass tubing, lubricate it with soap and 
keep your fingers holding the glass 
tubing close to the .stopper as you 
carefully push the tubing in. This is a 
safety rule that prevents serious injury 
if you break the glass tube as you push 
it into the stopper. 

The short tube should have about 
equal lengths above and below the top 
of the stopper. The long tube should 
come about 1/2 inch from the bottom 
of the carboy when fitted with the 
stopper. 

Next, connect the T fitting to the 
long tube by inserting it over the tube 
or by using a short piece of flexible 
hose to make the connection. The T fit­
ting should be oriented such that one 
end points down to the carboy, one end 
points straight up, and the third end is 
perpendicular to the first two . 

The perpendicular barb is where 
your flexible racking hose carrying 
cool wort is connected. 

You may find it necessary to trim 
off some of the plastic barb before 
making the final connection. 

The last thing to do is to trim off 
the barb pointing up and stuff it with 
clean cotton sprayed with vodka right 
before use. 

This system works by sucking air 
into the wort as the cool wort enters 
the T fitting. The air is drawn through 
the cotton, which filters out most air­
borne contaminants, and into the wort. 
The tube extending to the bottom of 



the carboy minimizes splashing, which 
means that you get a clean fill that 
doesn't foam the wort. The short tube 
allows air from the carboy to escape as 
the wort fills the fermenter. 

How They Work 
Both of these carburetor methods 

look funny when first built. They look 
like devices meant to spray wort onto 
your floor instead of aerating wort. But 
they do work, and they don't spray it 
onto the floor. 

The tube with several small holes 
in it works because the holes are small 
enough to inhibit leaking py capitaliz­
ing on the surface tension of wort. 

The second method works 
because the open end points upward 
and the liquid enters the aerator from 
a lower point on the T as it travels to 
the bottom of the carboy. To quote 
one brewer, "Gravity never takes a 
day off." The wort is not about to 
jump out of the top of the T, even if 
the vessel it is coming from is higher 
than the open end. All bets are off if 
the tube filling the carboy gets 

clogged. However, this is unlikely. 

Airstones 
Another method for aeration in­

volves injecting air or oxygen through 
a sintered stone and into the wort. The 
air-injection system can be built with 
fish-bowl technology. You'll need: 

• An aquarium aerator. 
• An aerating stone. 
• An in-line 0.2 to 0.5 micron 

membrane fllter (the type that fits on 
the end of a syringe). 

• Some tubing. 
Basically, you want to pump air 

through the fllter, to the stone, and 
into your cooled wort, which is 
already in the primary fermenter. This 
method is very simple, is effective, 
and removes airborne contaminants. 
Once you're set up and ready to go, it 
will cost $30 to $40. If you want to 
use this method but don 't want to 
build the system, Brewers Resource 
sells it. 

An alternative to this method is to 
use pure, bottled oxygen to force 
through the sintered stone. Since noth-

Serving the Great Northwest 
for over 40 years! 

~~' 

ing can live in pure oxygen, a sterile 
fllter is not required. The Oxynater, 
which is distributed by Liquid Bread 
(Orlando, Fla.), provides all of the bits 
and pieces needed to use pure oxygen 
in a home brewery. If you love gadgets, 
these units can be modified so that the 
air or oxygen is injected in-line 
between the wort cooler and the fer­
menter. 

The important thing is that you 
must aerate your wort. Pick a method 
that suits your needs and use it! In 
many parts of the country airborne 
contaminants are minimal. But if your 
area has a lot of pollen and especially 
dust, which carries bacteria and wild 
yeast, you should be careful. 

Finally, all the oxygen in the world 
doesn't repair problems caused by 
underpitching. As long as you pitch 
enough good, clean yeast, properly 
aerate your wort, and ferment at prop­
er temperatures, fermentations will 
finish in three to 10 days and flavor 
compounds will remain in the "nor­
mal" range. 

Happy brewing! 

COPPER WORT CHILLER 
• Convenient ONJOFF valve at chilkr 
• Generous 17 foot 3/8" copper coi 

• Extremely rapid cooing to pitching temp. 
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Now Shipping Nationwide! 
Complete selection of equipment and supplies for Home Brewing and 
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HOPS FILTER BAG 
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VIDEO 
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· A LIGHTE 
By John Naleskiewicz 



OF PALE 
Take advantage of a 

palette of resources to 
control the color of 
your brew. 

Before taking your first sip, lift 
your glass and examine the color of 
the beer you are about to enjoy. 
Depending on the style, its color can 
range from a pale yellow to a rich 
amber, a delightful brown, all the way 
to the murkiest black. You come to 
expect certain types of beer to have a 
certain color. Who ever heard of a 
pale stout? The color of a beer doesn't 
contribute to the taste directly but 
comes as a side effect of the type and 
quantity of ingredients used and how 
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they were handled during brewing. 
What makes a beer darker or 

lighter? The most common answer is 
that it depends on the malt that is used. 
If you use a dark-colored malt, you get 
a dark beer. Using a light-colored malt 
will get you a light-colored beer. Using 
a mixture of light and dark malts will 
let you create a beer with almost any 
color in between. That's the simple 
answer, but in reality there are several 
other factors that can affect the final 
color of the beer. 

The primary ingredient in beer is 
water, which makes virtually no color 
contribution. The next most abundant 
ingredient is the malt. Malted barley 
gains color from being malted and then 
roasted. It comes in a variety of shades 
ranging from light yellow to the black­
est black. The color of the malt used to 
brew a beer definitely impacts the 
beer's final color. 

Hops can contribute slightly to a 
beer's color. Hops are usually greenish 
yellow but produce a light brown tea 
when boiled in a small quantity of 
water. The quantity of hops used in 
beer is very small compared to the 
quantity of malt used. Therefore, the 
malt provides the primary coloring fac­
tor in beer. The coloring effect of the 
hops is considered negligible. 

This means that if you know the 
color of the malts used to make the 
beer, you are in the right ballpark to 
predict the color of the beer being 
made. The largest additional color 
contribution comes from 
Maillard reactions, also 
known as browning reac­
tions. 

Another factor affecting color is 
caramelization. This is the darkening of 
sugars as a result of exposure to high 
temperatures. Unlike the browning 
reactions, caramelization reactions 
don't involve amino acids. 

Caramelization takes place when 
sugars are heated above 400° F. 
Whether you realize it or not, you have 
seen burnt sugar. In fact caramel color­
ing, which can get very dark, is the 
main coloring agent in most colas. 
Again, the degree of caramelization 
depends on the temperature and the 
length of time the sugars are heated. 

Finally, oxidation will darken the 
color of beer. Oxidation is the chemical 
reaction that takes place when a chem­
ical compound combines with oxygen. 

When wort, or even fermented beer, 
oxidizes it gets darker. Oxygen makes 
up about one-fifth of the air around us, 
so any time something is exposed to the 
air you have the potential for oxidation. 
All chemical reactions take place faster 
at higher temperatures. Therefore, hot 
wort is more susceptible to oxidation 
than cool wort. Oxidized wort tends to 
give the resulting beer undesirable fla­
vors , so it's something you want to 
avoid. That's one of the reasons you 
don't splash the hot wort around if you 
can avoid it. 

e vibond Sc le 
To measure beer color two things 

are needed: a standard way to charac­
terize color and predefined units that 

can be easily reproduced. 
Tbis was the goal of J. W. 

If you have ever cooked 
anything, you may have 
noticed that foods tend to 
turn brown when you beat 
them. What you see is the 
result of complex reactions 
that occur between the sug­
ars and the amino acids in 
the food when it is heated. 

The Maillard reaction 
turns your bread-and 
your malt-brown. 

Lovibond when be initially 
developed the beer color 
standard back in 1883. His 
system of measuring beer 
color was used for more 
than 60 years. Under his 
system the brewer com­
pared his beer to either a 
standard set of bottles con­
taining colored liquid or to a 

This same reaction happens to the sug­
ars in your wort as you heat it. The 
longer and more strongly you heat the 
wort, the greater the impact of these 
browning reactions. These reactions 
are also what take place in the malt 
roasting process. The longer the malt is 
roasted, the darker its color will be. 
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set of colored glass slides to 
determine the beer's color rating. 

The bottles or slides were labeled to 
indicate the color rating of each in 
degrees Lovibond. These original color 
measuring methods were prone to inac­
curacy because the liquid in a set of 
color standards would change due to 
aging and exposure to light and heat. 

However, since there was no accepted 
alternative, this method was used until 
the late 1940s and early 1950s, when 
more modern and consistently repro­
ducible methods started being devel­
oped. 

Specifically, the use of the spec­
trophotometer allowed a more accurate 
and consistent way to define the 
absorption of specific wavelengths of 
light by a liquid. The Standard 
Research Method (SRM) scale, currently 
used in the US for measuring beer 
color, was developed to closely match 
the original Lovibond scale. This same 
color scale is also used to determine the 
color of grains used for making beer. 
Colors determined by the Standard 

Why Isn't Beer Blue? 

Color is a relative thing. 
Light and color are first cousins. 

Visible light is radiated energy at very 
high frequencies. There are two ways to 
measure frequencies. They can be mea­
sured in cycles per second (also known 
as Hertz, Hz) or they can be measured by 
their wavelength. Light is most common­
ly described by its wavelength in 
nanometers {billionths of a meter). 

The visible light spectrum ranges 
from approximately 400 to 700 nanome­
ters. The longer wavelengths (lower end 
of the spectrum) appear red and orange, 
while the shorter wavelengths (upper 
end of the spectrum) app~ar blue and 
violet. Normal white light is made up of 
a relatively uniform mixture of all the 
wavelengths of the visible spectrum. 

The way an object interacts with 
light determines how it appears to our 
eyes. For something to be seen , it has to 
reflect light. If light passes right through 
an object without being reflected, the 
object appears transparent (such as 
clear water or glass). For an object to 
have color, it needs to absorb certain 
wavelengths of light. You will see the 
colors that are not absorbed. Black 
objects absorb all the wavelengths of 
light, so you see no color (black is the 
absence of color). 

Beer reflects mostly yellows and 
reds (the longer wavelengths) , which 
means that it absorbs the blues and vio­
lets (the shorter wavelengths). 



"Can it really 
be any goodr • 

a young l 
woman r 

whispered. 
"Heavens no," 

Thomas 
exclaimed. 
"He's never 

brewed a drop 
in his life. " 

They Laughed When I 

advertisement 

Told Them I Was Serving 
My Own Home Brewed Beer, 
But When They Tasted My Pale Ale! _!_HELIBERTYMALrcArALoc 

Thomas brought a gift of his latest 
micro-brew discovery that he wanted 

everyone to try. I decided that this 
would be a dramatic moment for me to 
make my debut. To the amazement of all 
of my friends, I strode confidently over 
to my Alephenalia Micro Brewery-Home 
Brew Kit and began to pull out the pro­
fessional looking bottles that I had 
placed there. 

"Chuck is up to his old tricks," some­
body chuckled. The crowd laughed. They 
were all certain that I couldn't brew any 
more than I could make potatoes au 
gratin. 

"Can he really brew?" I heard Thomas' 
partner whisper. "Heavens, no!" Thomas 
exclaimed. "He's never brewed a drop in 
his life. But just you watch him. This is 
going to be good." 

I decided to make the most of the situ­
ation. Holding up the wing capper, I 
explained that I had bottled it just for 
this occasion. With mock dignity, I drew 
out a bottle and cradled it in my arms 
like a great wine. "Is this another of 
those disappearing ink trips ," called a 
voice from the rear. The crowd rocked 
with laughter. 

Then I began to pour. 
Instantly a tense silence fell on the 

guests . The laughter died on their lips 
as if by magic. I poured a glass for 
everyone, even those who exclaimed "I 
don't like beer." I heard a gasp of amaze­
ment. My friends sat breathless, spell­
bound. 

I sampled it myself and for a brief 
moment I forgot the people around me. 
I forgot the hour, the place, my fellow 
imbibers . The little world I lived in 

seemed to fade-seemed to grow dim ­
unreal. Only the ale was real. Only the 
ale and the visions it brought me. 
Visions as beautiful and as changing as 
an autumn sunset, with its amber hues, 
just like my homebrew. 

A real Triumph! 
As everyone finished tasting, the room 

resounded with accolades. I found 
myself surrounded by excited faces. How 
my friends carried on! Men shook my 
hand-wildly congratulating me­
pounding me on the back in their enthu­
siasm! Everybody was exclaiming with 
delight, plying me with rapid questions. 
Chuck! Why didn't you tell us you could 
brew like that? Where did you learn? 
How long have you been brewing? 

"I simply followed the complete 
instructions included with the 
Alephenalia Homebrew kit," I replied. 
"And just a short while ago , I didn't 
know hops from malt. 

"Quit your kidding," laughed Thomas, 
a real beer enthusiast. "You've been 
brewing for years. I can tell." 

"Only since Rosie gave me an 
Alephenalia Microbrewery for my birth­
day, less than three weeks ago. I decided 
to keep it a secret so that I could sur­
prise all you folks. " Then I told them 
the whole story. "Ever heard of Liberty 
Malt Supply Company?" A few of my 
friends nodded. "That's a home brew 
shop and mail order catalog!" One of the 
oldest in the entire country! 

"Exactly," I replied. "They have a 
great program for learning how to brew 
beers like a professional, the Liberty 
Way." 
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How I learned to brew without a 
teacher. 

And then I explained how for years I 
had longed to brew my own beer . I 
shared that dream with Rosie and when 
she saw the Alephenalia Microbrewery 
in the Liberty catalog, she knew it was 
the perfect gift for me. 

A Complete Catalog! 
Pointing to the colorful Alephenalia 

Micro-brewery carton, I explained, "It 
contains brewing equipment that can be 
used over and over to brew beers like 
the professionals ." I told them how 
pleased I was with Brewer's Companion, 
a real home brewers bible. The Liberty 
Pack included with the microbrewer y 
contained enough pre-measured, con­
cisely labeled ingredients to brew five 
gallons of the Pale Ale. I explained that 
each of the Liberty packs used the high­
est quality ingredients, exclusive to 
Liberty Malt and that packs for each of 
the classic brewing styles are available. 

I proudly told them that I have 
already begun brewing Weekend Weiss, 
a Bavarian style wheat beer and 
Liberator Dopplebock, both promptly 
received by simply dialing Liberty 
Malt's own toll free number, 1-800-990-
MALT (6258). 

Favorite brewing styles 
"Lets order Liberty's Pals Pils Pack!" 

Thomas pleaded after seeing the Liberty 
catalog. He took another sip and said, 
''Which weekend is that Weiss going to 
be ready?" 

To order or for a free catalog: 

1-800-990-MALT 
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Research Method are reported as SRM, 
degrees Lovibond, and ASBC (American 
Society of Brewing Chemists); all are 
synonomous. 

o eb e Co 
This is all great if you happen to 

have a spectrophotometer handy. If, 
unfortunately, you misplaced yours, you 
will have to use a different method for 
determining the color of your home­
brew. There are a couple of easy meth­
ods to gauge the color within one 
degree Lovibond. One of the most com­
mon is to use a color guide to compare 
your beer to a set of standard colors. 
This is available to homebrewers as the 
Davison Homebrew Color Guide. It con­
sists of a set of mounted photographic 
color slides in a plastic holder. These 
color slides correspond to a range of 
beer colors from 3o Lovibond to 19° 
Lovibond. 

