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This i1s Sean. He’s our beer guy.
Matter of fact, around Brew King, we call him “The Beer Guy”.
After all, he knows a thing or two about beer. And as
you can see, he’s pretty happy right now. Why? Because
after months of self-imposed exile 1in Brew King’s
(windowless) brewing lab, Sean has emerged with

Wort Works, an = " . all-malt brewing kit

of pure perfection - i - even by Sean’s

standards. You see, w““ wm’@

elite group of home @ %

Sean belongs to that

brewing purists -

the ones that scoff at most ‘ . commercial brews and
insist on choice natural ingredients \:}_\% ) m{/’;” for their own brewing
masterpieces. With Wort Works, - s * Sean would never cut

corners. So what has Sean created? A totally unique, bag-in-a-box packaged
§ product offering 9 litres (2 gallons) \

o

of concentrated wort made

/4

v 1000 gallon

Sean even insisted

brew kettle. v
on including a special dry hop package
for extra aroma and flavour. And true to

form, his instructions are comprehensive,

even with information on the specific
ingredients used. Sean’s no dummy. He made Wort Works with his

fellow homebrewers in mind, but he also made sure

that its user friendly, no-boil method would be perfect

for beginners too. § Keep Sean happy. Make his Mom
proud. Try Wort Works. :; The results will make

you (and your friends) happy too.

YOUR GUARANTEE
OF QUALITY.
Auvailable at specialty home brewing stores throughout the United States and Canada. For the dealer nearest you, contact:
Western Canada Western U.S.A. Ontario Eastern U.S.A. Quebec
Brew King F.H. Steinbart Co. Winexpert Inc. L.D. Carlson Co. Distrivin Ltée.
1622 Kebet Way, 234 SE. 12th Ave,, 710 South Service Rd., 463 Portage Blvd., 950 Place Trans Canada
Port Coquitlam, B.C. Portland, Oregon Stoney Creek, Ontario Kent, Ohio Longueil, Quebec
V3C5W9 97214 LSE 587 44240 J4G 2M1

(604) 941-5588 (503) 232-8793 1-800-267-2016 1-800-321-0315 (514) 442-4487
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A new tradition in brewing has arrived after centuries in the making. You can
now combine all that is traditional in brewing with your own creativity.

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

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

now make extraordinary beers that are truly individual with ageless style and quality. S
: - The definitive

The Morgan’s Master Blend Brewing System is unique and sets a new standard in guide to brewing
beermaking. Enjoy a return to the standards of the past and a future of brewing choices! with Morgan’s.
Auvailable from

your local stockist.

The New Tradition in Beer Makin

DISTRIBUTED BY
USA LD CARLSON co (216) 678 7733 CrosBY & BAKER LTD (508) 636 5154 F. H.STeINBART (503) 232 8793
CANADA ABC Cork co (519) 668 6160 Canuck BREWING ProbucTs 1 800 661 6633
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How to Win a Label Contest

ow do you choose winners
H in a contest when you have

hundreds of interesting and
creative entries?

For the First Annual BYO Gonzo
Label Contest, we carefully reviewed
each entry for graphic unity, energy,
clarity, originality, and seven other
specific attributes. Using a carefully
weighted grading system, we rated each
label then added up the scores. A multi-
plier factor was figured in for artistic
value, and finally a U-shaped curve was
imposed to calculate the winners.

Oh, yeah, and anyone who sent
beer with their entry immediately made
it to the finals.

The problem with a contest like this
is there’s no way you can give recogni-
tion to the many, many people who
deserve it. For instance there were plen-
ty of entries that, while not in the top
flight graphically, had great names,
warnings, and other notations on the
label. Who's going to appreciate some-
one’s use of words if not the editor?
That’s why we're introducing the first
annual BYO Gonzo Label Contest
Editor’s Pen Awards. The prize? You
guessed it.

Surgeon General Award. Paul
Chapman, Endicott, N.Y., for Happy
Chappy’s Light Pale Pilsner Ale (pilsner
ale?): “Happy Chappy’s has been known
to cure emphysema, hangnails, gout,
rigor mortis, bad attitudes, nose bleeds,
etc.”

Surgeon General Award II. Tony
Ernst, West St. Paul, Minn., for
Deadhead Stout. “Government
Warning: Consumption of this product
may result in spontaneous dancing
and/or the desire to tour the country in
a Volkswagen Microbus.”

