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

7-1 0 days in your Mr. Beer® 
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 

high quality of your naturally 
brewed beer. Once you mas­
ter the basic art of brewing, 

you can control the strength, 
flavor and character of your 

MicroBrewed beers. 

Add water to the brewing malt 
concentrates blended by Master 
Brewers and bring to a boil. 
Mr. Beer® allows you to make a 
great beer the first time ... every 
time ... while saving money. 

Mr. Bee~'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/t 
coses! 

with the fun 
and easy-to-use 
Mr. Beer® Home 
Micro Brewery. 
HomeBrewing is America's fastest 
growing hobby and Mr. Bee~ 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 uncondnional 30 day 
money back guarantee. We 
ship the same day your order 
is received. 

800-852-4263 

$69.95 + S&H 

~E3 
Mr. Bee~ 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 Stuclies, 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 COIISttmers mpport the following microbreweries. You can help pttsh for indttstry-wide freshness dating by cnlling 
yottr favorite microbrewery and urging them to include clear, m~eoded freshness dating 011 each bottle. Yott'll be doing 
microbrew drinkers everywhere a favor. 

Boston Beer Company, Atitulta Brewii!!J, Broadway Brewing, Brooklyn Brewing, Bohmmon Bmvi1zg, Casco Bay Brewii!!J, 
Catamozmt Brewing, Chicago Brewing, Crested Butte Brewery, Frederick Brezving, Lowell Brewing, New Be/gi11m 
Brewing, New Englmzd Brewing, Old Domini011 Brewii!!J, Old Marlboro Brewing, Otter Creek Brewing, Pavichevich 
Brewing, Potomac River Brewing, Redhook Brewi>!!J, Sprii!!J Street Bmvi1zg, S11dwerk Privatbnwerei Hubsch, Summit 
Brezviii!J, Wpzkoop Brewiii!J. 

If we have forgottm any brewerit~ that employ connmter friendly fresiJmss labels, pkase smd samples of the labels 
(so we call include them in any ftmm lim) to: Tl!e Boston Beer Company, 30 Germania Street, Boston, MA 02/30. 

Our industry exists because we take 
such pride in the quality of our beer. We 
use better ingrecliems, 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 illl microbreweries 

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

Anything less would be 
incomprehensible. 

~es ~/_ 

should join the Boston Beer The Best Beer In America: 

Brewer / President 
Boston Beer Company, 
Boston, Mass. 

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

D 
isaster in Detroit! Terror in 
Tokyo! Brouhaha in Bavaria! 
It finally happened. Creativity 

has ebbed. Insipidness has flowed. 
Despite the efforts of some of the best 
marketing minds money can buy, 
they've totally, wholly, and without a 
doubt run out of car names. 

Don't believe it? Check your local 
newspaper. Let's see, I've never been 
much of an up-and-comer, so I won't be 
putting my money down on an Aspire. I 
wouldn't say I've made the big time, so 
an Acclaim is out. And you'll damn sure 
never find me driving around in a Probe. 
Who knows where that thing has been? 

You're a fan of luxury cars and 
German engineering? That's good, 
because those cars have names only an 
engineer could love. Would you prefer 
the Mercedes E Class or BMW Series I? 
E or I? E? I? E? I? Oh. 

What ever happened to the classic 
names like Mustang, Corvette, Thun­
derbird? Oops, they're still around. 
Guess when you've got a good thing 
going, you hold onto it for 30, 40 years. 
Especially when the alternatives are 
Neon, Geo, Dynasty, and Excel. Give me 
a Rambler any day. 

Has anyone noticed in the capitals 
of car-dom? Sure. They're creating 
committees. Commissioning studies. 
Forming focus groups. They've started 
the ball rolling on the creative process. 
A five-year plan has been written. 
They've got it all under control. 

I don't pretend this has anything to 
do with homebrewing. But it has every­
thing to do with creativity, and I think 
that's an area in which homebrewers 
stand out. Who but a homebrewer 
would try to make a pale stout, a 
crabapple ale, a blue blueberry porter? 

Homebrewers are famous for inno­
vations. They've revolutionized entire 
beer styles (see brown ale), invented 
ingenious equipment ranging from the 
picnic cooler/mash tun to the $3 coun­
terpressure bottle filler. They've 
authored great beer names: Forever 
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Amber, Whistle Stop Porter, Derby 
Brown Ale, New Deli IPA. 

All this was done without the bene­
fit of committee meetings or approval 
processes, detailed analysis or prefer­
ence surveys. We're homebrewers. If it 
seems good, we go for it. 

This month BYO celebrates creativi­
ty in two ways. Our cover feature, 
Create Your Own Recipe by Jeff Frane 
(page 36), looks beyond formulas and 
calculations to examine the process of 
creating your own unique beer. We pro­
vide a series of basic recipes, some 
guidelines, a little philosophy, and a few 
words of encouragement. You'll want to 
read this in the kitchen! 

Also this month, we're launching 
the first BYO label contest. Do you 
spend as much time coloring labels as 
brewing beer? Or do you just make up 
funky stick-ons with cool names for 
your beer? We want your labels! Slick, 
weird, funky, funny, outrageous. Send 
them here! We've collected lots of great 
prizes, ranging from brewing equip­
ment to ingredient kits, and we're dying 
to give it all away. Check out the entry 
form on page 11. 

Finally, we have a special announce­
ment this month. We're launching a 
new publication! Called BrewPub, it will 
be a monthly trade magazine for brew­
pub managers. We'll look at the nuts­
and-bolts issues of running a brewpub: 
marketing strategies, finance, brewing, 
food, and lots more. 

So thanks again for all your support 
of BYO. We'll continue to do our best to 
bring you an informative and enjoyable 
magazine. And if you work in a brew­
pub, we'll have a great new magazine 
for you in a few months. 
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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 ~ ~ 

~ +44 1206 393725 Fax: +44 1206 396699 Email: edme@dial.pipex.com 
* NEW- http://www.ip7.Co.uk/edme/ CIRCLE 21 ON READER SERVICE CARD 
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Mike Lemire 
Pittsburgh, Pa. 

Well, here we are in the not-so­
famous "Beaver Tail Brewery" high 
atop the hills north of Pittsburgh. 
Notice the painstaking care used in 
decorating the brewery to give the 
appearance of a converted basement. 
Okay so maybe it is a basement, and 
maybe the "Beaver Tail Ale" that has 
been produced here in this half-bar­
rel system for the past few years 
gets consumed by the brewers and 
their friends, not the paying pub-
lic ... but it's a start! · 

The brewery belongs to Chuck 
Wyke and myself, Mike Lemire. 
Chuck and I are musicians and 
have been playing together for 
quite a few years. Constantly 
being creative has lead both of us 
to try many new things. One of 
these things is brewing beer. 
After initial success with extract 
brewing, we decided to go all­
grain, all the way. It has always 
struck us as funny that no mat­
ter where you are-even in a 
group that includes a nuclear physi­
cist, a financial genius, and the person 
who may cure cancer-the most amaz­
ing thing to everyone there is that you 
make your own beer! I guess brewing 
is noble , indeed! 

We built a 15-gallon system using 
stainless-steel kegs as a hot water 
tank, a mash tun, and a wort kettle. 
Transfer from vessel to vessel is done 
by both a pump and by gravity. We 
built a wort chiller by making two cop­
per coils: one to go into the wort kettle, 
and one to pre-chill the cooling water 

We Heard It Through 
the Grapevine ... 

Last week I had one of those classic 
moments. I pushed the rubber grom­
met through the hole as I was 
installing the airlock in my first batch 
of homebrew. Instead of working out 
some way of sterilizing my arm, I 
drove madly to my nearby homebrew 
outlet, dashed in (explaining my 
predicament to the owners as I ran 
through their store), and grabbed a 
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by being submerged in a kettle of ice. 
We built screens and supports using 
stainless and copper. Fermentation 
occurs in five-gallon glass carboys in 
a dedicated beer refrigerator with a 
digital temperature controller. 
Lagering and chilling are done in the 
same unit. We run the finished beer 
through a filter and bottle using a 
counterpressure filler or keg the beer 

in Cornelius kegs. We are 

constantly looking to improve 
our system and would like to go 
bigger! 

Chuck and I have several favorite 
brews that have become almost too 
popular with our friends. Our "Beaver 
Tail Ale" is a pale ale with Saaz hops. 
Our "Apple Wheat" is made using 
apples from Chuck's own trees . We fla­
vor the "Maple Wheat" with syrup 
from a hunting buddy's trees. 

"Beaver Tail Lager" has a reddish 
tint from crystal and a touch of chaco-

replacement grommet from the shelf. 
Being the humanitarians that they are, 
they told me to hurry home and don't 
worry about paying for the grommet. 
My feet never stopped once while in 
their store. 

I raced home, installed the grom­
met and the airlock (with a bit more 
grace), and fermented a fme batch of 
stout. Needless to say, I shared gener­
ously with those guys when the stout 
came in. 

Watch out Boyz II Men, 
these guys have all the 
right moves, and they 
homebrew! Always the 
most fascinating guys at 
any party, Mike and 
Chuck show off their new 
stage act and their brew­
ing set-up. 

late malts. Saaz hops have become a 
favorite with us ever since watching 
them being harvested by Czechoslo­
vakian college women wearing bikinis 
in an episode of The Beer Hunter. 
They don't taste bad either. 

We hope to join forces with other 
homebrewers and open our own 
microbrewery or brewpub. If nothing 
else, we know where we can get a 
house band cheap-us! 

DON'T SAY WE 
DJDN'T ASK! 

Send your photo and story 
tor 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. 



How to drasticaUy reduce 
the number of steps 

it takes to make a great 
bottle of wine. 

Vintners ReserveTM and Selection Premium Wine Kits offer home wine makers 

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

nearest you and start your wine cellar today! 

\\'lescem Canada 
Brew King 
1622 Kebet Way, 
Port Coquitlam, B.C. 
V3C5W9 
(604) 941-558 

_!lffi[JV6_fll!l~ilii­
~tllre; 

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

\\'lesrem U.S.A. 
F. H. Steinbart Co. 
234 S.E. 12th Ave., 
Portland, Oregon 
97214 
(503) 232-8i93 

Omario 
Winexpert 
710 South Service Rd. , 
Stoney C reek, Ontario 
L8E5S7 
1-800-267-2016 

CIRCLE 71 ON READER SERVICE CARD 

Eastern U.S.A. 
L.D. Carlson 
463 Portage Blvd., 
Kent, Ohio 
44240 
(216) 678-7733 

Quebec 
Oisnivin Lree. 
950 Place Trans Canada 
Longueil, Quebec 
j4G2Ml 
(514) 442-4487 



Michael Cesko 
lewiston, Idaho 

I have been brewing for two years 
and producing some beers that have 
won blue ribbons, which you can see 
behind me in the picture below. 

These ribbons are a reminder of 
the monument we have set up in our 
valley. The Nezperce County Fair had 
not added a new category in 30 years, 
so Mike Busch and a few silent part­
ners formed the Hell's 

A Real Paint Job 
My father-in-law, not much of a do­

it-yourselfer, thought painting his house 
would be a good project for a newly 
retired guy. 

So he went out and bought 10 gal­
lons of paint in two white, five-gallon 
plastic buckets. At first he would get up 
at eight in the morning and get out 
there on the ladder. He was excited 
about painting. Every day he would go 
out to scrape and sand, but it was a big 
house. Eventually, he gave up and hired 
a pro to finish the job. 

Anyway, he came to visit a few 
weeks ago and thought he'd help out by 
cleaning my basement. I thought I'd 
died and gone to heaven-it's one job I 
can't stand. 

But then at dinner that night, he 
mentioned that he'd washed out my 
paint bucket. 

"What paint bucket?" I asked. I 
hadn't painted since we moved in 12 
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Canyon Home Brew 
Club with the idea 
that a couple of peo­
ple could get togeth­
er and sample some 
recipes. 

At the first 
meeting 30 people 
showed up. At the 
next, 44. Then 65 . 
Wow! 

Now we hold 
our meetings at dif­
ferent taverns, 
which allow us the 
honor of bringing 

Brewers Mike Busch (above) 
and Michael Cesko (left). A surprise discovery in 
Grandpa's woods led to a bumper hop crop! 

our own homebrew in for sampling. 
Also, M.J. Barleyhoppers, the micro­
brewery in our area, has opened its 
arms in support of our club. We put 
out a newsletter to share recipes, tips, 
and experiences. 

We went to the fair board and they 
accepted a beer-judging category. At 
the first fair there were 50 entries, and 
the next year that almost doubled. The 
board couldn't believe the turnout we 
were getting. 

Mike Busch and I also grow our 
own hops. For years we saw strange­
looking plants growing in a friend 's 
field , with no idea what they were. 

years ago. 
"That plastic bucket with the sludge 

in it that you had left soaking," he said. 
"What in the world did you paint that 
color, anyway?" 

That's when it hit me. It was my lat­
est Secret Stout, still in the primary fer­
menter-a five-gallon, white, plastic 
bucket. A bucket that looks just like the 
ones that contained his paint. I have to 
admit, I came very close to losing my 
cool. Okay, I did sort of lose it. I ran 
down to the basement, muttering under 
my breath. 

When I got down there , I didn't dis­
cover the disaster I had expected. There 
was the brew, fermenting away. I was 
immediately embarrassed. My father­
in-law and my wife were laughing loud­
ly. She had put him up to it! 

The funny thing is, I never thought 
the guy had a sense of humor. 

Sean Duffy 
Winchester, Mass. 

When we got into homebrewing, we 
realized they were hops. With some 
research we found out that his grand­
dad had been a homebrewer! So I 
guess we come by it honestly. We 
haven't been able to determine what 
kind they are , but they taste like 
Cascade or Mt. Hood. 

I have two 13-gallon carboys and 
one five-gallon. My brewing station 
has a simple stainless-steel sink and a 
bottle capper mounted for life. We 
always keep a good supply of home­
brew around the house and collect lots 
of bottles. If you are a homebrewer in 
our neck of the woods, give us a call! 

EDITORIAL REVIEW BOARD 
Fal 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 

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. 



Gives You Back The Bucks! 
Earn 1 Brewery Buck for each $25 purchase 

2 BUCKS Homebrew Magazine of your choice 4 BUCKS 7 gal. Fermentor 
4 BUCKS Complete Joy of Homebrewing 8 BUCKS Super Fermentor 
6 BUCKS Carboy 7 BUCKS Heat Belt 
6 BUCKS 5 gal. S.S. Brewpot 10 BUCKS Seer Sphere Party System 
4 BUCKS Winner's Circle 5 BUCKS Brewcap 

k, 6 BUCKS 6.6 lbs. lreks Arkady Malt Extract 13 BUCKS Corona Grain Mix 
2 BUCKS Two tubs B-Brite 15 BUCKS Full Yard Glass w/Stand 
4 BUCKS 5 lb. bag of B-Brite 4 BUCKS 6 Pint Glasses 
IS BUCKS Wine Starter Kit 
2 BUCKS Two Soft Drink Extract & Champagne Yeast 
10 BUCKS Bench Capper 
3 BUCKS Long Handled S.S. Brew Spoon 

BREW YOUR OWN! 

Deluxe Beer Brewing Starter Kit 
Kit Includes: 
• 6.7 Gal. Fermenter w/Ud • Siphon Set-up 
• Bottling Bucket w/Spigot • B-Brite Sanitizer 
• Bottle Filler Tip • Triple Scale Hydrometer 
• Double Lever Bottle Capper • 3 pc. Air-Lock 
• NEW Brewers Handbook 

NOW 53495 

The ULTIMATE Beer Brewing Kit 
• Our Own 6. 7 Gal. Ultimate Fermentor 
• 5 Gal. Glass Carboy • Rubber Stopper 
• 3 Pc. Air Lock • Laboratory Thermometer 
• Jet Bottle Carboy Washer • Double Lever Capper 
• 5 Gal. Bottling Bucket With Spigot 
• Universal Funnel with Strainer 
• Triple Scale Hydrometer • Siphon Set-Up 
• NEW Complete Joy of Homebrewing 

NOW 57995 

16 oz. Pint Glasses 
Set of 6 

$899 
HURRY! HURRY! HURRY! < 

ORDERING INFORMATION: 

The Ultimate Fermentor 
and Heat Belt 

• 6. 7 U.S. Gallons 
• Bottom Dispensing Spigot 
• Air Tigtit Ud w/built-in Airlock 
• Molded Handles 
• 2 Deep Pockets For Lying Sediment 
• Heat Belt Ridge 

• Only U.S. Distributor Only $24· 
Heat Belt 519.95 
Both Only S39. 95 

Keg It! 
• 2.5 or 5.0 Gallon Beer Spheres 
• I Reusable Snap Cap 
• 2 Seals 
• I Pump Tap $ 1995 

each 

Brewery Ingredient Kits 
BREWERY BROWN- A sweet nutty brown ale, the owners favorite $19.95 
GOLD MEDAL CREAM ALE- Ught with a happy refreshing flavour $14.95 
BlACK AND TAN- A stout & lager brewed together (Dan's favorite) $22.95 
OATMEAL SUPER STOUT- Super heavy stout, a beer drinkers brew $19.95 
WARM WEATHER WHEAT- Very light, a European beer that 
goes down easy 
ON THE BORDER CANADIAN lAGER OR ALE - Smooth, perfect 
body and refreshing 
CHICKS RED ALE Nice red, full bodied brew 
A PECULIAR PORTER - Dark, rich well hopped brew 

$16.50 

$18.95 
$19.95 
$19.95 

Orders may be mailed in (PLEASE CALL FOR FREIGHT TOTAL TO YOUR ZIP CODE}, or phoned in to our toll free line. We gladly accept Mastercard, 
VISA 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 I CIRCLE 59 ON READER SERVICE CARD ORDERS ACCEPTED 10 am-6 pm, Mon.-Sat.; 12-4 Sun. EST TIME 



In Search of ... 
Dear Brew Your Own, 

I've sent for a number of brewing­
supply catalogs looking for sturdy plas­
tic crates for storing cases of beer but 
have been unable to locate any. I've 
been holding off buying a brewing kit 
until I get some storage crates and fill 
them with clean bottles. Could you rec­
ommend some sources? 

Tom P Flahive 
La Palma, Calif. 

The breweries of Germany and 
Japan use plastic crates to transport 
and store bottles, but in the US card­
board is the rule. It is recyclable and 
cheaper. Try your local liquor stores to 
see if they can give you boxes to store 
your bottles in. We weren't able to 
locate any sources for plastic cases, 
but maybe other readers can suggest 
some. Anyone? 

Dear BYO, 
Your October issue has a review of 

the characteristics of various yeasts 
(60 Great Yeast Strains). Several of us 
in Athens, Ga. , are very interested in 
trying several of the Brewtek strains, 
particularly the Belgians. However, we 
could fmd no address or any other way 
to contact Brewtek in the article. Your 
help would be greatly appreciated! 

Lari M. Cowgill 
Athens, Ga. 

The whole line of Brewtek yeast 
strains can be found at the Brewer's 
Resource in Camarillo, Calif. You can 
get a catalog or place orders by calling 
their Catalog Request Line at 1-800-
827-3983. 

Dear BYO, 
Your article on how to build a coun­

terpressure bottle filler (Tastes Great, 
Less Filling, ovember BYO) is very 
good. All the parts are readily available 
at local hardware or plumbing supply 
houses except for 1/4-inch and 3/8-inch 
thin-walled brass tubing. Can the 
author provide the source of this tub­
ing? I've got all the other parts and am 
ready to proceed with construction. 

Dave Houseman 
"Groundhog Brewing Co. " 
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Author Tom Fuller says: "Try spe- · 
cialty plumbing shops, the ones that 
the professionals use. Home-improve­
ment chain shops don 't always carry 
this stuff Try hobby shops, also. If you 
still can't find it, you can use 'L' cop­
per (the 'refrigerator tubing' that 
comes in coils). If you cut it with a tub­
ing cutter, you will need to ream it to 
be able to insert the smaller size. A 
hack saw is best for cutting. " 

Breaking the Language Barrier 
Dear BYO, 

I enjoy your magazine . The trouble 
is , when I sit down to read the latest 
issue, I have to rush to the refrigerator 
to open a bottle of wheat beer. It is the 
only way to satisfy the ever-increasing 
thirst that reading BYO creates. 

I have only one suggestion. Please 
print a glossary of brewing terms so 
that I will understand "brewing-ese." I 
have been brewing off and on since 
prohibition went out, but I don't under­
stand the terms for all the processes. 

Jack Huggins 
Glen Dale, W Va. 

Your wish is our command! Check 
out the February issue for the first 
installment of BYO 's Brewing Diction­
ary. That way we can all speak the 
same language. 

Righting Old Wrongs 
Dear BYO, 

I have a bone of contention I would 
like to share. It is in reference to "Make 
Your American Pilsner a Classic" 
(October BYO). 

There is a general disdain in the 
homebrewing industry for the Amer­
ican pilsner style of beer and the 
aforementioned article did nothing to 
dispel this misguided attitude. Amer­
ican pilsner is the style of beer that 
American homebrewers, particularly 
beginners and potential beginners, are 
most familiar with. Berating it turns 
many away from the hobby altogether. 

I also thought that both the recipes 
he gave were rather involved for the 
beginning homebrewer. Here is a quick 
and easy recipe that will surprise and 

delight beginning and advanced home­
brewers alike. After all, everyone 
enjoys something "lite" and refreshing 
when it's hot and they're thirsty. 

"Bless Me for I Have 
Seen the Lite Beer" 

(recipe for five gallons) 
• 3.75 Ibs . Munich Lager kit 
• 1lb. corn sugar 
• 1/2 oz. Hallertau Hersbrucker hops 

(plugs if you can get them), 
4.5% alpha 

• 10 to 14 grams good dry lager yeast 
Add the kit and sugar to two gallons 

of boiling water. It is very important to 
remove the pot from the heat when 
adding the extract to reduce carameliz­
ation, which stops the beer from getting 
darker. Mix thoroughly and return to 
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Send us your best homebrew 
labels and you could win all of 
the prizes you see at the left. 
Enter as many categories as 
you like, but you may only win 
in one. Hurry, contest deadline 
is February 21, 1996. Winners 
to be announced in the May 
BYO issue. 

r - - Official E';tr; Bia_; - -
Rules: Entrants may send labels or; as they 
say, a reasonable facsimile thereof, or labels 
already stuck to bottles. All other rules are 
made up as we go by the editors of Brew 
Your Oivn magazine and as such may be 
somewhat arbitrary andjlawed. 
Nonetheless, the spirit of the contest will be 
one offair-mindedness andjun as we 
attempt _to mirror the ethics and morality of 
the audwnce for whom the contest is 
designed, namely, our homebrewing 
friends and readers. God help us all! 

I Categories (Enter one or mm·e. No limit.) 

I 
I 

0 Classic (Any label that looks like it was created more than 30 years ago.) 

0 Slick (Any label that looks really cool & professional.) 

0 Funky (Everything else.) 

I 1 arne 

I Address 

City State 

I 
Daytime Phone 

I Send to: 

I 
Gonzo Label Contest 
Editors at Brew Your Own 
216 F Street, Suite 160 
Davis, CA 95616 I 

I Deadline February 21, 1996 

I 

Zip 

-



BREWERS GUILD 
EDUCATION AND TRAINING 

OR. MICHAEL J. LEWIS 

Exciting Classes & Books 
for Craft Brewers 

Two NEW BOOKS from the Guild! 
"BREWING" ..................... $39. 

Michael J. Lewis and Thomas Young 
THE book of microbrewing science 
for the serious craftbrewer 

"GUIDE TO OPENING A BREWPUB 
OR MICROBREWERY" ........ $129 

Ask about our exclusive 2 day course. 

Dr. Michael J. Lewis develops and coordinates all courses for our programs. 
Dr. Lewis has been a highly regarded instructor, researcher, consultant and 

mentor to the brewing industry for the past 30 years 

Courses Offered 
Across the Nation 
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HOMEBREWERS' MARKET 

AMERICA'S CLEAR CHOICE 

FOR HOMEBREWING 

SUPPLIES AND EQUIPMENT 
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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 kept us 
brewing at home since 1975. 
We want to get you started & 
keep you going. 

Call or Write Today For Your Free Catalog! 
1-800-990-9004 1-410-549-9 521 
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heat. Boil for about 10 minutes and add 
the hops at the end of the boil. Cool and 
add water to make five gallons. Aerate 
well and pitch the yeast. 

ow, here is the hard part. .. wait­
ing. After you bottle the beer and 
charge it for about two weeks, find a 
dark, cool place (preferably sso to 
40° F) to store it for eight weeks. 

If you can't find the r ecommended 
brand of kit, don't worry; ask the good 
people at your local brewshop about 
the kits that are the best and lightest in 
color. 

Dear BYO, 

Michael J Pembroke 
Haslett, Mich. 

Shame on your editorial staff for 
publishing a rough draft. The topic in 
the article ("Start Your Own Yeast 
Farm, " November BYO) was well cho­
sen, but the article itself was confused. 

1. With the exception of canning 
sterile wor t, mason jars should not be 
used in any facet of homebrewing. The 
idea of growing out yeast cultures in 
mason jars should be left behind with 
"prohibition -style-brewing-techniques-
1 0-lbs. -of-sugar-redline-hydrometer" 
type of thinking. Mason jars cannot 
handle pressure, and exploding glass is 
dangerous. How about using an airlock 
and a o. 2 rubber stopper in a 12 oz. 
beer bottle? 