Another technique is to compare 
your homebrewed beer to a commercial 
sample with a known color value. This 
method is very similar to the original 
method of Lovibond except that you 
have to obtain new beer samples every 
time you evaluate your beer's color. This 
is not all that bad, since you get to drink 
your color standards. 

Because commercial breweries go to 
great lengths to ensure consistency 
between batches of their beer, using 

commercial beers as standards works 
quite well. Colors for several nationally 
available brands are given in the Beer 
Colors table (below). Colors can darken 
with oxidation, so try to purchase fresh 
beer for your standards. 

Once you have beers in hand, it's 
time to evaluate color. Perceived color 
depends on glass size, so use a set of 
identical glasses. A glass with a two- to 
three-inch diameter works well, because 
it is wide enough to demonstrate color 
differences but not so wide as to make 
everything appear very dark. 

Pour your standard samples and 
your homebrew into your sample glasses 
and place the glasses next to one anoth­
er on a table. The color of your beer will 
either match one of the standards or fall 
between two of them. Color can be 
reported as a single number if it match­
es one of the standards, the average 
between two of the standards, or a 
range (for example, a beer can be 
between 10° and 15· Lovibond). 

m C I 
ow that you know how to measure 

the color of your beer, the next step is to 
be able to predict its color before brew­
ing. As stated earlier, there are several 
factors that impact the color of beer, 
with the major factor being the color of 
the grains used. The color of the malt is 
determined by the length of time that 

Beer Colors 

Basic Color Product Loulbond rating 

Yellow Budweiser 20 

Molson Export Ale 40 

Henry Welnhard Ale 50 

Amber Anchor Liberty 80 

Samuel Adams Lager ao 
Bass Pale Ala 10° 
Coors Winteriest 18° 
Anchor Steam 14° 
Mlcllalob Classic Darll 170 

21° 



Malt Colors 

Malt 

Pale 
Wheat 

Cara-PIIs 
Crystal 

Dark Crystal 
Chocolate 

Black 

Louibond rating 

20 

2.5° 
12° 

30°·80° 
80°·120° 

400° 
500° 

the barley is roasted after malting. The 
roasting of the malted barley does more 
than just darken it. It also changes the 
flavor of the malt. The darker malts 
tend to have a deeper, fuller flavor than 
lighter malts . 

Using a mixture of different col­
ored malts allows you to control the 
final color of the beer. This includes 
adding adjuncts and specialty malts to 
the wort. You can also impact the color 
by adding other color ingredients such 
as molasses or other dark sugars. 
Using the ingredient color information, 
you can predict the final color of your 
beer if you limit the effects of the 
browning reactions , caramelization, 
and oxidation. 

Both malt grains and malt extracts 
have a Lovibond color rating associated 
with them. (See Malt Colors chart above 
for some typical ratings.) Each is avail­
able in a wide variety of colors. The im­
pact of using a malt of a particular color 
on the finished beer is determined by 
two factors: the quantity of malt used 
and the volume of beer being made. 

Just as in creating a set of standard 
colors , if you dilute a dark liquid with 
enough water you will get a light-col­
ored liquid. The same is true when 
using malts for brewing. It is eas to 
predict the final color of the beer based 
on the Lovibond rating of the malts 
used to brew the beer. Final color is 
directly proportional to the color rating 
of the malts being used and the wort's 
original gravity. (See Calculating Color 
box at right). 

Procedures used during the brew­
ing process also affect the beer's color 

through Maillard (browning) reactions, 
oxidation, and caramelization. 
Unfortunately, it's difficult for the 
homebrewer to measure them and even 
more difficult to predict their effect. 

The browning reactions take place 
when the wort is being boiled. The 
degree to which they affect the color 
depends on the concentration of the 
wort, the pH of the wort, and the 
amount of time it is boiled. The reac­
tions take place more quickly in highly 
concentrated wort and when wort pH is 
high. High wort pH occurs when water 
is high in carbonates. 

Oxidation occurs rapidly when the 
hot wort is splashed during tr ansfer 
from the boiling kettle or when the 
hot wort is stirred vigorously for long 
periods. 

Caramelization is most noticeable 
when the wort is boiled for a very long 
time (more than one to two hours) over 
a flame heat source. This is because 
the temperature of the wort nearest 
the flame heat source can become high 
enough (over 400° F) to cause cara­
melization. Caramelization of the sug­
ars in the wort may be desirable for 
some beer styles, but it is usually 
unwanted. Gentler and more even 
methods of heating will help avoid 
caramelizing the sugars. 

There are different ways to achieve 

the same color beer. For example to get 
five gallons of 4 o Lovibond beer, you 
can use 7.5 pounds of 4o Lovibond malt, 
or you can use 7.125 pounds of 2o 
Lovibond malt and .375 pound of 42° 
Lovibond malt. The 42° Lovibond malt 
is very dark, but only a small quantity 
is used. Both of these beers will have 
about the same alcohol level, since they 
both use the same overall quantity of 
malt (7.5 pounds), and the resulting 
color will be the same. While the color 
may be the same, the flavor of the two 
beers will be different because the 
malts are very different. 

Other factors that affect the flavor 
of two beers with the same color are 
the type and quantity of hops and the 
strain of yeast used, the minerals in the 
brewing water, and the fermentation 
temperature of the beer. All of these 
will impact the flavor of the beer to 
some lesser or greater extent. 

There is a complex relationship 
between your beer's color and its flavor. 
You can see that the taste doesn't come 
from the color of the beer. The color of 
the beer is the result of how and what 
was used to make it. Does that mean 
you can make a light-colored stout? 
Probably not, but by blending the right 
combination of malts and hops you can 
make a light-colored beer that has an 
unexpected taste. 

Calculating Color 
Color calculations give only an approximation of beer color because wort 
gravity, boil time, wort pH, and other factors can affect beer color. To cal­
culate the effect of specific grains on color, use this equation for normal­
gravity wort (1.040 to 1.060): 

Hlbs of grain) x (color rating)] + [{lbs at tpall) x (CIItr ratilll)] 
natal Ills etgrlill) = Beer Color 

Multiply the number of pounds 
of grain or extract you're using by 
the color rating. Do that for each 
type of grain or extract, then add 
the totals together. , ext, divide the 
whole thing by the total weight of 
grain or extract used. The result is 
the color rating you can expect for 
your finished brew. 

Fo example if you are using 
four pounds of 2° Lovibond malt 
and two PQUBds of go Lovibond malt 
the ciil.cUiatit.l:w~iild look like this: 

[4 1 21 + [2 x 81 = Lovlbond rating 
8 

8+18 
8 = Lovlliond rating 
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B y S a I Emma 

Picture this. Frost creeps across your 
windows, spraying them white with crys­
talline paint. The wind makes every nook and 
cranny of your roof sing. ow and again a 
snowflake flies by the window, but you can't 
tell if it's falling from the sky or just blowing 
off the drifts that have buried your car. 

The fire is blazing. The cat is curled up in 
front of it, content to stay there until at least 
the turn of the century. The ice on the tele­
phone wires broke them from their moorings 
on the poles, taking the TV cable out, too. 
There's no phone and no TV. 

Of course you don't have to go to work 
today. All you can think of to do is read that 
book you've been meaning to finish, wrap 
yourself in a comfy blanket, settle by the fire , 
and have ... 

... an ice cold beer. 
Oooh. What's wrong with this picture? 

You say days like this are for hot toddy, single 
malt Scotch, cognac, or maybe Irish coffee? 
Well, you're right. But it's also a perfect day 
for a winter warmer, a high-alcohol beer 
meant to defrost your toes when the "weath­
er outside is frightful." 

So what's a "'inter warmer? The simple 
answer is, nobody knows. Only one rule 
applies: It should be higher in alcohol than 
"regular" beer. 

"There is really no traditional type," says 
homebrewer-turned-entrepreneur Pete 

losberg of Pete's Brewing Co. "We tried 
working with the American Homebrewers 
Association to sponsor an award for winter 
beers, but there is no category. It's basically a 
time for brewers to have fun!" 

Pete's answer to the style is his Wicked 
Winter Brew, which is in its third year of win­
ter release. Pete says it's an amber ale fla­
vored with raspberry and nutmeg. The first 
year it was released, it sold out in just a few 
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weeks. Last year they made more, so it 
stuck around through Christmas. You 
should be able to fmd it pretty easily 
this year, but act fast. 

So what's all this about nutmeg 
and raspberry? In beer? There lies the 
second, informal aspect of the style: 
Many winter and holiday brews are 
flavored with things other than just 
hops , including spices and fruits. 

The idea of spicing beer is actually 
older than hopping it. Historians say 
hops were first used around the ninth 
century. But they did not really become 
the worldwide standard for beer spice 
until the 16th century. 

''I'm sure the idea of mulled ale­
ale that is flavored with spices before 
it is consumed- goes back to the mid­
dle ages," says Bert Grant, chairman 
of the board and brewmaster of 
Grant's Yakima Brewing Co., Yakima, 
Wash. "Back then they did not have 
many distilled liquors to choose from. 
But strong wine , beer, and mead were 
common. My guess is they chose to 
create a celebration drink, mixing a 
little of each and giving it some spice 

to make it special." 
Grant says the concocting of this _ 

libation probably accompanied the end 
of the calendar year. 

Grant's version of a winter 
warmer, Grant's Spiced Ale, was one of 
America's first spiced ales to be pro­
duced commercially. It was released in 
the early '80s. It 's a strong Scottish ale 
spiced with ginger, nutmeg, and cinna­
mon. "I am trying to recapture the 
classic mulled ale . In fact the label 
suggests warming it in the microwave 
to hot-coffee temperature before 
drinking," says Grant. 

Grant's Spiced Ale also fits the 
strong category. Its original gravity is 
around 1.072, with a final alcohol con­
tent of about 6 percent by weight. 

All of a sudden a fireside beer 
sounds like a great idea! You should 
not have much trouble finding one if 
you want to taste before you make­
almost every brewpub and dozens of 
micros release a seasonal strong brew 
this time of year. Get an idea of what 
flavors you like, choose a recipe , and 
dive right in. 

In 

RECIPE 
WINTER WEYR WARMER 

(lHASH-EXTRACf) 

• 8 oz. 40° Lovibond crystal malt 
• 8 oz. 80° Lovibond crystal malt 
• 3 lbs. 2-row klages malt 
• 12 lbs. American light dry malt 
extract 
• 2 lbs. honey 
• 1 lb. dark brown sugar 
• Zest of 2 oranges 
• 4 tablespoons unsweetened cocoa 
• 2 oz. Chinook hops (11.4%) 60 
minutes before end 
• 1 oz. Mt. Hood (5.1 %) 30 min. 
• 1 oz. Willamette (5%) 20 min. 
• 2 oz. Saaz (2.6%) 5 min. 
• Wyeast 1087 Ale Blend yeast 
• Prix de Mousse champagne yeast 
• 3/4 cup corn sugar 
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Step by Step 
Crush the grains and mash in five 

quarts water at 154° to 156° F for 30 
minutes. Sparge with five quarts of 
water at 170° F. Bring water level up 
to five gallons and add extract, honey, 
brown sugar, orange zest, and cocoa. 
Maintain the five-gallon volume 
throughout boil, adding the hops. 

Chill and pitch starter of Wyeast 
1087 Ale Blend. Original gravity will 
be 1.080 or higher, depending on 
extract yield from grains. 

After a week of fermentation with 
Wyeast, add one packet of Prix de 
Mousse champagne yeast (rehydrated) 
to finish fermentation. Bo.ttle with corn 
sugar to prime. 

contributed by Michael Daleiden 
Canton, Mich. 

"Winter Weyr Warmer gets its 
name from Anne McCaffrey's Dragon 
Writers of Pern series," says Daleiden, 
a computer consultant by day. "The 
Weyr is the cave where all the dragon 
writers hang out. 

"This beer was really alcoholic 

when it was young. All the spices were 
very assertive, each could be identified 
individually. I lost a few bottles and 
tasted it six months after brewing. It 
was quite different. The harshness of 
the alcohol was completely smoothed 
over. The spices had blended into one 
flavor- sort of a spiced hot chocolate 
undertone," he says. 

RECIPE 
YELLOW CAT DERBY 
CITY AUTUMN ALE 

(EXTRACT ·wTTH SPECIALTY 
GRAIN STEEP) 

Ingredients 
• 3 lbs. plus 1/3 cup amber dry 

malt extract (DME) 
• 1 box (3.3 pounds) Yellow Dog 

amber extract 

• 3/4 cup crystal malt 
• 1/4 cup black patent malt 
• 1/2 cup chocolate malt 
• 1/2 cup dark, unsulfured 

molasses 
• 1/2 cup dark brown sugar 
• 8 pieces star anise 
• 2 oz. Fuggles hop pellets 
• 1 oz. Kent Goldings pellets 
• 1 tsp. Irish moss 
• Yeast Lab British Ale Yeast 

(A04) 
• 1 cup loosely packed fresh mint 
• 3/4 cup corn sugar 

Step by Step 
Make starter 24 hours in advance, 

pitching A04 to 1/3 cup amber DME 
boiled in two cups water. 

Dissolve DME in five gallons of 
cold water. Steep crystal, black patent, 
and chocolate grains (in grain bags) in 
this wort while bringing up to heat. 
Hold at 170° F for 15 minutes, then 
remove grain bags and bring liquid to 
a boil. 

Turn off heat and stir in extract 
syrup, molasses, and brown sugar, 
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making sure they're completely dis ­
solved before restarting heat and 
resuming the boil. 

Add the star anise and 1 1/4 oz. 
Fuggles. Boil15 minutes , then add 
Irish moss. Boil 30 minutes , then add 
the remaining 3/4 oz. Fuggles. Boil15 
more minutes, turn off heat, and add 
Kent Goldings . 

Cool, then rack to primary. Top off 
water to five-gallon level and pitch the 
active yeast starter. Rack to secondary 
after three days. Bottle or keg when 
fermentation ends . 

At bottling time make a mint "tea" 
by placing one cup of loosely packed 
fresh mint leaves in two cups of water. 
Bring to a boil, then turn off heat and 
let the mint steep for five minutes. 
Discard the mint leaves, and boil 3/4 
cup corn sugar in the mint "infusion" 
for two minutes . 

"This makes a pretty tasty hot 
drink, but don't slurp it; use it for 
priming," says Garr. 

Original Gravity: 1.055 
contributed by Robin Carr 

Louisville, Ky. 

"This is basically an American 
brown ale with specialty flavors 
added," says Garr. "It came out really 
clean, vvith typical brown ale flavor 
and added complexity from the anise 
and mint. What's funny is the flavor 
was not readily identifiable as either 
anise-licorice or mint. It was just, well , 
exotic." 

Drink this one earlier on. Garr says 
he lost a few bottles for six months. 
"By then it was still a good brown ale, 
but the exotic flavor had almost com­
pletely disappeared. 

About that title: All Carr's home­
brews bear the "Yellow Cat" label. 
"Yellow Cat is my good buddy 
Pumpkin, a 16-pound, 13-year-old 
feline with a tattoo on his upper arm 
who totes a chain saw. Louisville> my 
hometown, is the Derby City, " he says. 

Garr has been making his own 
beer since 1988. He has published sev­
eral articles over the years , including a 
few on beer. He is Sysop (system oper­
ator) of CompuServe's Beer Forum 
Special Interest Group. 