Tell It Like It Is Award. Elizabeth
“Missy” Weibert, Clovis, Calif., for
Missy’s Private Reserve: “Brewed for
the discriminating palate — not my
husband’s beer-swilling friends.”

Preventing Moochers Award. Ken
Koch, Rosemount, Minn., for Stinky’s
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Lager, Musty Skunk Brewery. Honorable
Mention: Richard Lyman, Wolcott, Conn.,
for Old Damp Mustache Lager (“This
stuff probably won’t harm you, much™).

Political Fervor Award. Ken Hall,
Trenton, N.J., for Dreadnought India
Pale Ale: “Since this is an untaxed
product, it cannot be sold or traded.
Your federal government is populated
by sycophants seeking only re-election.
It is within your power to change the
government: Get out and vote!”

Never Had a Chance Award. James
Krupa, Bourbonnais, Ill., for Ten Year
Anniversary Barleywine commemorat-
ing Super Bowl XX. Bears 46, Patriots
10. Should have checked the editor’s
loyalties first.

X-Rated Award. Lee Murray,
Ooltewah, Tenn., for Pig Pokin’ Porter.
(How did he get that photo?) Honorable
mention to Tom Holcomb, Corunna,
Mich., for Goat Scrotum Ale. This was
our first entry, briefly making us fear
that the contest might have been a ter-
rible mistake.

Hanging Out with the Wrong
Crowd Award. Dave Elliott, Modesto,
Calif., for noting in the letter accompa-
nying his entry: “The second batch was
brewed for the Super Bowl and was
called Super Bowl Suds. After January
5 the Super Bowl Suds was gone, con-
sumed completely by bottle-stealing
friends.”

Something New

This month marks the launch of our
new magazine, BrewPub. It focuses on
bottom-line issues for brewpub owners,
managers, and brewers. If you work at a
brewpub or are thinking of going pro,
check out page 29 for more information.
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David Silver
Columbia, Md.

My friend Mike and I have always
heard good sanitation

is the key to brewing
success. Last sum-
mer, when we decid-
ed to make our very
first stout, we didn’t
want to take any
chances. We made
sure not only all
our equipment was
sanitized, we were,
too. Well, we made
the stout, and it
was the worst
beer we ever
made! We didn’t
get discouraged, but
we learned there’s more to brewing
than clean equipment.

Kevin Sennott
Sacramento, Calif.

When I started brewing my own
beer a year and a half ago, [ knew —
as a good Catholic — I wanted to call
it “The Holy Spirit.” When it came
time to create my labels, I needed a
good photograph. I recruited the help
of a priest friend, who lent me an out-
fit. (Thank God for that!)

On the day my wife and I went to
take the photo, we pulled up in front of
the church. We were excited, but there
was a hitch. To our surprise a funeral
was going on, and there were still peo-
ple outside.

There I was with my priest’s outfit
on. I realized the photo would have to
wait for another day. I sure could have
used The Holy Spirit then. We came
back and took the photo the next day
when the coast was clear!

Fermenter or Fermonster?

The other day I set out to brew a
cranberry wheat ale for an upcoming
competition.

All was proceeding smoothly. I
went to Great Fermentations and
picked up my supplies, came home,
popped a beer, steeped grains, and
started the boil. Soon the heavenly
aroma of malt and hops was wafting
its way around my house. I puréed the
cranberries, whistling while I worked,
anticipating how good this was going
to be once it was ready. After the cran-
berry purée was added to the boil, the
aroma of cranberries joined the malt
and hops in a delightful olfactory
dance throughout my house.

When it was ready, I proceeded in
the normal fashion to cool the wort,
pitch the yeast, and rack it into my 6.5-
gallon carboy. After attaching the air-
lock I put it away to do its stuff. A cou-
ple of hours later there was a skim coat
of white kraeusen, and by the time I
went to bed that night, there was an
inch of kraeusen and the airlock was
bubbling merrily. All was well.

I woke up at about 6 a.m. and went
downstairs to get a drink of water.
Coming down the stairs I could smell
the distinct fruitiness of fermenting
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wort. “Yummy,” I thought. “This really
is going to be good.” The closer I got to
the small downstairs bathroom that
serves as my fermentation room, the
stronger the smell became.