2. On page 46, the article shows a 
major boo-boo . "You may want to 
make up two or more one-quart 
starters in parallel to pitch into high­
gravity (especially above 1.080 Plato) 
recipes. " Needless to say, specific grav­
ity and Plato (brix) are two different 
scales. Come on guys ... 

Dana Jordan 

Your point about mason jars explo­
ding is well taken and your suggestion 
of using a 12-ounce bottle with an air­
lock is a good idea. An airlock can also 
be fitted to the mason jar so that prop­
agation is carried out in the same ster­
ile jar where the wort was canned. 
This eliminates the need to transfer 
sterile wort. Regarding the error on 
page 46, the sentence originally read 
"1. 080 SG/ 19 ° Plato " but accidentally 
was cut to "1.080° Plato. " This is the 
editor 's mea culpa. Sorry ifit caused 
any confusion. 



Help e, Mr. Wizard" 

No Apology Necessary 

I am an extract brewer {sorry) and 
have attempted a few "intermediate" 
level recipes. One step I always have 
questioned is the wort boil time. In the 
extract recipes I've read, there seems to 
be a large variation in the boil time­
from 15 minutes for kit beers all the way 
up to a couple of hours. Aside from sani­
tation and hop-extraction considerations, 
what determines the boiling time in 
recipes? Is there a required boil time 
when using specialty grains or does a 
longer boil make a better brew? Will a 
shorter boil significantly change the 
results of an extract brew? 

Dick Pilibosian 
Elbert, Colo. 

Yoms is a good question that 
applies to all types of brewing. 
But before I answer the ques­

tion, I want to comment on yom apolo­
gy for being an extract brewer: don't. 
There may be some all-grain brewers 
who feel superior to extract brewers, 
but they represent a very small , elitist, 
and arrogant minority. Many brewers 
up through the professional level 
began using extracts and hold nothing 

against brewers who continue to use 
them. Extract brewing is a great way 
to start homebrewing. It allows you to 
focus on fermentation and packaging, 
arguably the most delicate processes 
in brewing, and it also allows you to 
make excellent beer without a large 
investment in equipment and time. 

ow on to the main event. Wort 
boiling is important for several rea­
sons. Boiling precipitates protein, iso­
merizes hop acids, concentrates wort 
gravity, volatilizes undesirable malt 
and hop aromas, increases wort flavor 
and color, and sterilizes the wort. 

These goals are best achieved 
when the boil is very vigorous and suf­
ficiently long, but over-boiling is to be 
avoided. Most commercial breweries 
boil their wort for 60 to 90 minutes . 
They boil some worts longer specifical­
ly to increase color and flavor pick-up, 
but for most beers very long boils are 
not needed. 

If the wort boil is too short, the 
resulting beer is more likely to be hazy 
and can have a pronounced dimethyl 
sulfide (DMS) or cooked-corn aroma 
from insufficient volatilization (evapo­
ration) of DMS dming the boil. This is 
especially true when brewing blonde 
ales and lagers from very pale malts, 
such as lager and pilsner malt. These 
beers benefit from a 90- to 100-minute 
boil to thoroughly remove DMS. Also, 
short boils fail to bring much of the 
hop bitterness into the wort and even 
if you add bittering hops, the beer will 
lack bitterness. 

Although these concerns are perti­
nent to all beers, many beer kits con­
tain hopped wort that has already 
been boiled and then concentrated. 
The instructions for these products 
typically demand that they be diluted 
with water, given a 15-minute boil for 
sanitation pmposes, and hopped with 
aroma hops. If these products are han­
dled with care and diluted with pre­
boiled water in a sanitized vessel, they 
don't actually require boiling since 

malt extracts are pastemized. But this 
method is prone to error, so most 
brewers feel more comfortable con­
ducting a short boil for sanitation rea­
sons. 

If you are making beers with 
unhopped liquid malt extracts or dry 
malt extracts. using specialty malts for 
added flavor and color, and making 
your own hop additions, I recommend 
a full 60- to 90-minute boil. This will 
precipitate the proteins brought in 
from the specialty malts , isomerize 
(chemically convert) the hop acids , and 
provide bitterness. It will also drive off 
undesirable malt and hop aromas. 

In short, if you have conducted a 
vigorous, 60-minute boil, you are okay 
when making just about any type of 
beer. If using extracts or making a spe­
cial beer, the boil time can be shorter 
or longer. 

p:&1l" 
How can I obtain an accurate original 

gravity reading when using a glass car­
boy as a primary fermenter? By the time I 
add the chilled wort, top off to five gal­
lons, and pitch the yeast, sedimentation 
has already begun. The sample taken off 
the top of the carboy for testing cannot 
be a representative original gravity read­
ing. Am I just moving too slowly, or is 
there a solution to this puzzle? 

Tom Schooley 
Williamsport, Pa. 

Hydrometers measme dissolved 
solids and liquids that con­
tribute to the density of a solu­

tion. In wort, sugars make up the bulk 
of dissolved solids but protein and 
some lipids also contribute to specific 
gravity. However, specific gravity does 
not measme suspended solids. In wort, 
trub and yeast are the main contribu­
tors of suspended solids and have no 
affect on gravity readings. This makes 
it possible to monitor the change in 
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Mr. Wizard 

gravity over the course of a fermenta­
tion. If suspended solids affected a spe­
cific gravity reading, the gravity would 
continue to drop after fermentation 
ended since the yeast falls out of sus­
pension after fermenting. Fortunately, 
this doesn't happen. 

What can give you an erroneous 
reading is layering of liquids in your 

. carboy. If a carboy has wort in it and 
then is topped off with water, there 
will be a density gradient in the car­
boy. If a sample is taken from the top 
of the carboy, its density is likely to be 
less than the wort at the bottom. To 
prevent this error from occurring, 
thoroughly mix the contents of the car­
boy by gently rocking it before taking a 
sample . However, the sedimentation 
that had you worried will not adverse­
ly affect your specific gravity reading. 

Happy Hydrometry! 

Why do some beers continue to cause 
the airlock bubbler to bubble once every 
30 seconds or so for days after fermenta­
tion has ended? I have an ale in the sec­
ondary right now that I racked from the 
primary 11 days ago. 

The bubbling went from one bubble 
per minute to one bubble every seven 
minutes in four days, at which time I 
added an ounce of Cascade hops for dry 
hopping. Almost immediately, the bubbler 
began bubbling once every four seconds! 
That continued for several hours with 
about 1/2 inch of new foam developing. 

I've monitored the beer's gravity and 
temperature and it has changed during 
this 11-day period. Is there a rational 
explanation for this bubbling after fer­
mentation should have stopped? 

Gary Avery 
Muncy, PA 

This may seem a little odd, but it 
is not uncommon. In fact it is 
perfectly normal. 

During fermentation beer be­
comes super-saturated with carbon 
dioxide, and at the end of fermentation 
it is partially carbonated. When the 
beer sits in a carboy with an airlock, 
the carbon dioxide is slowly emitted, 
since there is more carbon dioxide in 
solution than allowed by atmospheric 
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pressure and the beer's storage tem­
perature. That is what is meant by -
super-saturated. 

The same thing happens when you 
open a soda or beer and pour it into a 
glass. The beverage is super-saturated 
with carbon dioxide. Over time it 
escapes from solution until the bever­
age is flat. But that doesn't happen 
immediately . 

For example if you put an open 
soda or beer in the refrigerator, it will 
for a day or two hold enough carbon 
dioxide to make your tongue tingle. 
Even at room temperatures the bever­
age stays carbonated long enough for 
consumption, which is a pretty good 
thing! 

Because your carboy has a small­
er surface-to-volume ratio than a glass 
of beer, it takes longer for the carbon 
dioxide to escape from solution. That's 
why you are seeing bubbles days after 
the gravity stops dropping. When you 
added hops, the increase in carbon 
dioxide escape occurred due to the 
large number of bubble nucleation 
sites being added to the beer. The 
same increase in gas release happens 
when you add salt or sugar to a car­
bonated drink or pour beer into a 
rough glass. 

Another instance that causes mys­
terious bubbling is when a carboy full 
of cold, non-bubbling beer is brought 
to room temperature. As the beer 
warms up, gas will begin to escape. 
This can be demonstrated by placing a 
bottle of water in the refrigerator over 
night with the top removed. If the bot­
tle is taken out of the refrigerator, fit­
ted with an airlock, and placed in a hot 
water bath, bubbles will be seen in the 
airlock. This happens because more 
gas can be held by cold liquids than 
warm ones. 

The next time this happens you 
can r est assured that if the hydrometer 
indicates that fermentation has ended, 
it really has. 

I recently brewed a Belgian-style ale 
and did all the math for a target original 
gravity of about 1.090, but the hydrometer 
read closer to 1.075. I used 9.9 pounds of 
dry malt extract, one pound of rice 
extract, one pound of amber candy sugar, 
and 2.5 pounds of a variety of specialty 
grains that were ground and steeped at 
155• F for one hour and then sparged. My 
total wort volume was five gallons. 

There was no boilover or other known 
loss. I used the estimated extraction rates 
recommended by the experts. Is my 
hydrometer inaccurate in the upper 
ranges (or completely), as I suspect? 

Tim McDonald 

L
ooking at your recipe, I agree 
that your original gravity should 
have been close to 1.090. Since 

the bulk of the wort was derived from 
extract, hitting your target based upon 
published extract yields of the different 
raw materials is pretty easy. 

Your hydrometer could be out of 
calibration. You can check it by mea­
suring the specific gravity of water; 
this value should be 1.000. If the 
hydrometer accurately measures the 
specific gravity of water, then it 
should be accurate over the entire 
scale. 

There are a few common mistakes 
people make using a hydrometer. One 
is using a cylinder that is too narrow 
for the hydrometer. If the hydrometer 
barely fits into the cylinder, it may be 
lifted up b capillary forces acting 
between the hydrometer and the cylin­
der wall . This will artificially inflate an 
original gravity reading. A 250 ml 
c tinder is recommended for a normal­
size brewing hydrometer. But this 
would not explain your problem with 
the Belgian ale. 

Another common mistake is to 
measure the gravity when the wort is 
too warm. Since warm liquids are less 
dense than cool liquids, the gravity 
reading will be deflated. This mistake 
is easy to make because not all 
hydrometers are calibrated at the 
same temperature. Most brewing 
hydrometers are calibrated for use at 
20· C or 68. F, but some are calibrated 
for different temperatures. Most 
hydrometers come with factors used to 
correct for temperature. Professional­
quality hydrometers have a thermo-



meter and correction scale built into 
the hydrometer for convenience and 
accuracy. 

This mistake can happen even if 
you follow temperature-correction 
protocol if your thermometer is giving 
inaccurate results . This usually does 
not happen with glass thermometers, 
but it is quite common with metal ther­
mometers that have calibration screws 
or rotating faces designed for calibra­
tion purposes. Thermometer calibra­
tion is easy. Check the low end by sub­
merging the device into a glass full of 
ice that is topped off with water. The 
thermometer should read .32. F or o· C. 
If submerged in boiling water, the 
thermometer should read 212· For 
100· C, provided that the l:>arometer is 
reading one atmosphere. 

The last mistake I can think of is 
taking a non-representative sample of 
wort. You can get a poor sample if you 
top off your fermenter with water, then 
take a wort sample. The best way to 
avoid this is by thoroughly mixing after 
adding the water. 

A mistake unrelated to your 
hydrometer that could have affected 
your lower-than-calculated wort gravi­
ty would be weighing out raw materi­
als incorrectly. 

-~~-
Recently, I've experimented with 

using chocolate in a few of my porters. 
The first time I used baking chocolate 
(cocoa butter and all). It was good, but 
not much of the chocolate flavor 
remained. It seemed that the cocoa was 
not disassociating from the cocoa butter 
and was therefore removed with the cold 
trub after chilling. 

More recently, I made the same beer 
but used cocoa powder rather than 
chocolate. This beer has a wonderful 
chocolate flavor and aroma but has a 
severe haze that doesn't seem to be 
clearing. I used low-protein malt and a 
protein rest as well as adjusting the pH of 
the boil to 5.4 to get a good break. There 
doesn't seem to be any sign of bacterial 
or wild contamination. 

Could it be that the cocoa has stub­
bornly formed a colloidal suspension in 
the beer that just isn't going to clear? Do 
you know of any way I can keep the 

chocolate flavor in my beer and not the 
haze? 

Chip Tate 
Williamsburg, Va. 

This is an interesting question. 
The answer required some dig­
ging through a couple of food 

science books to ensure accuracy. A 
short solution would be to quit using 
chocolate and switch to a chocolate­
flavored liquor, but I don't think that is 

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

• • 

what you have in mind. 
Since the cocoa seems to be the 

problem, a cocoa review might be in 
order. All chocolates and cocoa prod­
ucts originate from the bean or seed of 
the cocoa tree (Threobroma cacao). 
After harvest the beans are separated 
from the pods by a short fermentation 
and then roasted and shelled to yield 
cocoa nibs. The nibs are ground to 
yield chocolate liquor, which is refmed 
and pressed to yield cocoa butter and 

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 Brew ers 
Resource, w e'll be happy to rush you a cop y. 

l-800-8-BrewTek (827-3983) 
409 Calle San Pablo, Suite 104 Camarillo, CA 93012 
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BREW YOUR OWN January 1996 



· Mr. Wizard 

cocoa powder. To make chocolate , 
cocoa butter is added to chocolate 
liquor along with sugar. 

Cocoa powder contains a signifi­
cant portion of fat, about 15 percent by 
weight. It is this fat that holds the choc­
olate flavors. Cocoa powder is also rich 
in protein, between 25 and 30 percent 
by weight. Carbohydrate makes up the 
remaining 55 to 60 percent. 

My theory is that the protein is 
chemically bound to the fat, which 
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explains why the fat is not separated 
with the cocoa butter. Since fat does _ 
not float to the surface when cocoa 
powder is dissolved in liquid, it makes 
sense that the protein and fat are asso­
ciated. Essentially, the protein holds 
the fat in suspension. This is analogous 
to milk, which is a suspension of milk 
fat stabilized by protein. 

Returning to the problem at hand, 
the solution is to get rid of the protein 
in the cocoa powder, because it sounds 

like you have a vicious protein haze in 
your porter. Adding the cocoa to the 
wort before boiling may knock the pro­
tein out of solution along with the hot 
break. Adding Irish moss toward the 
end of the boil may facilitate this 
process . However, since the protein is 
connected to the fat, this will also 
remove the fat and the associated 
chocolate flavors. 

It may help if you add the cocoa 
powder to the mash and hold a protein 
rest in hope of separating the protein 
from the fat. Be warned, though. This 
may help your haze problem but could 
cause the fat to come out of solution 
and remain in the mash or separate 
from the wort during fermentation. 

There is another way of looking at 
this . It is possible that the cocoa carbo­
hydrate is the source of the haze. 
Carbohydrate hazes exist in normal 
(cocoa-free) beers when starch conver­
sion is incomplete during mashing. 
Adding the cocoa powder to the mash 
could convert the carbohydrates to fer­
mentable sugars and solve your cocoa 
haze woes! 

Another strategy is to make a 
darker-colored beer to mask the haze. 
If this does not appeal to you, my last 
stab at a solution is to chill the beer to 
near freezing temperatures and let it 
sit for a week. With luck, the haze may 
settle. Without it, the protein will 
remain associated with the water and 
will never settle. 

Hopefully you can make use of 
these suggestions and find a solution. If 
your beer is still hazy after exhausting 
all possible solutions , I recommend that 
you enjoy our beer's flavor and stop 
' orrying about aesthetic blemishes. • 

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 
e-mail at BYO@byo.com. 

A masked figure riding the range on his 
trusty steed, Barley Malt, Mr. VVizard 
stops at prairie towns, helping brewers 
in distress. Taking no payment for his 
services, he rides into the sunset with a 
hearty, "Hi ho Barley, away!" 



Tips r0 m the Pros 

Make Your Beer a Winner- Literally 
by Gailen Jacobs 

~ree brewers who 
won medals at the recent 

Great American Beer 

Festival give the inside 
scoop on competing in­

and winnin~homebrew 
competitions. 

Brewer: Jason McKnight 
Brewery: Carolina Mill Bakery and 
Brewery, Charlotte, N.C. 
Years of experience: 4 112 profes­
sional , six homeorewing 
Education: Siebel short courses 
Silver Medal: Hornet Tail Ale 
(German-style brown ale/altbier) 

Professionals and homebrewers 
have two different goals when entering 
contests. Homebrewers usually enter 
to get feedback and improve their 
beer. When professionals enter con­
tests, they are trying to increase sales. 
Professionals want to enter a beer that 
is marketable and popular to the pub­
lic. If you enter a beer like a Iambic, 
even if you win a medal the general 
public isn't necessarily going to like 
that beer. It is important to enter a 

C?.r~ jffrrn. 
Mill 

Carolina Mill 
Bakery and Brewery 

Mountain Sun Pub 
and Brewery 

Great Lakes 
Brewing 

Brewer: Jason McKnight Brewer: Jack Harris Brewer: Andrew Tveekrem 

"Entering contests is a great 
thing for homebrewers to 

do. It almost creates a sup­
port group. You are allowing 
your beers to be sampled by 
people who know what they 

"A lot of the judging is based 
on first impressions. Some 
of the things judges look for 
right away are the clarity of 

"It's very helpful to attend a 
competition judging ... Every 
local competition is always 
looking for help. Even if you 

the beer and the level of 
carbonation." 

are just a steward or 
observer, you can learn a lot 
by watching how the judges 

actually judge the beer." 
are tasting." 

beer that most people are going to 
enjoy. That way you will get the most 
benefit out of winning the competition. 

At the brewery we take a little extra 
care when we brew the beer we're 
going to enter. But the laws in North 
Carolina specify that you can't change a 
beer's recipe without sending off a test 
sample to the FDA Therefore, we can't 
make any real changes for the competi­
tion. For the Great American Beer 
Festival the beer has to be available on 
tap to the public in your restaurant. I 
just took three beers we had on tap, 
filled the kegs up, and sent them. 

While I have never competed in a 
homebrew competition, I have judged 
them. As a judge, I think it's very 
important for homebrewers to try to 
match the guidelines for a style when 
brewing beer for competition. Any 

book on homebrewing will give char­
acteristics for beer styles. We brewed 
our Hornet Tail according to the guide­
lines for altbier. Try to create a very 
traditional beer. As long as you follow 
those guidelines, you have a very good 
chance at placing in a competition. 

A lot of the things that knock a 
beer out of competition involve cleanli­
ness. In a homebrew competition there 
are many different levels of homebrew­
ers. Some people in the competition 
have only been brewing a month. Then 
there are people who have been brew­
ing for 20 years. The judges run across 
all kinds of different beers, and a lot of 
these beers will be infected or have a 
biological problem. A beginning home­
brewer might not even know. 

Most judges will tell the brewer on 
the results sheet what kind of problems 
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Tips from the Pros 

Jason McKnight 

there are 
and what 
the person 
can do to 
improve 
their beer. 
If the home­
brewer 
reads the 
remarks 
and acts 
on them, 

he should place much better at the next 
competition. 

Entering contests is a great thing 
for homebrewers to do. It almost cre­
ates a support group. You are allowing 
your beers to be sampled by people 
who know what they are tasting. It 
allows you to learn more about brew­
ing and your problem areas, as well as 
areas where you are doing well and 
should continue. 

I recommend entering every beer 
you brew. There's nothing to lose. You 
might win a medal or a ribbon, and 
even if you don't you'lllearn how to 
mak~ better beer next time. 

Brewer: Jack Harris 
Brewery: Mountain Sun Pub and 
Brewery, Boulder, Colo. 
ears of experience: Five 

Education: On-the-job training, __ .,J 

Gold Medals: Arctic Ale (herb/spice 
beer) and Hummingbird Ale (specialty) 

The Great American Beer Festival 
has 28 categories. During the year we 
make our beers the way we want. 
When it's time for the festival, we taste 
them, pick our favorites, and try to 
fmd categories they will fit into. The 
two categories in which we won golds 
didn't have strict style requirements. 
They were simply for different beer. 

We won in the "specialty" category, 
which means we fermented with some­
thing other than just barley or grain. 
(We used honey in the Hummingbird.) 
The other category was for "herb/spice 
beer." (We used mint and lemongrass 
in the Arctic.) 

It's very hard to match a particular 
idea of a style. None of our beers were 

really consistent with the festival's 
style categories, so our strategy was to 
enter in the strangest categories we 
could find. 

For homebrewers, you should 
think about what you are trying to do 
with your beer. If you want to emulate 
a certain style and think you've got it, 
entering a competition is a great way 
to tell how close you are to the mark. 
On the other hand I've never really 
liked brewing to style. I'd rather brew 
different types of beer that may or may 
not be related to historical style 
requirements. It depends on what the 
homebrewer wants to achieve . 

If you are brewing to a specific 
style, really try to hit all the spots­
from clarity to original gravity. This is 
particularly important if you are enter­
ing an American Homebrewers' 
Association competition. 

When you enter a competition, 
there are a few ways to give your beer 
a head start. It may sound shallow, but 
one of your big concerns should be pre­
sentation. A lot of the judging is based 
on first impressions. Some of the things 

Keg beer without a keg! 

Write for your Free 1996 
32 page Discount Catalog. 
Brew City Supplies 

P.O. Box 27729 
Milwaukee, Wisconsin 53227 

Fast Delivery • Huge Selection • Many Books 

--;~· i ~~~:~ ~~ 
Northwestern 3.3# 

Extracts 
Case of 12 Unhopped 

Mix & Match 

$ 59J!!! 

CIRCLE 27 ON READER SERVICE CARD 
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Just PRESS, POUR & ENJOY! 
Now you can enjoy keg beer without pumps or C02 

systems, and you can make homebrew without the hassle 
of bottles. The revolutionary Party Plg ® maintains 
carbonation and freshness because of its patented self­
pressurizing system. It is re-usable and affordable, and it 
holds 2 114 gallons of beer. The Plg"" is easy to carry, is 
ideal for parties, picnics or holidays and is sized to fit 
into the "fridge". 

Ask for the Party Plg ® at your favorite craft brewer 
and at your local homebrew supply shop. Retail home­
brew shops and craft brewers contact: 

QUOIN (pronounced "coin'} 
40 1 Violet St. 
Golden, CO 80401 Phone: (303) 279-8731 

Fax: (303) 278-0833 



judges look for right away are the clar­
ity of the beer and the level of carbona­
tion. It's very important to make sure 
your beer is carbonated correctly. If the 
judges open up your beer and fmd a 
foamer or if it's flat, that goes a long 
way to ruling your beer out. When you 
get down to things like exact bittering 
units , it becomes more and more a 
matter of the judges' personal taste. 

Entering competitions in a style 
category is a great way to learn about 
your own beer. The judges' comments 
are great, experienced feedback. That's 
the only reason I would enter a compe­
tition. I think drinking the beer is a lot 
more fulfilling than winning awards. At 
the brewery we mostly enter the Great 
American Beer Festival for two rea­
sons: Everyone enters it and it's only a 

The lips 
Jason McKnight 
• Stick closely to style guidelines 

when brewing. 
• Pay particular attention to sanitation 

and sterilization. 
• Enter serial competitions-learn 

from one, improve your beer, 
enter it again. 

Jack Harris 
•If your beer doesn't match a style, 

enter an open or "specialty beer" 

category. 
• Make good first impressions with 

proper carbonation and clarity. 
• Enter club competitions for the sup­

port group and feedback. 

Andrew Tveekrem 
• Look at the competition itself first for 

tips in choosing your beer. 
• Assertive flavors stand out to judges. 
• Attend a competition judging to learn 

how the beer is actually judged. 

few miles 
away. 

I prefer 
to bring 
my beer to 
tastings 
rather 
than com­
petitions. I 
like festi-

Jack Harris val set­
tings 

where the idea is to celebrate the beer 
and let everyone make up their own 
minds. I'm almost opposed to competi­
tions . But they may be the only way for 
homebrewers to expose their beer to 
people other than their friends. 

I'm in a local homebrew club here 
in Boulder, and every month we do a 
tasting to choose the Beer of the 
Month. It's basically a competition, and 
it defmitely helps me with my beer. 
When I bring beers from the brewery 
down, they don't allow them to win. 
But they don't mind tasting them and 
telling me what they think. I really 
appreciate that feedback. 