RECIPE 
TROUBLE B REWING'S 

" WIT CHRISTMAS" 
B ELGIAN WIT 

(ALL-GRAIN, DECOCfiON/ STEP MASH) 

Ingredients: 
• 5 lbs. US 2-row malt 
• 4 lbs. Dewulf/Cosyn malted wheat 
• 1.5 lbs. whole wheat flour 
• 1 lb. raw honey 
• 2 oz. Saaz hops (2.1 %) 60 min. 
• 1 oz. bitter orange quarters (half 

added at 10 min. before end, half 
steeped in priming syrup) 

• 1 oz. coriander (half at 15 min. 
before end, half at 5 min.) 

• 3/4 cup corn sugar (priming) 
• Brewer's Resource Belgian wit 

yeast 
• 12 ml 88% lactic acid 

THE ONE STOP FOR 
ALL YOUR BREWING NEEDS 

Call now for your FREE catalog filled with hundreds 
of brewing Items and 5% OFF your first mall order! 

800 451 6348 E-MAIL FOR YOUR FREE CATALOG AT 
- - AKCS.THECOOP@VPNET.CHI.IL.US 

1010 N. WASHINGTON ST. NAPERVILLE, ILLINOIS (708) 369-3950 
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RI\CKS BEER WITHOUT 
SIPHONING . 

H ARVEST YEAST 
SEDIMEI'fl'. 

ELIMINATE 
OXIDATION. 

LESS WASTED BEER . 

in ·up- position for 
yeast harvesting. 

Dealer ii1quiries 
welcome. 
Contact your local 
supplier or call or 
write for name of 
dealer nearest you. 
patent pendmg 

Fermentap® • P.O. Box 30175 
STOCKTON. CALIF'ORNIA 95213-0175 

t -800-942-2750 • Mon.- Fri. • 9:00 - 6:00 pst 
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Step by Step 
For the mash, dough in to water at 

room temperature. To prevent clump­
ing use a sifter to add the whole wheat 
flour to mash. Hold for 20 to 30 min­
utes , stirring occasionally to ensure 
complete hydration of grains and 
flour. 

Bring mash to 130° F and hold for 
30 minutes for a protein rest. Decoct 
40 percent, boil 30 minutes. Replace 
decocted mash and add heat if neces­
sary to raise temperature to 150° F. 
Hold for 20 minutes. Heat to 158° F 
and hold until conversion is complete 
(iodine test negative). Incr!')ase mash 
temperature to 170° F for mash out. 

Sparge slowly with 180° F water. 
For the boil , top off the pot to 5.5 gal­
lons and add all the hops at boil . 

Add the honey and half the corian­
der at 15 minutes before end. Add half 
the bitter orange quarters at 10 min­
utes before end. Add the other half 
coriander at five minutes before end. 

Chill and pitch. Ferment fully. 
When bottling, pull off one quart of 

fermented wort. Add priming sugar 

and boil10 minutes. Add the other 
half of bitter orange quarters . Boil fiv!'l 
minutes more. Cover the pot and let 
cool for 30 to 60 minutes. Add mixture 
to the wort, along with 12 mi lactic 
acid. Stir and bottle. 

5.5 gal recipe 
Original Gravity: 1.050 
Final Gravity: 1.002 

contributed by Steve Tuttle 
Atlanta, Ga 

Tuttle says Pierre Rajotte's Belgian 
Ale book inspired the recipe , as well as 
advice from other homebrewers. "I am 
a bit of a style fiend and try to research 
all beers I am brewing to get as close to 
the real McCoy as I can. I was able to 
locate true curacao bitter orange quar­
ters instead of using regular orange 
peel because I found a source on the 
CompuServe beer forum. I wasn't able 
to find a source for whole wheat, how­
ever, so I used wheat flour as Pierre 
suggests in his book," he recalls . 

Tuttle says the fun part of figuring 
out a particular style is the research. 
"I did a lot of tasting, trying Celis 

White , Hoegaarden Wit, Riva 
Dentergems, and Blanche de Bruges. It 
was interesting to see the range of fla­
vors and textures within the wit style." 

Wit Christmas improves with age, 
he adds. "Initially I was disappointed 
because I wasn't able to taste the 
spices, but after about three months in 
the bottle, bam! They all kicked in and 
I thought it was a wonderful beer. The 
color was a little dark for the style. 
And personally I would like to bring 
the tartness up a bit, perhaps actually 
doing a sour mash next time. Bringing 
the coriander up a notch or two 
wouldn't hurt, either. I am a big fan of 
the delightful burst of coriander you 
get in Blanche de Bruges." 

Brew Now for Next Christmas 
When it comes to mead (fermented 

honey), the conventional wisdom is: 
Don't rush it. Here's an easy first mead 
recipe that will get you in the mead 
game with plenty of time until next 
winter, when it will really be some­
thing to write home about! 

t 640 E. Katella • Orange, CA 92667 ' 

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

Quality Products Since 1972 

INGREDIENTS & 
EQUIP. FOR: 
)gal BEER 

except bonles & kettle 
ONLY $49!5 

(Calif. Only) 

FREE SHIPPING 
Continental U.S A . 
On your first order 

with this Ad. 

CATALOG REQUESTS 
CALL or WRITE 

1 - (800) 950-WINE 
(7 14) 532-6831 

CIRCLE 25 ON READER SERVICE CARD 

out of your head. 
By removing chlorine and odor, 
our carbon filter series 
makes beer taste 
infinitely better. 

Filters start at $19 95 

We also carry 
0.5 micron bacteriological 
beer filter. 

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

- dealer inquiries welcome -

CE DAR VI NTAGE 
92 Portsmouth Avenue, Exeter, NH 03833 

CIRCLE 74 ON READER SERVICE CARD 
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RECIPE 
MARGARET'S MEAD 

Ingredients: 
• 13 lbs. farm stand honey (Don't 

use the cheap stuff from supermarkets) 
• 2 tsp. yeast nutrient 
• Juice of four oranges 

• Lalvin dry champagne yeast 
• 1/3 cup honey 
• Celestial Seasonings Harvest 

Spice Blend herb tea 

Step by Step 
Heat water in your brew kettle. 

Add honey when the water gets warm 
and stir to dissolve. Add orange juice. 

Bring the heat to around 170° F 
and hold for 30 minutes . The idea is to 
pasteurize the liquid, killing most of the 

NOW! Get S A l £ 
wHDJfR£ccTtlfG 

pRI 
tram The Market Basket 

9'"our Wine and fJ3eer Making 9leadquarters 

HOPS 
Attention: Clubs, Groups and Retailers! 

The following prices are for S lb. Oxygen 
Barrier, purged bags of the very fmest 
quality type 90 hop pellets. 

Cascade ........... ........... ........... ........ ......... .. $18.95 
Northern Brewer .................. .. ....... ... .. .... .. $21.95 
Mt Hood .......... ....... ... ................. .... ....... .. $36.50 
German Herbruckor-Hallertau ...... .. ........ $36.50 
Spalt .. ..... ................... .... ......... .......... ...... .. $39.50 
Tettnang .. ........ .......... .. .... ..... ............. ....... $39.50 

.------ OUR FAMOUS 

HOP SAMPLER 
Eight ounces each of: 

GERMAN HERSBRUCKER • CASCADE 
BREWER'S GOLD • WILLAMETTE 

CLUSTERS•FUGGLES 
All together three pounds of the very 

freshest hop pellets avai lable on the planet! 

- For Only 

$19.95 
FREE! 

MALT EXTRACT 
Ireks-Arkady Premium Bavarian malt ex­
tract 33 lbs. unhopped. Light, amber or wheat 
in a plastic hedpack .... .................... .$55.75 

NORTHWESTERN EXTRACT 
Case of 12.J.3. lb. ON SALE I 

M"IX and Matdl Unkopped 
Gold, Amber, Dark or Weilen S482S 

NEW/ Mid-West Ugbt (20% Rice) 

SAVE EVEN MORE$$$$ 
Order HOP SAMPLER Plus a 
case of N. W. EXTRACT 
Both for only. .. S632S 

Munton & Fiscon Ertract 
33 lbs. Plain Malt Syrup packed in an easy-to­
dispense plastic Hedpack, available in Light, 
Amber, Dark or Wheat .. ...... ..... . .... .. .$35.95 

BIG DEAL! 
20 Gallon Stainless Brew Kettle 
with Brass Spiget & Two Covers 

$19995 
+S & H 

For a limited time only, mention this ad and 
receive an absolutely FREE triple scale glass 
Hydrometer with a minimum $60.00 order! 

Prices do not lndude shipping and handling, MC and VISA 
accepted, sorry no C .O.D.'s. 

• We are on the lntemet! Find us by connecting to the foiiO'Ning 
URL: http :I/WwN.glaci.com/markeVbrewing!homepage.html. 

The Market Basket 
;..:.,_""""""'·::.YY:_ ~~-;n....-.. -"~~·~ 
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1-800-824-5562 
Local calls (414) 783-5233 
24 Hr. Fax (414) 783 -5203 

14835 W. Lisbon Road 
Brookfield, WI 53005-15 10 

honey's wild yeast and molds, without 
boiling it. Boiling honey will damage its 
delicate floral aroma and character. 

Add enough water to make five gal­
lons. Add yeast nutrient and transfer to 
primary fermenter (glass or plastic) . 
Rehydrate dry yeast in pre-boiled, 
cooled water, and pitch when wort is 
80° F or below. For a dry mead use 
champagne yeast. If you want a sweet­
er mead, use mead yeast or ale yeast. 

Since mead should be aged a long 
time, you will eventually want to get it 
into a glass carboy to prevent oxida­
tion. I racked mine to glass after about 
two weeks . It stayed in glass until bot­
tling time, almost four months later. 
You should plan your mead calendar 
with at least six months between brew­
ing and drinking. A year is even better. 

Prime with honey boiled in a cup of 
water. Some mead experts say it is bet­
ter to prime with honey than corn 
sugar to avoid over-active conditioning 
and exploding bottles . 

Add the flavoring to the mead 
before you bottle. You can flavor half 
the batch and leave half plain if you 
want. To use the tea boil about three 
cups water. Remove from heat and add 
six to eight bags Harvest Spice tea for 
half a batch or 12 to 16 bags for the 
whole batch. Steep for five minutes . 
Remove bags and add tea to the mead. 

Some spice-shy tasters will like the 
plain version better, but my wife says 
that the spiced one "tastes like Christ­
mas. " Its alcohol warmth is immediate­
ly apparent. Mead is very deceiving. 
The aroma is so floral and sweet that it 
tricks our brain into thinking it's sweet 
at first sip. But in reality this mead is 
very dry because of the champagne 
yeast. It finishes dry, and each subse­
quent sip is more dry than the last. 

The spiced version needs to be 
aged. Two weeks after bottling it was 
pretty awful . Fow- months after bot­
tling, it mellows considerably and 
spices don't overpower the honey. It's 
quite tasty. Also, something in the 
spice blend reduced the effectiveness 
of bottle priming. The spiced bottles 
are just lightly carbonated. 

Mead is such an unusual drink, 
ribbon-wrapped bottles make really 
special holiday gifts . 

contributed by Sal Emma 
Cape May, N.J. 



12 Great Holiday Gins for the 
Brewer in Your Life {Maybe You I) 
By David Weisberg 

Avid homebrewer Davi.d 
Weisberg is the author of 50 
Great Homebrewing Tips 
(Lampman Publications}, now 
in its third edition. He insists 
that he has been very good 
this year, honest, and he 
knows exactly what he 
wants for the holidays. 

Whether they've been 
naughty or nice , all home­
brewers deserve the right 
brewing equipment. If you're shop­
ping for a special homebrewer in your 
life , take notes. Even if that special 
homebrewer is you! Here is my list of 
holiday wishes. (Are you listening, 
Santa?) 

UNDER $20 

1. Read. learn. Brew. Drink. 
If it's going to be a long, cold winter 
where you live , you may need some 
inside activities (besides brewing). 
Reading about your favorite hobby is 
the way to go. You can't go wrong with 
any (or all) of these five great 
books on brewing. 

The New 
Complete 
Joy of 

~~ 

Homebrewtng (Papazian, Avon Books). 
A classic every homebrewer should 
have within easy reacli. at brew time . 

Brewer's Companion (Mosher, 
Alephenalia Publications). A source 
book for the small-scale brewer. 

Brewing Quality Beers (Burch, 
Joby Books). A great primer on brew­
ing; covers hopping very effectively. 

Homebrew Favorites (Lutzen and 
Stevens, Storey Communications) . A 

good source of 
recipes sub­

mitted 

by homebrewers and professional 
brewers. 

Brewing Beers Like Those You Buy 
(Line, G.W. Kent) . A basic book for 
those starting out. Contains many 
recipes for brewing world-class beers 
and styles. 

2. Simple Temperature 
Control. When pitching yeast it's 
important to make sure 
the wort temperature 
is low enough to keep 
the yeast healthy, 
happy, and doing their 

job. Temperature is 
also important 
during fermenta­

tion. But how do 
you track it easily, 

without the worry of 
contaminating the wort by con­

stantly opening the fermenter and 
dipping in a thermometer? 

The Fermometer to the rescue. 

BREW YouR OwN December 1995 



Just stick The 
Fermometer 
(a flexible liq­
uid crystal 
thermometer) 

to the outside of your fermentation 
vessel. It tracks your fermenting beer's 
temperature (36° to 78° F, in two 
degree increments) . 

The Fermometer is manufactured 
by Tkach Enterprises, Castle Rock, 
Colo. , (303) 660-2297. 

3. Inexpensive kegging in 
plastic soda bottles. 

Turn one-, two-, 
or three­
liter soda 
bottles into 
mini-kegs 
that you can 
store in 
your fridge. 
The Keg-A­

Liter system 
by GLBS allows 

you to take your brew to 

parties or keep several liters around in 
your kitchen refrigerator. 

The Tap-Cap and the Keg-a-Liter 
system are manufactured by Great 
Lakes Brew Supply, Endicott, .Y., 
(607) 785-4233. They are available at 
your local brew shop. 

4. Even better than The Swamp 
Thing! Starting a siphon 

can be tricky. You want 
to get a clean (and san-

itized) siphon of 
your wort or 
beer going 

quickly and 
easily. Often 
the siphon 

doesn 't catch the first time. You may 
end up trying again and again. And 
if you don't pay attention during 
racking, you might lose the 
siphon and have to start it again! 

Here comes The Sucking Thing. 
This simple device enables you to easi­
ly start a clean siphon. Just attach it to 
your siphon hose, and give it a few 

squeezes. 
The Sucking Thing is manufac­

tured by Lowenbitter Brewing Sup­
plies, Danville, Calif. 1-800-474-7737. 

5. Bottling made easier. 
The next time you have to bottle a 
batch, don't do it without a special bot­
tle filler. Sure, you can do it with a 
siphon hose, either pinched or 
clamped between bottles (to stop the 
flow) . But undoubtedly you will experi­
ence sticky-beer-floor syndrome the 
morning after! 