Opening the bathroom door, I was
enveloped in that rich fruity aroma.
When I stepped in and felt for the light
switch, my foot struck something that
felt suspiciously like my airlock. “Uh-
oh,” I thought, and flipped on the light.

What a sight. Although I had left
more room than usual, the carboy was
completely filled with foam. A column
of foam was rising out of the carboy
and cascading down the sides to gather
on the floor. My airlock was lying at my
feet filled with kraeusen. The walls,
toilet, mirror, and light fixture were all
splattered with crusty dried wort.
Obviously there had been quite an
explosion when it popped its top.

Looking around, I couldn’t believe I
was faced with such a mess on a
Sunday morning. That’s when I looked
up. And there it was, dried cranberries
and wort, all over the ceiling, looking
like some crimson Rorschach Test from
hell. What a mess. I sighed, closed the
door, and went back to bed.

Brian Wolf
Fairfax, Calif.

= Sennott's
Holy Spirit

H OF THE
HUI.YSBBLL\
| FOUNDED 1949
C-Zr%‘ﬂz{/ éy &u/ - @ray«/ J(/I/ ?j§1¢ﬂ :

What’s the fine for impersonating a
priest? Maybe a homebrew or two.

MiLe HigH CLuB
MemBERS!

Tell us ahout the strange:t
: hrewe
lace you've evert 7
: “and send us a picture of your

prewing set-up! There’s @

cool BYO t-shirt in it for you.

Send your story 10 Pot Shots,
¢/o Brew Your Own, 21_6 F
Street, Suite 160, Daws,. CA
95616. Or send us g-mail at
edit@hyo.com. Be sure 10 ;
include your mailing address:

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 HopTech
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.
Kirby Nelson Capital Brewing Co.
Steve Nordahl Frederick Brewing Co.
Ralph Olson Hopunion USA Inc.
Keith Wayne Gray Brewing Co.



From the Shadowy Depths of the Forest...

(Scouting the Blutfs”

Kevin Daniel, winner of major
wildlife art awards, portrays the fierce
majesty of the wolf pack.

A powerful wolf in solid pewter
watches the rising of a gleaming,
polished pewter moon.

The relief-sculpted stoneware
tankard makes the rugged, rocky world

of the wolf seem real.

Kevin Daniel and
Longton Crown cre-
ate a wonderfull
original collectible

d that evokes
America’s mountain
majesty in eve
detlail.t% wolf pacl:'{ 5
emerges from the === °
shadowy depths of Kevin Daniel’s haunting
the forest, their eyes portrait evokes our sense of
like glowing coals awedgdabonder;
that stir our primal memories.

“Scouting the Bluffs” uses the arts of paintin
and sculpture to make us feel our kinship wi
the magnificent timber wolf. The first tankard in
Kevin Daniels’ The Cry of the Wolfpack collection
is a beautifully integrated work of art in fine
stoneware and pewter. Just $39.95, “Scouting
the Bluffs” is a lgndmark fine-art tankard; we
doubt you'll find it’s egual at twice the price.

“Scouting the Bluffs,” a
hand-numbered collectible
tankard issued with Certificate
of Authenticity, is limited to
an edition of no more than
120 firing days. We expect strong
collector interest; please act before
the date indicatht’f you would like
to acquire this art treastire.

Elegantly detailed
scuirmres of wolves iu the
wild make “Scouting the
Bluffs” a anique tankard.

Shown smaller than =
actual size of 8 /5" tall-—

© 1996 Longton Crown

Circle one: Mr. Mrs. Ms. Miss
Name (please print)

e SR S S s Address
YES! Please enter my reservation for the “Scouting the Bluffs”
collector’s tankard. (Limit one tankard per order.) I eed send ~ ciy

no money now. I will be billed in three installments of just :
$14.98 each®, the first payable before shipment. My satis- = Teiephone
faction is unconditionally guaranteed for one full year.
W2B-106 per installment. Plus applicable sales tax 97531-E18101

“Includes shipping and handling of $1.66
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. Where the
homebrew stores

breweries shop!

Presses, Filters, Wine Racks
and Glassware.
e Demijohns to 15 Gallons.

e Extensive Literature Section.

¢ And now we carry Listermann
products too!

e Home of the Melvico Bottle Filler.