Not Your Average Home Brew Shop 
Sale Ingredients: 
Homebrewery 3 lb. Dry Malts 

) U""t $7.95 
(J180a &" $7 95 
(J181a) Amber $7.95 
(J183a) Dark · 

Homebrewery 3.3 Malt Extracts 
(J16) Plain Ugllt S6·95 

(J17) Plain Amber S6·95 

(J18) Plain Wheat S6·95 

(J19) Plain Dar~ !;·;; 
(J20) Hopped Lrgllt . 
(J21) Hopped Amber $7.95 
(J22) Hopped Wheat $7.95 
(J23) Hopped Dark $7.95 

1ronMaster Extract Beer K~~95 Want The Best Beer? 
Pale Ale $9.95 
srownAie $9.95 Brew It Yourself! 
Porter 

Prices good January 1-January 31, 1996 

FREE~!::.~!; FREE 
SAVINGS 

SELECTION 
SERVICE 

1·800·367-BREW 
24 HOURS 

" One of America's 12 Leaders" 
t.farket lVatch Magazine 

CIRCLE 77 ON READER SERVICE CARD 

Sale Equipment 
8 Gallon Brewpot s33_95 
5 Gallon Carboys $U.95 
Brewing Equipment & 
Ingredient Kit $49.95 

Six Gallon Primary Fennenter With Ud 
Fen:nentation Lock, Bottle Filler, 4 ft of 3/ 8" 
~brng, Triple-Scale Hydromete• Drilled 
Opper, Racking Tube, Hydrom~ter Test Ja• 
oatlng Thennomet er, 2 Handed Bottle ' 
apper, 1 Gross Bottle Caps and 
Starter Booklet) ' 

lngre~lent Kits Include: 
mencan lager Euro 
ontinentaJ Da . pean Lager 
heat Beer rk Califomla Common 

Irish Stout 0~?berfest 
Red Ale Britrsh Pale Ale 

Scots Brown Ale 

Prices good January 1-January 31 ' 1996 

Renamed "One of Amer ica's 10 Best" 
Beverage & Food Dynam ics· 1995 
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Tips from the Pros 

Brewer: Andrew Tveekrem 
Brewery: Great Lakes Brewing, 
Cleveland, Ohio 
Years of experience: Four profes­
sional , nine homeorewing 
Education: Siebel short course 
Silver Medal: Peerless Pilsner 
(European-style pi lsner) 

When deciding which beers to enter 
into contests, brewers have to look at 

the competition itself first. It helps to 
know what they are looking for. The -
Great American Beer Festival is simi­
lar to a big homebrew competition, 
and they are looking for certain pro­
flies. The World Beer Championships 
in Chicago have different criteria. 
That helps determine the beer we 
send in, but it is not the sole factor. 

A lot of the decision is based on 
what we think our best beers are. We 
brew a pretty broad range, so we have 

GET SERIOUS. 

As you consider scaling up your brewing to the 
next level, you probably want to think about raising your 
level of knowledge as well. 

The Siebel Institute is America's oldest. largest and 
most respected brewing school. early all the beer 
brewed in America- from micros to industrial giants­
comes from breweries with Siebel graduates on the 
brewing staff. 

Our classes cover every aspect of the art and 
science of brewing. Ca ll us today for a complete course 
catalog. It's time to get serious about your brewing. 

EIGHT-WEEK MICROBREWER PREPARATION PROGRAM 

MICROBIOLOGY AND QUALITY CONTROL LABORATORY COURSES 

OVER 50 WEEKS OF SCHEDULED COURSES EACH YEAR 

January 1996 B REW YoUR 01 ' 

a lot to 
choose 
from. 
When we 
decide on a 
beer, we 
brew a few 
batches to 
fme tune it. 
I brewed 
the 
Peerless 
Pilsner 
here at the 

Andrew Tveekrem brewpub 
all summer 

long, and I developed a few small 
refmements. By the time the Great 
American Beer Festival rolled around, 
we were pretty confident that it was as 
good as it could be . 

Homebrewers tasting their beers 
should remember that for competition, 
usually the bigger beer is the better 
beer. More assertive flavors generally 
stand out in the crowd- a lot more 
than something that is thinner or less 
interesting. 

When picking your beer, make sure 
it is very clean beer. It should have no 
noticeable defects . Make sure it is car­
bonated properly. That can play a fair­
ly big role . If a judge opens up a bottle 
and (foam) goes flying across the 
room, you're not going to score too 
well. The same is true if it's flat. In the 
end you'll lose points for it. 

Entering competitions is fun for 
people who want to see how their beer 
stacks up against everyone else. It 
gives you a little feedback, too. 
Certainly it's a lot of fun if you win. 

As a homebrew competition judge, 
I look first for adherence to style. The 
beer should match the style description 
as it was written for that competition. 

It is very helpful to attend a com­
petition judging. I'm sure most home­
brewers who enter competitions prob­
ably haven't done this. Every local 
competition is always looking for help. 
Even if you are just a steward or 
observer, you can learn a lot by watch­
ing how the judges actually judge the 
beer. The more exposure you have to 
how the beer is judged, the better 
you're going to do down the road. • 



Get Ready to Bock 
by Jeff Frane 

I once met someone who, trying to 
demonstrate his b8er savvy, actu­
ally asked me: "Bock, that's the 

beer that they get at the bottom of the 
tanks, right? " 

This was apparently the wide­
spread American theory on the origin 
of bock beer. It's not entirely ridicu­
lous, if one is completely ignorant 
about the brewing process. American 
beer drinkers knew that bock beer was 
darker, sweeter, and stronger than 
their usual beverage. More important-

ly, they knew that bock beer appeared 
only for a short time, once a year. This 
fostered the belief that it had to be the 
stuff that had been sitting all year in 
the bottom of the "tank," getting dark­
er and richer, and that when the brew­
ers had their annual cleaning, they 
would run this stuff out, keg it up, and 
offer it to their customers. 

It may have helped, too, that this 
suspiciously dark and heavy beer 
appeared during those miserable, cold 
months at the shag-end of winter, 
when a little extra warmth was most 
welcome. 

To German-Americans (both brew­
ers and customers) bock beer was 
much more familiar and welcome. 
They knew "bock" as a warming friend 
throughout the winter months, rich, 
flavorful, and nourishing. 

American-beer enthusiasts tend to 
associate "German" beer with Bavaria 
or Munich, but in the 14th century the 
fmest beers came from the northern­
most region. The best of these came 
from Einbeck. Einbeck beer, strong, 
rich, and spiced with hops (a relatively 
new, and by no means universal , 
ingredient) was shipped all over the 
Western World. 

The Einbeck beers were highly 
regarded in Bavaria, and it is likely 
that the flattering imitations brewed 
there became known as "bock bier," a 
corruption of the city's name. There 
are other, more fanciful explanations, 
most relating to German puns on the 
word bock, which also means goat. 
Goats are frequently featured on bock 
labels (my favorite , which appeared 
briefly from a midwestern brewery, 
depicted the goat's eyes crossed and 
tongue lolled drunkenly) . 

Munich was particularly suited for 
the production of bock beers because 
its water, rich in carbonates, naturally 
emphasizes deep color and malty fla­
vors and aromas. The city developed 
its own variation, even richer and 
maltier than the original, called dop­
pelbock (double bock). The earliest of 
these, which came to be called 
Salvator (after the Savior), was brewed 
by the monks of St. Francis of Paul 
(now Paulaner) for sustenance during 
the long fasts at Lent and Advent. 

These early beers were 
clearly top fermented but 
quite likely cold condi­
tioned after the initial fer­
mentation, much as 
Dusseldorf altbiers are today. 
Nowadays, bock beers are vir­
tually all brewed as lagers, 
with a long period of near­
freezing temperatures an 
essential feature of their 
production. In Germany 
bocks are required to 
have an original gravity 

(O.G.) of at least 1.065 (16° Plato). 
Doppelbocks must have an O.G. of at 
least 1.074 (18° Plato) , so they are 
clearly not "double" bocks but decid­
edly stronger. 

Good bocks are brewed throughout 
orthern Europe (my favorite origi­

nates in orway's Aass Brewery). 
Outside Germany they are not always 
bound by law to the same definitions, 
but they tend to be true to the style: 
dark (deep brown with reddish high­
lights rather than black), malty, and 
high in alcohol. 

In Germany the original version 
faces stiff competition from the 
"helles" or pale bock. These beers are 
not only paler but somewhat drier 
than the dark bocks, and they tend to 
have a greater emphasis on hopping. 
The pale versions, often called 
Maibocks (May bocks, named for the 
season of their release each year), are 
proving very popular among American 
microbreweries as well. 

Doppelbocks are uniformly dark 
beers, very malty indeed. They are 
rich, sweet, and warming, and sipping 
a Paulaner Salvator or a doppelbock 
from Kloister Andechs (still a monastic 
brewery), it's not 
difficult to 
understand 
how it could 
have sustained 
monks through 
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weeks of fasting. It is somewhat more 
difficult to understand how they stayed 
awake through hours of meditation 
warmed by such a beer! In conscious 
tribute to the original, most doppel­
bocks have names that end with "ator" 
(Optimator, Celebrator, etc.). 

All good bocks are brewed entirely 
from malt, and usually only the finest 
malts are used. Real Munich malt 
(German or Belgian) is imperative in 
even the palest of Maibocks, for only 
true Munich malt will provide the req­
uisite flavor and aroma essential to a 
bock. 

Homebrewers who are seeking the 
grail of a true bock will eventually be 
drawn to all-grain decoction mashes, a 
traditional method in which some of 
the grain is drawn off from the main 
mash, boiled, and returned to the 
whole. For helles bocks two decoctions 
are pulled, and for the darkest of dop­
pelbocks, three are often taken. It's a 
long, involved process, but the results 
are gratifying. 

There seem to be two common sins 
in the brewing of bock beers at home. 

lngredien1s: 
• 15 lbs. DeWolf-Cosyns (D-C) 

Munich malt 
• 14 lbs. D-C pilsner malt 
• 2 lbs. D-C cara-pils malt 
• 1.5 lbs. D-C cara-Munich malt 
• 1.5 lbs. D-C Special B malt 
• 1 lb. D-C aromatic malt 
• 2.5 oz. German Hersbrucker 

hops (4.3% alpha) for 60 min. 
• 0.25 oz. Saaz hops (3.1% alpha) 

for 30 min. 
• Wyeast 2206, Bavarian lager 

yeast 

Step by Step: 
Mash is a two-step decoction, 

as described by Eric Warner in 
his book German Wheat Beer. 
Decoction mashes are too com-
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Roasted malts should never be appar­
ent in a bock or doppelbock. 

The other mistake is to create a 
beer that is too sweet. Although bocks 
scream "malt! " in a loud voice, the 
malt must be balanced with an appro­
priate, subtle bitterness. It is this bal­
ance, in fact, that is probably the most 
difficult feature to achieve. The beer 
should never be cloying, and there 
should be just enough bitterness to 
take the edge off the sweetness. It 
should also provide a long, satisfying 
aftertaste. 

The first is a tendency to focus on 
color rather than flavor as the signa­
ture of the style. In an attempt to pro­
duce a dark beer, brewers rely heavily 
on roasted malts (chocolate and black 
malt), as though they were brewing 
stout. This isn't necessary, since the 
beer will darken naturally through 
careful adjustment of the water and 
the use of Munich malts, some high­
quality caramel malts, a decoction 
mash and, if necessary, a long boil. 

An incomplete fermentation will 
also result in an overly sweet bock. 
The combination of high original gravi­
ty, cool fermentation, and high levels 
of alcohol can be devastating if the 
yeast isn't used properly. Pitching lev­
els of a reliable performer must be 
very high, and you must take great 
care to provide the yeast with plenty of 
oxygen. Pitching rates should be four 
tin1es that for a standard ale. 

While hops play a background role 
in bocks, they are still essential and 
you should use only the fmest avail-

plex to go into in detail here, but 
essentially grain is mashed in at 
about 100° F, raised slowly to 
122° F, then held for a short pro­
tein rest. The first decoction 
(about 40 percent of the mash) is 
drawn off and placed in a second 
kettle. The decoction is slowly 
raised to about 160° F and held 
for 15 minutes, then brought to a 
boil and boiled for about 30 min­
utes. Then the decoction is slowly 
returned to the original mash 
(which has been held at 122° F), 
where it raises the overall tem­
perature to about 150° F. A sec­
ond decoction is pulled and treat­
ed much like the first, then 
returned to the main mash. 
(Water is very soft.) 

Lautering is normal, and the 
wort is boiled for two hours, with 
hop additions as noted. 

O.G.- 1.080 
F.G.- 1.020 

Pitch the yeast. Fermentation 
is at 48° F for 10 days, then 
reduce over four days to 42° F 
and hold for seven days, then 
raise to 50° F for three days. 
Finally, reduce the temperature 
over several days to 34 o F and 
hold for three weeks. Beer is nat­
urally carbonated in the keg and 
bottles filled by counterpressure 
bottle filler. 

Courtesy of Tom Feller 
Portland, Ore., homebrewer 



able . Traditionally, only the noble 
aroma hops (Hallertau, Tettnanger, 
Hersbrucker, or Spalt) are used , but 
today's market provides excellent sub­
stitutes such as Mt. Hood, Liberty, and 
Crystal hops from the Pacific 
Northwest. 

I have yet to taste a convincing 
bock beer brewed primarily from malt 
extract (although it can be useful in 
boosting O.G.), but bock maven Darryl 
Richman assures me it can be done. 
The recipe will still need a lot of good 
specialty malts. Substitute a portion of 
the best available light extract for most 
of the Munich malt, and double the 

Henes on 1/MJeels Maibock 
for5gallons 

Ingredients: 
• 5 lbs. Gambrinus lager malt 
• 6 lbs. DeWolf-Coysns Munich 

malt 
• 1lb. DeWolf-Cosysns cara-pils 

malt 
• 1.25 oz. Northern Brewer hops 

(7% alpha) for 75 min. 
• 0.5 oz. Mt Hood hops (3.5% 

alpha) for 30 min. 
• 0.25 oz. Saaz hops (3.3% alpha) 

at end-boil 
• Advanced Brewers Scientific 

ABS005 Czech lager yeast 

Step by Step: 
Mash grains at 122° F for 30 

minutes, raise to 155° F, and hold 
until iodine test is negative (about 
60 minutes). Raise to 167° F and 
hold for 10 minutes. Sparge with 
170° F water to 6.5 gallons. 
(Water is very soft, har dened with 
four grams gypsum.) 

Boil 90 minutes, adding hops 
as noted. Chill, aerate thoroughly, 
and pitch yeast. Follow fermenta­
tion and lagering schedule as 
noted for Tom's Doppelbock. 

O.G. = 1.067 
F.G. = 1.015 

weight of the caramel malt. If only 2.5 
to three gallons of wort are to be 
boiled, the hopping rate should be 
effectively doubled. Richman's book, 
Bock (Brewers Publications, 1994), is a 
must for anyone seriously interested in 
brewing these fme beers. 

A historic version might be brewed 
with a German-style , top-fermenting 
yeast strain (Portland 's Widmer 
Brewery offers a seasonal version) and 
a six-week period of cold conditioning 

Service 
We work with you on 

credits and returns. Plus, 
you get fresh market 

information each month 
in our special 
newsletters. 

after fermentation , but the more famil­
iar modern version demands access to 
refrigeration (or a long period of con­
sistent cold temperatures) for cool fer­
mentation and lagering. 

Like Vienna lagers, bock beers pre­
sent a tremendous technical challenge 
for brewers , but what an enormous 
satisfaction to meet the challenge and 
sip one's own helles bock in the cool of 
the evening. And Lent isn't that far 
off ... • 

Inventory 
We stock a full line 

of top quality products 
and are constantly 
adding new and 
improved lines. 

Top Quality Products 
Malt Extracts 

• Bierkeller 
• Black Rock 
• Brewf erm 
• Brewmart 

• John Bull 
• Coopers 
• Edme 
• Glenbrew 

• /rek 
• Laaglander 
• Morgan's 
• Jfunton & Fison 

• "Brewers Best~ : 
(Equipment Kits, Ingredient Kits, Crown Caps & liquid thermometers). 

• "Vmtners Reserve" (W"me Kits) • "Vintner' Best" Vine Equipment, Kits) 
• Domestic. English & Belgian Grains • Leaf Hops, Hop Pellets & Hop Plugs 

At the L.D. Carlson Company u:e always giue you our best! Call us today ... 

Friendly 
People 

You ll lo\·e -working 
"With our friendly and 
lmo-wledgeable staff. 

Al-ways courteous 
too. 

1 800 321-0315 
4 63 Portage Blvd. 
K ent, Ohio 44240 

Facility 
Get quick delivery 

straight from the floor 
of our 28,000 sq. ft. 

warehouse. You name it, 
we stock it. 

Toll Free Fax% 
1-800-848-5062 

ar~ r...On Wholesale 
~ Only Please% 

Quality Products for the Discriminating 
Winemaker and Beermaker 

CIRCLE 36 ON READER SERVICE CARD 
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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 an~ true to tradition. 

Ask About the 
of the Month Club! 

Join the .. "ianks of 
awar4'Winning 
homebfewers 
nati.b,h\ ~ide 
bre\Yirig' the 

WindRfiv,~r Way! 
Calll-800-266-4677 for Your' FREE 

Comprehensive Catalog of 
Homebrewing Supplies TODAY! 

####################### 
CIRCLE 82 ON READER SERVICE CARD 

1 Fantastic 
Fermentations( , 
'V011hern California's Finest 

, Beer & Winemaking Supplies 

Malt Extracts Grains 
Hops Yeasts 
Wine Concentrates Brewing Equipment 

Free Catalog Gift Cenificates 
Monthly Specials Fast Reliable Service 

So/o Off All Mail Orders 

24 hr. Brew ers Hotline/ Orderline 
800-77 4-BREW 

We accept Visa, Mastercard, Amex 

Store Hours: 
' "- Tues - Fri llam-6pm Sat 10am-4pm Sun llam-3pm 

Closed Mondays 

421 North Buchanan Circle #1 
Pacheco 510-609-8567 

CIRCLE 35 ON READER SERVICE CARD 

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) 531-534 7 
Fax: (419) 531-7765 
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Outlaw Brewer in Saudi Arabia 
by Richard T. Curtin 

A tale of yeast 
smuggling, 

pirated equipment, 
and clandestine 
desert tastings. 

Being an avid homebrewer I was 
always up for a challenge to test my 
skills and still come up with a good 
batch of beer. I thought bad times 
meant the local supplier was out of 
Cascade hops or the water in my well 
was too hard. I soon learned I really 
didn't know bad brewing times until I 
moved to Saudi Arabia. 

I entered the Kingdom of Saudi 
Arabia on a one-year visa working on 
a teaching contract for the Saudi gov­
ernment. During my first week there , a 
song lyric kept running through my 
head: "You don't know what you've got 
'til it's gone." 

Saudi Arabia is the world's reli­
gious center for Islam, followers of 
which are devout Muslims. There is 
basically no separation of church and 

The author walks in the desert outside of Riyadh. He won't find any homebrew shops 
out there! 

state when it comes to Saudi laws. One 
of their major no-no's (officially) is 
alcohol in any way, shape, or form. 
This holds to the extreme that even 
mouthwashes sold in the country must 
be alcohol-free. So must such seeming­
ly innocuous products as vanilla and 
peppermint extract. utmeg is consid­
ered an illegal drug in some areas and 
is sold under the counter at a premium 
price . Punishments for the possession 
and/or brewing of any form of alcohol 
can range from a very stiff jail sen­
tence to deportation. 

Obviously, getting a six-pack of 
beer from the local version of a conve­
nience store was out of the question. I · 
decided to fall back on my homebrew­
ing skills. 

Liquid Plumber 
I have been a homebrewer since 

1987, so I figured with a little Yankee 
ingenuity I could come up with the 
right ingredients to make a passable 
brew. I wasn't the first with such 
grand plans; many other expatriates, 
particularly the British, were way 
ahead of me. Unfortunately, they 
brewed a beer that in any other venue 
wouldn't be used as drain cleaner. 
They drank it though. They drank it, 
got sloppy drunk on it, got sick, and 
then had headaches from it. 

A major contractor near our com­
pound produced a Saudi "moonshine" 
called Sid, short for siddiq , which 
means friend. A little bit of that stuff, 
though, and you wish your friends had 
told you to keep away from it. A few 
days prior to my leaving the country, 
one of the local distilleries exploded. 
Apparently the resident moonshiner lit 
a cigarette a little too close to his still. 
The only reason he wasn't locked up 
was due to his hasty med-evac from 
the country with third degree burns! 

Winemaking was also tried by a 
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A surgical glove with a pin prick in a fin­
ger serves as an airlock in times of dire 
necessity. 

few stout-hearted souls, but the results 
weren't much better than the local 
beer. I had to come up with something 
better or get on the next plane to civi­
lization. Life without a good beer is not 
a happy one. 

The Waving Carboy 
My first foray into desert brewing 

was a complete flop. I figured the local 
markets would supply me with any­
thing I needed. My first priority was to 
obtain the necessary equipment. A 
carboy was no problem as most water 
consumed in the country was bottled. 
Tap water was a real dodgy proposi-

It brewed like a beer, it 
bubbled like a beer, but 
believe me, the result 

was not beer. It was more 
like a rancid chocolate 

malted with a slight kick. 

tion, only to be trusted if boiled. Even 
then you could only hope for the best. 
Local bottled water was produced 
from desalination plants and still had a 
pretty high sodium content. But it did 
the job. 

Tubing and a hydrometer were 
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supplied by the laboratory of a medical 
school where I was teaching. A surgical 
glove made a fairly decent airlock. 
Some people used condoms, but I pre­
ferred my brew waving at me instead of 
the alternative. It was not a problem to 
get good bottles; most of the fruit juice 
imported into the country from Europe 
came in heavy one-liter bottles with 
Grolsch-type ceramic cage caps. These 
made excellent containers for bottling 
and were easy to clean and reuse. 

Equipment at hand, the next step 
was to procure some decent ingredi­
ents. It got tricky when I tried to find 
malt, hops, and yeast. I discovered 
some type of powdered malt beverage 
extract that the locals drank, relied on 
bread yeast to do the rest, and went 
for it. 

Unfortunately, my Arabic was 
extremely limited and I failed to real­
ize that the malt also included pow­
dered milk and eggs! It brewed like 
beer, it bubbled like beer, but believe 
me, the result was not beer. It was 
more like a rancid chocolate malted 
with a slight kick. 

The NA Alternative 
I was down but not out. I 

chalked this up to experi­
ence and forged ahead. The 
answer was right under my 
nose. Although alcohol was 
banned, A (non-alchoholic) 
beer was very popular and 
came in every variety you 
could think of from all over 
the world. I really had never 
paid attention to it before. I 
likened NA beer to shower­
ing with your clothes on or 
kissing your sister. But I fig­
ured if they can take the 
alcohol out, I could put it 
back in and get a brew that 
was drinkable. 

Bread yeast, I found out the hard way, 
was good for one thing, and that was 
baking bread-not brewing beer or 
fermenting wine for that matter. I 
think this was one of the major rea­
sons for the off flavors in most of the 
local attempts. Hygiene was another 
local deficiency. Many people used 
open fermentation, and cleaning 
equipment consisted of a quick rinse 
with hot tap water. My method of sani­
tizing was to use a chlorine bleach 
solution, which worked quite well. 

Running for the Border 
The yeast problem fmally had to be 

overcome by smuggling. Extreme 
times call for extreme measures. It 
was a requirement for any homebrew­
er or those who benefited from the fin­
ished product to come back from leave 
outside the country with as much con­
traband yeast as they could safely get 
through customs. 

Customs in Saudi was not a 
prospect to be taken lightly. Customs in 
the eastern province of Saudi Arabia 
makes Checkpoint Charlie during the 

The choices were inter­
esting and included 
Barbican, Swan, Foster, 
Kaliber, San Miguel, Moussy, 
and even Schlitz. My favorite 
was Clausthaler, a German 
import with a nice, hoppy 
taste and aroma. Things 
were looking up. 

The next problem was 
obtaining some decent yeast. 

Brewers Wrae Hill and Rich Curtin enjoy their brew 
expatriate-style, behind closed doors, on Halloween. 
They called it Saudi Gaudy. 



height of the cold war look like the 
welcome wagon. Saudi customs agents 
routinely went through all of your lug­
gage to the point of dumping the con­
tents on the floor and letting you put it 
all back. Their way of saying "howdy," 
I guess. 

Body searches occurred occasion­
ally but not often, so a few packets of 
yeast carried in your pocket didn't 
trip any alarms. If caught you could 
usually get away with claiming it as a 
type of spice, since many of the cus­
toms people couldn't read English. 

A four-wheeling excursion into the desert provided a private spot for a clandestine 
picnic. On the menu was the author's latest re-alcoholized non-alcoholic commercial 
brew turned homebrew. 

eedless to say, yeast packets were 
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This is a very palatable, easy-to­
make brew for beginners. No cook­
ing is required, and it's relatively 
foolproof. I can attest to that. I rec­
ommend following the directions to 
the letter if you're a first-time or 
fairly new brewer and then experi­
menting with future batches. The 
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"Easy Does It" Saudi Lager 

flavor will definitely depend on what 
type of NA beer you choose, so sam­
ple a few and pick the one you like. 

Ingredients: 
• 2 cases non-alcoholic beer 

(24 12 oz. bottles or cans) 

• 2 lbs. granulated sugar (corn sugar 
if you must) 

• 1/4 cup water 

• 1 tsp. sugar 

• Any lager yeast 

• 3/4 cup sugar for bottling 

Step by Step: 
Begin with clean equipment. 

Pour NA beer into a carboy slowly to 
allow foam to settle. Pour the sugar 
into the beer. 

Combine 1/4 cup of water (body 
temperature) and one teaspoon of 
sugar. Pour yeast into this mixture , 
cover, and let stand until yeast 
begins to foam, approximately 15 
minutes to 1/2 hour. Pitch the yeast 
mixture into your beer, set the car­
boy uncovered in a bucket or the 
bathtub to allow for initial runoff. 
This takes eight to 12 hours. 