With Phil's Philler attached to your 
siphon hose (or bottling bucket spigot) 
you are sure to get it done quickly and 
easily, right to the perfect level each 
time. Phil's Philler is manufactured by 
Listermann Manufacturing, orwood, 

Ohio. It is available at your local 
brew shop. 

http:/ fwww.nbrewer.com 

• Drains yeast from 
bottom of tank 

The BrewCap 

• Eliminates racking 
• Burton-Union type 

blow-off 
• Easy to make stands 
• Inverted carboy acts 

as primary & secondary 
fermenter, Jagering 
& priming tank 

• Direct, anaerobic 
yeast transfers 
for pitching 
new brews 

• Save time, 
money, and work 

Inquire at your local homebrew shop or send 
self-addressed stamped envelope fo r our FREE 
brochure on the BrewCap and the rest of the 
BrewCo brewing system: the Bruheat Brewer's 
Boller & the BrewChlller. 

Dealer 
Inquiries 
Invited 

Brew(Q__ MC& 
VISA 

accepted 
P.O. Box 1063, Boone, N.C. 28607 

-(704) 297-SUDS 
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1 0,000 lakes and one 
kick-ass brew store 

Serving Minnesota and the rest of the country. 
Call or wri te for our free 48-page catalog. 

NORTHERN BREWER, LTD. 
1106 Grand Avenue • St. Paul • Minnesota 55105 

nbrewer@winternet .com 

I -8oo-68I -BREW 
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6. Keep it clean. 
When you have finished drinking 

a beer or brewing a batch, the chal­
lenge is to clean out the 

BETWEEN $20 AND 
$100: -

An immer­
sion wort chiller 
is easy to use. 
You can sanitize 
it by just plop­
ping it into the 
brewpot 10 to 15 
minutes prior to 

bottle or carboy to get 
the yeast cake off 

the bottom. 

7. Twelve reusable bottles. 

An easy way 
is to blast a jet 

of water into the 

You could scrounge around at r ecy­
cling centers for brown, flip -top bot­
tles- if you can find them. But if you 

want clean , new bottles in the end of the boil . Then hook it up to 
your kitchen (or basement) sink and 
the cold water running through the 
wort chiller will lower the wort's tem­
perature to the right level in less than 
30 minutes. Many companies make 
wort chillers-check your local home­
brew shop. 

bottle or carboy. 
The Jet Carboy and Bottle 

Washer is one device that can save 
you time when you need to clean 
things up . 

The washer is manufactured by 
Carboy and Bottle Washer Co., 
Traverse City, Mich., (616) 935 -4555. 

various sizes, con­
sider ordering 
some of these 

babies. 
One-half liter 

and one-liter 
reusable, flip-top , 
brown bottles are 

available from 
Bavaria South Inc., 

Manteo , .C., 1-800-
896-5403. 

The Home Brewery makes a nice 
wort chiller. Call 1-800-321-2739 for 
details. 

The BrewChiller, manufactured 
BrewCo., Boone, N.C., is another good 
one. Call (704) 297 -SUDS. 

ote: You can attach the washer 
directly to your laundry tub faucet 
(garden hose type) or to your kitchen 
faucet by using an adapter and wash­
er. My friend Bill uses a garden Y 
attachment on his basement brewery 
sink and leaves it on permanently. On 
one side he has a bottle washer 
attached, on the other there is access 
to water for filling and washing. 

8. Quick chillin' for that hot 
wort in your life. What better way to 
quickly cool wort down to yeast-pitch­
ing temperature than with a shiny new 
copper-coiled beauty. 

9. Aerate for a healthy fermen­
tation . Here's a great gift for an avid 
brewer. The time between yeast pitch­
ing and the start of fermentation (lag 

Give yourself a gift subscription to Brew Your Own- the 
new How-To Homebrew Beer Magazine. Designed to 
quench your thirst for detailed "how-to" articles. Hands­
on. Practical. Full of useful tips to help you make better 
beer. Read about such topics as: • Brewing in Outer Space 
• Building a Cheap All-Grain System • Grow Your Own 
Yeast • plus these great columns each month • Tips from 
the Pros • Style of the Month • Micro breweries You've 

ever Heard Of • Help, Mr. Wizard and much more. ---------------YeS, save me the trip to the 
newsstand each month and send 
me a subscription to Brew Your 
Own magazme (12 issues in all) 
at the special $29.95 charter 
rate. 
Name _ ______ _ 

Address _______ _ 

City _ _______ _ 

State ___ _ Zip __ _ 

0 My check for $29.95 is enclosed. 
0 Charge my: 0 VISA 0 MC 

Exp. date _ _ _ _ _ _ _ 

Card# _____ __ _ 

X 
Signature 

Send to: 

HP95 

BREW YOUR OWN 
P.O. Box 1504 
Martinez, CA 94553 

Subscriptions (800) 900-7594 
Other Inquiries (916) 758-4596 

Forget about 
washing bottles! 

Get the Handy, Reusable 2112 gal. 
Medicine Rock Keg System! 

8"!--ves time fetching and cleanin" bottles. Fits right in the 
frig for cold, on-tap home brew. §ystem includes a 2 1/2 
gal. keg, keg cap assembly, extra seal and hand pump. 
Buy an extra keg (only $14.99 for the keg, cap, and seal ... 
you don't need another pump) so when you brew a 5 gal. 
batch, you'll be done in a flash. 

Call toll free for a FREE CATALOG 

Call 1 800 682-5228 
Medicine Rock Division 
Dakota Suuply, HCR 2 Box 2A, W. Hwy 212 

Gettysburg, SD 57442 
CIRCLE 62 ON READER SERVICE CARD 
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time) should 
be as short as 
possible. For 
healthy fer­
mentations 

have a spare 
fridge 
know 
the 
glory 

there is no easier way to add oxygen 
than using an aeration 

of brew­
ing a deli­
cious light 
lager during a 

device. The Oxynater 
is a nifty one. 

You just lower 
the aeration 
stone (with the 
oxygen line 
attached) into 
your wort and 
tmn on the 
oxygen supply 
for the desired 
time. Quick. 
Simple. Easy. 

The Oxynater 
is manufactmed by 
Liquid Bread Inc., Orlando, Fla., 
(407) 888-3533. 

heat wave . Of comse the more con­
trol we brewers have over the 
temperatme, the better om beers 
will be. 
The Brewtek is one of several ther­

mostats available to help us with 
this endeavor. Just plug yom fridge 

into the control unit, run the tempera­
tme sensor into the fridge, and set the 
temperature accordingly. 

Brewtek Ferro Temp Thermostat is 
manufactmed by Brewers Resomce, 
Camarillo, Calif., 1-800-827-3983. 
Controls both warm and cool devices. 

10. Advanced temperature 
Control . Those homebrewers who 

11. Filtering for success. 
Filtering yom homebrew can be a 
chore. But with the right equipment 

~ ~ 

~ 
~------------~ 

A Retailer of QHnlity 
Beer 111111. Winemakiltg SJ!yylies 

Call for Our New Catalog 
packed with tips and info 

Order Line Advice line 

(800) HOT-WORT (941 )925-9499 

6621 Gateway Ave. Sarasota, FL 34231 

ema il : hotwort@ b rewcrafters. com 
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(and a couple of times learning) you 
can soon be filtering like an expert. 

The Filtration Kit is a good exam­
ple of the several filters that are avail­
able. It can filter your beer in less than 
an hour. 

The Filtra- :. 
tion Kit is man­
ufactured by The 
Filter Store Plus, Rush, 

.Y. , 1-800-828-1494. 

OVER $100 

12. And for that 
"1-just-won-the-state-lottery" cate­
gory. Two- and three-vessel stainless­
steel brewing systems have everything 
you need to brew 10-, 15-, or 20-gal­
lon all-grain batches. If you have a 
need for a pilot brewery, then this is 
for you . It makes a lot of sense for 
some 
homebrew 
clubs to 
consider 
investing in 
a system 
like this. 
What better 
way to 
learn about all-grain brewing and to 
increase yom brewing skills than 
brewing a lot of beer on high-quality 
equipment? 

Femto-Brewing System, manufac­
tmed by Pico Brewing Systems Inc., 
Ypsilanti, Mich., (313) 482-8565, 
retails for $4 75 plus shipping. 

Three Kettle All-Grain Brewing 
System, manufactured by Schumacher 
& Assoc., (517) 652-6535 , retails for 
$1,250, plus shipping. 

Gravity Feed Brewing Systems, 
manufactured by Brewers Warehouse, 
Seattle, Wash. , (206) 527-5047, retails 
for $1,500, plus shipping. 

Brew Magic is manufactured by 
SABCO Industries, Toledo, Ohio, (419) 
5 31-5 34 7. Call your local retailer for 
pricing. 

As I settle down for my long win­
ter 's nap ... visions of homebrew keep 
dancing in my head. Merry Christmas, 
Happy Hanukkah and to all, a good 
brewnight! 



You can 
reach 
a huge 
national 
audience 
of passionate 
homebrewers 
every month 
with an ad 
in the pages 
of 

Brew 
Your Own 

Call for 
details 
today. 

(916) 
758-4596 

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 A Textbook ofBrewing. 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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» Cleans your bottles fast 

,.. Attaches easily to faucet 

Inquire at your local shop or call616-935-4555 

Jet Carboy and Bottle Washer Co. 
3301 Veterans Drive, Traverse City, Ml 49684 

CIRCLE 34 ON READER SERVICE CARD 
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The Most Flexible Computer 
Tools to Assist Homebrewers! 

Design YourOwn Recipes 
Automatically calculates alcohol , bitterness, gravity 
& color as you add ingredients. Keeps track of comments 
and step-by-step instructions. Includes AHA style guide. 

Design YourOwn Bottle Labels 
The unique WYSIWYG Label Designer gives you text, 
clipan, color and a variety of graphical effects and 
wols to create your own customized labels. 

Organize YourRecipes 
Group & store your recipes in convenient 
folders that you can define to meet your 
individual needs. lncludes over 50 recipes. 

Personalize the System 
Design your own screens, printouts, menus, 
icon tool bars and brewing parameters 10 

personalize the system with your preferences. 

Many More Features ... 
Look for HomeBrewer's Assisiantat your 
local home brewing supply shop or call: 

Maintain batch Jogs, print competition forms, 
multimedia reference guide with hundreds of 
brewing tips & topics, shop listings for easy 
ordering, recipe sharing utility and much more. HomeBrewer's Software 

Order Today! 

Only $2995 
plus $3 S&H 

6617 Wannamaker Lane, Charlene, NC 28226 

1-800-BRWSOFT 
1·8Q0..279· 7638 or 704-544-0 137 

e-mail: brewsoft@aol.com 
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HOMEBREWINq SUPPLIES 
The Perfect Gift for the Homebrewer on your List 

NIAGARA TRADITION BEER KITS 
Finest Ingredients • Tested Recipes • Detailed Instructions 

Complete with malts, hops, boiling bags, even priming sugar 

DARK CHERRY LAGER 
Rich. smokey undertones ........... J2U9 

EOSTON LAGEB 
Happy amber brew .......................... J2U9 

OKTOEERFEST MAERZEN 
Rich. copper-colored lager .......... S24.99 

ERASS ALE 
R classic British pale ale -········-·· S27.99 

PAUL'S IPA 
R delicious and strong brew ..... S28.99 

• Prices listed are POSTPAID • 

WINTER WARMER 
Spi cy. strong holiday beer··----·- S31.99 

IRISH RED ALE 
ffialty £ me ll ow -·--·-·····-·---·····- S27.99 

IRISH STOUT 
R classic dry stout... ____ ···--·-----·--S28.99 

POTTSVILLE PORTER 
ffiel low roasted flavor ··-··-·-····-·· S28.99 

CALIFORNIA COMMON 
n steam beer ---··-····-····--···········---··-$24.99 

AMERICAN EOCK 
Light bro wn £ happy ··-------------· ... ·· S23.99 

HUGE SELECTION • FAST LOW·COST MAIL ORDERS •EXPERIENCED BREWERS 

7703 Niagara Falls Boulevard • Niagara Falls, New York 14304 

lml II ~ (800) 283-4418 C.4~~G 
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photo cou1·tesy of Beth Emma 

Well, what 
did you think 
he does 
for fun the 
other 11 
months of 
the year? 



Pros Who Brew With Extract 
by Nico Freccia 

E very beer made at 
Pacific Coast Brewing 

Co. is brewed from malt 
extract-including nine that 
won medals at the . Great 
American Beer Festival. 

Brewing with 
extract has never 
been easier, better, or 
more popular. As 
homebrewers, each 
one of us began 
brewing with that 
trusty can of thick, 
gooey malt extract. 
We were surprised 
that first time to dis­
cover that we actual­
ly made something 
that resembled beer. 
Even as we become 
more advanced in 

Pacific Coast Brewing Co. in Oakland, Calif, has been brew­
ing award-winning extract beers for seven years. 

brewing procedures, 
we keep returning to that can to find 
over and over that it just plain makes 
good beer. 

Brewer Don Gortemiller checks the specific gravity of a fermenting 
batch of beer. 

The truth is, 
10 years ago 
there weren't 
many extracts 
available on 
the market, 
and there 
wasn't much 
information 
about the 
products that 
could be 
found. 1 ow, as 
the micro­
brewing indus­
try continues 
to grow at a 
phenomenal 
pace and new 
homebrewers 

daily take up the brewing charge, 
malt extract is becoming a bigger part 
of the brewing scene than ever 
before. There are several reasons 
that, with so much more information 
readily available about brewing sci­
ence, equipment, and procedures, 
homebrewers and microbrewers alike 
continue to return to extract. 

As any industry grows and begins 

to develop a market, manufacturers 
and retailers see sales opportunities 
and compete to make and sell better­
quality products. In 1995 canned malt 
extracts often provide much more 
information on their labels including 
ingredients (and adjuncts or syrups if 
any), color, and gravity than ever 
before. 

Unlike in the frontier days of 
homebrewing, extracts are now made 
from high-quality malting barley by 
companies that brew and package 
their extracts specifically for the 
brewing industry. l ot too long ago 

Pacific Coast's brewing area. The brew 
kettle (rear), heat exchanger (foreground, 
center), and whirlpool (left). 
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Don Gortemiller ol Pacific Coast Brewing Co. and Tom 
Alexander ol California Concentrate Co., makers ol 
Alexander's Sun Country Malt Extract, oller these tips 
lor better brewing with extract. 

1. Use the palest extract you 
can find. 
By using an ultra-pale extract, 

you will have the final say on the fla­
vor of the beer you are making. 
That's where specialty grains come 
in. Many malt extracts have a char­
acteristic flavor that will show up no 
matter what the original formula 
might have been. 

Eight Foolproof lips 

2. Try using the extract by 
itself. 
Brew with your extract of choice 

without specialty grains first. Get to 
know what it tastes like. 

3. Read labels! 
Quality of ingredients and batch­

to-batch consistency are the most 
important factors to consider when 
buying extracts. Some extract makers 
use adjuncts, maltose syrups, and 
additives. Talk to your retailer and 
read the labels on cans and drums. 
Also, be sure the extract is made 
specifically for the brewing industry. 