Fresh Malt Great Hops!
inel (Extensive Collection of:)
Extracts From ﬁt!teaz-legg}ou covered!) 11
* Pellets
e Alexanders °* Glenbrew -+ Harrington . Plugs
* Briess (DME) * Ireks (Conpda) * Whole Leaf
e Brewmaker ° Itona > g’l“, b Baird Hop/
* Brewmart * Ironmasger | 11;e.k o Extract Oil
Over * Chieftain * Telfords (Germany)
25 Years
of Customer
Satisfaction
Excellent Hardware
Selection Including:

¢ Large Plastic Fermenters, Crushers, \ /

. I Superior Quality
| Wine Kits

¢ Danvino
Quality Table Wine Kits
Time after Time!
 Village Vintner
6 Gallon Kits - 40+ Varieties!
¢ Winemaster
Great 5 Gallon 28 Day Kits!

e Cuvée Vendange
California Premium Selection
6 Gallon Kit - 15 Liters of Juice!

¢ pius Vermouth and Cider
Kits

Call (800) 481-VINO 6

Jfor catalog and information

Vinotheque

US.A.

Sorry, sales to licensed retailers and breweries only!

Quick Shipments or Pickups from our New Central New England Distribution Facility
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Scotland Not Ireland

Dear Brew Your Own,
I just received my latest issue of
BYO (March ’96) and the first thing
that caught my attention
was not the wonderful
story titles, nor the fine
photographs, but rather
the background picture.
That picture shows none
other than the Hunting
Tartan of the Clan
Maclean. As the cover
story is a piece on
Ireland I thought perhaps the
tartan was chosen for its predominant-
ly green color. That would be strange
because it is a Scottish tartan.

It’s an attractive magazine cover,
but my Scottish pride leads me to at
least comment, lest our tartan become
associated with the Irish!

Perhaps an issue on Scottish brew
is in the works?
Dr. Christopher McLean Jones
Bardstown, Ky.

Fired Again?

Steve Rank, fired then rehired as
BYO marketing director following a
cover fiasco last fall, has been fired
again.

“I’'m serious this time,” said
Publisher Carl Landau. “He’s gone.”

Meanwhile, BYO’s kind-hearted edi-

tors have organized a drive to save
Rank’s jobh.

Rank’s latest gaffe came when he
chose a Scottish tartan as the back-
ground for the March cover on Guinness
Ireland. After the issue was published,
Rank, who is of Scottish descent, con-
fessed that he had purposely chosen the
colors of his own clan. Ironically, the
deception was pointed out by a reader
from the same clan.

“What’s next?” said Landau.
“Bagpipers for a story on German
lagers? Kilts for a feature on home-
brewing in Japan? Golfers in funny hats
for an article on Czech pilsners?”

Once again, BYO editors had
absolutely no prior knowledge of the
deception. None. Really.

Last fall, Rank was fired after he
produced a cover depicting a large man
washing bottles in a bathtub
(September '95 BYO).

Landau fired Rank shortly after that
issue appeared. The marketing director
was later rehired following a reader
outcry.

“That can happen again,” according
to BYO Editor Craig Bystrynski. “Carl’s a
hot-head. He’ll change his mind with the
right persuasion.” He added, “Steve’s
not much of a marketing director, but
he’s a real humanitarian. He’s nice to
kids, talks with old ladies, and even let
his mother-in-law live with him for six
months! Who could fire a guy like that?”

Make Your Vote Count!

Or Fax:

| i
] steve’s 1 Fire him!

: doing a A monkey i

| great job! coulddoa |
Give him a better job!

! raise! i

| Why I love/hate Steve: |

| I

| |

I Name: City: State: I

| Mail to: BYO Personnel Department |

216 F Street, Suite 160
| Davis, CA 95616 |

(916) 758-7477

L----------------

Mal,
The Bottle and the Law

Dear BYO,

I'd like to comment on raiding
recycling bins for bottles. Like many
others, I have stood looking longingly
at a huge bin of perfectly ‘cap-able,’
free bottles. But beware! Besides
defeating the recycling actions of oth-
ers, removing bottles from recycling
bins of any kind is illegal! (In
California it is petty theft, a misde-
meanor).