Place an airlock on the carboy. 
I recommend the store-bought vari­
ety where available, but in a pinch 
use the rubber surgical glove, secure 
it tightly over the neck of your con­
tainer, and poke a small pinhole in 
one of the fingers to let the C02 

escape. 
Allow the beer to ferment eight 

to 10 days . To bottle your beer dis­
solve 3/4 cups of sugar in some 
warm water, then pour this into your 
beer. ext, place your siphon hose 
into the beer 1/4 to 1/2 inch from the 
bottom. Siphon your beer into your 
bottles Oeave an airspace about the 
same size as a commercial bottle of 
beer) and then cap. Store the beer 
upright in cartons in a dark closet or 
cupboard above 65° F. After two 
days give each bottle a quick turn 
clockwise and counterclockwise to 
settle any yeast residue on the sides. 
In 10 to 14 days you'll have a nice, 
clear, drinkable beer. If allowed to 
age for another week or so it will be 
mellower and have a richer, more 
distinctive flavor. 



Variations on a Theme 

The Middle East has a vast 
variety of different spices available. 
In abundance are cardamom, gin­
ger, cloves, hot peppers, and differ­
ent types of honey. I made batches 
with each of these, adding or sub­
stituting from the "Easy Does It" 
Lager recipe. I'll leave out the hot 
pepper recipe; I'm still not happy 
with it. 

Cardamom Tea Lager 
Cardamom-flavored teas and 

coffees are very popular in the 
Middle East. Cardamom has a bit­
ter but refreshing taste and aroma. 
For this recipe I simmered six to 10 
coarsely ground cardamom seeds 
in a pint of strong tea for 30 min­
utes. I then added this to the fer­
menter prior to pitching the yeast. 
The cardamom gives the beer a 
slightly bitter spiciness that goes 
well with an Eastern-style menu. 

Donna's De-Lite Honey Lager 
This was my wife's favorite 

brew in the desert. It's a light, 
effervescent beer that goes well 
with anything or nothing at all. I 
added two pounds of light clover 
honey instead of the sugar in the 
original recipe, then brewed and 
bottled as usual. 

Gingered Amber 
For this recipe you need to fmd 

a darker A beer. I used Moussy. In 
a pint of strong tea I put four 
ounces of freshly grated ginger root 
and a half-dozen or so cloves. I 
boiled this mixture for about half 
an hour, then strained it into the 
fermenter prior to pitching the 
yeast. The result was a slightly 
heavier, fragrant, spicy beer that 
goes great with Chinese food. Don't 
get carried away with the ginger. 
Fresh ginger can be very potent, 
and too much will overpower the 
flavor of your beer. 

worth their weight in gold, and we 
used them sparingly. (We tried pro- _ 
ducing our own strains in the lab, but 
they kept getting stolen!) One-quarter 
to one-half teaspoon in some warm 
water and a little orange juice or 
sugar for a starter produced a suffi­
cient amount to pitch into a batch. 
Granulated sugar was used with good 
results in lieu of corn sugar. 

I know there are a lot of purists out 
there cringing, but hey, necessity is a 
mother and it worked. I used the prod­
ucts at hand and produced some very 
passable lagers with a decent kick and 

At Last, 

limited ill effects the next day. I was 
also able to pass on the results of my 
trials and errors to the new kids on the 
block. The spirit of good homebrew 
lives on! 

Our tasting parties in Saudi were 
clandestine affairs: windows covered 
with heavy drapes, a watch on the 
door. I came to realize what it must 
have been like to run a speakeasy. I 
have to say it was an experience I 
wouldn't have missed, but I'm thrilled 
to be back home where freedom can 
mean something as simple as openly 
brewing and enjoying your own beer. 
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Clarification Tips to Make Your Beer Sparkle 

B y 
I 

N i c o Fr'ecc 
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Since the mid-1800s when lagers 
appeared on the Europflan brewing 
scene and instantly swept the world as 
the dominant beer style, beer lovers 
have been captured by the color and 
cool, clear sparkle of beer. At the same 
time lagers were introduced in Europe, 
the Industrial Revolution provided 
technical advances allowing glass pro­
ducers to quickly and cheaply produce 
glass drinking vessels. 

Sitting at a cafe in a small town in 
Bohemia circa 1842 and being handed 
a glass containing a golden-colored, 
clear beer called Pilsner Oater Pilsner 
Urquell) must have been a sublime and 
extraordinary experience. Until that 
time all beers were dark and murky, 
and these faults were often hidden 
behind colored glass or the walls of 
pewter and ceramic steins. Once brew­
ers and the public got a look at how 
alluring a clear beer could be, the 
never-ending quest for clarity began. 

Why is clarity so important? Have 
you ever been to a restaurant where a 
plate of food was served to you that 
elicited the remark, "That looks too 
good to eat"? Whenever we eat or 
drink anything, our natural sensory 
reaction is to inspect it: its presen­
tation, color, aroma. We are 
tasting the food or 
drinking the beer 

with our eyes, and that plays a great 
role in our appreciation of it. A green, 
murky beer may taste wonderful, but 
we wouldn't be particularly inclined to 
try it. Glass is important to our drink­
ing pleasure not only because it lets us 
anticipate our appreciation, but also 
because glass feels good in the 
hand. It is smooth, solid. We feel 
the coldness. It is a tactile experi-
ence as well. As homebrewers , 
we can take pride in offering 
our friends a clear glass of our 
own. It is clean, pure, profes­
sional. 

So what is clarification? 
Clarifying beer involves 
understanding a few basic 
chemical and physical prop­
erties and can be bro-
ken down into 
three distinct 
areas of 
concern. 

The first 
steps toward 
clarification 
take place 
dur-
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ing and immediately following the ket­
tle boil. These include coagulation 
Gaining or clumping together) and pre­
cipitation (settling out of solution) of 
proteins and spent hop material. They 
take place during the hot and cold 
breaks (discussed below) and 
whirl pooling. 

The second steps occur in the 
physical control of fermentation and 
conditioning of the beer and involve 
the removal of yeast. 

The final measures occur during 
finishing and packaging of the beer 
and include final yeast removal and 
sedimentation and chill-haze proofing. 

Apart from your manipulation of 
the brewing process, clarifying aids 
are available as ingredients that can 
be added to your brew. These aids are 
collectively called fillings and often 
work on the principles of attraction of 
positive and negative electrical 
charges. 

1. THE KETTLE BOIL 

ot ms a11 the lio 
The coagulation and precipitation of 
proteins in boiling wort is a natural 
process affected by heat, time, and 
agitation. As a homebrewer you will 
have control over all of these factors 
and therefore control over the initial 
stages of clarification. 

Proteins are chains of amino acids 
that positively affect yeast nutrition 
and performance, beer color and fla­
vor, and foam stability. But excess pro­
tein and polyphenol (tannin) will con­
tribute haze and harsh, husky flavors 
to beer. Protein function depends on 
molecular structure. Once a protein 
loses its structure (called denatura­
tion) , it loses its function. As the com­
plexly twisted or folded chain of amino 
acids loses its structure, it essentially 
unfolds. This unfolding exposes new 
segments of the chain for interactions 
such as joining together (coagulating) 
with other proteins to form haze parti­
cles. 

After just a few minutes of rapid 
boiling, you should begin to see a film 
forming on the top of the wort. This is 
called the hot break and consists of the 
proteins that have become clumped 
together because their structure was 
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destroyed by heat and agitation. Be­
cause of this physical action of dena-_ 
turing, there are two primary factors 
to bear in mind when boiling wort for 
clarity: length of the boil and vigorous­
ness of the boil. 

Because of the proteins present in 
all-grain worts, a 90-minute boil is 
recommended to maximize coagula­
tion. For some beers containing high 
percentages of high-protein malts, 
particularly wheat beers, a longer boil 
will precipitate more protein matter, 
aiding clarification. Also, you should 
allow the wort to boil for 15 to 30 min­
utes before making any hop additions 
so maximum coagulation can occur. 

Heat alone is not enough to prop­
erly denature proteins and cause 
clumping. A rapid, rolling boil should 
be maintained so that the proteins 
physically bump into each other and 
break down. If a rolling boil is not pos­
sible for your system, you should stir 
vigorously and often. 

S SS Irish moss (a sea-
weed) is a kettle fining. Proteins in 
boiling wort have a 
positive 
electrical 
charge. 
Irish Moss 
is nega­
tively 
charged. Added in the last 10 minutes 
of the boil, a small amount (about 1/2 
teaspoon for a five-gallon batch) of 
Irish Moss will attract clumps of pro­
tein. The weight of the new clumps 
causes them to sink, or "settle out" of 
solution. 

00 g. In most commer­
cial breweries wort is pumped tangen­
tially into a second tank at the end of 
the boil, creating a whirlpool, or it is 
recirculated for a few minutes in the 
kettle to achieve the same effect. After 
whirlpooling, the wort is allowed to sit 
for 20 to 40 minutes, during which 
time all the hot break material (trub) 
will settle and form a cone in the mid­
dle of the kettle. Clear wort is then 
drawn from the side . Homebrewers 
can simply create a whirlpool by 
rapidly stirring the wort in a clockwise 
motion and allowing it to settle. 

0 d Bre . Some of the protein 
compounds created during boiling will 
remain soluble at high temperatures 
and only precipitate when cooled. An 
additional "break," or forming and set­
tling of haze particles, will therefore 
occur during cooling. Cooling should 
be completed as quickly as possible to 
maximize the cold break. 

2 • FERMENTATION AND 
CONDITIONING 

After careful boiling and cooling, 
most of the unwanted proteins will 
have been removed from the wort. The 
main concern following primary fer­
mentation is rapid settling and removal 
of yeast. Yeast cells will multiply and 
become suspended throughout the 
wort in the initial stages of fermenta­
tion. As they use up available sugars, 
the cells begin to flocculate, or clump 
together, and settle out to form a sedi­
ment at the bottom of the fermentation 
vessel. 

The homebrewer generally does 
not need to worry about this initial 
yeast activity, though temperature will 
have a great effect on both yeast activ­
ity and flocculation tendencies. After 
primary fermentation is complete 
(usually three to five days) or when 
fermentation has slowed considerably, 
the beer should be racked (transfer­
red) to a secondary vessel where con­
ditioning can commence. Conditioning 
in commercial breweries generally 
involves gradually decreasing temper-



"Can it really 
be any good?" . 

a young L 
woman f 

whispered. 
"Heavens no," 

Thomas 
exclaimed. 
"He's never 

brewed a drop 
in his lite." 

They Laughed When I 

advertisement 

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

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 

re sounded with accolad es. 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 s i m ply followe d t h e com plete 
in stru ction s in cluded with the 
Alephenalia Homebrew kit," I replied. 
"And just a short while ago, I clidn' 
know hops from malt. 

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

"Only s ince 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 fo lks." 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 m y 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 car ton , I explained, "It 
contains brewing equipment that can be 
used over and over to brew beers like 
t he professionals. " I told them how 
pleased I was with Brewer's Companion, 
a r eal home brewers bible. The Liberty 
Pack included with the microbrewery 
contained enough pr e-mea sured, con­
cisely labeled ingreclients to brew five 
gallons of the Pale Ale. I explained that 
each of the Liberty packs used the high­
es quality ingredients , exclusive to 
Liberty Malt and that packs for each of 
the classic brewing styles are available. 

I p r oudly 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 
cat alog. 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 



atures to complete the settling of yeast 
and, if very cold temperatures are 
used, to continue the cold break. 

To maximize settling and clearing 
of the secondary fermentation, it's best 
to initially "warm condition" ales at or 
close to primary-fermentation temper­
ature until there is no sign of carbon 
dioxide activity in the airlock. If possi­
ble, decreasing the temperature to 
soo F for a few days and again to 40° F 

for a few more should produce a bril­
liantly clear final beer at packaging _ 
time. Otherwise, several days at ambi­
ent temperature should clear the beer 
sufficiently for most homebrewers. 
Lagers will be fermented colder and 
should be stored at the coldest possible 
temperatures. 

Obviously, different yeast strains 
will display different flocculation ten­
dencies. Many commercial breweries 
that bottle-condition their beers use 
highly flocculent yeast strains so the 
bottled product will be clear with a 
very firm, thin layer of sediment on 
the bottom of the bottle. Each yeast 
strain will vary, and you may find that 
two different beers conditioned in the 
same way exhibit different qualities of 
clarity. 

3 • FINISHING AND 
PACKAGING 

When we prime and bottle our 
beer we are, in part, counteracting our 
earlier measures to settle as much 
yeast as possible. The introduction of 

Great homebrew 
supplies by mail. 

From plug to your mug. 
Call for a free copy 

of our full-color 
32-page catalog, 

The Urban 
Brewing" 

Sou.rC!e BookTM 

800-17 4-96 7 6 
Worm•s Wau 1aso sR 37 North 
9orclctft supply & home brew centers2 Bloomington, IN 4 7 404 

With Retail Stores In Indiana • Florida • Massachusetts • Missouri 
On the Internet at http:/ / wormsway.com - We brew gardens too 
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sugar, which begins the fermentation 
in the bottle and carbonates the beer, 
also causes the remaining yeast cells 
to re-suspend and then begin the sedi­
menting process all over again. If you 
treat the bottled beer as you treated 
the conditioning of the secondary fer­
mentation-storing it warm to com­
plete fermentation and then chilling it 
to sediment yeast- you will eventually 
have bottles of crystal clear beer. This 
bottle-aging process sometimes takes 
weeks, however, so we may add fillings 
to accelerate the process. 

An animal-derived fining 
made from the hooves of horses and 
cows, gelatin 
combines 
with tan­
nic acid 
to form 
larger par­
ticles that 
adhere to 
yeast and 
proteins and 
carry them 
out of solution. 
Gelatin should be used when fining 
lager beer since gelatin requires cold­
er temperatures to work effectively. It 
needs to be prepared by mixing one 
tablespoon in one pint of cold water 
and gently heating to dissolve. Do not 
boil the solution! The gelatin solution 
should be added to beer that is soo F 
or colder. The closer to freezing it is, 
the better the solution will work. Add 
the fining when you rack your beer to 
the bottling bucket or keg, and make 
sure the solution is mixed in well. 

Derived from the swim 
bladders of sturgeon, 

isinglass is -- ----
positively 
charged and 
attracts nega­
tively charged 
yeast cells. It is 
a fming used 
traditionally in 
cask-condi­
tioned English 
ales because of 
its ability to settle ale 
yeasts quickly. It should not be used in 
lagers as it will not clear and may even 



damage them. Isinglass can be bought 
in prepared form and added directly to 
the keg or bottling bucket. 

Filtering is standard 
practice for commercial brewers, and 
many small filters are available to the 
homebrewer. Homebrew filters work 
best with kegging systems, as C02 can 
be employed to push beer through the 
filter. Removing yeast cells requires 
only a relatively rough filtration as the 
cells are comparatively large. Filtering 
can also remove some haze-forming 
particles. 

Chill haze is the 
dreaded homebrew phenomenon that 
causes clear, room-temperature beer 
to become hazy when chilled. The 
same chemical processes that cause 
chill haze are the processes discussed 
earlier as cold break. Polyphenols 
(tannins) from the malt husks combine 
together with proteins at cold temper­
atures to form larger particles that 
become visible. Homebrew that has 
been oxidized, or aerated, during rack­
ing or bottling will be particularly sus­
ceptible to chill haze. As the haze is 
caused by the combination of two 
known compounds, the elimination of 
one or the other compound is the most 
effective way to protect your beer. 
There are two basic methods of inter­
est to the homebrewer: degrading 
agents and adsorbents. 

Papain is a protein-degrading 
enzyme derived from the skin of the 
papaya. When added to beer, the 
enzyme will break down proteins, pro­
hibiting their interaction with tannins 
and eliminating the possibility of haze. 
A small amount of papain, found in 
better homebrew shops and some spe­
cialty herb stores, can be added at 
bottling. 

Adsorbents are compounds that 
physically attract other compounds 
through static electricity, like your 
sweater in the dryer attracts your 
socks. Adsorbents are commonly used 
by major commercial breweries 
because they are quick and effective. 
Polyclar (plastic) and silica gel are two 
commonly used adsorbents that are 
often dosed in powdered form to beer 
on its way to the filter. Because you 
probably don 't want plastic winding 

up in your beer glass, you should rack 
the settled beer off the polyclar after 
use. 

Some breweries also combat the 
haze problem by intentionally adding 
tannin to the lagering tanks to encour­
age formation of haze that can then be 
more effectively filtered out in large 
amount. 

While the major producers of pale 
lager beer go to great lengths to 
ensure complete clarity in their prod-

ucts, as homebrewers we need to 
maintain a healthy respect for the 
wonderful diversity of beer. A touch of 
cloudiness in our amber and brown 
ales also lends a certain amount of 
enticing appeal. They appear fuller, 
richer, more wholesome. 

Pay attention to the factors that 
can increase and decrease cloudiness 
and haze in the brewing process, then 
sit back, enjoy that beer, and know 
that there is no other like it. 
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B y J e f f F r a n e 

he first beer I ever made was a 
"beer." The second was a "bock." 
Needless to say, the first attempt hit a 
lot closer to the mark. Many shots at 
brewing my favorite beers followed -

'i'Own ales, wheat beers, porters, pale 
ales- all of them drinkable, and all of 
them not only missing the mark but 
frequently missing the target all 
together. 

A year after that first brew, though, 
one of my beers earned a blue ribbon 
at the American Homebrewers Associ­
ation national competition: an all­
grain British bitter. Over the years I've 
developed much better aim and can 
generally pin down a good beer in a 
couple of tries . (Although I hedge my 
bets and steer wide of beers I have no 
hope of emulating, lambics being a 
good example.) 

What happened over time was that 
I polished the art and craft of brewing. 
The art is something very hard, per­
haps impossible, to teach. It's a sixth 
sense that nudges the brewer into 
adding a dab of this or a lot of that. 
Watch a chef at work some time, and 
you'll see what I mean. 

The craft of brewing is the science 
part, and it's the side that can be 
taught, studied, and learned. For the 
most part it's the craft side that is at 
work when a recipe is being devel­
oped. 

Beginning brewers tend to look 
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everywhere for 
recipes. Home­
brewing texts are 
loaded with 
them, as are 
brewing maga­
zines. Recipes 

from competition winners are also a 
good place to start. 

Eventually, however, the brewer 
feels the need to strike out on his own. 
Other people 's recipes don't quite 
make it, or the brewer 's creative juices 
are running so strongly that someone 
else 's beer just isn't enough. 

A lot of brewers want to r eproduce 
a commercial favorite, making a beer 
"just like" Anchor Steam or Cooper's 
Real Ale. Other brewers set their 
sights on winning competitions and 
wisely know that fulfilling the judges' 
expectations is often more important 
than brewing to their own tastes. 

Brewing Beers 
Like Those You Buy 

That was the title of a book by pio-

Included with this article are 10 
standard recipes that provide a good 
starting point for your own experi­
ments. The recipes are designed to 
produce five gallons of wort. If you're 
an all-grain brewer, any mash profile 
will work. Use enough sparge water 
to collect 5 1/2 to six gallons of wort 
before the boil. Start with local tap 
water and adjust it as needed. Ale or 
lager yeast is specified, but it's up to 
your individual preference from 
there. 

Trying out different specialty 
malts is rewarding. Substituting 
brown malt for part of the chocolate 
and/or black barley in a porter or 
stout recipe adds another layer of 
complexity. British pale ale malt can 
be substituted for domestic pale malt 
to add a subtle toasty, nutty note. 

If you are brewing from extracts, 
malt syrup can be substituted with 
pale malt pound for pound. If you're 
using dry malt extract (DME), one 
pound of pale malt is equivalent to 
about 11 ounces of DME. 
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Amber 
%Alpha/ Measures Hop Time 

O.G. 12°/1 .048 

bitterness 25 /B U 

pale malt 7 l /4 lbs. 

60° L crystal l ib. 

chocolate 112 oz. 

Chinook 12 %/60 1/3 oz. 

Cluster 6%!30 1/2 oz. 

Cascade 6%/10 11/4 oz. 
yeast ale 

mash water 3 gal. 

neer homebrewer Dave Line. In the 
introduction he promised "all the 
know-how to brew a beer just like 
your favorite pub tipple , but at a frac­
tion of the price across the bar." But as 
even Line admitted, the book was 
"about brewing beers like commercial 
versions. Using homebrew methods, it 
is impossible to turn out the same beer 
as a large brewery. What you can do is 

Let the Experiments Begin 

One caveat: If you're attempting 
to brew to a specific style, then some 
parameters should be altered with 
caution. For example the amber ale 
recipe calls for one pound of 60° 
Lovibond crystal malt and 1/2 ounce 
of chocolate malt. This can be 
changed to 11/2 pounds of 40° L to 
get a different crystal malt character, 
but changing the chocolate malt to 
11/2 ounces could easily turn the 
amber ale into a brown ale. 

The bock recipe specifies an origi­
nal gravity (O.G.) of 1.065 or 16° 
Plato. If this is lowered, the beer by 
definition is no longer a bock. ot 
only does the original gravity some­
times change a beer's name, but it 
also alters the beer's alcohol content 
and hence flavor. 

Hop variety and the amount of 
time each type spends in the boil are 
also fun to experiment with. Since 
hop bitterness is largely dictated by 
alpha-acid content and time of addi­
tion, it is important to keep this in 
mind when substituting varieties. 

emulate your favorite beer with a fair 
degree of success. Similar flavor, 
strength, and color can be achieved, 
and in such a way that you may end up 
liking the homebrew version better 
than the original. " 

A lot has changed in homebrewing 
since Line wrote those words over a 
decade ago. We now have access to the 
same high-quality malts, hops, and 
yeast that commercial brewers use, 
and the adaptation of commercial 
processes to the home brewery has 
been well established. But the basic 
problem remains: You can brew some­
thing very close to your target beer, 
you may even (gasp) brew something 
better (well, for one thing, it's going to 
be fresher) , but you're unlikely to 
reproduce it exactly. 

To match a commercial beer you 
need to determine and acquire the 
same raw ingredients the brewery 
uses. You'll need to fmd out what sort 
of malts they're using, which can 
involve ascertaining the percentages of 
various specialty malts and blends of 

Another key point, again if you're 
brewing for a specific style, is know­
ing which varieties can be substituted 
for other varieties. 

The model pilsner recipe calls for 
Perle, Mt. Hood, and Saaz. If Cascade 
were substituted for Saaz, you could 
end up with a hybrid between Sierra 
Nevada Pale Ale and Pilsner Urquell. 
A more appropriate substitution, 
stylewise, would be another European 
aroma hop such as Hallertau or 
Tettnanger, or an American hybrid 
such as Mt. Hood or Liberty. 

The important thing to remember 
when learning how to create great 
recipes is to be forgiving of mistakes, 
since they can be very educational. 
The other important point to keep in 
mind is your palate. A well-trained 
palate helps in recipe formulation, 
because it can help relate raw materi­
al flavors to finished beer flavors . 
This means that tasting lots of differ­
ent beers is a great way of sharpening 
your brewing skills. It also makes a 
good excuse to have a beer! 



Bock 
%Alpha/ Measures Hop Time 

O.G. 16°/1.065 

bitterness 251BU 

pale malt 8.25 lbs. 

Munich 2lbs. 

20° L crystal lib. 

chocolate 1 oz. 

Mt. Hood 6 %/60 3/4 oz. 

Tettnanger 5 %130 314 oz. 

Mt. Hood 6 %/10 112 oz. 

yeast lager 

mash water 4 gal. 

pale malt. You'll need to purchase the 
same or very similar malts, and these 
can vary considerably depending on 
their source. Malts from the Midwest, 
for example, run much higher in S­
methylmethionine than those on the 
West Coast, and that adds a sulfury 
tone to beers brewed with them. If you 
want to match a Midwestern lager, 
you'll probably need Midwestern 
malts. 

You'll also need to match their hop 
blends, which is a little easier. Most 
hop varieties commercial breweries 
use can be tracked down, either 
through a retailer or a mail-order hop 
supplier. 

Getting some of their yeast is much 
more difficult, and the yeast strain can 
have a tremendous effect on the beer's 
flavor. But even that hurdle has gotten 
smaller in the last few years, with a 
great proliferation of yeast cultures 
available to homebrewers. It's not 
always possible to determine exactly 
which yeast strain a brewery is using, 
but with some experimentation it's 
possible to get very close. 

Become a Recipe Sleuth 
Probably the hardest thing to find 

is information. Touring the brewery is 
a big help, especially if one of the 
brewers is leading the tour and is will­
ing to answer questions. Keep in mind, 
though, that this information is propri­
etary. The brewery doesn't really have 
any interest in sharing it with potential 
competitors. Asking a lot of nosy ques­
tions about mash temperatures and 
malt blends is likely to close off any 

potential communication. Look, listen, 
and above all, be pleasant. During-the 
tour, wait for the right moment to ask 
specific questions. When the tour 
guide is explaining how hops are used, 
ask what types are added. Some brew­
eries are surprisingly free with their 
information, and you can always learn 
a lot about brewing if you take the 
time to listen. 

There are some factors that are 
impossible for a homebrewer to repro­
duce. Commercial equipment is very 
different from our carboys and camp­
cooler mash tuns. The Anchor Brewery 
in San Francisco ferments its famous 
Steam Beer in shallow, open fer­
menters, and the procedure certainly 
influences the flavor of the beer. It 
works for them because the fermenta­
tion room uses positive air pressure to 
keep out unfiltered air and contami­
nants. Few home breweries have such 
amenities. 