4. Buy only what you need. 
Malt extract is a perishable food 

Ct. Louis Wine 
t§~ Beern1aking 

Yankee Brew News"" 

251 Lamp & Lantern Village 
Department BYO 

Chesterfield, MO 63017 
Telephone: 314/230-8277 

Fax: 314/527-5413 

Top Quality Ingredients 
Knowledgeable/Experienced Staff 

Most Orders Shipped within 24 Hours 

50+ Malt Extracts Syrups 
30+ Grain Varieties including 

Belgian Malts, Rye Malt & Peated Malt 
20+ Varieties of Liquid Yeast 

30+ Varieties of Hops 
Phosphoric & Lactic Acids 

15 1/2 Gallon Stainless Brewing Kettles 

Send $1 for Catalog 
(Refunded on Your First Order) 

We accept Visa, MC, Discover, AMEX 
Mention this Ad for a Free Gadget 

with Your First Order 
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New England's Beeriodical Since 1989 ~ 

Brsw Nsw1 & Dear Dr. Brasseur, 
My dog Swifty won't drink any of my 
homebrew. Any suggestions? 
R. Flanagan, Essex, Vermont 

Yeah, get a new dog 

Dear Dr. Brasseur, 
Please settle a bet. My buddy is a high 
school French teacher. According to 
him, your name means "jerk brewer" in 
French. I think it means "grouchy old 
bastard" or something like that. We've 
got ten bucks riding on this one. 
J. Fitzpatrick, Boston, MA 

Dear J. Fitzpatrick, \ 
Guess what your name means in 
Gaelic? It just so happens that my father 
(who is blown to me) had a good 
Frmch Canadian sense of humor. Pay 
your llitwit friend that saw buck and 
leave me out of it. 
Dr.C.B . 

... Nsw England 1 Year- 6 Great Issues of 

Sill's! New England's Beeriodical ,,,j . bB only $15.95 

S bsorl "Beer Doc" T-Shirts* d J $14.95 + $1 s/h 

d 
II '100% Cotton, Pr&-shnmk, Amber Ale Color Shirt 10 a J f ~~~:e,eoro:~=~~~MyHomebn>wf' 

1-800-4BEER12 
Yankee Brew News. Inc. 

Dept. B, Box 250, Winthrop, MA 02152 



to Better Extract Brewing 

product and is not stable for home 
storage outside of the can. Individual 
extract cans are pasteurized and 
should keep for a long time at cellar 
temperature or under refrigeration. 

If you buy extract in pre-packed 
plastic containers or straight from 
the drum in your own container, buy 
only what you need to brew immedi­
ately. Though the high gravity of 
extract is initially inhibiting to wild 
yeast, mold, and bacteria, extract is 
an ideal growth medium. Nasties will 
quickly gain a foothold and sour your 
extract. Storing extract bought from 
bulk drums in the fridge will greatly 
extend the extract's shelf life. 

5. Confirm your retailer's 
storage practices. 
As mentioned above, individually 

canned extracts are pasteurized, but 
55-gallon drums are not. Drums 
should be dispensed in the shop 
under C02 or nitrogen to inhibit air ­
borne bacteria and yeasts from spoil­
ing the extract. Ideally, drums should 
have a two- to three-week turnover 
rate in the homebrew shop, and they 
should not be kept for longer than 60 
days. Many shops have a much faster 
turnover rate, so their product will 
always be fresh. Ask them! 

6. Get to know the extract 
gravity. 
A few degrees difference in 

extracts will create a noticeable 
change in solubility, color, and flavor 
of your beer. 

7. Do a full wort boi l for 
consistency. 
Boiling a small , concentrated vol­

ume of wort will increase production 
of melanoidins-organic compounds 
affecting beer color-and hop extrac­
tion will be more difficult. If you have 
to do a concentrated boil, do it at the 
same volume every time to maintain 
consistency. 

8. Always follow sound brewing 
techniques. 
• Whirlpool your wort to coagu-

late and settle proteins. 
• Use a wort chiller. 
• Aerate your wort thoroughly. 
• Always clean first , then 

sanitize! 

The homebrew convenience 
you've been waiting for! I ' ~ ' T 

The Beverage People! Brew Hoppers pre-measures, packs and mails 
everything you need to brew award-winning 
extract recipes from the AHA National Homebrew 
Competitions~ You'll receive a brew kit and 
bow-to instructions for 5 gallons of choice 
bomebrew once a month, every other month or 
any other frequency. We even offer a Beginner 's 
Kit to get you started. Great gift idea! 

Free brochure: Monthly Brew Kit: 
1-800-817-0495 $ 21.!W dry yeast 

Denver metro: 303-460-0495 $25ru! liquid yeast 

Beginner's Kit: $899.5_ 
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Your "hreu· \'our own .. source. 

WE WROTE THE 
BOOK ON HOPS. 

All our hops are 
packaged in oxygen­
barrier bags and heat 
sealed. 

The alpha acid 
content is provided on 
the package for easy 
reference. 

Ourhop are 
conveniently packaged 
and fresh. We recom-

mend reading Brewing 
Quality Beers, pp. 28-
32 for important 
information regarding 
adding hop to your 
beer. 

11 29 Varieties II 

' 'Huge selection, 
top quality." 

Keith Weerts 

Windsor, Ca. 

Byron Burch, Proprietor 

840 Piner Road, #14 Santa Rosa, CA 95403 
'.free cata£og and order fine- Ca£[ 800 544-1867 

Customer service - Ca[[ 707 544-2520 
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this wasn't necessarily the case. 
Often, malt extracts sold to the home­
brewer were cast-offs from the food 
industry and were of highly variable 
quality. 

The burgeoning interest in 
homebrewing aided the rise of count­
less new homebrew supply shops. 
Their owners are avid and knowl­
edgeable brewers. They make it their 
business to know the products they 
carry and the proper ways to store 

and dispense them. And they regular­
ly insist on and update information 
from their suppliers. 

Finally, brewing with extract 
allows the brewer at any level of 
expertise to experiment quickly, easi­
ly, and safely with styles , yeasts, or 
any combination of raw materials. 

Extract continues to hold a place 
in the commercial brewing world as 
well. With the high demand currently 
placed on the microbrewing industry, 

Gives You Back The Bucks! 

BREW YOUR OWN! 

Deluxe Beer Brewing Starter Kit 
Kit Includes: 
• 6.7 Gal. ~rmenter w/ Ud • SiphOn Set-up 
• Bottting Bucket w/ Spigot • 8-Brite SanitJzer 
• Bottle Filler Tip • Trip~ Scale Hydrometer 
• Doul* Lzver Bonk' Capper • 3 pc. AIH.oc:k 
• NEW Br~rs Handoook 

NOWS3495 

The ULTIMATE Beer Brewing Kit 
• Our ONn 6. 7 Gal. Ultimate Fermentor 
• 5 Gal. Glass carooy • Rubber Stopper 
• 3 Pc..!Vr Lock • L..lOOratory The~ter 
• ..l<t Bottle Clrtxly Washtr • Doubl< t........ Clpper 
• 5 Gal. Bonhng Bucket With Spigot 
• L.JrVversa l Funnel 'Nith Strainer 
• Tnple Scale Hydrometer • SiphOn Set-up 
• NEW C~k!te Jcy of -ng 

NOW 57995 

16 oz. Pint Glasses 
Set of 6 

SS99 
HURRY! HURRY! HURRY! 

FREE 32 pg. Catalog 
Toll Free & Info Line 

1-800-762-2560 

The Ultimate Fermentor 
and Heat Belt 

• 6.7 u.s. GallOnS 
• Bottom Dispensing Spigot 
• 1\jr Ttght Lid w/bUitt-in Airlock 
• Molded Handles 
• 2 Deep Pockets For Lying Sediment 
• Heat a.n Ridge 

• Only U.S. Distributor Only S24 
-a.ttnt.ts 
Both Only S39. 95 

Keg It! 
• 2.5 or 5.0 Gallon Beer Spheres 
• 1 Reusaole Snap Cap 
• 2 Sea ls 
• I Pump Tap $19?.~ 

Brewery Ingredient Kits 
IRf\WR'r' BROWN ·A S'M'et rutty Clf'oolrn ~- ~ ow."'tt'S ~ SH. 95 
GOLD MEDA.I. CR£AM ALE ·I..4X 'Mtn a 1'q1pJ ~ t'...our SM.9S 
BlACK ANDTAH -Asmut & ager~ togt1TI:'f i0an·s tMirrte) S22.95 
OATMEAL SUP'£R $TOUT ·~ hea>.y stOUt. i 0ter c:rri:m cnw $19.95 
WARM WEATHER ~T · Wry ligll a Europe¥1 ~ tnil! 
goes Q)wl"' l!lSf fl6.50 
ON THE BORDER~ LAGER OR ALE · Smoolfl. ~ 
bciOfand retrestw1g S18.95 
OHCKS RED AlE Niet red. tuU bodied tnYI S19.95 
A ~CUUAR PORTER · Dati;. rial 'M'fl tq:lped tnw S19. 95 

ORDERING INFORMATION: 
Orders may be mailed in (PLEASE CALL FOR FREIGHT TOTAL TO YOUR ZIP CODE}, 
or phoned into our toll free lie. We gladly accept Mastercard, VIS!\ or Discover. Our 
staff will be happy to help with any questions. 

The BREWERY 
11 Market Street, Potsdam, New York 13676 

1-800-762-2560 
*FREE 32 PAGE CATALOG! ORDERS ACCEPTED 10 AM-6 PM Mon.-Sat. 12-4 PM Sun. EST. 
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it isn't always possible for the brew­
pub or microbrewery to mash the 
quantity of grain needed to supply 
beer to its patrons. Some small brew­
eries solve this problem by using a 
small amount of high-gravity extract 
to stretch their all-grain wort and still 
meet the quality standards their cus­
tomers expect. In some cases brew­
eries use nothing but extract, and the 
resultant beers might surprise you. 

The Pacific Coast Brewing Co ., in 
Oakland, Calif., opened its doors for 
business in October 1988 serving 
three standard brews and four to six 
rotating specialty beers. In 1989 the 
brewpub won a silver medal in the 
Scottish Ale category at the Great 
American Beer Festival (GABF). In 
1990 it won two GABF medals. Pacific 
Coast won again in 1991, '92, '93, 
and '94. During the first half of 1995 , 
their beers won three medals in local 
competitions. In October Pacific Coast 
brews took two more at the GABF. 
Columbus India Pale Ale won a silver 
in the IPA category and their Belgian 
Triple won the gold medal for 
Belgian-style ales. 

In the seven years they have been 
open, every single beer brewed at 
Pacific Coast has been an extract 
beer. Several of their standard brews 
are even offered as extract kits to 
homebrewers through HopTech, a 

Don Gortemiller prepares the brew kettle 
for a batch of Columbus IPA. The beer took 
second place in the IPA category at the 
Great American Beer Festival. 



Brewing consistent, high-quality beer 
helped make Pacific Coast a cornerstone 
of Oakland's revitalized dow11:town. 

local homebrew supply outlet. 
Why does a commercial brewpub 

such as Pacific Coast choose to go 
extract? And how do they handle 
large quantities of extract in the 
brew house? 

Don Gortemiller, brewmaster at 
Pacific Coast, began as a homebrewer 
in 197 5 when friend and partner 
Steve Wolff gave him a homebrew kit 
for Christmas. His first batch of beer 
(a stout) actually tasted good, he says, 
and his brewing interest and tech­
niques quickly advanced. In 1983, 
after the first brewpubs in the nation 
opened, Gortemiller and Wolff began 
to think about going pro . 

"I was making good beer, always 
using extracts, winning awards, and 
the idea just came up," says 
Gortemiller. 

Pacific Coast was an extract brew­
ery from the beginning for several 
reasons. First, the building that they 
were eyeing would only accommodate 
a basement brewhouse. That meant 
lack of space for grain storage and 
milling, spent grain removal, and low 
ceiling clearance for augering. 

Second, the original Pete's Wicked 
Ale brewhouse was on the market 
across San Francisco Bay in Palo Alto. 
The brewhouse was designed for 
extract use. Gortemiller snatched it 
up and decided extract was the way 
to go. "Every brewery is different, 
and you do what works for your loca­
tion. I'd hit on extract recipes that 
worked and didn't see any reason to 
spend the extra time or money [on an 
all-grain system]," he says. 

From the start Gortemiller has 
used the best quality, palest, and mos~ 
neutral-flavored extract he could find. 
Using a neutral extract base allows 
him to create distinctive beers by 
adding specialty grains . At first 
Gortemiller used nylon bags, steeping 
the grains in the kettle . After a few 
tries dunking 50 to 60 pounds of hot, 
wet grain, he quickly switched to a 
homebrew-style lauter tun- a 50-gal­
lon plastic bucket with slotted copper 

manifold. Now he employs a 75 -gallon 
stainless steel mash tun for specialty 
grains. He has proven that he can 
create virtually any ale style he 
chooses. 

Because he is dealing with spe­
cialty grains that generally don't have 
enzymes, precise mash temperatures 
are not as important. He uses a high 
enough temperature to dissolve sug­
ars and starches and extract color 
without imparting grainy or tannic 

Mini C02 Tanks - Mini Regulator 

IDEAL FOR CAMPING, BOATING, ETC. 

• Standard C02 Flange 
• User Refillable 
• Aluminum Alloy Cylinders 
• Mini Regulator (0-35 psi) 

Free Brochure and Price List - Call or Write 
Eclipse Productions • 2808 Finfeather • Bryan , TX 77801 
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flavors to the beer. The 150° to 160° F 
range is ideal. 

Even though he uses large quanti­
ties of extract, Gortemiller's brewing 
process is r eally no different than that 
of the homebrewer. He offers a few 
ideas on how to better use extracts: 

always been a local process. Beer is 
the product of the best available local 
agriculture (grain and hops) and 
water. Malt extract should be no dif­
ferent. The pre- eminent American 
extract producers generally use high­
quality American malts from the clos­
est growers and maltsters. 

centrated to aid in stability. Foreign 
extracts will make excellent beer, but 
realize that the color and flavor might 
be quite different from a locally pro­
duced malt extract. 

The Extract Process 
American extract makers general­

ly aim for an extract with a gravity of 
78 to 80° Brix (a measure of specific 
gravity based on the Balling scale). 
Imported malts will often have a 
gravity of up to 85° Brix. This differ­
ence has several important implica­
tions for the homebrewer. First, to 
achieve the higher gravity, the extract 

Choosing Your Extract 
Historically, brewing beer has 

When choosing an extract, think 
about the style of beer you want to 

The f ermenting tanks. The brewery's products include three stan­
dard beers and four to six rotating specialty beers. 

HOLIDAY SPECIAL 

COMPLETE HOME 
BREWERY- $79.95 

plus $9.95 S&H 

Jnclt-~des inwedients fo~ yot-~~ fiv-st batch 
of deliciot-~s bee~. Choose f~om : 

• Alfl.-6~t. At~ 

• /'j,t.ui~~,_ /'j,ut~t. 
?t-i~/,_ 8tcut 

FOR ALL GRAIN BREWERS 

The PhilMill - $74.95 
Phil 's Lauter Tun- $39.95 

• plus appl. shipping 

The Bier Girten 
PO Box 23604 

. ,c.".-~"" Lexington, KY 40523 
. '"· ·~ -:~ ' · 800-S49-BREW 

FREE catalog & brewing guide 
A must for beginning brewers! 

·UNIQUE Gl FT IDEAS· 
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make. Read the 
labels on the 
can or ask your 
retailer for 
more informa­
tion about the 
drummed prod­
ucts . Many 
extracts avail­
able on the 
market are 
made in far-off 
countries and, 
apart from the 
different malts 
being used, the 
products are 
often more con-

Though the all-grain vs. extract 
debate will rage on, the truth is 
that lots of people, from begin· 
ners to advanced homebrewers 
to commercial breweries, are 

using malt extracts. 