Now, you could argue that the
reuse of beer bottles for homebrew is a
recycling effort, and I wholeheartedly
agree! But I doubt that the law would
make an exception.

Ask your neighbors to set aside
‘pop tops’ for you. I even go to restau-
rants sometimes and offer 10 cents for
each bottle (a bargain for me, and
twice the redemption value). I have
found there are plenty of legitimate
ways to get all the bottles you could
ever need!

C. W. Fugate
Santa Cruz, Calif.

A Blast from the Past

Dear BYO,

I am writing in answer to the ques-
tion regarding grocery store malt
extract (Mail, March '96 BYO). I sus-
pect your reader is referring to Blue
Ribbon Malt Extract. I grew up in the
'50s, and it was stocked by virtually all
grocery stores.

Skip Godfrey
Billings, Mont.

Many thanks to everyone who let
us know about Blue Ribbon Malt. It
was originally made by Pabst, the
beer company, and is now made by
Premier Malt. It’s still available in
five different varieties. One retailer
that carries it is E.C. Kraus in
Independence, Mo. For mail order
information, call (816) 254-7448.

Getting Unstuck

Dear BYO,
I've read about the problems of
stuck runoff and the need to keep a

Brew Your Own May 1996 n



Air In
- ‘—7_ “T” To Prevent
Grain Level {r Siphon From
Forming
b T To Brew Pot
Mash/Lauter Tun Valve

certain liquid level in the tun to pre-
vent the problem. My tun has a copper
manifold in the bottom. Is there a risk
of stuck runoff in this type of system? I
thought of adding a T in the outflow

line and raising the T to a level slightly
above the grain bed. This would keep
liquid in the tun to a level above the
grain bed and the T would stop a
siphon from forming (see illustration).
Is this a good idea?
Will this cause the wort to collect
too much oxygen?
Todd Paridon
East Longmeadow, Mass.

All lauter systems are at risk of

Thinking Croshy & Baker?
Smart Cookie.

» Great Products
» Great Service
» Great Value

(CROSBY & BAKER LD

We Serve the Brewer

Wholesale Homebrew Supplies
Westport, MA e Atlanta, GA
1-800-999-2440
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collapsed beds due to suction pulling
on the bed during runoff. Your method
will definitely do the trick, and you
don’t need to worry about oxygen pick-
up. Commercial brewers use similar
devices to combat the same suction
problem you have encountered.

Mother’s Milk

Dear BYO,
While perusing the February BYO,
I saw mentioned in Mr. Wizard’s col-
umn the name of my favorite of all
stouts, Mackeson (Milk) Stout. I kept
Mackeson in business the summer I
was in England. Could Mackeson Milk
Stout be that same memorable essence
[ imbibed in Oxford? Plus, does anyone
know of an extract recipe for
Mackeson Stout?
Jonathan Nail
San Diego

HOW TO REACH
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by Scott Russell

sources. Sometimes it is a fortu-
itous combination of ideas or
images that supplies the best ideas.
This month’s recipe is a per-
fect example.

Some of my
favorite brews —
some of the best
and most interest-
ing — have come
to me by name
first, with no
ingredients or
recipe attached. It’s
just a name begging to
be brewed. Sparkling Wit became a
champagne-like Belgian wheat beer;
Strawberry Blonde was every bit as
delicious as its name, brewed with
fresh New England wild strawberries
(several pounds of them, arduously
hand picked and stemmed). Sometimes
it takes some trial and error to concoct
a recipe worthy of a name.

Another common source of inspi-

I nspiration comes from a variety of

Ingredients:

¢ 0.5 lb. chocolate malt

¢ 0.5 Ib. pale malt, toasted (10 min-
utes on a cookie sheet at 350° F,
then cracked)

¢ 1 lb. 50° to 60° Lovibond crystal
malt

e 4 Ibs. amber malt extract

e 2 lbs. gold dry malt extract

¢ 4 0z. coconut sugar

¢ 0.5 oz. Willamette hops

e 2 oz. freshly grated coconut

¢ 10 to 14 g. dry yeast, or a liquid
culture (such as Wyeast 1098,
1028, 1968)

¢ 2/3 cup dry malt extract or
1/2 cup corn sugar for priming

Step by Step:
Steep malts in 2.5 gallons cold
water. Gradually raise heat and

\n Inspirational Story

ration for me is the grocery store. I
cruise the spice and baking goods aisle,
the ethnic and imported foods aisle, my
eyes and nose seeking the unusual, the
rare, the quirky, my mind working
overtime to match what I find to a
potential brew.
This beer arose from
a combination of the
two. I can’t hon-
estly remember
.. whether I saw
the coconut
sugar in among
the Thai and
Vietnamese
seasonings and
sauces first, or if
in the back of my mind the sonority of
“Coconut Brown Ale” was already sim-
mering, but I do remember a sort of a
flash and a slowly spreading grin as I
put the two together in my mind.