Furthermore, the scale of the com­
mercial brewery is extremely impor­
tant. Variations within a bale of hops, 
for example, are irrelevant when thou­
sands of gallons are being brewed but 
are tremendously significant when 
only five gallons of beer and a few 
ounces of hops are concerned. Yeast 
cultures will behave differently in the 
huge amounts used in commercial 
breweries. 

If you are set on copying a com­
mercial beer, get as much information 
as possible about the beer. Read the 
brewery's handouts and whatever you 
can fmd by other authors. (Michael 

Golden Ale 
% Alpha/ Measures Hop Time 

O.G. 1J0/1.044 

bitterness 2omu 

pale malt 7 lbs. 

40° L crystal 2112 oz. 

cara-pils 112 lb. 

Nugget 12%/60 1/4 oz. 

Mt. Hood 6 %/30 314 oz. 

Tettnanger 5%/10 112 oz. 

yeast ale 

mash water 2 2/3 gal. 

Jackson's books, such as The Beer 
Companion, and Fred Eckhardt's The 
Essentials of Beer Style are excellent 
resources.) Find out whatever you can 
about the brewery's raw ingredients 
and their procedures. Determine 
whether the beer is lagered and for 
how long. Is it a true ale or a lager 
beer with an ale name? Once you've 
made your determinations, then follow 
the steps below for beer modeling. 

Brewing Beers by Style 
Even when we 're not trying to imi­

tate someone else 's beer, generally we 
have some image of what we're after. 
It may have elements of another beer, 

Dark Lager 
%Alpha/ Measures Hop Time 

O.G. 12.5°/1.050 

bitterness 25 

pale malt 6 2/3lbs. 

60° L crystal J/3lb. 

Munich 1 112lb. 

chocolate 2112 oz. 

Perle 6 %/60 3/4 oz. 

Mt. Hood 6%/30 3/4 oz. 

Tettnanger 5 %110 213 oz. 

yeast lager 

mash water 3 gal. 

or several. "Sort of like Young's 
Special, only a little paler and drier, 
and I want to use a blend of Cascade 
and \\"illamette in the finish ." It's an 
image that comes from drinking beers 
we like and imagining how we could 
do it a little differently or a little better. 
It's an image that is enhanced by 
learning how those beers are made 
and how they are defined. 

Consider then the beer's original 
gravity: Is it high or low? If it's high, 
then will the beer have lots of alcohol 
or lots of body? Or a combination of 
both? If you're making a pale ale, 
then you should know the ranges for 
the style . Take into consideration the 
level of carbonation your beer will 
have-whether a highly carbonated 
beer is appropriate for the style­
because it will have an effect on your 
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perception of the 
beer's body. 

Next, you 
need to deter­
mine the color. 
How dark can a 
pilsner be? Is 

your beer really a brown ale, or have 
you crossed some mysterious line into 
porters? What sort of finish will the 
beer have? What sorts of aromas and 
flavors will greet the drinker? Will it 
be dry or sweet? Hoppy or malty? Or 
will it be something special: sour, tart, 
or redolent of cherries? 

Finally, what sort of fer.ment will 
you be using, either by choice or 
necessity? Can you make a "real" pil­
sner without lagering, or does the 
unique flavor of an altbier come from 
a combination of warm ferment and 
cold conditioning? How can you con­
trol a lactic fermentation? 

These days there are a lot of good 
research opportunities-more than 
there were 10 years ago, when I start­
ed brewing. For one thing it's much 
more likely that you have a good brew­
ery in your neighborhood as well as 
some good brewers whose brains you 
can pick. 

You've got plenty of options on the 
bookshelf as well. There are whole vol-

Marzan 
%Alpha/ Measures Hop Time 

O.G. 13.5°!1.055 

bitterness 251BU 

pale malt 61/4lbs. 

Munich 2lbs. 

40° L crystal 1lb. 

Perle 6%/60 2/3 oz. 

Mt. Hood 6 %/30 1 oz. 

Tettnanger 5%110 1 oz. 

yeast lager 

mash water 3113 gal. 

umes dedicated to a given beer style 
and a constantly improving supply of 
homebrewing texts. The Internet offers 
a terrific array of possibilities and 
opportunities to learn from other brew­
ers thousands of miles away. Pay atten­
tion, though, because along with the 
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Weizen 
%Alpha/ Measures Hop Time 

O.G. 12.S0/ 1.050 

bitterness 15 IBU 

pale malt 4lbs. 

wheat malt 4lbs. 

Mt. Hood 6%/60 112 oz. 

Mt. Hood 6%/30 2/3 oz. 

yeast Bavarian 
wheat 

mash water 3 gal. 

solid information is a lot of shaky think­
ing and some serious misinformation. 

Define Your Own Style 
The history of brewing is a history 

of innovation. Look at how furiously 
the British defended their beloved ale 
from the introduction of hops by 
Belgian emigres and witness how inex­
tricably hops and British ales are 
bound today. Look at how much differ­
ence the use of cold temperatures in 
the fermentation process has made or 
the use of single-cell yeast cultures 
(whether to good or bad effect, a sub­
ject for debate) . No aspect of brewing 
is exempt from experimentation and 
innovation. 

Which is not to say that chaos 
should reign in the brewhouse. The 
laws of good sanitation still apply, 
yeast cells still need oxygen and nutri­
ents to survive, and fermentation will 
always produce carbon dioxide and 
alcohol. By definition beer must con­
tain fermented grains, but which 
grains and in what proportions is open 
to debate. Homebrewers have a ten­
dency to be hysterical on the subject of 
all-malt (that is , all malted barley) 
beers-partly because they're deli­
cious, but mostly because so many 
commercial brewers use other grains 
to cheapen a noble product. 

The Bantu people of Africa make a 
beer of maize (corn) and malted 
sorghum. The Russians make a beer of 
rye. Berliner weisse has the hops 
added iJ1 the mash, and some Belgians 
age the hops before using them to 
eliminate any unwanted flavor or 
aroma. The Belgians, apparently, will 
do just about anything to their beers, 

including adding fruit and herbs, using 
unmalted wheat, letting their mashes 
run on all day, and using spontaneous 
fermentation. Most commercial brew­
ers, both here and abroad, are the 
product of brewing-institute educa­
tions and view that sort of diversion 
with horror, like a missionary who 
finds his congregation placing little 
dolls in the cornfield. 

Homebrewers are an inventive 
enough crowd that there is a constant 
argument about which categories 
should be included in homebrewers' 
competitions and how those categories 
should be defined. No matter how care­
fully writers such as Eckhardt and 
Jackson chart a taxonomy of beers, the 
outline will always need to be expanded 
and revised, particularly if it relies on 
"traditional" beer styles for definition. 

Which is all to say, turn your imag­
ination loose. Then follow the same 
careful steps to implementation. Try in 
advance to determine a starting gravi­
ty and how the beer will finish. What 

Pilsner 
%Alpha/ Measures Hop Time 

O.G. 12°/1.048 

bitterness 35 IBU 

pilsner malt 8lbs. 

Perle 6%/60 1 oz. 

Mt. Hood 6%/30 1 213 oz. 

Saaz 3 %15 1 oz. 

yeast lager 

mash water 3 gal. 

effect are you trying to achieve by 
smoking some of the grains over tea or 
by adding home-malted triticale? Will 
you be cold conditioning the beer? 
Would your purposes best be served by 
brewing two separate batches and 
blending them? 

Be Realistic 
If you are truly a modern brewer, 

you've probably got some sort of 
Internet connection, and you've regu­
larly run across little cries for help. My 
favorite runs along the lines of "Help! I 
need to brew a beer for my brother's 
wedding and I need a recipe for 



Pilsner Urquell . It has to be an extract 
recipe, and I don't want to use lager 
yeast. And hurry, the wedding is next 
week!" 

Some beers require very special 
and demanding techniques or technol­
ogy that may be difficult to reproduce 
at home. Others require special ingre­
dients , special conditions, or a degree 
of skill you haven't mastered yet. Stick 
to simple beers at first-porters, pale 
ales , brown ales , and the like that will 
allow you to study the building blocks 
of beer (malt, hops, water, yeast, etc.) 
and the ways they work together. 
These skills and the sensibility that 
goes with them provide the foundation 
on which to develop more complex and 
challenging beers. 

Building the Beer 
If you're going to plan recipes, 

there are some important steps to take 
first. 

• Learn your materials. The 
accompanying charts provide informa­
tion on the color and uses of various 
malts and hops. 

• Do the math. Plug the relevant 
information into the right formula for 
determining original gravity, color, or 
bitterness. I still do all my math on an 
ancient computerized spreadsheet pro­
gram, but there is a lot of really good 
software available, developed by 
homebrewing computer nerds, that 
takes a lot of the work out of the 
process. The best of these come with 
not only the numbers necessary for 
calculating malt color and yield, hop 

Porter 
%Alpha/ Measures Hop Time 

O.G. 13°11 .053 

bitterness 35/BU 

pale malt 7 213/bs. 

chocolate 112 lb. 

black barley 1!3lb. 

60° L crystal 112 lb. 

Cluster 6 %/60 1 113 oz. 

Goldings 5 %120 1 oz. 

yeast ale 

mash water 3 gal. 

bitterness, or whatever (and the pro­
grams should provide you with a way 
to substitute your own numbers for 
theirs), but with profiles of different 
beer styles so you can target your beer. 

Oatmeal Stout 
%Alpha/ Measures Hop Time 

O.G. 13.5°11.055 

bitterness 40/BU 

pale malt 7/bs. 

toasted oats Jib. 

black barley I lb. 

chocolate malt 112 lb. 

Nugget 12%/60 2/3 oz. 

Cascade 5%120 1 114 oz. 

yeast ale 

mash water 3113 gal. 

• Brew the beer. Theories are 
great, but even the boys on the 
Manhattan Project had to blow one up 
to see if it worked. The great thing 
about experimenting with beer is that 
you get to drink the research, and it 
won't make your hair fall out. 

• Take good notes. Keep track of 
what you did and how you did it. Write 
it down! If you made last-minute 
changes to your model ("Ooops! We're 
out of gypsum") make a note of it. 

You will find differences between 
what you planned (or what someone 
else did, or said they did) and the way 
it worked out in practice. Perhaps your 
original gravity was lower than antici­
pated. Perhaps the bitterness was 
greater. Make a note of it. 

Maybe the formula was wrong. 
Maybe your procedures are different, 
maybe your ingredients are. If you get 
different results, change the numbers, 
so that next time your model will be 
more reliable. 

• Do It Again. Brew the same 
beer, and make whatever adjustments 
you need. But keep a bit of advice in 
mind: Don't change all the variables 
at the same time , or you'll never be 
able to figure out what worked and 
what didn't. 

If the beer comes out perfectly, do 
it again! Once you can brew the same 
beer two or three times in a row, con-

sistently, you can say you've begun to 
master your craft. 

• Get an objective opinion. Have 
someone knowledgeable taste your 
beer, someone who hasn't invested all 
the time and love in it that you have. 
Oftentimes, you can get good feedback 
at a competition-especially if you get 
a good, knowledgeable judge on a 
good day. From time to time I've read 
some truly fat-headed remarks from 
judges, though, and you never know in 
advance who's going to taste your 
beer. Try to find a few people whose 
judgment you can really trust and run 
your efforts past them. 

If you were attempting to repro­
duce a commercial beer, get someone 
to help you with a blind tasting, com­
paring your effort to the original. Be 
brutally honest with yourself, and take 
good notes. Don't worry about why the 
beer is different; figure out where it 
differs. Is it drier? Sweeter? Is the 
color way off? Is the balance similar or 
wildly different? 

Later, you can figure out what went 
wrong or right-and remember, even 
when you're wildly off the mark you 

IPA 
%Alpha/ Measures Hop Time 

O.G. 15°/1.061 

bitterness 40/BU 

pale malt Bibs. 

Munich 1 112 lbs. 

60° L crystal 113/b. 

20° L crystal 112 lb. 

Fuggles 5%/60 1113 oz. 

Go/dings 5%130 1 oz. 

Go/dings 5 %110 1113 oz. 

Goldings (Dry) 5%/dry 1 oz. 

yeast ale 

mash water 3 2/3 gal. 

can make a beer you love. If you have 
kept good notes , you should be able to 
pin down those places your test brew 
diverged from the model, and you can 
determine how to correct them. 
And then, do it again! 

Homebrewer Jeff Frane writes BYO's 
Style of the Month column. 
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Expose Yourself to 
B y 
K i r k F I e m n g 

January 1996 BREW YOUR OWN 

You've just fmished cooling your 
latest batch, and after hours in the 
kitchen your precious nectar is ready 
for the fermenter. You'd better get it 
into the carboy, pitch the yeast, and get 
an airlock on it now! Right? 

Nonsense! There's another way to ' 
ferment that beer: in the open. 

"Are you nuts?" you ask. You've 
gone to all the trouble of sanitizing 
everything in sight to ensure a healthy 
brew and wonder, "Why would I leave 
my beer sitting out in the open air to 
get contaminated?" 

Relax. Proper open fermentation 
doesn't leave the wort unprotected, 
and contamination is only slightly more 
common than with closed ferments. 
Fact is, many brewers have added this 
new dimension to their craft and have 
said they wish they hadn't waited so 
long to try it. 

Open fermentation makes use of 
the natural, bacteria-hostile products 
of fermentation to provide a protective 
blanket over the wort. Immediately 
after pitching, before that carbon diox­
ide blanket has formed, the wort must 
be kept covered. When yeast activity 
slows down near the end of the most 
active phase of fermentation, the beer 
must be protected again either with a 
cover or by placement in a carboy with 
airlock. In a typical open fermentation 
the wort is uncovered only for 24 to 36 
hours. 

Merits and Drawbacks 
For much of brewing's history, beer 

was fermented in open vessels, and 
some of the world's best beer still is. 

Technology has allowed more people to 
enjoy better beer, but the use of enor-
mous closed fermenters wasn't driven 
by a desire for beer with more charac-
ter. In fact there are good reasons to 
ferment the old1way, and new micro- ~ ' 1 

breweries are being built today to do 
just that. 

There are many reasons micros 
"go open," and here are some 
reasons you might want to as 
well: Open fermentation 
gives you a wider 
choice of big fer­
menters that 
have easy 
wort access 
for sampling 
and yeast 
collection, 
they are 
easy to 
manually 
clean, and 
possibly give 
a faster, more 
vigorous fer­
mentation. In 
addition using 
an open fer­
menter allows 
you to see, hear, 
and smell the 
progress of the 
yeast and get 
closer to the brew. 

The kind of 
satisfaction you get 
from the aroma of 
the mash and of hop 
residue on your hands 
doesn't have to end 



Open Fermentation 
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"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." 
A~ A . ~~p. Head Brewer, Vinp's Brewery and 

Restaurant, Little'! Rock, Arkansas 

''Thank you for impoJ:ti)1g the range of 
S8Dl1.1el Smith~· They have changed my 

perc~n about beer." 
ouston, Texas 

"Thank you for carrying and distributing an excellent 
selection of fine beers. I especially enjoy Samuel 
Smith's Oatmeal Stout." 

Rc.tva W. l(d,.., Phoenix, Arizona 

"After reading your ad in Beer, The Magazine, 
I wanted to try one of your Samuel Smith beers. 
A fdend (a true beer genius) told me about a store in 
As d that stocked Smith. I pure ed Old Brewery 
Pal Ale. Upon arriving home, I tried it. What a 
delightful beer it is. I am very · pressed. It was well 
worth the 100-mile round trip." 

:?au!Cll. J/arvey 111, Grants Pass, Oregon 



when you pitch the 
yeast. In open 
fermentation you 
are an active 
participant as 

the yeast 
does its 
work, 
which 

means 
more fun. You 

may just get better beer, too. 
An open ferment has a different 

character than a closed carboy fer­
mentation. Your role as brewer is dif­
ferent, too. Experience it. a few times. 
Brewing is a personal craft and only 
you can say if open fermentation 
improves your beer, but it can be a 
tremendous source of brewing plea­
sure. 

Are there any drawbacks? Sure. 
With a carboy and airlock, you're free 
to forget about racking to a secondary 
altogether if you want to, or you can at 
least put it off for a day or so with no 
problem. With an open fermenter you 
depend on a healthy layer of dense 
foam to act as a protective cover over 
the wort. Before that cover vanishes at 
the end of primary ferment, you need 
to cover the beer or rack it to a closed 
vessel. Your schedule is a little less 
flexible. 

You can also put a covered fer ­
menter anywhere you want if the room 
temperature is good. But with the fer­
menter wide open to the sky, you have 
fewer options . Brewers have found 
unusual things in their poorly located 
fermenters-tales of live cats and dead 
bats are two substantiated examples. 
When selecting a place for the open 
fermenter, avoid these potential prob­
lems: 

1. Dusty joists under a well-trav­
eled floor. 

2. Pets, rodents, insects. 
3. Outdoor drafts from open doors 

and windows. 
4. Children. An open bucket of liq­

uid can be a fatal trap for infants. 
Some closed fermentation worries 

simply don't come up with the open 
process. These include the airlock 
water that sometimes flows back into 
the carboy, obtaining samples from the 
carboy for specific gravity readings, 
and cleaning blowoff tubes. These 

aren't huge problems, but they largely 
go away with the move to open fer­
mentation. So as always, there 's a 
tradeoff. 

What Shall We Brew? 
Any beer can be fermented in an 

open bucket, but it's especially fun to 
make ales and lagers that were histor­
ically brewed this way. Belgian and 
British ales and German lagers come 
quickly to mind, even though some 
Belgian ale is fermented in unstop­
pered wooden casks. If you enjoy the 
enormous range of delightful bever­
ages called pale ales , bitters, pilsners, 
or steam beers, then you may enjoy 
them even more when you mimic their 
traditional production. 

Let's Try It 
You have plenty of choices for a 

fermenter. The white food-grade plas­
tic buckets sold at many supply shops; 
large, clear, polypropylene food stor­
age containers; and stainless steel or 
enamel stock pots are all good choices. 
You'll only tie up the fermenter for at 
most four to five days before racking to 
an airlocked secondary vessel, so don't 
worry about having to dedicate an 
expensive pot to fermenter duty. 
Aluminum isn't recommended for this 
job. Aluminum is okay for kettles, but 
the wort gets more acidic as it fer­
ments and the contact time is quite 
long. 

Use a wide container rather than a 
tall, skinny one if you can. The con­
tainer should be large enough to hold 
the batch of wort with one-quarter to 
one-third of its volume left empty for 
head space. It should not be too short; 
15 inches is a minimum wort depth. 

After you start the boil and your 
brewing routine gets rolling, sanitize 
your fermenter using whatever 
procedure has worked for you 
before. Also sanitize your 
hop strainer if you use one. 
After sanitizing both, try 
putting the strainer in the fer­
menter and putting the lid on 
to keep things clean during 
the boil. 

After chilling the wort, 
cover the kettle, open the fer ­
menter, empty out any sanitiz­
er, and set the strainer up over 

the rim. Drain (or pour) the chilled 
wort into the strainer, allowing it to 
splash against the bottom of the fer­
menter. 

A healthy, fast-starting fermenta­
tion is essential to any good beer and 
is even more important here. Pitch a 
good charge of yeast and begin your 
aeration. Carboy shaking is not an 
option if your open fermenter doesn't 
have a cover that seals, but you do 
have other options. Try a kitchen hand 
mixer with sanitized metal beaters. 
Turn the speed control to the fast set­
ting and hold the beaters vertically in 
the wort. This is an effective aerator, 
but if you filled your fermenter too 
high, wear a slicker. If you already use 
an air pump and airstone for aeration, 
you 're in business. If not, you can sim­
ply pour the wort back and forth 
between two containers, splashing as 
much as possible. Cover the fermenter 
after aeration. 

After about 12 hours a well-aerat­
ed, properly pitched wort should be in 
full ferment with a complete cover of 
dense, cauliflower-like foam called 
kraeusen, sometimes three or more 
inches thick. Kraeusen is a bacteria­
hostile layer formed by vigorous yeast 
that protects the wort from most air­
borne problems. (A fast, aggressive 
yeast also provides a cloud of protec­
tive C02) 

Carefully uncover the fermenter 
and look at the beer- this is one of the 
many pleasures of open fermenting! If 
things have gone well and the surface 
is blanketed with a layer of kraeusen, 

then just leave the 
cover off. If 
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you feel a little timid 
about all this, leave 
the fermenter loosely 
covered and sneak a 
peek occasionally. 

You'll soon see a lot 
of trub floating on the 
kraeusen. This material 
should be removed from 
the beer by either "skim­
ming" or "dropping." 
Skimming is just taking the float-

ing trub off the kraeusen 
with a sanitary spoon. It _ 

takes some practice to avoid 
opening up the foam and 
exposing the wort. If the fer­
ment is very vigorous, you'll 
see large clumps of dense, 
curling, wavy froth , like the 
top of a baking angelfood cake. 
Skimming this rocky surface is 
tough, and you may prefer 

method two. 

CIRCLE 64 ON READER SERVICE CARD 
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Another Way 
"Dropping" the beer is a technique 

you already know: racking. You want 
to leave behind both the settled break 
material and the floating, gummy trub 
(sedinlent) when moving the wort to 
the secondary. Dropping is popular 
with some British brewers, who often 
aerate the wort during the process. In 
fact some brewers reserve the term 
"dropping" to mean racking with aera­
tion. It's best to aerate only when you 
think you'll be able to identify the 
effect it has had. Until then, rack as 
you normally would into a secondary 
fermenter you can airlock. 

To determine when to rack from 
your open fermenter to a closed sec­
ondary, look in on the fermenter twice 
each day. Rack when: 

1. Fermentation has slowed and 
the rocky head of foam has started to 
recede. 

2. The dark trub is still suspended 
on foam surface, before it drops down 
onto or into the beer. 

It's better to rack too early than too 
late. The constant flow of gas from the 
fermenter helps protect the wort from 
unwanted guests. If you wait too long, 
you risk exposure of the beer surface 
from a lack of C02 and a lack of 
kraeusen, and you risk having the trub 
sink back into your beer. 

The Taste Test 
You'll want to know if open fer­

menting did your beer any good. To 
compare your results with a closed 
system, split your next batch between 
one carboy and your open fermenter. 
When it's time to rack the open fer­
menter to a closed secondary, first 
rack the carboy-fermented portion to a 
second carboy. Then clean and sanitize 
the first carboy, and use it as the sec­
ondary for the beer in the open fer­
menter. 

Bottle both portions at the same 
time with the same techniques, but 
keep the bottles separate or mark 
them. Each time you evaluate the beer, 
perform a side-by-side comparison. 
Try doing objective, blind taste tests 
with your friends. 

Don't be afraid to try this ancient 
technique as one way to expand your 
brewing experience. 



SHOPPING FOR A BREWPOT 

Cut Kegs, Copper Kettles, Sexy Stainless 
B y S a I E mma 

Sa you don 't have 
a pot to brew in. 

Brew Your Own to 

the rescue/ 

The crack staff of 

BYO traveled far and 

wide in search of the 
perfect brewpot. We hit 

the streets, pounded the 

pavement, and stalked 

cookware in many 

venues. 
Here 's the skinny. 

What 's All This 
About a Brewpot? 

In case you are one of those brave 
souls just thinking about taking the 
plunge into the weird, wacky, and 
wonderful world of homebrewing, you 
are going to need a vessel to call your 
kettle. Or you can call it Betty, for that 
matter. Whatever makes you happy. 

You see, good beer is boiled , vig­
orously, before it's beer. 

That's what "brewing" means. It's 
when the sweet extracted juice of 
malted barley is boiled, usually with 
hops. Boiling gets the alpha acids of 
the hops into solution, mingles the fla­
vors, solidifies proteins, sterilizes the 
mix, and does a whole lot of other 
neat technical things that end up 
making beer taste great. 

Suffice to say good beer is boiled, 
like mad, for an hour or so. It's alche­
my. Magical, bubbling golden wort, 

The six-year-old test: If your brew kettle will comfortably hold a six­
year-old child, it is definitely big enough to brew in. This six year old is 
Michelle Reilly, daughter of homebrewer Pat Reilly of Seaville, N.J. 

foaming and spitting, rocking and 
rolling. 

Boiling is absolutely essential for 
making good beer. And for that you'll 
need a kettle. A big kettle. 

The First Requirement 
Big. Even if you never plan to go 

"all the way" and make your beer 
from scratch (by brewing all grain) 
you still need a really big pot. 
Probably bigger than the biggest stock 
pot currently lurking in your kitchen. 

Most extract brewers boil a con­
centrated wort- as much as their pot 
will allow. Two or three gallons is a 
good minimum. But to boil three gal­
lons of foam-prone wort, you will 
need a five- or six-gallon pot to leave 
enough room for the controlled vio­
lence of the bubbling boil. 

You see, a pot's rated capacity is 
liquid up to the rim. Obviously, you 
can't boil anything without some 
breathing room. To boil three gallons 
you need a five-gallon pot. To boil five 
gallons you need an eight-gallon pot. 
General rules of thumb, but you get 
the idea. Of course you can go bigger. 
You can boil six gallons in a 15 -gallon 
vessel if you have one. 