Craft beer news 
as fresh as your beer! 

I 
I 
I 
I 

J 

Subscribe to the 
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America 's Premier "Pub" Publication svo I 
1 year $14.95 or Canadian Subs $18 I 

2 years for $26.95! Foreign $26 1 
1 California residents please add 8.25% sales tax. (Sample copy, send $2) 1 
I 
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Box 375, Hayward, CA 94543 I 
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I City State __ Zip I 
I Phone ( __ ) I 
I VISA or M/C Phone Orders: 800-430-BEER I 
I Celebrator® is a trademark of Merchant du Yin Corporation, used here under licence. 1 

._ ________________ _. 



"Every brewery is different, and 
you do what works for your 

location. I'd hit on extract 
recipes that worked and didn't 

see any reason to spend the 
extra time or money (on an 

all-grain system)." 

maker must evaporate more water. 
That means applying more heat in the 
vacuum. Though it seems small, that 
five to seven degrees Brix difference in 
gravity can significantly affect the color 
and caramel flavor of your beer. Second, 
the lower gravity extract will be thinner 
and therefore more manageable . It will 
pour and dissolve more easily. 

Using Extract in the Pub-Brewery 
While there are no major differ­

ences between handling extract in the 
commercial brewery or the home, a few 
hints may be helpful. In the brewery 
the water is brought to a boil, the heat 
turned off, and the water recirculated 
through a pump as extract is added. 
Extract, as it is much heavier than 
water, will sink to the bottom of the ket­
tle and burn if heat is still being 
applied. 

The extract itself will become much 
more manageable if heated to 80° or 
90° F first. At home this is easily 
accomplished by placing extract cans in 
hot water for several minutes before 
use. Pour the extract in slowly, stirring 
constantly, with the heat off to fully dis­
solve it. 

Though the all-grain vs. extract 
debate will rage on, the truth is that 
lots of people, from beginning to 
advanced homebrewers to commercial 
breweries, are using malt extracts. The 
quality of extract gets better all the 
time, and no one can argue that 
extracts don't make great beer. Aside 
from the ease of using extracts and the 
minimal amount of space and equip­
ment that extract brewing requires, 
brewing with extract is cleaner, faster, 
and easier for those people that like to 
take an afternoon to brew and hopeful­
ly a little longer to enj oy their own beer. 

HOMEBREWERS' MARKET 

AMERICA'S CLEAR CHOICE 

FOR HOMEBREWING 

SUPPLIES AND EQUIPMENT 

"lloml·bnnin~ is not a trl'nd." 
Forrl'st n. Quadrnll'~l'r 
llomeRrE'\\l'rs \Jarkd P.O. Box 847 
Fldf'r<rohure. \10 2178-' 

We've been brewing beer at 
home since the days of 
survival brewing. That's 20 
years of brewing. Find out why 
HomeBrewers' Market can 
provide you with the quality 
supplies and equipment that 
have keep us brewing at home 
since 197 5. We want to get 
you started & keep you going. 

Call Today For Your Free Catalog! 
1-800-990-9004 1-410-549-9521 
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Wicked Cool 

For shoppers who never know 
what to buy their favorite homebrew­
ers or for homebrewers who know just 
what they want, Pete's Brewing Co. 
introduces its new Winter Wicked 
Ware Catalog. It features the best beer 
merchandise an enthusiast (or anyone 
else!) could ask for. 

Check out 
their home­
brew bot­
tles, pint 

· glasses and 
pitchers, 
tap handles, 
and a whole 
line of hats 

and tee's with a selection of Pete's 
logos. Also, Pete thinks no room could 
be complete without the company's 
Wicked pub mirrors and tin signs. 

To receive a Wicked Ware catalog, 
grab that phone and call 1-800-877-
PETE! 

Winter Brew 

Cooper's new kit, "Classic Old Dark 
Ale," will be available for Christmas 
brewing. It is a blend of crystal and 
roasted malts, which give the beer a 
deep ruby color. Cooper's has added 
Pride of Ringwood Hops to give the 
beer a fruity character. The beer is 
perfect for the homebrewer who 
prefers a darker style with body and 
flavor for a winter project. 

Look for it at your local brewshop. 

An Unusual Label 

As the holidays approach, many a 
smart and generous homebrewer will 

.. -------.. be hard at brewing to 
give family 
and friends 
bottles of 
the elixir of 
life (okay, 

1--------~~ maybe it is homebrew). 
To put the finishing touch on your 

ultimate gift, you should have the per­
fect label. Linnea Gruber Designs will 

personalize 
any one of 
their 
designs for 
you or cre­
ate a cus­
tom design 

on your behalf. Printed on premium 
peel-off label stock in a variety of col­
orful designs, they are as appealing as 
the brew you labored over. 

For a catalog call1-800-645-1408. 

Bopping Around the World 

Get ready to see more brew-on­
premises! The Brew Store announced 
that it has recently supplied the goods 
for four more U-Brews in the United 
States. It seems that BOPs are flourish­
ing all over the world. There are seven 
more US openings scheduled for the 
fall , and a new BOP will be opening in 
Auckland, New Zealand as well. 

Hair of the Dog, Volume I 

Welcome to The Hangover Hand­
book by Nic Van Oudtshoorn. It offers 
101 cures for a condition most beer 

lovers have 
been afflict­
ed with at 
one time or 
another. 

Expect to 
have a hap­
pier buzz 
upon com­
pleting 
many of 
these reme­
dies , includ­
ing James 
Bond's pro-

L-=~~~~~~~-J posed cure. 
Did you 

know that in Puerto Rico they rub a 
lemon under their drinking arm to 
chase away hangovers? If you've 
never tried "Distilled Dynamite" or 
"Dry Gunpowder," the Hangover 
Handbook will tell you how to concoct 
them. At the very least it will amuse 
you while you lie in bed moaning. 

Published by Mustang Publishing 
Co., the book is available at your local 

bookstore, or you can order by calling 
(901) 521-1406. 

More Than Just a Drink 

In The Secret Life of Beer by Alan 
Eames, the self-titled "Beer King" has 
compiled what he terms "legends, lore, 
and little-known facts." Here you will 
find ancient drinking songs (recounted 
by the only guy in the room sober 

BEER 
lECj€1)05 

LORE ' 
& liCCLE­

""'1)0lU1) 
FAces 

enough to 
remember 
what they 
sang), 
excellent 
quotes 
from 
famous 
drinkers, 
and beer 
stories and 

history from around the world. 
Published by Storey Publications, 

this book would make a good gift for 
the trivialist in your life. Take a peek 
before wrapping, however, because 
there is some wisdom worth keeping, 
such as "There are more old drunks 
than old doctors." 

Call1-800-441-5700 to order. 

Coming Up with Air 
The Siphon Spray Wort Aerator by 

Fermentap provides effective aeration. 
How, you might ask? It fits neatly onto 
the plastic hose carrying cooled wort 
into your fermenter. As the wort exits 
the hose and hits the Siphon Spray Wort 
Aerator, it fans out like an umbrella of 
wort into the fermenter. This large sur­
face area of wort quickly picks up oxy­
gen as the fermenter is filled. 

Call 1- 00-942-2750 to order. 

Another World Tour 
If you want to scour the world but 

hate to move from your computer, 
Michael Jackson's World Beer Hunter 
is the CD-ROM for you. Slated for 
release in June 1996, the CD will fol­
low the Beer Hunter himself in a 
worldwide whirlwind beer tour. It will 
profile hundreds of beers both famous 
and obscure. Look for it where you buy 
your favorite software. 
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Get Off Your CAN! 
And Start Brewing 

Great Beer 
Some companies' idea of a "beer kit" is 
a can of malt extract with a package of 

yeast under the lid. Brewers know 
better. Our Brew Master kits contain 

100% pure malt extract, bittering AND 
aroma hops, quality yeast, and 

specialty grains, to create over 27 beer 
styles that are true to tradition. 

Ask About the 
of the Month Club! 

Join the. ranks of 
award:: Winning 
homebfewers 
natihli. Wide 
bre\:v'irtg· the 

Wind~ver Way! 
Calll-800-266-4677 for Your FREE 

Comprehensive Catalog of 
Homebrewing Supplies TODAY! 

##########.############ 
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HoPUNION USA1Nc. 
P.O. Box9697YAKIMA, WA 98909 USA 1 (509)457-3200 

Happy Harry's Bottle Shops December 1995 Sale 

Equipment Sale 
(GG) Bench Capper 

now just $25.95 

(C89) Complete Tap System 
now only $149.95 

(S gallon stainless steel keg, C02 ta~ 
Dual gauge regulator, quic~ dlsconne ' 

t ap hOse and sprgot) 

(C44) 2s· Immersion Wort 
Chillers now only $26.95 

(specify: indoor or outdoor) 

Listermann Mash/Sparge 

systems Want The Best Beer? 
only $29.95 (while they last ) 

Pricesgood December1-December31, 1995 Brew It Yourself! 

FREE~!::.~!; FREE 
SAVINGS 

SELECTION 
SERVICE 

1-800-367-BREW 
24 HOURS 

" One of Am erica's 12 Leaders" 
A1arket R'atch Magazine 
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Ingredient Sale 
HomeBrewery 
Ingredient Kits: 

(HG) California Common Kit 
only $21.95 

(HS) Wheat Beer Kit 
only $24.95 

(H15) Red Ale Kit 
only $25.95 

Yellow Dog amber 
unhopped syrup: 

(J2) 3 .3 lb. now just $7.95 
(J2a) 5.5 lb. now j ust $10.95 

* Free Yellow Dog T-shirt with 
every purchase of 6 or more. 

Prices good December 1-December 31 , 1995 

Renamed "One of America's 10 Best" 
Beverage & Food Dynamics - 1995 
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You've NEVER HEARD OF 

Computer Whiz, Beer Lover, Brewer 
by Steve Johnson 

I 
t all started at a company picnic in 
1990. Ken Pie! and Jim Dallarosa 
worked for a. computer graphics 

company in Denver. Ken was a soft­
ware programmer. Jim was a digitizer, 
using software to put maps, electrical 
diagrams, and schematics into the 
computer. At the picnic they discov­
ered they had more in common than 
just computers. They both enjoyed 
good beer- Ken brewed at home on 
weekends; Jim had recently discovered 
microbrewed beers. 

The cases and kegs of homebrew 
that Ken brought to the picnic provid­
ed a flavorful contrast to the free but 
boring megabrews furnished by the 
computer company. A small band of 
beer lovers, Jim among them, gath­
ered around Ken and his beers. He 
began to ask questions: "How do you 
make this beer? Where do you get 
your ingredients? What kind of equip­
ment do you use?" This was the begin­
ning of a long and fruitful relationship. 

The two began to get together to 
drink Ken 's beer and started talking 
about opening their own microbrew­
ery. It wasn't long before they decided 
to stop talking and put their words into 
action. They created a business plan, 
found some investors , and established 

the Lonetree Brewing Company in 
March 1992. 

Next step: Find a location. After 
some searching they settled on a spot 
in an industrial area on the north side 
of Denver in Adams County, just a 
stone's throw from the Denver city 
limit. The city provided all the utilities , 
including power, water, and telephone 
service . But because the location was 
actually outside the city limit, Ken and 
Jim avoided a whole roll of red tape in 
getting their licenses and meeting local 
regulations. In addition they avoided 
paying city real estate and employ­
ment taxes. 

For equipment they scoured all of 
the farming magazines they could get 
their hands on. Ken, who grew up on a 
farm and had relatives in ebraska, 
worked his farming connections. 
Eventually, the brewing entrepreneurs 
found what they were looking for: con­
verted dairy tanks for mashing, fer­
menting, and hot- and cold-water stor­
age. Since starting Lonetree Brewing 
they have purchased equipment from 
Colorado, Nebraska, Wyoming, Iowa, 
and as far away as the Dakotas. The 
equipment was inexpensive and the 
conversion was not difficult. 

Many microbreweries use dairy 

Jim Dallarosa cleans one of the original fermentation tanks, which 
were converted/rom dairy equipment. 

tanks as a 
source for 
equipment. 
Ken says that 
it is due to two 
factor . Fir t, 
the dairy busi­
ne s has been 
going through 
consolidation, 
and many 
dairies have 
had to in­
crease capaci­
ty to compete. 
Thus , a lot of 
the smaller 
dairies have 
closed and 

Ken Piel's farm background, evident on 
the label, helped get Lonetree started. 

their equipment has become available. 
Second, dairy equipment regula­

tions have changed substantially. Much 
of the older equipment, although in 
perfectly good working order, no 
longer meets government standards. 

This was once a plentiful source 
for brewers, but the equipment is 
becoming increasingly hard to find , 
according to Ken. A lot of it is being 
shipped to Mexico. Ken advice is to 
"watch all the farm magazines, call 
quickly, and make a deal; otherwise , it 
>\ill be a one." 

Lonetree's pride is the 1929 
"Mi ing Link" grist mill. It isn't much 
to look at, but it is just what they need. 
The found the mill on a hog farm in 

ebraska, geared it down, and discov­
ered that its 300-pound wheels 
crushed the malt, leaving the husks 
intact rather than grinding them. That 
made for a perfect mash. 

"We get a lot of comments from 
other brewers saying they wish they 
could handle their grain as easily as 
we do ours," says Ken. "The mill 
works very well. We crush, not grind. 
And that makes a lot of difference. You 
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don't get a lot of the harsh, astringent 
flavor off the husk. We don't have to 
recirculate off our mash. And we never 
get a stuck mash. I can't say enough 
good things about it. We get a 73 per-

The "Missing Link" grain mill came from 
a Nebraska hog farm. Ken Piels refur­
bished it for use in the brewery. 

cent starch-to-sugar conversion rate in 
the mash, whereas most brewers get _ 
only 68 to 70 percent." 

For a brew kettle they use a steam­
jacketed, 420-gallon Campbell's Soup 
kettle from Ohio. 

In late 1992 Ken and Jim began to 
put their brewery together using 300-
and 400-gallon dairy tanks. By Decem­
ber Jim, who was doing most of the 
electrical and plumbing work, quit his 
day job to devote all his time to the 
brewery. Out of economic necessity 
Ken kept his job until August of 1994. 

They brewed their first batch in 
April1993. At fust they made half 
batches, about 150 gallons or five bar­
rels . The first three beers were 
Country Cream Ale, Iron Horse Dark 
Ale, and Sunset Red Ale. Ken and Jim 
brewed together, and because Ken was 
still working all day he had to brew on 
weekends or take vacation time. By 
the time their first beer went on the 
market, they had invested about 
$80,000. 

The initial beers were fermented 
for seven days in horizontal, oval-

~HE·s NOT WEARING HIS~ 
RED SUIT THIS YUR 

This year, Sama' wearing one of his many high quality brew pub T-shirrs (XXI. of _ //\ '\ 
course). After joining rhe club, Brew Tees~ has been sending him originally ~~ ~~.;;;:~~ '\: 
designed micro brew pub T-shirrs every momh. You can receive the same ~h.'0',,.~J"'&,..,.. 
high quality T-shirts by letting the ama in your life know how much ~ "'"' ~, ~ .. ·~ 
you'd enjoy a membership to rhe club or you can simply treat yourself to . a 
the one gift you'll really enjoy. And it only costs... . . ·. · · ~ 

$12.95 per month* 
When you join rhe cl11b you will be offered a momhly Club Selection 
plus the opportuni ty to order additional items from our catalogue. Your 
complete satisfaction is always assured with our I %money-back 
guarantee. Brew Tees is the largest supplier of primed garments to the 
Micro and Pub Brewers industry so you'll always be able to choose from a 
wide selection of the newest designs. 