~

Coconut Brown Ale
(5 gallons)

remove grains when temperature
reaches 170° F. Sparge with one
quart of hot water (through a colan-
der). Add malt extracts to kettle, stir-
ring well to avoid scorching. Add
coconut sugar. Bring to a boil. Add
hop pellets. Boil 45 minutes. At kettle
knockout, steep coconut for 10 min-
utes as wort begins to cool. Add to
fermenter and top off to five gallons
with chilled, pre-boiled water. At
75°F pitch yeast. Ferment warm (70°
to 75° F) for three to four days, rack
to secondary, and condition cool (50°
to 55° F) for three to five more. Prime
with dry malt extract or corn sugar,
bottle, and age 10 days to two weeks.

Alternatives:
An all-grain version of this brew
should be based on a very pale

Coconut Brown. The name con-
jures up sunset over a lagoon, palm
trees waving in the gentle, warm tropi-
cal breeze, distant strains of ukulele
and steel drums...

D 5 Pl o F i-v,] o
Reader Recipes

David McDermott's Scout
Mountain Stout
(5 gallons)

“I have successfully reproduced this
stout on many occasions and find it a
rich, imperial-style stout. I usually have
original gravity from 1.067 to 1.072.”

Ingredients:

e 7 Ibs. Steinbart’s light extract
(or other light extract)

¢ 3.3 Ibs. Coopers dark extract
(or other dark extract)

e 1 1b. 60° Lovibond crystal malt
e 1/3 1b. black patent malt
e 0.5 Ib. chocolate malt

mash: seven to eight pounds of pale
malt, a pound of crystal malt, with
some chocolate steeped in the mash
run-off. Hops should really be kept to
a minimum so as not to overpower
the delicate flavor of the coconut.

On Finding the Coconut:

If your grocery store has a rea-
sonable ethnic and
imported foods
section, you
should be able
to find the
coconut sugar. If
not, you can try adding
coconut extract along with
your priming sugar, or even prime
with coconut liqueur (amounts will
vary according to taste and sugar
content of the liqueur).

——
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Recipe [/xchange

¢ 0.5 Ib. roasted malt being de-pitted. The fruit can be pre- and boil for additional 10 minutes.
e 2 0z. Chinook hops (for 60 min.) pureed in a blender and squeezed Remove from heat. Place puréed fruit
¢ 0.5 oz. Fuggles hops (for 2 to 5 min.)  through a nylon mesh bag. Be prepared in large nylon mesh bag and sterilize
e 2 packets dry ale yeast for a huge blow off. » in hot wort for five minutes. Squeeze
e 2/3 cup priming sugar extract through bag into wort. Pitch
Ingredients: yeast at about 75° F and ferment in

Step by Step: * 5.5 gallons soft water primary for one week at room temper-

Crush the grains, add them to two e 6 lbs. wheat dry malt ature. Rack into secondary and lager
gallons of water, and bring to a boil. ® 6 0z. crystal malt at 40° F for four weeks. Prime, bottle,
Sparge the grains with about one gallon e 1 oz. Hallertauer pellets (bittering) and age four to six weeks in dark cel-
of hot water and add extract. Bringtoa e 1/2 oz. Saaz pellets (flavor) lar or cool closet. M
boil and add the Chinook hops for 60 e 1/2 oz. Saaz pellets (aroma)
minutes. Then add the Fuggles for ¢ 8-10 packages of frozen fruit (cher-
the final two to five minutes of the ries, raspberries, peaches, etc.)
60-minute boil. Cool and transfer to e 2 lbs. clover honey (or light maple -
primary fermenter, pitch the yeast syrup) 4 i A Show Us Your s!
when cooled. ¢ 1 packet Belgian liquid ale yeast We want i =