What's Your Budget? 
How many times have we heard 

those annoying words? Well, unfortu­
nately, dinero makes the world go 
'round, and it's no different if you're 
buying a brewpot or designing a new 
airplane for Boeing. And like every 
other human endeavor, you can start 
at zero dollars and end at infmity. 

Let's start at the bottom of the 
scale, zero dollars. If you are a 
scrounger, you might be able to get a 
brewpot for nothing. Teaching you 
how to become a scrounger is beyond 
the scope of this article. In fact it's 
beyond the scope of anything written 
anywhere. Scroungers are born that 
way. It's in their D A. 
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1·800-YOO·BREW 

I FREE CATALOG I 

I MAIL ORDER I 

• 44 pages of information and 
product listings 

• Ship same day- UPS anywhere 

!LARGE INVENTORY ! ·we have it when you want it 

COMPETITIVE 
PRICES 

FREE ADVICE, 
FRIENDLY 
SERVICE 

·ON ALL ITEMS! 

• We won 't be annoyed with 
your questions 

Two Convenient Retail Locations 
Nassau County 
221 Old Country Road 
Carle Place, NY 11514 
(516) 294-1164 
Across from Roosevelt 
Field Shopping Mall 
Mon, Tue, Wed, Sat: 11-7 
Thu, Fri: 11-9, Sun: 12-5 

Suffolk County 
240 East Main Street 
Port Jefferson, NY 11777 
(516) 331-3747 
Across from US Post Office 
Tue, Wed, Thu, Sat: 11-7 
Fri: 11-8, Sun: 12-6 

CIRCLE 54 ON READER SERVICE CARD 

You have 10,000 taste 
buds ... do you mind if we 
take them on a joy ride? 
You can't get the taste 
out of your head. 
By removing chlorine and odor, 
our carbon filter series 
makes beer taste 
infinitely better. 

Filters start at $19 95 

We also carry 
0.5 micron bacteriological 
beer filter. 

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

- dealer jnqujries welcome -

CEDAR VINTAGE 
92 Portsmouth A venue, Exeter, NH 03833 

CIRCLE 74 ON READER SERVICE CARD 

I (};fi)(jj)@/))fl@W 

YVVHopliech TheJ::wpsupplier 
V ~r o with a difference! 
~0{1@ ~~~f? !Jfiil&fl I®!!J& ~fiJf!JiiN0fl@! 

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! 
iP 

• C02 Extracted Hop Oils and Extracts 
• 100% Natural Fruit Flavors 
• Complete Line of BrewiQg Equipme.nt 
• Majl-order and Retail Store (open stn~aysl) 

Call for our free!/ highly informative catalog ~~:::~~~~:~t:ry. 

Hop Tech Order Line: 1-800 DRY -HOPS (379-4677) 

~f~is~~t~h~rgf~4~~i~e E Advice Line: 1-510 426-1450 FAX: 1-510 426-9191 
w catedin theHopyard Hours: M, T, Th, Sat: 11-7. Fri: 11-9. Sun: 12-4. Closed Wed. 
Village, at the corner of 
Hopyard and Valley, next 
to the Hop Yard Alehouse. We wholesale our hops, hop products and fruit flavors to retailers and microbreweries. Please inquire. 

CIRCLE 31 ON READER SERVICE CARD 
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Suffice to say there are probably a 
few thousand big stock pots, canning 
kettles, and other large metal vessels 
collecting dust in a few thousand 
garages, basements, and closets 
around the world. 

Follow your nose. If you are not a 
scrounger, do the next best thing- get 
to be good friends with one. A 
scrounger has a keen sense of smell. 
Ask a scrounger to find you a big pot 
and he or she will be able to smell one 
from several miles away. 

The zero-dollar category slightly 
overlaps the next one, up to $30. 
Some scrounging activity is appropri-

(Enamel pots are) 
light weight even in 

the largest sizes and 
easy to clean. The 

enamel surface will 
not react to acidic 

wort. Best of all, they 
are cheap. 

Conventional wisdom says you can 't 
brew in aluminum. It seems this is a hard­
and-fast rule among professional brewers, 
but in the homebrew game the anti-alu­
minum rule may be more flexible. 

Here's the deal : The professional 
brewer cleans his or her gear with caustic 
soda , a dangerously strong alkaline com­
pound chemically similar to lye . Caustic 
soda not only eats the aluminum away, 
practically before your eyes, but the reac­
tion also results in a variety of dangerous 
gases. 

For obvious reasons you won 't find 
much aluminum inside a brewery. 

At home? You could brew in aluminum 
if you had to. Some recommend against it 
in fear that acidic wort will react with the 
metal and create an off flavor in the final 
product. On the other hand, plenty of peo-

ate in the lower end of the cost scale. 
One New Jersey brewer 's first brew 
kettle is a big enamel-steel canning 
kettle , the large pot home canners 
use to boil their mason jars. It holds 
over four gallons and boils three com­
fortably. He bought it at a yard sale 
for $5. The outside has some chips 
and dings , but the inside is still in 
good shape. 

Since he moved the brewery out­
doors , this pot no longer serves as his 
brew kettle , but it is still in use as the 
mash tun. 

Since we are on the subject of the 
enamel-steel pot, let's cover its basic 
advantages and disadvantages . 

The enamel-steel pot is dipped in 
liquid clay, glazed, and baked in a 
kiln. When it emerges, it's a steel pot 
covered in smooth, glassy porcelain. 
It 's the classic blue-speckle ware. The 
enamel pot holds several advantages 
for the homebrewer. It's lightweight, 
even in the largest sizes, and easy to 
clean. The enamel surface will not 
react to acidic wort. Best of all, they 
are cheap. 

Brand new enamel pots start at $5 
for the small saucepan size . The 33-
quart spaghetti/lobster pot (8 .25 gal­
lons) can be had for under $25 , with a 
lid, in many discount stores , kitchen 
shops , and larger hardware stores. 
That size can be used for extract or 

The Aluminum Issue 

pie have been cooking acidic tomato sauce 
in aluminum for years without tasting any­
thing weird in it. 

As long as you don't store the wort in 
the aluminum for an extended period of 
time , your beer will probably be okay. 

The other aluminum issue is a theory 
that aluminum ingested over a lifetime 
collects in your brain , possibly causing 
Alzheimer's disease late in life. 

Unfortunately, the jury is still out on 
this one , too. For every study that shows 
aluminum to cause higher incidence of 
Alzheimer's, there is another study that 
shows no link between them. What 
researchers have discovered is that the 
brain of the Alzheimer's patient has 
abnormally high levels of aluminum in 
the tissues. But scientists are simply not 
sure if the aluminum has caused the 

Now that's a pot. The author eyes a $900 
copper kettle at Zabar's. While not that 
great for brewing, this pot is the hands­
down winner for the King-of-the-Kettles 
title. 

all-grain brewing, as it will hold a full 
five-gallon boil quite comfortably. 

Enamelware holds one major dis­
advantage: It does not stand up to 
bumps and bruises . If you bang the 
pot on your sink or drop it, the porce-

Alzheimer's or if the Alzheimer's some­
how causes the brain to accumulate alu­
minum. 

As far as we know, no one has studied 
whether aluminum leaches into beer 
brewed in an aluminum kettle. But BYO 's 
own Mr. Wizard speculates that even if 
some aluminum did make it into your wort , 
the yeast would probably eat it up . "Yeast 
are famous for scavenging all kinds of 
heavy metals during the ferment ," the 
illustrious Wizard says. 

The bottom line: If some wacky rela­
tive gives you a 1 0-gallon, restaurant­
grade aluminum marmite for your birth­
day, go ahead and make beer in it. But to 
avoid trouble , if you are going out to pur­
chase a brew kettle, you might want to 
skirt the whole issue by choosing another 
material. 
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SHOPPING FOR A BREWPOT 

If your local homebrew store doesn't have 
the pot to fit the spot, check out the East 
Coast's pots and pans mecca: Zabar's in 
New York City. You can reach their mail­
order department at (212) 787-2003. 

lain jacket is likely to chip. The enam­
elware pot will probably not last a 
lifetime. But if you are careful, you 
will get many years of service out of 
it. And even if you chip the outside, 
you can still use it without too much 
trouble as long as the inside does not 
crack. 

Entering the Stainless Market 
Moving up the budget ladder takes 

us to low-end stainless stock pots. 
Like the enamel pots, these ar e also 
available in discount department 
stores and big hardware stores. They 
are made of thin-gauge stainless and, 
for the most part, are manufactured 
overseas. You can find these in the 
right size for homebrewing, with lid , 
for under $50. 

Examine low-cost stainless pots 
carefully. If you use a high-heat 
method, such as a Cajun-cooker, the 
metal may be of too thin a gauge to 
stand up to the big blowtorch. Con­
sider your own brewery set-up and 
use your noodle when making your 
choice. 

When to Buy 
On the consumer market large 

stock pots are considered by some 
chain stor es as "seasonal" merchan­
dise, based on the assumption that 
clambakes and crawfish-lobster boils 
are generally summertime activities. 
You might see the supply appear in 
the spring and dry up by early sum-

What's So Great About 
BEER UNLIMITED? 

cY!MI'B)I, Inc. 1-800-447-7613 

* Experienced Staff 

• Superior Inventory 

* Fast Mail Order Service 

Call 1-800-515-0666 For Our FREE Catalog 

Great Valley Shopping Center 
(Inside the Mall , Next to Rite-Aid) 

Routes 30 and 401 , Malvern 
(61 0) 889-0905 -m .. 

:..::-" ·~:i! .... 

Hours For Both Locations: 
Mon.-Fri. 11-7; Sat.&Sun . 11 -5 

515 Fayette Street 
(Next to Gulf Station) 
Conshohocken, PA 

(61 0)397 -0666 

CIRCLE 8 ON READER SERVICE CARD 
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Custom CBottfe Openers sma{{ cfu6 runs 

cY5\tCB)f, 23 qanfiner St. ([)arien, c:r 06820 
http://www.shore.net/~icc/cymba.html 
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Update! Update! 
All-American Beer Survey 

I n just the first week we 
received five six-packs of 
beer! Way to go America! 

Remember, we take all kinds. 
Send us your best local 
microbrew, your homebrew, 
we'll even sip a brew from 
the big boys. It's all welcome 
in The All-American Beer 
Survey-the first such 
national study of beer spon-
sored by the editors of Brew 
Your Own magazine. Our 
quest is to drink beer sent in 
from each of the 50 states. 

• 

Mark 
Soboleski 
(Homebrewer) 
Summer Brew 
#1, English 
Brown Ale 
Oakville, CT 

Scott G. Boeke (Homebrew) 
Volunteer Blackberry Porter 
Knoxville, T 

Do it to get your name in a 0 nee we drink your beer, 
national magazine. Do it in (and we will), your 
the name of science. Do it for name and the name of 
the honor of your home state. your brew will be ceremoni-
Carefully pack up a six-pack ously placed on our map of 
of your best, most interesting honor. The goal: to drink a 
brew (freshness counts) and beer from every state in the 
send it to: Union-from sea to shining 

sea. 
Thirsty BYO Editors 
The All-American D on't let your state go 
Beer Survey unrepresented! We 
216 F Street, Suite 160 want all states in time 
Davis, CA 95616 for our April issue! We can't 

do it without you! 

_. Sponsored by: 

Breyy 
THE HOW·TO HDIUUW BfEA IAI.UIIE 

An American tradition since 1995 



SHOPPING-FOR A BREWPOT 

mer. This is by no means true of every 
chain in every region. But if you do 
not see any big pots in your neighbor-

hood outlet, ask the manager if he or 
she expects to carry them at a differ­
ent time of year. 

Stupid Pot Tricks 

Beat the scorch 
During the boll, scorched wort Is second 

only to the bollover as the homebrewer's 
nemesis. Try the following tips to avoid the 
scorch. 

If you brew with liquid eldract, bring 
your kettle water up to full boll. Since the 
eldract sinks to the bottom of the pot as 
soon as you pour It In, remove the pot from 
the heat before adding the eldract. Stir well 
to dissolve before returning the pot to the 
heat 

Taming the electric stove 
If you brew on an electric stove, consid­

er breaking your piggy bank and Installing a 
gas range. If you can't manage that right 
now, make yourself a burner guard. 

This Idea was stolen from manufactur­
ers of glass tea kettles. Most come with a 
littie clover-leaf wire gizmo that goes 

between the glass kettle and electric ele­
ment It raises the kettle above the stove by 
a fraction of an Inch and helps prevent heat 
stress to the glass. 

Some hardware and kitchen supply 
stores sell the wire guard. Or try bending a 
wire coat hanger or shish-kebab skewer Into 
a square or triangle to make your own. 
Positioned between the brew pot and elec­
tric element It will prevent many a scorched 
pot, making cleanup quite easy. 

The pot calls the ketHe black 
If you are an outdoor brewer and your 

gas burner covers the bottom of your brew 
pot with black soot, try this trick. Before you 
brew, while the pot Is cold, tum it upside 
down and swab the bottom with liquid dish 
detergent and a littie water. After your brew­
Ing session the soot will just hose off with 
no scrubbing. 

The Restaurant Supply House 
The restaurateur and the home 

gourmet play by a completely different 
set of rules. Restaurant equipment is 
made to be virtually indestructible. 
And the professional cook pays a pre­
mium for it. 

First of all, in a restaurant supply 
store a stock pot is known as a mar­
mite (mar-MEET) . When you give any­
thing a French name , you can easily 
charge an extra 50 bucks for it. 
Another factor that drives up the price 
is certification from the National 
Sanitation Foundation. Almost every­
thing in a restaurant kitchen is SF 
certified. That means the product 
design has passed NSF inspection; the 
product holds few barriers to sanita­
tion. In a stock pot that means a 
smooth, polished inner surface and no 
bolts or rivets protruding on the inside. 
The handles of an NSF-certified mar­
mite are flawlessly spot-welded with 
only smooth dimples on the inside, no 
rivets or sharp corners to collect gunk 
and bacteria. 

The marmite is made of heavy-

http:/ fwww.nbrewer.com BREWER'S WORKSHOP 4,0 

1 0,000 lakes and one 
kick-ass brew store 

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

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

nbrewer@wintemet .com 

I -8oo-68I -BREW 
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plus$3S&H 
CA residents 

add $2.10 

Look at the features!! 
- Completely open database - All AHA styles 
- Labelmaker - Automatic water calculations 

demo disk 
=<eo~uire:::; j '/rr3 R:Jm 

YC~ 4E '.' eo HD 

423 Greenwood Dr 
Arroyo Grande, CA 93420 

(805) 481-4900 
CompuServe 72310,2710 
Deal& Inquires ... 

The Brewer's Workshop has been refined 
with home brewer's input since 1992. This 
is the product ou asked for! 
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gauge stainless or aluminum. It can 
be dropped, hammered, kicked, and 
probably run over by a fork lift before 
becoming unusable. At home that 
means it will be the last brewpot you 
ever buy, unless it gets stolen. 

If you are seeing large numbers and 
dollar signs, you are very perceptive. 
For stainless you can expect to pay 
around $160 for the 32-quart (eight­
gallon) model, $175 for 40 quarts (10 
gallons) . That's with no lid. Most profes­
sional chefs do not use pot lids, so the 
suppliers sell them separately. Add $20 
to $25 to the total if you want a lid. 

Aluminum marmites are a little less 
expensive, but aluminum comes with 
its own set of potential question marks. 
(See "The Aluminum Issue," page 49.) 

place to find big 
brew pots, especial­
ly if you have trou­
ble finding larger 
pots in the discount 
stores. Some 
department and 
kitchen stores do 
not carry anything 
larger than 16 
quarts (four gallons) 
or so, but your 
homebrew store will 
have a pot that's big 
enough to brew in. 

Prices might be 
a few dollars higher, 
but you won't have 
to search the city 

Not quite big enough to brew in. This pot would make a good 
key chain but definitely not a good brew kettle. 

The restaurant pot's advantages: 
It is big, tough, and durable. It's dis­
advantage: It is expensive. But when 
you consider it's a once-in-a- lifetime 
purchase, it might be worth the 
investment. 

looking for the right size pot. Some 
suppliers have a selection of both 
enamel and stainless kettles for a wide 
range of wallet capacities. Ask your 
homebrew store manager. 

perfect brew kettle. They make good 
outdoor pots because the half-barrel 
beer keg is simply too large for brew­
ing on the kitchen stove. If you can get 
a converted quarter-barrel keg, that 
might be okay indoors , depending on 
your range. The Beer Keg 

The Homebrew Supplier 
Your homebrew store is a good 

If you brew outdoors on a high­
heat cooker, a used beer keg makes a 

Kegs are tough, heavy, and stand 
up to the highest heat without warp-

Forget about 
washing bottles! 

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

Saves time fetching and cleaning bottles. Fits right in the 
frig for cold, on-tap homebrew. System includes a 2 1t2 
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 

Call1 800 682-5228 
Medicine Rock Division 
Dakota Suuply, HCR 2 Box 2A, W. Hwy 212 

Gettysburg, SD 57442 
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HOMEBREWJNq 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 

IJAR::= CHERRY LAGER 
Rich, smokey undertones ········-··· S2U9 

EOSTON LAGER 
Happy amber brew-··-····-····-····-··· S2U9 

O::=TOEERFEST 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 
Spicy, strong holiday beer ··-····· S31.99 

IRISH REIJ ALE 
malty E mellow -·--··--··-··-···- S27.99 

IRISH STOUT 
R classic dry stout...·-·-·-·····-···..$28.99 

POTTSVILLE PORTER 
mellow roasted flavor··-····-····-· S28.99 

CALIFORNIA COMMON 
R steam beer -····-····-···········-·····-···· S24.99 

AMERICAN EOC::= 
light brown E happy ········-····-······$23.99 

HUGE SELECTION • FAST LOW-COST MAIL ORDERS •EXPERIENCED BREWERS 
7703 Niagara Falls Boulevard • Niagara Falls, New York 14304 

EJ IIJ ~ (800) 283-4418 C.1~bc 

~ 

J::!k ~ 
~------------JW. 

A Retailer if QJ..llllity 
Beer a11d Wil!emnkil!fJ suyyltes 

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 

emai I: hotwort@brewcrafters. com 
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ing or burning. They also clean up 
well. But this choice comes with the 
strongest caveat emptor (let the buyer 
beware!). Put simply, the vast majority 
of beer kegs outside of taverns and 
restaurants are owned illegally. Even 
if you buy a keg from a shop or scrap 
yard, it may not rightfully belong to 
the organization that sells it to you. 

"It's a big problem that's getting 
bigger as homebrewing becomes more 
popular, " says Rick Henzler, sales 
manager at Sabco Industries. Sabco 
repairs, reconditions , and sells kegs to 
both professional brewers and home­
brewers . And Sabco is very clear 
about the rules surrounding owner­
ship of the keg: It's not yours unless 
you can prove it's yours. 

"The issue of lost property is sig­
nificant, to be sure. But the larger 
issue is liability. The breweries do not 
want their kegs in the hands of con­
sumers, because a pressurized keg 
can be dangerous. 

"It goes back to the unfortunate 
soul who obtained a keg with 15 or 20 
pounds of C02 pressure inside. He was 
trying to get the valve out by any 
means possible. He pried, hammered, 
and wrenched, until the valve blew 
out of the keg like a bullet, hit him in 
the head and killed him. His family 
sued the brewery, even though he had 
obtained the keg illegally," Henzler 
explains. 

He says handing the bartender or 
retailer the $10 keg deposit does not 
constitute ownership . That deposit is 
simply an attempt to provide an eco­
nomic incentive to return the keg. "It's 
absurd to think you can 'buy' a keg for 
$10 or $15. Just the Sankey valve 
alone is worth $13 . And kegs in good 
working order fetch around $80 on 
the legitimate market." 

So how does the homebrewer pro­
tect him or herself from illicit posses­
sion? Henzler says to follow a few 
simple rules. "Both Anheuser-Busch 
and Miller prohibit the sale of their 
kegs, to anyone. That means that 
nobody can buy an A-B or Miller keg 
legally. If you see a converted Miller or 
A-B keg for sale, think twice. 

"Second, ask to see proof of owner­
ship, in writing, that shows the keg you 
are buying is legal to sell," he says. 



Sabco is doing its best to educate 
homebrewers on the issue. An infor­
mation sheet the company published 
states that the big breweries are per­
fectly willing to spend anywhere from 
$95 to $120, plus freight, to recover 
stolen kegs. They have enlisted bever­
age distributors to report "hijacked 
inventory." The breweries are waging 
war against unauthorized keg use, 
and they are winning. 

"They are getting testy about it," 
says Henzler. 

Sabco sells legal converted kegs to 
homebrewers . A "standard boil," 
reconditioned, half-barrel keg with 
the top cut off and deburred is $95. 
And Sabco has souped up the basic 
keg to include a stainless ball valve, 
industrial thermometer, and stainless 
false bottom for lautering. You can 
pick and choose the features you 
want. For around $290, you get the 
whole shooting match: mash 
tun!lauter tun/kettle. Sabco sells 
direct to brewers and also wholesale 
to homebrew shops . 

The Money-Is-No-Object Option 
Our trek took us to the East 

Coast's mecca of kitchen supplies and 
pots and pans, Zabar's in New York 
City. 

Zabar's has been supplying the 
NYC area from its ever-growing store 
at 80th and Broadway for genera­
tions. The place is nothing short of 
amazing. And they have three models 
of everything. Whether it's a spoon, 
espresso pot, egg whisk, or stock pot 
you need, Zabar 's probably has it. 
They stock a full line of French tin­
lined copper cookware, the object of 
our recent trek. 

Their 70-liter model, that's 18.5 
gallons, is the mother of all marmites. 
It's a mere $899. They have smaller 
models, ranging in price from $400 to 
$770. 

In all honesty they might not 
make the best brew kettles. Zabar's 
sells them with the warning to use 
only over a "low flame. " The copper 
will discolor and dull if it is overheat­
ed. But if you are a real beer historian 
and feel the primeval need to brew in 
copper, take out a bank loan and 
make a trip to Zabar's. 

And Still Other Sources 
If you weld or have access to 

someone who does , you might try for­
aging at your local scrap yard/metal 
salvager. Though they are hard to 
come by, some 30- and 50-gallon 
drums are made of stainless. Some of 
these types are used to transport fla­
voring agents to large food factories . 
A stainless drum cut, deburred, and 
welded with perhaps a pad of heavier 
stock to protect the bottom from heat 

makes a good kettle . 
And if you can fmd an old Speed 

Queen wringer washer, it might still 
contatn its stainless wash tub, which 
holds 22 gallons (see Wash n' Wear 
Brewing, October BYO). You might 
also look for old stainless swimming­
pool filter housings to convert with a 
little creative welding. 

So consider your budget, your 
heat source, and available space. And 
have fun shopping. _Q 

Forget 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 
CIRCLE 3 ON READER SERVICE CARD 
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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 

C II 800-720-6411 a Dealer Inquiries Invited 
CIRCLE 61 ON READER SERVICE CARD 

D & D Supply 
A Division of lnovatec, Inc. 

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 firepow­
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 C02 
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 

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

o Coffee 0 Tea o Spices 
0 Honey o Beer Bread Mix 

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

o Soda o Champagne Mustard 
o Beer Mustard o And More! 

· Health I Homeopathic 

WAREHOUSE pricing on beer making and 
wine making supplies and equipment! 

0 Homeopathic Remedies 
0 Athletic Supplements 
0 Vitamins 
0 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 

(800) 355-2005 - order line 
Come visit our retail outlet in the Chapel Hills Mall in Colorado Springs. Colorado 

(719) 596-2526- voice (719) 596-9384- fax 
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Go with the Flow 
Build Your Own Sparge System to Get the Most Out of Your Grains 

by Tom Fuller 

S 
parging couldn't be .easier. Put 
your crushed grain in a kettle 
with a little water and make a 

grain tea, pull out a strainer, fill it full 
of the grain, and pour hot water from 
a tea kettle over the top of it. You've 
sparged. Sort of. 

Proper sparging is one very small 
step you can take to improve your 
homebrew. There is no reason a 
homebrewer can't graduate from the 
bare-bones-tea-kettle method to prop­
er, easy-to-make sparge equipment to 
improve yield, flavor, and clarity of 
your beer every time. 

While professional, large-scale 
sparging relies more on the sparging 
temperature than the actual tech­
nique, in homebrewing technique 
plays a large role. 

Why? In the commercial brewery 
the grain bed may be anywhere from 
12 inches to six feet deep. You could 
achieve a respectable extraction on a 
bed like that with a garden hose, if the 
water in the hose is the right temper­
ature. With the grain bed we have at 
home being four inches to one and a 
half feet thick we could blow a hole 
clear to the bottom with a hose and 
never sparge an ounce of grain. 

With a good sparging system you 
can increase your potential mash 
extract. For extract brewers you can 
get more flavor out of your specialties 
as well . 

Choosing a System 
The type of sparging system you 

use depends greatly upon your cur­
rent Iauter tun. The round-shaped 
Zapap (bucket with a gazillion holes), 
kettle, keg, or Gott cooler will work 

with most any 
sparge system. A FIGURE 1 
rectangular cooler is 
mor·e difficult to fit, 
because many 
sparge systems can­
not reach into the 
corners. 