Join the club! 
Use our convenient 24hr toll free number now to start 

DECEMBER SELECTION 
Stone Coost Brewi ng Company 

Portland, ME 

receiving a new and unique t-shirt every momh from the largest supplier of brew shirrs in the 
US. We will also send you our catalog fearuring this years best designs. Calli - • 5 ). TEES 
or write to us at the addr below to start adding to your collecrion of avorite brew Ts. 

Call Todayi-800-585-TEES 
Ask about our wholesale custom design program. 

202 U.S. Rte. 1, #357 • Falmouth, ME 04105 

CONTROL NO. 80001 'PlUS SHIPPING & HANDliNG. PLEASE ADD Sl.OO FOR XXL MAINE RESIDENTS ADD 6'1. SALES TAX. All MAJOR CREDIT CARDS ACCEPTED 
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shaped tanks and bottled on the eighth 
day. They were unfiltered and hand 
bottled in 22-ounce bottles. They 
added glucose (corn sugar) to the 
batch before bottling. This process, 
called bottle conditioning, naturally 
carbonated the beer in the bottle. 
Unfortunately, the beers had to condi­
tion for 30 days before they were 
ready for release to the distributor. 

The first year they were able to 
produce 326 barrels. That autumn 
they won the gold medal for their 
Country Cream Ale at the Great 
American Beer Festival. 

I tasted the beer at the festival and 
at the brewery on the same day. I 
found the beer at the brewery far 
superior to that being served at the 
festival. When I mentioned this to Jim, 
he said they were from different batch­
es, the batch at the brewery having 
two extra weeks of bottle conditioning. 
This was an excellent demonstration of 
how important it is to give beer the 
proper amount of conditioning time. 

Production doubled to 625 barrels 
in 1994. The projection for 1995 is 
2,000 barrels. To keep up with 
increasing demand, they added 800-
gallon Mueller 0-H Dairy tanks, in 
some cases substituting them for the 
300-gallon fermenters. Instead of hand 
bottling they leased a Meheen bottling 
machine. The labels are still attached 
by hand. 

Growth has precipitated many 
changes at Lonetree. In addition to 
brewing operations, Ken now takes 
care of the paperwork and financial 
affairs. Jim handles all the mechanical 
and electrical expansion. Dan Oravez 
was hired as a part-time head brewer. 
He works at the brewery two or three 
days a week. Other times he works for 
REI Sporting Goods as a bicycle 
mechanic and is an avid cycler, skier, 
and homebrewer. 

Another expansion-driven change 
is the way Ken and Jim make the beer. 
They examined the fermentation and 
packaging processes, their chief con­
cerns being the length of production, 
clarity, and product stability. Originally 
it took more than a month for the beer 
to be ready to drink-eight days for 
brewing, fermenting, and bottling and 
30 days for bottle conditioning. As a 
homebrewer, Ken was accustomed to 



producing unfiltered, bottle-condi­
tioned beer. "Filtering and artificially 
carbonating were the cheater's way 
out," he said. On the other hand unfil­
tered, bottled-conditioned beer was 
too hazy for the microbrew market. It 
also lacked stability and had a rela­
tively short shelf life. Ken says, 
"Americans still want their beer crys­
tal clear. " 

He stuck to his guns on filtering, 
and to clear the beer they now fine 
(clarify) the wort in the kettle to 
reduce the protein. After primary fer ­
mentation they pump the beer to a 
secondary 800-gallon tank, where the 
temperature is reduced to 3"4o F to 
drop out more protein and yeast. 
Whereas fermentation originally took 
seven days, it now takes about 11 
(seven days in the primary and four 
days in the secondary). 

The one sacrifice they made was in 
bottle conditioning. They use a bright 
beer tank manufactured by Specific 
Engineering for artificial carbonation. 
Now the beer is ready to ship in only 
12 days and is clearer and more sta­
ble. There is still some yeast in the 
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beer when it's bottled. The yeast con­
tinues to work in the bottle, fermenting 
the beer a bit more. Importantly, it 
also continues to eat up oxygen. 

The beers still have a little chill 
haze, due to the absence of filtration 
and because they are brewed from six­
row pale malt (which is higher in pro­
tein) instead of two-row malt. Ken says 
the quality of six-row has improved to 
the point where the average person 
can't tell the difference in the finished 
product. 

Recently Lonetree has begun to 
make contract and private label beers. 
They are currently making Snow Dog 

Jim and Ken were eager at first 
to get into the contract and 
private-label market, but 

demand has been so great they 
have begun to turn away 

potential customers. 
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Ale for a local company, as well as 
Horizon Honey and High Point ESB for 
the High Point Brewing Co., Ancient 
Whale Ale for the Atlantis Brewing Co. , 
and Raspberry Whacker and Lazy 
Lizard Lime for the Pine Street 
Brewing Co . Jim and Ken were eager 
at first to get into the contract and pri­
vate-label market, but demand has 
been so great they have begun to turn 
away potential customers. Lonetree 
labels are now being distributed in 
Colorado, New York, Delaware, 
Vermont, ew Jersey, and 
Massachusetts. 

Lonetree Brewing Co. is located at 
375 East 55th Avenue, Denver. Tours 
are conducted on Saturdays. Be sure 
to call (303) 297-3832 for directions 
and an appointment. Beer by the case 
is available at the brewery. A tasting 
room is under construction. • 

Steve Johnson lives in Clemson, S.C., 
and is author of two brewery guide­
books: On Tap: A Field Guide to orth 
American Brewpubs and Craft 
Breweries and On Tap New England. 
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The index on this page is provided as a service to our 
readers. The publisher does not assume any 
liability for errors or omissions. 
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BREWER'S MARKETPLACE 

2075 I. Pllrk Ave. B<lffelo,NV f4ZZO 

~ 7f6-SZ4-SZSS .,. _ _.. ...... 
Buffalo's Only Brew Shop 

Ca.rrying a complete line of 
equipment and ingredients to 
make your own beer, wine , 

liqueurs, cider, vinegar & soda. 
WE HAVE IT ALL 

Complete beer equipment start up kit with the 
ingredients for ten gallons of beer 

$49.95 .s&H 

Visa & Mastercard accepted 

l!all for your FREE eatalog 
S00-8'40-BREW 
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U-BREW 

rull selet:tloH of products 
for tlte beer & wiHe llfttker. 
Call for f7{E.£ CATALOq. 

GREAT SERVICE-GREAT PRICES 
1207 Hwy. 17 S .• N. Myrtle Beach, SC 

1-800-845-4441 

Impress your friends with these beautifully 
designed, full-color labels for your homebrew. 
Custom printed with your name, the flavor, the 
brewing date and more-they stru1 at just $7.95. 
Call or write for a free catalog & sample label. 
\Ve also carry wine, vinegar, & canning labels. 
LI N EA GRUBER DESIGN 800-645-1408 
3075 NE 4th AVENUE · HILlSBORO · OR· 97124 
VISA • MASTERCARD • DISCOVER • AMERICAN EXPRESS 
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Entertain Friends with Imported English 

PUB 
GLASSES 

Sip your favorite 
beverage from this 

23 oz. glass with the 
Royal Seal & Pint Line. 

"The Ultimate Home 
Brew Glass" 

$32.45 for 4 or $47.95 for 6 (+shipping) by Check, 
Visa, MC, Amex, or Discover. Include Address & 

Phone w/ Mail Orders 

or Call 800-PUB-5899t7az.ss99) 
1 TERNET: hrtp://netplaza.corn/plaza/boarshead.html 

~-IJI;t.... Boars Head Pub Supply 
~~ 8 Skokie Blvd =ZOI • Lake Bluff,IL 60044 
~ FREE with each order! 

- A set of 4 English beer coasters! 
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FREE BREW 
Buy 10 Batches of Ingredients 

Your 11th is FREE!!! 

~88EMBLY 
~~ 

REQUIRED 
Specializing in Homebrewing Supplies 

Call for a Free Catalog (800) 486-2592 
Hendersonville, North Carolina 
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Quality Brewing Supplies 
from America's Heartland 

Call tor Free Catalog! 

The Malt Shop 
N3211 Hwy. S, Cascade, Wl53011 

414-528-8697. 1(800)235-0026 

rEIEllll~ 
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Opening a 
Micro/Brewpub? 

The "GUIDE TO OPENING A 
BREWPUB OR MICROBREW­
ERY" is everything you need to 
know to successfully open your 
brewery, in one easy-to-follow 
book. The Guide takes you from 
feasibility analysis to the business 
plan; through financing to brewery 
operations (grain to glass) and 
brewhouse design, regulatory com­
pliance and marketing to achieve 
success. An exclusive American 
Brewers Guild publication. Send 
$129 to 1107 Kennedy Pl. , #3, 
Davis , CA 95616 or MC/VISA 
orders to (800) 636-1331. Call for a 
FREE 1995-96 course catalog. 
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FREE CATALOG 
Everyth ing you need for beer and winemaking! 

""... Fast-Reliable Service 
. .{ ·. ~ • Malt Extracts & Kits 

·J I\ • Grains and Hops 
• Dry & Liquid Yeasts 
We have been supplying 

homebrewers for over 20 years! 

Write or call today! 

THE CELLAR 
HoMEBREW 

PO BOX 33525 Dept BR 
Seattle, WA 98133 

800-342-1871 FAX 206-365-7677 
E-Mail: homebrew@aa.net 

http://www.aa.net/-homebrew/catalog.htJnl 

CIRCLE 50 ON READER SERVICE CARD 

Support your local homebrew shop; 