Transfer to a secondary fermenter e 1 tsp. Irish moss Exchangeg';%r t::f(;l:,?(::; gssme
about three to five days after initial fer- * 3/4 cup corn sugar or 1 cup light dry we’ll send you a spectacujar :
mentation. Ferment about five to seven malt for priming. Brew Your own T-shirt! Send th
days. Bottle with priming sugar, and bot- Io Recipe Exchange, ¢/o Brew .
tle condition a minimum of four weeks. Step hy Step: Your Own, 216 F Street, Suite

o i SRS B Crush crystal malt, add to 150° F ' ,:'60; DaViS,_ CA 95616_ Or send e-

Henry Finkelstein's Rootin’ Friutin water, and hold for 20 minutes. Sparge m:" ;0 edit@byo.com. Be syre 1q
Berry Berry Beer and boil. Add malt, honey, and bitter- = ‘:, € your address and phope
(5 gallons) ing hops. Boil for 30 minutes. Add fla- o

“This recipe calls for packaged vor hops and boil additional 15 min-
frozen fruit that has the advantage of utes. Add aroma hops and Irish moss

Dealer
N e w liguines ,

Homebrew
V | diehe

During the Hot Summer Months
Keep Brewing Award Winning

=
CattHarr Productions §
Presents a a2
Comprehensive Homebrewing = g Mold Pan |
Made Easy E

I;’atent Péndiné Ice Pockét i

=

Easy to follow, brew while you watch,

comprehensive, 82 minutes, ; 1 %
advanced enough for experienced brewers, oy

E

% = . |

easy enough for beginners, shows all steps
to make premium homebrew, recipe and
equipment list included with the video.
To order
Call 1-800-611-8049

Total cost $24.95
Dealer inquires welcome.

e

Y
ﬁ""‘%@mﬂ*’*@ |

B Teme
+ To Orderw Visa or
MC Call1 800/750-6350 &
M-F 11 AM-7 PM

Use 24 Hr Fax 404 / 378 - 9471 to Order

or Request Info

4” Saucer

GOL AK $19.95 (+$4.95 S&H) Free Brochure
Complete Kit $32.95 (+$6.95 S&H) 404/ 373-5583
Send Name Address with Check or Money Order (US Funds) to:

BrewStuff. / Mailstop BYO / PO Box 716/ Avondale Estates, GA 30030—Ourside US Call for
S&H Quote—GA Residents add 5% Sales Tax—All Stocked Items Mailed Next Business Day!
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| just started to brew my own beer. So
far, so good. | would like to know the
expected shelf life of my home brew. |
have noticed that some companies date
their bottles and cans for freshness. |
guess the big boys pasteurize and add
some type of preservatives to extend the
life. Although | don’t think my beer will be
around for long, how long do you think it
will stay fresh? Also, is there any differ-
ence in the freshness between bottled
beer and mini kegs?
Richard Harris
Pennsauken, N J

when all the brewers who have

been happily brewing over the
winter start to wonder how long that
stuff will last! For most homebrewed
beers the answer is not too long. Beer
is a perishable commodity and will go
bad over time. Beer that contains bac-
teria will spoil much sooner. Since
homebrewers are usually faced with a
few nasty bacterial critters snoopin’
around, homebrew frequently goes
bad (I mean sour-bad) within three to
six months. Microbrewers face the

I guess it’s that time of the year

rink When the Drinkin’ is Good

same challenge, and their beer doesn’t
last too long either.

If it were possible to package beer
with zero bacteria, it still wouldn’t last
forever. The “O” word is to blame for
this. Of course I am speaking of the
dreaded oxygen that’s in the bottle.
Oxygen causes beer to oxidize if it
comes into contact with beer after fer-
mentation. Ever wonder why imports
often taste a little papery? It's not from
the European hops, it is from the “0”
word. That’s why beers like Budweiser
and Miller that have been heat pas-
teurized don’t last forever.

Oxygen is one thing homebrewers
can do battle with. That’s because most
homebrew is bottle conditioned and the
yeast in the bottle can scavenge up
oxygen that gets into the bottle during
packaging, minimizing the chance of
oxidation. Rarely do I taste oxidized
homebrew. If kegs are used instead of
bottles, then the oxygen content is fur-
ther reduced since kegs have less
headspace per volume of beer than
bottles. Kegged beer typically is less
prone to oxidation, whether it’s home-
brewed or made by a large brewery.