ROTATING SPARGE ARM 

We will examine 
three basic systems: 
the shower head, 
the sparge bar, and 
the rotating sparge 
arm. All three get 
the job done with 
reasonable efficien­
cy and not too much 
effort. All are easy 
to build with readily 
available parts and 
minor mechanical 
skills. 

In the following 
instructions the 
actual pipe sizes for 
the systems won't be 
listed because they 
will vary greatly 
depending on your 
Iauter tun. 

For both the 
sparge bar and the 
rotating sparge arm the smallest 
effective pipe size is 3/8-inch O.D. 
(outer diameter) "L" copper. L copper 
pipe is the soft copper that comes in 
coils. This is the best for small gravi­
ty-feed systems. The largest pipe you 
should use is 1/2-inch O.D. hard cop­
per. Use the 1/2-inch copper for pow­
ered systems or systems larger than 
seven gallons where you also have 
room for five or more feet of height 
for a good gravity feed . 

Sparge Bar 
The "sparge bar" is the ideal sys­

tem for rectangular coolers. This is 
basically a copper bar with holes 
drilled into it. The pipe size depends 
upon your system size and whether or 
not the water will be gravity fed, pump 
driven, or will flow from your tap or 
keg power sparger (sparge water 
forced from the keg with C02). Half­
inch O.D. works fine ~or cooler systems 

BREW YOUR OWN January 1996 



as small as five gallons as long as the 
drill holes are 1/32 inch in diameter. 

Parts 
• 1 copper pipe. Length should 

equal cooler width plus one half of 

FIGURE 2 
S PARGE BAR 

(TOP VI EW) 

I 
S PARGE ARMS 

----....... 

/ 
COOLER 

THE 

depth. 
• 3 elbows (same diameter as 

pipe.) 
• 2 T's (pipe diameter). 
• 3 pipe caps (pipe diameter). 
• 1 male hose fitting (pipe diame­

ter). 

Construction 

1. From the copper pipe cut the 
sparge arms to a length equal to the 
distance from the center of the cooler 
to the outside edge of the cooler. 

2. Insert the arms into opposite 
ends of a T. With the T in the center of 
the cooler, the arms should reach 
about 1/2 inch outside of the edge of 
the cooler. 

3. Insert the arm ends into the two 
elbows with elbows pointing down. 

4. Cut two pieces of copper pipe to 
one-inch lengths (nipples) and insert 
them into the downward-pointing end 
of the elbows and cap. 

SOLUTION 
HELP MAXIMIZE FERMENTATION 

WITH EXTRA TANK $11 .95 
PLUS S2.00 SIH 

ENSURES LOWER FINAL t3RAV11Y 

I 007 La Quinta Dr. • Orlando. FL 32809 
(407) 888-3533 

FIGURE 3 
S PARGE BAR 
(SIDE VI EW) 

INPUT 

S TABILIZER NECK 0 I 
c:===:::mu. T 

CAP 

S PARGE ARM 

6' I I 'J 

~~ 
CAP 

I 0 

DRILLING PATTER 
(BOTTOM SIDE) 

; ·I I o : oiJ 

STABILIZER NECK 

5. Insert the remaining piece of 
pipe into the center of the T. This is the 
stabilizing neck. 

FAX (407) 888-3531 
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FIGURE 4 
SHOWER HEAD 

.. 
HOSE BARB 

. . 

COUPLER 

-PVC E D CAP 

. 
DRILLING PATIERN CD . . 

/ :t_ 
BUCKET LID SPARGER 

6. Cut the stabilizing neck so it 
extends 1/2 inch beyond outside edge 
of cooler. 

7. Insert the end of the stabilizing­
neck into the center of the remaining 
T, with T set vertically. 

8. Cut a one-inch nipple and 
insert it into the bottom ofT and cap. 

9. Put male hose thread on top ofT. 

The elbows and the bottom of the 
front T are to hold the unit stable on 
the cooler. 

All parts can now be disassembled 
and soldered together (Figure 2, page 
58). Once the pieces are soldered, drill 
the holes in the arms. Do not drill 
holes larger than 1/16 inch. 1/32 inch 
is recommended. Refer to drilling pat­
tern (Figure 3, page 58). Once drilled, 
the unit is ready for use. 

Shower Head 
The name says it all for this easy­

to-construct and easy-to-use system. 
It's a "shower head" made of PVC, a 
type of hard plastic. 

Parts 
All parts should be schedule 40 

CPVC (a type of plastic designed for 
heat) if available. If not available, PVC 
is fme . 

• 1 two-inch endcap. 

FIGURE 5 
ROTATING S PARGE A RM 

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

PHANTA~TIL 
BEER GEAR! 

From our own pure 
malt extracts, to our 
unique mashing and 

~l!l'mC:I'"' f e r m e n t a t i o n 
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 
Catalog Today 

" 

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

Phone Requests: 800-759-6025 
Fax Requests: 800-283-27 45 
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Sparging is the act of applying 
water to the grain bed after mashing 
to rinse the sugars from the grain. For 
extract brewing, rinsing adjunct grains 
provides color and added flavor. 

Sparging is part of lautering, the 
process of straining the spent grains 
from the wort. The whole idea of 
sparging is to rinse the grain of its 
resulting sugar, so the sugar becomes 
part of the wort. The idea is simple 
enough, but extractions for one pound 
of pale malt in one gallon of water 
can range from original gravities of 
1.018 to 1.033. That is a large vari­
ance. These variations have to do 
with four major factors: fineness of 
grist (grain), sparge temperature, 
sparge technique, and over-sparging. 
It is very difficult to under-sparge. 
Almost impossible. 

Sparging needs to be accom­
plished efficiently and at the proper 
temperature. Temperature is very 
important. You can achieve the best 

~ 
JtNnERSON'S 

Orchard & Win er y. In c. 

Sparging Principles 
extractions at 167° to 175° F. Why? At 
temperatures above 166° F the sugars 
are more soluble and will more freely 
leave the grain bed. The higher the 
temperature the more freely the sug­
ars will run, yet at temperatures 
above 175° F other off flavors can 
develop, such as woody flavors and 
tannins from the grain husk. The best 
temperature to shoot for is about 
170° F. 

How Much Water 
In general all water used in brew­

ing should be from the same source 
so it has the same mineral content. 
What you don't use for the mash you 
use in sparging. Sometimes in higher­
gravity beers this will change. 

The easiest way to figure water 
amount is \>vith a simple formula. The 
formula is: 

B x 1.6 = BW. BW - M = S. 

B represents batch size, BW rep­
resents brewing water, M represents 
mash water, and S sparge water. 

Mash water is generally one to 
11/2 quart per pound of grain. A five­
gallon batch using 10 pounds of grain 
would require eight gallons of water. 
The mash would require 2.5 gallons, 
which leaves you with 5.5 gallons for 
the sparge. The grain will absorb 12 
to 14 percent of the total water, leav­
ing you with 7.04 to 6.88 gallons of 
good wort for boiling. The biggest key 
is to know how much you generally 
boil off and only collect the wort 
needed for that batch. 

Some brewers recommend lauter­
ing until a certain specific gravity or 
pH is achieved. Sounds good, but how 
do you take an accurate reading of 
167°-plus sweet liquor? Collect the 
amount needed considering your 
usual boil off. It is okay to dump 
unused sparge water; it's not beer yet. 

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 

HOMEBREWER PRODUCTS 

Headquarters for your complete 
homebrewing & winemaking needs 

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. 

(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 hops. 

Belgian, British, & American (Breiss) malts. 
4 7 wine bases. Honey from our oum hives-great 
for beer, wine, & of course, mead. Very reasonable 

prices so give us a call or write us today. 

430EUSHwy6 
Valparaiso, IN 46383 
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Keep track of your brewing activities, 
Have a ready reference on-line, 

Product usage guidel ines, 
Complete product descriptions. 

To receive your catalog on disk [for 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 -1 (607) 785-4-BEER 
Endicott. NY 13761-0008 I (607) 785-8729 (J:ax( 

If you are ever in the greater Binghamton 
JI;"Y area- STOP IN AND SEE US!!! 

Our store is located at 118 Washington Ave. 
in Endicott, JI;'Y 
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FIGURE 6 
ROTATING SPARGE ARM 

. FLARE 

0 UTPUT PIPE 

REDUCER 

~ 

• 1 two-inch-to-one-inch female 
thread reducing coupler. 

• 1 one-inch male threaded reduc­
er to 1/2-inch female thread. 

• 1 1/2-inch male thread hose barb. 

Construction 

1. Screw the one-inch reducer into 
reducing coupler. 

2. Screw the hose barb into the 
1/2-inch end of reducer. 

3. Drill the end cap as shown in 
Figure 4 (page 59) with 1/32-inch drill. 

4. Cut a two-inch hole in the lid of 
your lauter tun. 

5. Insert reducing coupler into 
hole. 

6. Slide on the drilled end cap . 

If the end cap is loose fitting, wrap 
the coupler with a length of Teflon tape 
before sliding it on. Don't glue the end 
cap on because you will have to 
remove it occasionally to clean it. 

Rotating Sparge Arm 
The arms on this sparge system 

spin, distributing a steady stream of 
water all over the top of the grain bed. 

,.. 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 

BREW PUB OWNERS WOULD 
OTHER GO TOPLESS! 

BrewTees is America 's number one designer and printer of super high quality brew pub T-shirts . We 
supply more brewpub and microbreweries with originally designed T's than anxone else. And since our 
standards are so h~h, many pub owners would rather go topless than settle for a lesser product than Brew 
Tees® offers. And it you join THE CLUB, you'll receive a new T every month for only ... 

$12.95 per month' 
When you join THE CLUB you will be offered a monthlY. Club Selection plus the 
additional items from our catalogue. Your complete satisfaction is al-
war.s assured with our 100% money-back guarantee. Brew Tees is 
the largest supplier of P.rinted garments to the Micro and Pub Brew­
ers industry so you 'll always 5e able to choose from a wide selec­
tion of new des1gns. 

JOIN THE CLUB! 
Use our convenient 24hr toll free number now to start receiving a 
new and unique t-shirt everr, month from the largest supplier of brew 
shirts in the US. We will also sendtou our catalog teaturing this 
years best designs. Call l-800-585-TEES or write to us at the address 
below to start adding to your collection of favorite brew T's. 

1-800-585-TEES 
Ask about our 1vholesale cuswm design program. 
202 U.S. Rte. l , #357 • Falmouth, ME 04105 
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JANUARY SELECTION 
Bod Czech 

Bank Draft Brewing Co. 
Houston, TX 
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It is a little more difficult to make than 
the other two systems. 

Parts 
• 1 copper pipe for arms. Length 

should be equal to one and a half 
times the width of your lauter tun. 

• 1 T (pipe diameter) . 
• 1 copper reducer arm (pipe 

diameter to next larger pipe diameter; 
i.e. 3/8 inch to 1/2 inch). 

• 1 length of copper pipe to fit 

large end of reducer (about a foot in 
length). 

• 2 end caps. 
• Piece of two-by-four Oength 

should be width of lauter tun plus two 
inches) . 

• 1/4-inch thumb screw and 1/4-
inch barbed or threaded insert or hose 
clamp. 

Construction 
The sparge arm rotates because 

_laret! 

_ock! 
Which Proves: 

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

CROSBY & BAKER LID 

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

Westport, Massachusetts 800-999-2440 
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FIGURE 7 
ROTATING SPARGE ARM 

INPUT PIPE 

- -- SWEATED ON 

REDUCER 

of water pressure and the spiral pat­
tern in which the holes are drilled. 
For smaller systems (five gallons) , 
3/8-inch O.D. L copper tubing should 
be used with 1/32-inch diameter 
holes. 

Systems of 10 to 15 gallons using 
1/2-barrel kegs, for example, can use 
1/2-inch O.D. tubing with holes up to 
1116 inch in diameter. 

If you're using a gravity-feed sys­
tem, drill 1/2-inch pipe with 1/32-inch 
diameter holes and use a gravity feed 
of about five feet above the sparging 
arm to get proper rotation. 

This particular sparge system is a 
little tricky. The first thing you need to 
do is get the pipe to fit very loosely 
into the small end of the· reducer. 
Really loosely. You can grind the in­
side of the reducer down with a 
Dremel tool or file. Sandpaper works 
well on the pipe. The pipe has to be 
able to freely turn inside the reducer 
and come through it far enough to 
flare the end of the pipe. 

To simplify instructions we will 
refer to pipe sizes as just input and 
output, input being the larger pipe. 

1 . After creating a loose fit for the 
output pipe in the reducer, push the 
pipe through the reducer and out of 
the large end (Figure 6, page 61). With 



a pipe flaring tool, flare the end. 

2. Pull the pipe back down into the 
reducer and cut the unflared end off at 
about two inches past the reducer 
(Figure 7, page 62) . 

3. Sweat the T onto the unflared 
end of pipe. 

4. Cut arms out of the output cop­
per at lengths equaling the distance 
from the T in the center of the lauter 
tun to within 1/2 inch of the tun's 
inside edge. 

5. Sweat the caps onto ~ne end of 
each arm. If you're using L copper tub­
ing, you may not be able to find caps to 
fit. If this is the case, you can simply 
crimp the pipe ends with pliers. 

6. Sweat arms into the T. 

7. Drill arms as shown in pattern 
(Figure 5, page 59). 

8. Sweat input pipe onto reducer 

ABOVE THE REST 

(being careful not to solder the flare) 
and cut to desired height. 

9. Cut two-by-four to length equal­
ing one inch beyond outside end of each 
side of lauter tun and dado or groove 
the underside of two-by-four to rest 
along edge of the lauter tun. 

10. Drill a hole into the two-by­
four at center. The diameter of the 
hole should be the diameter of the 
input pipe. 

11. Insert the input pipe through 
the hole in the two-by-four and secure 
with either a thumb screw and insert 
or with hose clamp. 

12. Attach the water hose from 
the sparge water directly to the pipe or 
sweat on a hose barb or hose thread. 
Sparger is now ready for use (Figure 1, 
page 57). 

Sparging 
The use of all of the spargers is 

basically the same. A few rules apply 
no matter what apparatus you are 
using. If you do not mash in your 
lauter tun, the first thing you must do 
is fill the lauter tun to 1/2 inch above 
the false bottom with sparge water. 
This creates a foundation to prevent 
the mash from compacting on the bot­
tom and creating a stuck run-off. 

Then transfer the mash to the 
lauter tun. Turn on the sparger and 
allow the sparge water to rise to an 
inch or so above the grain bed. Start 
the flow of sweet liquor out of the 
lauter tun at the same rate as the 
sparge. Collect about a gallon of sweet 
liquor and pour it back into the lauter 
tun. This is to achieve a good filter bed 
and clarify the wort. 

Now the lauter may take place. 
Work the valves on your hot liquor 
bucket (sparge water) and lauter tun 
to achieve an even flow of sparge 
water and sweet liquor. Continue until 
you have collected the amount of 
liquor you need for your boil. After 
that boil it, hop it, ferment it, bottle it, 
drink, and enjoy. 

t 640 E. Katella • Orange, CA 92667 ~ 
Ho.~~~I~-~_ing 

5 -Gallon Brew Kegs 
$29.95 (+shipping) 

• Reconditioned Cornelius Kegs 
• Ball-lock Fittings 
• Pressure Tested to 120 PSI 
• Steam Cleaned, Dents Removed & Buffed Shinny 

Complete Kegging Kit 
$ 139.95 (+shipping) 

• New 5 lb. C02 Tank & Regulator w/ Check Valve 
• Air Line, Beer Line, Tap & Connectors 
• Reconditioned 5 Gallon Brew Keg 

Call Now to Order 

1-800-898-MALT 
Free Catalog of Quality, Low Priced Homebrew Products 

3 Gallon Kegs Available Soon 

- Call For Wholesale Prices -

CIRCLE 1 ON READER SERVICE CARD 

Quality Products Since 1972 

INGREDIENTS & 
EQUIP. FOR : 
)gal BEER 

except bottles & kdtle 
ONLY$49!5 

(Calif. Only) 

FREE SHIPPING 
Continental U.S A. 
On your firs/ order 

wilh this Ad. 

CATALOG REQUESTS 
CALL or WRITE 

(714) 532-6831 

Find Fun Fermentations at http://www3.iMALL.com/funferment 
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MALT EXTRACTS 
CONCENTRATED BREWERS WORT 

Award Winning Quality 
& 

Years of Experience 

Ask your local r.etailer for Alexander's brand 
of Malt Extracts. By using 1 00% grains and no 
additives, we assure you rich flavors for 
brilliant 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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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, 
clipart, color and a variety of graphical effects and 
tools to create your own customized labels. 

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

Personalize the System 
Design your own screens, printouts, menus, 
icon toolbars and brewing parameters to 
personalize the system with your preferences. 

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

Maintain batch logs, 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 

661 7 Wannamaker Lane, Charlene, NC 28226 

1-800-BRWSOFT 
1-800-279-7638 or 704-544-0137 

e-mail: brewsoft@aol.com 
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YOU'VE NEVER HEARD OF 

Atlantic Forecast: Cask Conditions 
by Steve Johnson 

D 
espite having visited nearly 300 
new breweries during the last 
decade, I have been unlucky 

when it comes to actually being at a 
brewery when it opens. There were 
some near misses-once in ashville, 
another time in Columbia, S.C., again, 
in Portland, Maine, and a vic;arious 
experience via telephone when Bluff 
City Brewing opened in Memphis. 

The one opening I attended, if you 
want to call it an actual opening, was 
for Atlantic Coast Brewing, located in 
the Charlestown area of Boston. It was 
May 14, 1994, and I was trying to 
squeeze just one more brewery into my 
schedule before the start of the Boston 
Brewers' Festival later that day. I was 
on the brewery's loading dock, talking 
to owner-brewers Chris Lohring and 
Alex Reveliotty when Alex exclaimed, "I 
almost forgot, I've got to deliver some 
beer." He grabbed a keg, dumped it in 
the back seat of his car, and took off 
down the narrow streets of 
Charlestown. 

When I asked Chris how 
many kegs of beer they 
had delivered so far, he 
replied, "One ... that one." 

That was it, the official 
opening. There was no roll 
of drums, no cheering 
crowds, no ribbon cutting. 
Although they had cele­
brated the opening in a 
bar the night before, this 
was the first keg to be sold 
by the brewery. Wow! 
When Atlantic Coast gets 
as big as Anheuser-Busch, 
I can tell my grandchildren 
I was there. 

loading dock and sipped his Tremont 
Ale, we watched the traffic on the Tobin 
Bridge over the Mystic River. Chris 
talked about the long hours they had 
been putting in preparing the brewery. 

He remembered watching the com­
muters' cars going south on the bridge 
at 5 a.m. and going home again at 5 
p.m ... while he still had hours of work 
ahead of him. 

Then, to illustrate how simple, little 
things can go wrong when opening a 
brewery, Chris pointed to a wharf bare­
ly a stone's throw away and told me 
about the delivery of their brewing 
equipment. 

It had arrived on a ship from England 
at that very wharf. The truck driver sent 
to pick it up thought he knew the 
address, but soon became lost. Then he 
got his truck stuck on one of the narrow 
streets of Charlestown. After two hours , 
some frantic phone calls, and a consid­
erable amount frustration, the driver 

ing at Northeastern University. They 
became interested in opening a brewery 
when Chris, a small-business major, 
worked with a local entrepreneur to 
open a brewery in the Boston area as a 
senior-year project. The entrepreneur 
was John McDermott, who had worked 
at the Catamount Brewery in White 
River Junction, Vt. Unsuccessful at his 
venture in Boston, John moved south 
and eventually founded the Highland 
Brewing Co. in Asheville, N.C. (BYO, 
September 1995). 

Alex and Chris interned at the 
Kennebunkport Brewing Co. in 
Kennebunk, Maine for a month, where 
they were trained by brewmaster Alan 
Pugsley and his staff. Alan also helped 
them formulate their recipe for Tremont 
Ale and sold them a 20-barrel, Peter 
Austin brewing system. 

This traditional English system fea­
tures open fermenters and a hop back 
for extracting hop flavor and aroma. It 

featured a mash tun, brew 
kettle/whirlpool, hot liquor 
tank, hop back, two 20-bar­
rel open fermenters , and 
two conditioning tanks. 

Unfortunately, Chris and 
I were both too tired to 
appreciate the significance 
of the moment. I had just 

Chris Lohring (left) and Alex Reveliotty, who specialize in cask-condi­
tioned ales, delivered their first keg from the back seat of Alex's car. 

A hop back is a canister 
in which you insert an arm­
load or two of whole-leaf 
hops. After the whirlpool 
the hot wort is pumped 
through the canister before 
going through the heat 
exchanger and into the fer­
menter. This is how the hop 
flavor and aroma is extract­
ed into the wort. Passing 
the wort through a hop 
back is the closest thing to 
dry hopping the beer 
(adding fresh leaf hops in 
the fermenter) without 
going through that lengthy 

completed two days of intensive training 
at a brewery in Maine and Chris had 
been working hard all spring getting the 
brewery ready to open. As we sat on the 

arrived with the equipment, within eye­
sight of the wharf where he had picked 
it up! 

Chris and Alex fust met while study-

process. 
A third fermenter was added later. 

When the brewery opened in 1994 their 
total investment was about $250,000. 

Because the fermenters are the tradi-
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HOMEBREW DIRECTORY 

ARIZONA 

GunnBrew Supply Co. 
16627 N. Cave Creek Rd. 
Phoenix (602) 788-8811 
A full service supply shop. 
Beer Is My Lite ... 

The Home Brewery 
4641 So. Highway 92 
Sierra Vista 1-800-572-4290 
Top quality Home Brewery products 

ARKANSAS 

The Home Brewery 
77 Colt Square, #2 
Fayetteville 1-800-321-2739 
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 1-800-827-3983 
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 Bernard ino 1-800-622-7393 
Top quality Home Brewery products 

HopTech Homebrewing Supplies 
3015 Hopyard Rd . Ste. E 
Pleasanton 1-800-379-4677 I 
(51 0) 426-1450 
Retail, Mail Order, Hops, Grains, Malts, 
Kits 

Uncle Rod's Homebrew Supplies 
860 S. Winchester Blvd. , Ste. E 
San Jose 1-800-930-RODS 
Discount Prices With Friendly Service 

'-"' 
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COLORADO 

Carlen Company 
6834 S. University Blvd. 
Littleton (303) 694-0919 
Wholesale Bottles, Closures, & 
Glassware 

FLORIDA 

BrewCrafters 
6621 Gateway Ave. 
Sarasota 1-800-HOT-WORT 
Call tor our highly informative catalog 

The Home Brewery 
416 So. Broad Street 
Brooksville 1-800-245-2739 
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. Besly Ct. 
Chicago (312) 395-1500 
Homebrew Supplies, Hydroponics, Lights 

Brew & Grow 
297 N. Barrington Rd. 
Streamwood (708) 885-8282 
Homebrew Supplies, Hydroponics, Lights . 

Chicagoland Winemakers, Inc. 
689 W. North Ave. 
Elmhurst 1-800-226-BREW 
24 Years Experience, Free Instruction 

INDIANA 

The Home Brewery 
3705 Main Street 
Anderson 1-800-305-4677 
Top quality Home Brewery products 

KENTUCKY 

The Home Brewery 
153 Mulberry 
Bardstown 1-800-992-2739 
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 
9009-0 Mendenhall Ct. 
Columbia ( 41 0) 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 1-800-200-3647 I 
(612) 884-2039 
Call us tor a Free Newsletter 

MISSOURI 

The Home Brewery 
So. Old Highway 65 
Ozark 1-800-321-2739 
Top quality Home Brewery products 

NEVADA 

The Home Brewery 
4300 N. Pecos Rd. , Suite #13 
No. Las Vegas 1-800-288-3275 
Top quality Home Brewery products 

NEW HAMPSHIRE 

Cedar Vintage 
92 Portsmouth Ave. 
Exeter (603) 772-5565 
Free Catalog 1-800-251-8725 

NEW JERSEY 

BEERCRAFTERS, Inc. 
11 OA Greentree Road 
Turnersville (609) 2 BREW IT 
So. Jersey's COMPLETE Homebrew 
Supplier 



The Home Brewery 
56 W. Main Street 
Bogota 1-800-426-2739 
Top quality Home Brewery products 

NEW YORK 

The Brewery 
11 Market St. 
Potsdam (315) 265-0422/1-800-762-2560 
Kegging & Advanced Brewing Equipment 

Brewfellow's Brewing Supplies 
2075 South Park Avenue 
Buffalo 1-800-840-BREW 
Call or Write for your Free Catalog. 

The Filter Store Plus 
P.O. Box 425 
Rush 1-800-828-1494 
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 1-800-346-2556 
Top quality Home Brewery products 

Niagara Tradition Homebrewing 
Supplies 
7703 Niagara Fal ls Blvd . 
Niagara Falls 1-800-283-4418 
170 Malts, 23 Hops and 47 Books 
on Beer! 

Party Creations 
RD 2 Box 35 Rokeby Road 
Red Hook (914) 758-0661 
Best in Brewing Supplies and Advice 

NORTH CAROliNA 

Assembly Required 
142 East 3rd Ave. 
Hendersonville 1-800-486-2592 
After 10 Recipes 11th is Freel !! 