4~" r:oe RetE~~~ 

~~~ '----- · -
MALT 

Since 1876 

~'PE~t4L'1Y ~4L'1~ 

& ~~W® 
(t:ONt:ENT~~TE'P B~EIIJE~~ IIJO~T~) 

BRIESS MALTING COMPANY 
Chilton, WI 53014 

FOR YOUR NEAREST 0/STR/BUTOR CAlL - 414-849-7711 

CIRCLE 17 ON READER SERVICE CARD 



C 1Jiscount 
~ Suppfy 

All the supplies for the 
home brewer and vintner. 

Extract 
Mash - Extract 

All Grain 
Wine Supplies Too! 

Call or Write 
for our complete catal?g 

P.O. Box 30660 
Paris, TX 75461 

(800) 771-KEGG <s344l 

CIRCLE 20 ON READER SERVICE CARD 

Breiss or Schrier 2 row 50 lb . bag $32.50 • 
75 Malt Extracts • 32 Kinds of Grain includ ing 
such Belgian favorites as : Munich, Pils, 
Special B, Pale, Biscut, Cara-Vienne, Cara­
Munich. Plus, we stock 25 varieties of very 
fresh Leaf Hops (kept frozen at all times). 
Domestics include Cascade, Chinook, Perle, 
Centennial CFJ-90, Liberty Northern Brewer, 
Mt. Hood, Tettnanger, Willamette. Imports 
include Kent Goldings, Fuggles, Hersbrucker, 
Saaz, Styrian , Pride of Ringwood, Progress, 
Bramling Cross, Wye Chal lenger, Irish 
Northdown, German Tradition, French Strissel 
Spalt, Hallertauer, German Northern Brewer. 

~ 

DORETTE 
CUSTOM· TAP· HANDLES 

Your Design or Ours 
Name • Logo • Design 

in Lucite, Wood, or Ceramic 
80 Fountain Street, 

Pawtucket, RI 02860 

401-723-1690 • Fax 401-728-8430 

CIRCLE 52 ON READER SERVICE CARD 

CIRCLE 16 ON READER SERVICE CARD 

Homebrew 
Supply Shop 
Beer-Wine-Soda 

Bulk grains • Bulk hops • The 
largest selection in Las Vegas. 

Beginner and Advanced 

Advice, Equipment, and 
Supplies. 

(702) 736-8504 
4972 S. Maryland Pkwy #12 

Camelot Center Las Vegas, NV 89119 

CIRCLE 62 ON READER SERVICE CARD 

~ Stone Brewery .. 
Quality Malt 
Products 
from the ..... 

•U.S.A. 
ll!l'<'-----'......-- • United 

Kingdom 
•Germany 

Ask Your Retailer for Stone Brewery™ because 

You Brew the Malt ..... 
Not the Package 

Distributed by Mid America Brewing Co. 
Wholesale Dnl ! ! 800/37 4-2739 

CIRCLE 46 ON READER SERVICE CARD 

BREW YOUR OWN December 1995 



HOMEBREW DIRECTORY 
ARIZONA 

GunnBrew Supply Co. 
16627 N. Cave Creek Rd. 
Phoenix (602)788-8811 
A full service supply shop. Beer Is My Life ... 

The Home Brewery 
4641 So. Highway 92 
Sierra Vista (800) 572-4290 
Top quality Home Brewery products 

ARKANSAS 
The Home Brewery 
77 Colt Square, #2 
Fayetteville (800) 321 -2739 
Top quality Home Brewery products 

CAliFORNIA 
The Beverage People 
840 Piner Road 
Santa Rosa (707) 544-2520 
Want Only the Best? Call Us! 

Brew Mart 
1630 F Street 
Eureka (707) 445-4677 
37 Grain Varieties in Stock 

Brewers Resource 
409 Calle San Pablo #1 04 
Camarillo (800) 827-3983 
Yeast Culturing & Specialty Items, Free Catalog 

Fun Fermentations 
640 E. Katella 
Orange (714) 532-6832 
Quality Brewing Products Since 1972 

The Home Brewery 
24723 Redlands Blvd. , #F 
San Bernardino (800) 622-7393 
Top quality Home Brewery products 

HopTech Homebrewing Supplies 
3015 Hopyard Rd. Ste. E 
Pleasanton (800) 379-4677/(510) 426-1450 
Retail, Mail Order, Hops, Grains, Malts, Kits 

Uncle Rod 's Homebrew Supplies 
860 S. Winchester Blvd., Ste. E 
San Jose (800) 930-ROOS 
Discount Prices With Friendly Service 

COLORADO 
Carlen Company 
6834 S. University Blvd. 
Littleton (303) 694-0919 
Wholesale Bottles, Closures, & Glassware 

FLORIDA 
BrewCratters 
6621 Gateway Ave. 
Sarasota (800) HOT-WORT 
Call for our highly informative catalog 

The Home Brewery 
416 So. Broad Street 
Brooksville (800) 245-2739 
Top quality Home Brewery products 

GEORGIA 
Wine Craft of Atlanta 
5920 Roswell Rd. , C-205 
Atlanta (404) 252-5606 
Quality Beer and Wine Supplies Since 1969 

IlliNOIS 
Brew & Grow 
1824 N. Be sly Ct. 
Chicago (312) 395-1500 
Homebrew Supplies, Hydroponics, Lights 

Brew & Grow 
297 N. Barrington Rd. 
Streamwood (708) 885-8282 
Homebrew Supplies, Hydroponics, Lights 

December 1995 BREW YOUR OwN 

Chicagoland Winemakers, Inc. 
689 W. North Ave. 
Elmhurst (800) 226-BREW 
24 Years Experience, Free Instruction 

INDIANA 
The Home Brewery 
3705 Main Street 
Anderson (800) 305-4677 
Top quality Home Brewery products 

KENTUCKY 
The Home Brewery 
153 Mulberry 
Bardstown (800) 992-2739 
Top quality Home Brewery products 

MASSACHUSETTS 
Barnstable Brewers Supply 
PO Box 1555 - Windmill Square, Rte. 28 
Marstons Mills (508) 428-5267 
The Best on Cape Cod, Retail & Mail 

MARYLAND 
Maryland Homebrew 
9009-D Mendenhall Ct. 
Columbia (410) 290-3768 
Bulk Grain, Freshest Yeast WWW.FROTH.COM 

MICHIGAN 
Brew it Yourself Center 
13262 Northline Rd. 
Southgate (313) 284-9529 
Complete Homebrewing & Winemaking Shop 

MINNESOTA 
America Brews (tm) 
9925 Lyndale Ave. S 
Bloomington (800) 200-3647/(612) 884-2039 
Call us for a Free Newsletter 

MISSOURI 
TheHome Brewery 
So. Old Highway 65 
Ozark (800) 321-2739 
Top quality Home Brewery products 

NEVADA 
The Home Brewery 
4300 N. Pecos Rd ., Suite #13 
No. Las Vegas (800) 288-3275 
Top quality Home Brewery products 

NEW HAMPSHIRE 
Cedar Vintage 
92 Portsmouth Ave. 
Exeter (603) 772-5565 
Free Catalog (800) 251-8725 

NEW JERSEY 
BEERCRAFTERS, Inc . 
11 OA G reentree Road 
Turnersville (609) 2 BREW IT 
So. Jersey's COMPLETE Homebrew Supplier 

The Home Brewery 
56 W. Main Street 
Bogota (800) 426-2739 
Top quality Home Brewery products 

NEW YORK 
The Brewery 
11 Market St. 
Potsdam (315) 265-0422/(800) 762-2560 
Kegging & Advanced Brewing Equipment 

Brewfellow's Brewing Supplies 
2075 South Park Avenue 
Buffalo (800) 840-BREW 
Call or Write for your Free Catalog. 

The Filter Store Plus 
P.O. Box 425 
Rush (800) 828-1494 
Filtration Products for Homebrewers. 

Great lakes Brew Supply 
118 Washington Ave. 
Endicott (607) 758-4-BEER 
More than 700 Products in Stock! 

The Home Brewery 
500 Erie Boulevard E. 
Syracuse (800) 346-2556 
Top quality Home Brewery products 

Niagara Tradition Homebrewing Suppl ies 
7703 Niagara Falls Blvd. 
Niagara Falls (800) 283-4418 
170 Malts, 23 Hops and 47 Books on Beer! 

NORTH CAROliNA 
Assembly Required 
142 East 3rd Ave. 
Hendersonville (800) 486-2592 
After 10 Recipes 11th is Free!!! 

NORTH DAKOTA 
The Home Brewery 
2051 32nd Avenue 
Grand Forks (800) 367-2739 
Top quality Home Brewery products 

PENNSYLVANIA 
Mr. Steve 's Homebrew Supplies 
4324 N. George St. 
Manchester (800) 815-9599 
Free Catalog, Calll -800-815-9599 

TEXAS 
Homebrew Headquarters, Inc. 
1335 Promendade S/C, #1335 
Richardson (214) 234-4411 
Mail Orders - (BOO) 966-4144 

Homebrew Headquarters, Inc. 
2810 Greenville Ave. 
Dallas (214) 821 -7444 
Mail Orders - (BOO) 966-4144 

Homebrew Headquarters, Inc. 
900 E. Copeland, #120 
Arl ington (817) 792-3940 
Mail Orders- (BOO) 966-4144 

VIRGINIA 
The Brewmeister 
1215-G George Washington Memorial Hwy. 
Yorktown (804) 595-HOPS 
The Place For All Your Brewing Needs 

WASHINGTON 
The Ce llar Homebrew 
14411 Greenwood Ave. 
Seattle (206) 365-7660 
Brew Supplies-25 Years-FREE Catalog (800) 342-1871 

The Home Brewery 
3813 #1 Rucker Ave. 
Everett (800) 850-1244 
Top quality Home Brewery products 

liberty Malt Supply Co . 
140 Lakeside Ave. , Ste. 300 
Seattle (800) 990-MALT 
Maris Otter malt. Established 1921. 

Reach a huge homebrew audience 
cost-effectively in the NEW Homebrew Directory. 
Contact Rebekah Darksmith directly 
at (916) 758-4686 for all the details. 



- BYO CLASSIFIED MARKETPLACE -
SUPPLIES 

THE AULD SCOTSMEN homebrew 
supplies. 800 years experience. Free 
catalog. P.O. Box 179, Paola, Kansas 
66071. 

ARKLATEX'S BEST HOMEBREW 
supply. Multiple award winning 
homebrewer. RIMS Systems. Call 
Bob. The Beerslayer (318) 858-2219. 

BELGIAN CANDI SUGAR Bitter & 
Sweet Curacao Orange now available 
at J 's most complete homebrew 
supplier. We also carry American 
handcrafted yard, 1/2 yard· and foot 
glass stands & full line of beer & wine 
books. U-Brew 3191/2 Millburn Ave., 
1 J 07941. 
(201)376-0973. Fax (201)376-0493. 

THE FLYING BARREL. Complete line 
of homebrewing supplies & equip­
ment. Serving the Baltimore­
Washington-Frederick metroplex. 
111 S. Carrol Street, Frederick, 
Maryland 21701 . (301) 663-4491. 
Mail orders welcome. 

BREW PUB QUALITY at home. We 
make it easy. Great Fermentations of 
Marin. 87 Larkspur, San Rafael, CA 
94901. (800) 570-BEER. 

SOUTHERN CALIFORNIA'S BEST 
selection. Great prices and fast ser­
vice, too. Call for free mail order cat­
alog. South Bay Homebrew Supply, 
2535 West 237 #108 , Torrance, CA 
90505. (310) 517-1841or (800) 608-
BREW. 

BIG BASIN BREWING Supplies in the 
redwoodS , Santa Cruz Mountains. 
MC/Visa. 13180 Hwy. 9, Boulder 
Creek, CA 95006. (800) 509-BREW. 

THIRD FORK HOMEBREWING 
Supplies . Free catalog - Visa/ 
Mastercard - 690 Walnut, Union Star, 
MO 64494. (816) 593-2357. 

HOMEBREW SUPPLY RETAILER 
BARLEY HOUSE NEW store in 
Woodbridge, VA!! Call us for cata­
log/directions (703) 494-7929. 

STILL CRAZY AFTER all these beers! 
DeFalco's Homebrew Supplies has 
those hard-to-find items. Free cata­
log! Call (800) 216-2739 or write us 
at: 5611 Morningside, Houston, TX 
77005. 

BUFFALO GAP, SOUTH Dakota. Wild 
West Homebrew Supply. Catalog and 
recipes. Call today! (800) 786-5141. 
wildbrew@sioux.sodak.net 

INGREDIENTS 
HOPS, YEAST, GRAINS, malt 
extracts, adjuncts , Yeast Bank™, 
Super Ferment™ (a complete yeast 
nutrient) . Large inventory brewing 
and dispensing equipment. Free cat­
alog. Country Wines, 3333R Babcock 
Blvd., Pittsburgh, PA 15237. (412) 
336-0151. 

IMPORTED WHOLE HOPS are best. 
Find out why? Free catalog. Just 
Hops, 335 . Main, Mt. Zion, IL 
62549. (217) 864-4216. 

BOOKS, ETC. 
VIDEO "HOMEBREW 101" how-to, 
for beginners. Easy steps, great beer. 
$13 .95 plus shipping. Visa/MC (800) 
945-7104, Diamondback Brewing Co. 

EQUIPMENT 
NEW! KEG AND Carboy ParkasTM! 
Unique, insulative , stretchy wetsuit­
type material! Most sizes available. 
Call for free catalog! Forty Below 
Products™, (206) 846-2081 Graham, 
WAUSA. 

MISCELLANEOUS 
DON'T MESS UP your bottles, dres 
up the caps! Custom printed labels. 
$5.00/batch (56 labels). Send beer 
name, bottling date and SASE to 
11415 Clematis Blvd, Pittsburgh, PA 
15235. 

GROWLER TO GO, Insulated Growler 
carrier. Available in 8 sizes. $19.95 
plus $3.50 Shipping. Idaho Active 
Gear, 208-939-4618 fax: 208-939-
5564. 
http ://www.rmci.neVidactive/growler­
to-go.htm 

FREE SAMPLE LABELS. Your color 
design, $12/54. T-shirt $16.95. 
JudgeBrew@aol.com. (800) 589-
9530. 

Contact Rebekah for classified 
advertising information, 
(91 8) 758-4888. 
Or sign up on the world wide web 
at http:/ /www.ns.net/BYO 

The perfect holiday gift for all your homebrew buddies. I 

A one-year gift Yes, I want to give a one year gift Send gift to: 

scription to Brew B~~ subscription, (12 big issues) at the Al\1E 
e~- -.~-- low $29.95 Charter Rate. Your Own. We'll - 6HRihGH 11E 

hEtiOW it 1\ 0IIIHIIIW ADDRESS 

even send them a 0 Check enclosed 
special holiday card ....... ZIP -- o Call with credit card from you. If we ... Gift from: HGOS -receive your order -· 800-900-7594 _ .... 

r.cmtllllf' 

by Nov. 1 st they'll Send to: Brew Your Own NAME 

start with the P.O. Box 1504 
December issue. Martinez, CA 94553 
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Last aLL 

Extremely Ridiculous Pilsner 
by Randal James Richardson 

T radition, purity, quality. To 
some these words evoke certain 
standards of excellence. Many 

brewers who pride themselves on 
being rational, full of common sense, 
and not the least bit pretentious find 
purity and quality to be synonymous 
with good brew. There are those of us , 
however, who might carry the stan­
dards too far. I plead guilty. 

Recently, I decided to brew up an 
extremely traditional pilsner. The 
operative word here would be extreme­
ly. I will recount my procedure with 
the amounts left vague to protect the 
foolhardy from repeating it. 

I started with the water. No, I did 
not import 1a gallons from the Czech 
Republic. I did , however, buy distilled 
water, which I then purified further 
with my own home distiller. 

I did some research, then decided 
to match the brewing water of the 
town of Plzen (birthplace of the pilsner 
style) by approximating the mineral 
count there: seven parts per million 
calcium, 6 ppm sulfates, 8 ppm mag­
nesium. To achieve this I carefully 
added 1/8 teaspoon of food-grade gyp­
sum, a pinch of Epsom salts, and just a 
touch of table salt. Exact and precise, 
right? Actually, more like using a chain 
saw to carve a turkey. 

Then came the grain. After read­
ing about German brewing, I decided· 
to do a triple decoction mash using 
under-modified grain, an insulated 
cooler, and blankets. 

To help the enzymes convert the 
starch, the mash must be held at cer­
tain temperatures for various periods 
of time. Since I was using a plastic 
cooler, I could not apply direct heat 
without creating a toxic mess. So I pre­
heated the cooler with hot water, then 
wrapped it in blankets. Once the cooler 
was hot, I drained the water out. Then 
I added the grains and hot water, 
closed the lid, rewrapped the blankets, 
and waited 2a minutes. 

ext, I took part of the mash, 
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boiled it 2a minutes, returned it to the 
cooler, and rested for 3a minutes. 

Two more of these decoctions fol ­
lowed. The kitchen was becoming 
messier each time, but I persevered. 

Fortunately, sparging was fairly 
simple. Using another preheated cooler 
filled with several gallons of 16So F 
water, I created a slow trickle over the 
grain bed. With luck, helped along by 
the warm house and heat-generating 
action of the enzymes in the mash itself, 
I was able to maintain the correct tem­
perature. This produced a nice tasting, 
mildly sweet wort. The kitchen was a 

disaster of 

The author discovered 
the simple life can be complicated. 

grain-spattered counters, soggy blan­
kets and, in the doorway, a frowning but 
understanding spouse. After promising 
to clean everything, I boiled the wort. 

Since the gravity was so low, I 
knew I had to boil off some water. That 
would decrease my anticipated 1a-gal­
lon batch by a few gallons but would 
result in very clear beer. Once the 
cooking was finished, I chilled the wort 

in a huge washtub full of ice. 
Fermentation came next. Most 

lagers ferment best below sao F. Still , I 
refused to use a refrigerator. I opted 
instead for a cool basement and the 
large washtub, which I fill ed with 
water and blocks of ice. 

I would not recommend this for 
several reasons. First of all, a full car­
boy bobs precariously in a tub of 
water, so I had to secure it with ropes. 
Also, to keep the water below sao F, I 
needed countless bags of ice, jugs of 
frozen water, and the freezers of 
patient friends for storing all this ice. 
Twice, sometimes three times a day, I 

added ice or cold water to main­
tain the temperature. After sever­
al weeks the sugar content stabi­
lized, and I could move to the next 
step. I bottled, then did the final 
lagering. Again, I called in my old 
pal the washtub and lots of ice day 
after day after day ... 

Two months passed. Time for the 
moment of truth; I tasted the beer. 
It was amazing. Immediately I 

knew I had transcended normal 
beer. I had crafted an exceptionally 
superb pilsner. 

Okay, not quite. Objectively, it was 
a pretty good beer. Like most decent 
lagers it was especially pleasing on 
summer days. But it wasn 't going to 
rock the world. 

Would I brew again in this ridicu­
lously extreme way? ot likely. 
However, honesty forces me to note 
that I did not give an unequivocal "no" 
in answer to the question. Something 
still fascinates me about brewing with 
what I think of as "purity"-adhering 
to the style and methods of past mas­
ters . Keeping their spirit and tech­
nique alive in my beer is part of what I 
strive for when I homebrew. I just have 
to keep that desire under control. • 

Do you have a story for Last Call? 
Write to BYO, 216 F St., Suite 160, 
Davis, CA 95616. 



"I must credit the wonderful taste of Samuel Smith as 
the catalyst that has altered my life in a most dramatic 

fashion. As a result of tasting Samuel Smith during 
my travels in England, I began brewing during my 

third year of pharmacy school. I abandoned my 
recently acquired law degree to become a 

full-time brewer." 
./~~ v~. ~~. Head Brewer, Vi o's Brewery and 

Restaurant, Little Rock, Arkansas 

"Thank you for importing the range of 
Samuel Smith bee~. They have changed my 

perception about beer." 
~~~~ Houston, Texas 

"Thank you for carrying and distributing an excellent 
selection of fine beers. I especially enjoy Samuel 
Smith's Oatmeal Stout." 

Rc~ W. ~' Phoenix, Arizona 

"After reading your ad in Beer, The Magazine, 
I wanted to try one of your Samuel Smith beers. 
A friend (a true beer genius) told me about a store in 
Ashland that stocked Smith. I purchased Old Brewery 
Pale Ale. Upon arriving home, I tried it. What a 
delightful beer it is. I am very impressed. It was well 
worth the 100-mile round trip." 

:Jlau/71. Jfarueyiii, Grants Pass, Oregon 
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