' NORTH DAKOTA 

The Home Brewery 
2051 32nd Avenue 
Grand Forks 1-800-367-2739 
Top quality Home Brewery products 

PENNSYLVANIA 

Mr. Steve 's Homebrew Supplies 
4324 N. George St. 
Manchester 1-800-815-9599 
Free Catalog, Call 1-800-815-9599 

TEXAS 

Homebrew Headquarters, Inc. 
1335 Promendade SIC, #1 335 
Richardson (214) 234-4411 
Mail Orders - 1-800-966-4144 

Homebrew Headquarters, Inc. 
2810 Greenville Ave. 
Dallas (214) 821-7444 
Mail Orders- 1-800-966-4144 

Homebrew Headquarters, Inc. 
900 E. Copeland, #120 
Arl ington (817) 792-3940 
Mail Orders- 1-800-966-4144 

VIRGINIA 

The Brewmeister 
1215-G George Washington Memorial Hwy. 
Yorktown (804) 595-HOPS 
The Place For All Your Brewing Needs 

WASHINGTON 

The Cellar Homebrew 
14411 Greenwood Ave. 
Seattle (206) 365-7660 
Brew Supplies-25 Years-FREE Catalog 1-
800-342-1871 

The Home Brewery 
3813 #1 Rucker Ave. 
Everett 1-800-850-1244 
Top quality Home Brewery products 

Liberty Malt Supply Co. 
140 Lakeside Ave., Ste. 300 
Seattle 1-800-990-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. 

tiona! English, 
open-topped, 
flat-bottomed 
kind, the beer 
is racked to the 
first condition­
ing tank after 
just seven days. 
This gets the 
beer off the thick layer of trub that 
builds up in the bottom of the fermenter. 
The fust conditioning tank acts as a fin­
ing tank, where the yeast and protein 
precipitate out of the beer. 

From there the beer is filtered and 
racked into another conditioning tank, 
which acts as a bright beer tank. The 
beer is artificially carbonated to about 
2.5 volumes. The whole process takes 
10 to 12 days. 

Their cask-conditioned ales are 
racked straight from the fermenter into 
casks and are ready in less than 10 
days. 

As a homebrewer, this might seem 
surprisingly fast. Recently I heard a 
homebrewer knock a brewpub that had 
its beer ready in two weeks. He said 
they were "really pushing their beer 
through the system." At Atlantic Coast 
nothing could be further from the truth. 

Most homebrewers can't drink their 
beer for four to six weeks because it is 
conditioned in the bottle. Before home­
brew goes into the bottle it is flat, and 
fermentation has almost completely 
stopped. 

In a brewpub, where the beer is 
racked into a conditioning tank, fermen­
tation is still fairly active and pressure 
builds up in just a day or two. As Chris 
says, "It is yeast dependent." Some 
yeasts will have the beer ready in a 
week or ten days, some take several 
weeks. 

The phrase "don't try this at home" is 
very appropriate here. If you try to bot­
tle homebrew before fermentation is 
complete, you will end up with explod­
ing bottles. 

Chris and Alex pride themselves on 
the fact that they make authentic 
English ales. All of the equipment is 
from England. They use all English 
malt, which they purchase from Munton 
& Fison or Hugh Baird. The hops are 
English Fuggle and English Kent 
Goldings, though they sometimes use 

B REW YOUR 01 ' January 1996 



BREWER'S MARKET PLACE 

Z075 •• Park Ave. Buffalo,IIIY 14ZZO 4 716-SZ4-SZ53 ~ 

Buffalo's Only Brew Shop 

CaJT13ing 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 !tit with the 
ingredients for ten galloM of beer 

$49.95 .s&!l 

Visa & Mastercard accepted 

eall fol' youl' FREE eatalog 
S00-840-BRI'W 

CIRCLE 19 ON READER SERVICE CARD 

U-BREW 

r11/l selectloH of prod11cts 
for tlte /:leer~ WI He Hutker. 
Ctt/1 for f'R.EL 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 
bre11~ng date and more- they start at just $7.95. 
Call or write for a free catalog & sample label. 
lVe also canJ' wine, ·vinegm; & canning labels. 
LIN EA GRUB ER DESIG 800-645-1408 
3075 NE 4th AVENUE · Hll.L)BORO ·OR· 97124 
VISA • MI\STERCARD • DISCOVER • AMERICAN EXPRESS 

CIRCLE 43 ON READER SERVICE CARD 
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PUB 
GLASSES 

Sip your favorire 
beverage from rhis 

23 oz. glass wirh rhe 
Royal Seal & Pinr Line. 

"The Ulrimare Home 
Brew Glass" 

532.45 for 4 or 547.95 for 6 (+shipping) by Check, 
Visa, MC, Amex, or Discover. Include Address & 

Phone w/ Mail Orders 

or Call 800-PUB-5899C78z.;899l 
INTER1 ET: http:/{netplaza.com/pla.a/boarshead.html 

Boars Head Pub Supply 
8 Skokie Blvd =2 1 • lake Bluff, IL 60044 

FREE with each order! 
A set of 4 English beer coasters! 

CIRCLE 11 ON READER SERVICE CARD 

FREE BREW 
Buy 10 Batches oflngredients 

Your 11th is FREE!!! 

~8SEMBLY 
~~ 

REQUIRED 
Specializing in Homebrewing Supplies 

Call for a Free Catalog (800) 486-2592 
Hendersonville, orth Carolina 

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 

iij[ZJ[IIIEJ 
CIRCLE 40 ON READER SERVICE CARD 

Six-Pack Bottle Caniers for your 
homebrew. Perlect for gift giving. 
Personalize with your own label! 

4 Carriers/$9.99 + $3.00 S&H 
($1.00 S&H each addt'/4) 

Send d1eck or mcmez ()l'der to: 
Beer Gear 

4833 Westbrook Lane 
Edina, MN 55436 

CIRCLE 53 ON READER SERVICE CARD 

FREE CATALOG 
Everything you need lor beer and winemaking! 
~ Fast-Reliable Service 

. .{ -. ~ • Malt Extracts & Kits 
·J !\ • 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.html 

CIRCLE 50 ON READER SERVICE CARD 

Support your local homebrew shop; 

4~14 FO~ Re/E~~I 

~~~ '---- · -MALT 
Since 1876 

~'PECt4L1'1 f.14L1~ 

& C~W® 
(CONCENUMTE'tl B~E'WE~~ 'WO~T~) 

BRIESS MALTING COMPANY 
Chilton, WI 53014 

fOR YO/II? NEAREST P/STR/8/JTOR CALL - 414-849-7711 

CIRCLE 17 ON READER SERVICE CARD 
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~Draft Beer Cooling System 

Qli! Instantly chills & dispenses room temp. beer 

Qli! Eliminates costly refrigeration. 

Qli! Lightweight rugged design 

Qli! For indoor or outdoor use 

Qli! Low pressure (5-15psi) operation 

Qli! Does not alter beers original quality 
like cold plate systems · 

qJjJ Compatible with all kegs 

For more info call or write 
North Harbor Mfg.· 

53 N.Harbor Rd. 
Colchester, VT 05446 

802-893-7500 

Dealer Inquiries Welcome Brad French Prop. 

CIRCLE 52 ON READER SERVICE CARD 

MAGAZINE 
"The Northwests Foremost Bee r Publication" 

Give .. . the gift of beer ! 
Taps Magazine , makes a great gift for 

any beer lover! 

Call now and we 'll start sending 
you NORTHWEST TAPS with our 
next issue . Great stories and facts , 
on the brewing industry. From the 
Pacific Northwest, and around 

the world . All sent to your home. A 
full year; just $12. 

For a free issue, call today 

(206) 303-1376 

SAVE$$$$$ 
NORTHWESTERN EXTRACT 

PLus HoP SAMPLER 
Case of 10, 3.3 pounders, choose Gold, 

Amber Dark Weizen or Midwest Light- Mix 
or Match, plus 8 oz. each of super fresh 

Hallertau, Cascade, Eroica, 
Wlllamette, Cluster and $63.95 

Fuggles Hop Pellets 

WORT CHILLER 
Immersion Type- We didn't ch ince-

25' of 3/8" high grade copper and 
machined fittings, 

veryfinely $29.95 
crafted 

1-800-824-5562 
Local calls (414) 78:>-5233 
24 Hr. Fax (414) 783-5203 

14835 W. Lisbon Road 
Brookfield, WI 53005-1510 

CIRCLE 41 ON READER SERVICE CARD 

CIRCLE 16 ON READER SERVICE CARD 

for SERIOUS brewers 
Complete, Custom Fabricated Systems 
Mash!Lauter Tuns, Boil Pots, Hot Liquor Tanks 

Also Custom Designed, 
Electrically Heated Systems 

Big & small counterflow wort chillers, 
counterpressure bottle fillers, 

stainless screens, ball valves & thermometers 

Simply the finest products available, 
built for durability & effic iency. 

SERIOUS inquiries 
1 800 728-ALES 

Northwest Brewers Supply 
CIRCLE 32 ON READER SERVICE CARD 

BREWING EQUIPMEN T 
LOW PRICES, FAST SERVICE 

MALT, HOPS & YEAST 
FRIENDlY PEOPLE, 

liARD To FIND ITEMs, 
VISA MASTERCARD 

MOST ORDERS SHIPPED 
THE S AME DAY, 

RELAX, WE HAVE IT ALL! 

800-665-9009 
(61 0) 857-3329 

Brewmaster's 
Home Brew Supply 

422 West First Ave.Parkesburg, PA 19365 

CIRCLE 20 ON READER SERVICE CARD 
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T hink about customers 
brewing premium hand­
crafted beer & wine using 
your location and our 
proven training and 
recipes. 

• Steam Jacket Breweries 
• Counter Pressure Bottle Fillers 
• Bottle Washers 
• Auto Filter/ Carbonators 
• Kegwashers & Glycol chillers 
• Custom Label Designs 

SUPPLIERS TO 
PROVEN LOCATIONS: 
• San Francisco, Santa Rosa, 

San Luis Obispo, San Diego, 
Berk~ley, Sacramento, CA 

• Denver, Boulder, 
Ft. Collins, CO 

• Nashua, H 
• Allentown, P A 
• Auckland, Z 

(905) 845-2120 
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foreign equivalents such as American 
Fuggle and Styrian Goldings from 
Yugoslavia. All malts are milled at the 
brewery. The yeast originated from the 
Ringwood Brewery in Ringwood, 
England, and they get it directly from 
the Brasserie McAuslan in Montreal, 
Canada. 

Their beers include Tremont Ale (an 
English pale ale) and Tremont Best 
Bitter (cask conditioned), which are 
both available year round. Seasonals 
include porter in the winter, India pale 
ale in the summer, extra special bitter in 
the fall, and barleywine at Christmas. 
With each seasonal beer, part of the 
batch is released in kegs and part in 
casks. one of it is bottled. 

The Barleywine first became avail­
able at the end of 1995. The original 
gravity was 1.095, and they plan to 
match the gravity with the correspond­
ing calendar year, each year it is 
brewed. 

The cask-conditioned ales are 
unfined, unfiltered, unpasteurized, and 
naturally carbonated. If you haven't had 
a cask-conditioned ale, you've got to try 
it. It has a soft, creamy mouth feel and 
provides a pleasant contrast to beers 
that are served from artificially carbon­
ated kegs. It's like drinking homebrew. 

Chris says, "We take the time and 
effort to make sure it's done the way it's 
traditionally done in England. It must be 
carbonated in the same cask it's served 
from-it cannot be served under C02 
pressure. It must be pulled on hand 
pumps or served through gravity taps. 
To be authentic it must be served 
between 50° and 55° F." 

The biggest problem in marketing 
cask-conditioned ales, he says, has been 
public awareness. In particular some 
other breweries call their kegged beers 
"cask conditioned" even though they are 
being served under C02 pressure or a 
combination of C02 and nitrogen pres­
sure . 

Of Atlantic Coast's 70 accounts, only 
four are currently serving the Best 
Bitter. They are Doyle's in Jamaica 
Plain, Cornwall's in Cornwall Square, 
Hill's Tavern in Beacon Hill, and 
Redbone's in Somerville. 

Serving cask-conditioned ale involves 
a commitment of both money and train­
ing. Chris says the investment in equip­
ment and installation costs for a bar is 

about $1,000. This includes plastic taps, 
a cask breather, either a refrigeration 
unit or a stillage cooler (a refrigerated 
blanket that is wrapped around the 
cask), hoses, a hand pump, and labor 
costs. A cask breather allows unpres­
surized C02 into the cask as the ale is 
evacuated. 

The brewery works closely with the 
bar to ensure the beer is properly han­
dled. This includes ordering the equip­
ment, making sure that it is correctly 
installed, and training the staff in tap­
ping, cellaring, and proper serving of 
the beer. 

On your next trip to Boston, be sure 
to visit one of the bars that serves the 
Tremont cask-conditioned ales. 

If you would like to visit the brewery, 
tours are offered at 4 p.m. on Friday 
and noon on Saturday. The brewery is 
located not far from Bunker Hill in 
Charlestown at 50 Terminal Street. Give 
them a call at (617) 242-6464 for more 
specific directions. • 

Steve Johnson lives in Clemson, South 
Carolina, and is author of three brew­
ery guidebooks: On Tap: a Field Guide to 

orth American Brewpubs and Craft 
Breweries, On Tap New England, and 
On Tap orthern California (due out in 
March 1996). 

Chris Lohring plugs a firkin, the cask 
used for cask conditioning. 



BYO CLASSIFIED MARKETPLACE 

SUPPLIES 
THE AULD SCOTSMEN homebrew sup­
plies. Free catalog. P.O. Box 179, Paola, 
KS 66071. (913) 849-3697 or (816) 
532-8139. 

BELGIAN CANDI SUGAR Bitter & Sweet 
Curacao Orange now available at J's 
most complete homebrew supplier. We 
also carry American handcrafted yard, 
112 yard, and foot glass stands & full 
line of beer & wine books. U-Brew 
319112 Millburn Ave., Millburn, NJ 
07941. (201) 376-0973. Fax (201) 
376-0493. 

BREW PUB QUALITY at hoine. We 
make it easy. Great Fermentations of 
Marin. 87 Larkspur, San Rafael, CA 
94901. 1-800-5 70-BEER. 

SOUTHERN CALIFORNIA'S BEST selec­
tion. Great prices and fast service, too. 
Call for free mail-order catalog. South 
Bay Homebrew Supply, 2535 West 237 
#108, Torrance, CA 90505. (310) 517-
1841 or 1-800-608-BREW. 

THIRD FORK HOMEBREWING 
Supplies. Free catalog - Visa/Mastercard 
- 690 Walnut, Union Star, MO 64494. 
(816) 593-2357 0 

Page Circle 
No. No. 

Above the Rest Homebrew Supplies .. . . 63 1 
Alternative Beverage .. . . . . . . . . . . . .. . 55 3 
American Brewers' Guild .. . . .. .. . . . . 12 4 
Ancient City Brew Supply .. . . . ...... . . 69 16 
Anderson's Orchard & Winery, Inc .. .. .. 60 6 
Assembly Required 00 • ••• • • • • •• • • 00 • 68 67 
Beer Unlimited 00 • 00 • •• • 00 • • 00 • • 00 • 50 8 
Beerguy . . . . . .. ........... .. ..... 27 47 
Boars Head Pub Supply .....•. . .... . 68 11 
Boston Beer Co . . ... . . . .. . .... . ... . . 2 15 
Brew City .. .. .... . 00 . . ........ . ... 1 8 27 
Brew King .. . .. . . . .. .. . . .. .. . .. .... 7 71 
Brew Store, The ... . ..... . .. •• ...... 70 
Brew Tees T-Shirt Club . . . .. •••. . ... . 61 7 
BrewCrafters .... . .. . . . . . . •• .. . . ... 54 72 
Brewers Resource ... .. .. . . . •. . .. .. . 15 14 
Brewers Warehouse . .. . . . . . •. . . . ... 56 
Brewery, The . . .. ..... ... . .... . . . . .. 9 59 
Brewfellows ....... . . .. . . .... . . .. . 68 19 
Brewmaster's Home Brew Supply . ... . . 69 20 
Briess Malt .. . . . . . . . ... . . ... . . ... . 68 17 
California Concentrate Co .. ..• . . . . . . . 64 66 
Cedar Vintage. . . . .. . . . ... .. . . .. .. . 48 7 4 
Cellar Homebrew, The . .. .. .. . ... . ... 68 50 
Consolidated Beverage/Coopers .. . Gov. IV 18 
Crosby & Baker, Ltd.. . . . . . . .. .. 62 

HOMEBREW SUPPLY RETAILER 
BARLEY HOUSE NEW store in 
Woodbridge, VA!! Call us for 
catalog/directions, (703) 494-7929. 

FREE CATALOG WITH Malts, Hops, 
Yeasts, and everything for Brewing, 
Winemaking, Mead, and Cidermaking. 
Sodas, Vinegars, and Hop Roots (in 
March). Call The Beverage People, 
1-800-544-1867. 

STILL CRAZY AFTER all these beers! 
DeFalco's Homebrew Supplies has those 
hard-to-find items. Free catalog! Call 
1-800-216-2739 or write us at: 5611 
Morningside, Houston, TX 77005 . 

INGREDIENTS 
HOPS, YEAST, GRAINS, malt extracts, 
adjuncts, Yeast BankTM , Super 
Ferment™ (a complete yeast nutrient) . 
Large inventory brewing and dispensing 
equipment. Free catalog. Country 
Wines, 3333R Babcock Blvd., 
Pittsburgh, PA 15237. (412) 336-01 51. 

BOOKS, ETC. 
VIDEO "HOMEBREW 101" how-to, for 
beginners. Easy steps, great beer. 
$13 .95 plus shipping. Visa/MC 1-800-
945-7104, Diamondback Brewing Co. 

Advertiser Index 
Page Circle 
No. No. 

Cymba, Inc .. . .. ... .. .. . . .. .. .. . .. . 50 75 
D & D Supply .... . .. . ..... 00 00 ••• • 56 70 
Eclipse Productions ... ... . . . ••. ... . 56 61 
Ed me ... . . .. .... . .. .. ......... 00 • 5 21 
Fantastic Fermentations . . ........ . .. 24 35 
Fermentap . ... . . ..... . .....•• . .... 53 23 
Filter Store Plus ............•...... 29 24 
Full Circle Productions . . .......... . . 68 53 
Fun Fermentations . . ............... 63 25 
F. H. Steinbart .............. 00 00 ... 28 22 
Great Lakes Brew Supply ... . .. . ..... 60 26 
Happy Harry's Bottle Shop ...... . ..... 19 77 
Home Brewers Market ..... .... ..... 12 2 
Home Brewery, The .... .. ..• . . . ... . 35 29 
Home Brewer's Software ... . • . ... . .. 64 28 
Homebrew Headquarters .... . .. . .... 27 42 
Homebrewing Depot .. .. . .. . . . . ..... 58 30 
Hop Tech ..... . . . .. . .. . ....... . . . . 48 31 
Jet Carboy and Bottle Washer Co .... .. . 61 34 
LD Carlson . .. . .. .... ... .. .. . . .. . . 23 36 
Liberty Malt ... .. . . . . . .. ... . ....... 33 49 
Linnea Gruber Designs . . . . .. . .. ... . . 68 43 
Liquid Bread, Inc ... . .... .. . . .. . .. . . 58 79 
Listermann Manufacturing Co . . .... .. . 59 39 
Malt Shop, The . . . . .. . . . . .. .. ... . .. 68 40 
Market Basket, The . . .... . .. . . . . .. . . 69 41 

EQUIPMENT 
NEW! KEG AND Carboy Parkas™! 
Unique, insulative, stretchy wetsuit-type 
material! Most sizes available. Call for 
free catalog! Forty Below Products™, 
(206) 846-2081 Graham, WA, USA. 

MISCELLANEOUS 
DON'T MESS UP your bottles, dress 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.net/idactive/growler-to­
go.htm 

Contact Rebekah for classified 
advertising information, 
(918) 758-4888. 
Or sign up via e-mail 
at ad@byo.com. 

Page Circle 
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Medicine Rock Division ... ... . •. . ... 53 62 
Merchant Du Vin . ... . . . . ... . . . . . .. . 44 44 
Mr. Beer Microbrewery . . .... ..•. ..... 1 48 
Munton & Fison PLC . . . . . . . . •.• . .... 16 
New York Homebrew . . . ..... . • . . ... 48 54 
Niagara Tradition . .. . . . . . .. . . .• . . . . . 54 51 
North Harbor Manufacturing . . ...... . . 69 52 
Northern Brewer, Ltd ..... .. . .. . .. . . . 52 45 
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Siebel Institute of Technology .. . ... .. . 20 60 
TKO Software ..... ... . .. .. . . . ... .. 52 33 
U-Brew . . . ... .. .. .. . .. . .• .. ... . .. 68 38 
Vinotheque . . ....... . . .... . . . . . .. . 46 64 
Williams Brewing . ... ... . ... . . ... .. 59 46 
Wind River Brewing Co., Inc .. . . .... .. 24 82 
Worm's Way . .. .. .. . ... . ...... . ... 34 83 

The index on this page is provided as a service to our 
readers. The publisher does not assume any 
liabi lity for errors or omissions. 
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Last aLL 

A Relaxed View of Homebrew 
by Alex Chase 

A 
!though I like to know what I'm 
doing, my beer is usually the 
result of a spontaneous urge to 

brew carried out under the influence of 
several bottles of a previous batch. 
This occasionally results in a mishap or 
two, but that's part of the fun. 

One reason for this on-the-fly ap­
proach is the difficulty I have coordi­
nating a brewing time with my brewing 
partner, Ryan. If we're really on top of 
the situation, we decide to brew a day 
or two in advance, and then go to the 
brew shop on "B-Day." Half of the time 
we don't even know what kind of beer 
we 're going to make until the friendly 
salesperson asks us. At that point one 
of us says, "What kind of beer do you 
want to make?" 

"I don't know. What do you want to 
make?" 

"How about a ... Let's see ... How 
about a pale stout?" 

"Again? Let's try a dark wheat." 
Once we have completed the rigor­

ous selection process for our upcoming 
masterpiece, we put our well-honed 
brewing minds to work and quickly 
determine which ingredients we'll need 
and calculate the correct quantities for 
a six-gallon batch. 

And if that doesn't work, we ask for 
professional advice. 

In the case of the dark wheat, we 
figured it out ourselves: nine pounds of 
liquid wheat malt extract (we like 
strong beer), a half pound of 80° Lovi­
bond crystal malt, a half pound of cho­
colate malt, three ounces of orthern 
Brewer hop pellets, Windsor ale yeast. 

Once home, we started boiling 
some water and opened a couple of 
bottles of our previous batch called "I 
Can't Believe It's Not Porter." When the 
cold beer mixed with our warm blood, 
it produced a positive energy that we 
channeled into the creation of the new 
brew. There is no substitute for good 
brewing karma. 

Once we achieved a rolling boil and 
added the malts to the bubbling caul-
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dron, we celebrated the important 
milestone with two more beers. 

After this step we usually leave the 
burner on high until the foam begins to 

. rise . Then we turn the flame off, let the 
foam settle, and fire it up again. The 
foam won't rise again. 

Unfortunately, we were distracted 
by a compelling television documentary 
on of the feeding and breeding behav­
ior of African lions when the foam rose. 
We heard it boiling over, but it had 
already erupted by the time we got it 

off the fire. What a mess! 

and sometimes I think that the messier 
the process is, the better the beer will 
turn out. Really! Spilling is a sign of 
good luck. This comforts me after I've 
made a big mess. 

Bottling, for us , is an especially 
messy stage of the process. We always 
expect a few bottles to overflow onto 
the floor, but our floor was already 
moist and sticky because of yet another 
oversight: We had left the spigot open 
in the priming bucket. As soon as we 
siphoned the aromatic liquid from the 
fermentation bucket, it flowed straight 

1iiiilllllliii;;;;;;;;;;;.;::::::---_tthrough the nozzle, onto my foot, and 
I all over the floor. Talk about good 

The author swears 
boilovers are good luck! 

We finished up without any more 
severe problems that day. It wasn't 
until later in the week that we discov­
ered that we had not sufficiently 
appeased the volcano god. We had 
added a little too much water to the 
wort in the fermentation bucket, and 
the pressure built until it started spew­
ing out of the airlock and onto the 
kitchen floor. 

Brewing can be a messy activity, 

luck! This beer was destined to be 
a masterpiece. 

We lined up the bottles and be­
gan to fill them, but we soon real­
ized that our last shopping trip to 
the brew store had been incom­
plete. Dumbfounded, we looked at 
our supplies and saw that we only 
had about a dozen bottle caps for 60 
beers. I may have majored in 
English, but even I knew this wasn't 
going to work out. So off we went on 
a bottle cap run. 

When we got back, we bottled the 
beer and began the long wait. No, the 
bottles did not explode. After a few 
weeks I impatiently opened one, poured 
it into my favorite stein, admired the 
deep dark color, and savored the rich 
flavor of the fermented wheat malt. 

Ryan and I were very pleased with 
the results of our meticulously pre­
pared recipe. We were proud of our 
beer, but we didn't enter it into a com­
petition. We don't need our efforts to 
be validated by others. The beer we 
brew is for us and our friends to enjoy. 
If it fulfills these two criteria (especially 
the first) , we were successful. 

Homebrewing is always an adven­
ture for us. That's the way it should be. • 

Do you have a story for Last Call? 
Write to Last Call, c/o Brew Your Own, 
216 F St., #160, Davis, CA 95616. 
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