If you've been clean and careful,
bottled your homebrew with zero bac-
teria, and bottle conditioned, then you
may think you have the Grim Reaper
beat. Sorry, Charlie, all beer dies soon-
er or later. The problem now is that
the yeast is a living organism and will
eventually start to autolyze (that’s a
fancy word that translates roughly
from Latin as “self destruct”). In my
vocabulary, yeast rots. Rotten yeast in
your homebrew is not delicious.
Brewers have invented a more pleas-
ing name for the taste: “yeast bite.”

Fortunately, this takes some time
as long as you don’t bottle your beer
with a ton of yeast. If the beer has
been clarified by racking a couple of
times, then bottle-conditioned beers
can last for many months or several
years. In general, high-alcohol beers
age better than normal-strength beers.

Homebrew doesn’t last forever. It’s
natural to want to make the claim, and
it’s always nice to think the way one
does something is the best way. In the
case of beer, my philosophy is: Drink it
when the drinkin’ is good! The best
way to ensure your beer will be good
when you feel the urge is to take note
of these words: (1) A clean brewery
makes better beer than a grimy one;
(2) be careful not to splash your beer
during bottling; (3) avoid bottling beer
with excess yeast; (4) cold, dark stor-
age will dramatically extend shelf life;
and (5) periodically sample your stash
so you can quickly drink it if it starts to
show the signs of beer death!

N wizald

My husband cannot have gluten, and
beer is about the only thing we haven’t
found a reasonable substitute for. Do you
know if there are any recipes for a home-
brew that would not contain barley malt?

Mary Kay
Charlotte, N.C.

nfortunately all beer has malted
l I barley as its base, and your hus-

band can’t have the gluten pro-
teins in barley. Other grains have much
more gluten than barley and would
present the same obstacle to his diet. In
fact malted wheat is the only suitable
substitute for malted barley in brewing,
and wheat’s claim to fame is its super-
high content of gluten proteins.

The only substitute for beer as we
know it is sake. Sake is technically in
the family of fermented beverages
known as “beer,” since it is made from
a cereal grain, rice. Mead, which is
made from honey, floats between beer
and wine like pollen in the air. If the
pollen lands in your beer mug, then
mead is also sort of like beer, basically
because brewers like to make mead.
The ancient tribes of Northern Europe
made beer and mead and kind of
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lumped them together since they were
made by the same sort of person, the
town brewer. I've digressed, but he
can drink mead with no worry from
gluten. Some mead is even hopped, so
it has similarities to beer.

Another tipple that may be of inter-
est is cider. Although technically a wine,
hard apple cider is one of those things
brewers like to make and have given
honorary membership in the beer fami-
ly. Actually, cider was given a bad name
in this country in the late 1800s, as was
gin in England during the same period.
According to the teetotalers, cider was
the most evil thing around..It really
never regained its popularity (and it
was very popular in this country before
Prohibition) until homebrewers started
making it in recent years.

Lastly, there is the hard stuff:
scotch, Irish whiskey, bourbon,
Tennessee whiskey, or any other relat-
ed spirit. These are made by distilling
beer, and the distillation process leaves
the gluten behind. Some of these prod-
ucts, especially the Highland scotches,
retain a lot of malt flavor.

1(800)760-4062

E-MAIL Us! BARLYHOUSE@AOL.COM

‘o We are a complete homebrew shop specializing
in the products you need to enhance and

advance your homebrewing!

=
M Special Orders not a problem!

-

£ Bulk Discounts and Club drop shipments!

‘30 We feature Green Mountain Coffee and Harney

& Sons teas!

=
M We’re here to serve the Hombrewer!

2780 Metro Plaza Woodbridge, VA 22192
http: /gotech.com /barley/barley.htm
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| have been an extract brewer for
most of my brewing years. Recently |
began experimenting with the mashing
process. | have been following what the
books say about the starch-to-sugar con-
version time and the temperature to
maintain. My question is: If after the first
hour of mashing you don’t get starch-to-
sugar conversion, how long should you
continue to mash, and how often should
you check for conversion using an iodine
test? Is there a maximum mash time?
Pat Schroepfer
Lafayette, Colo.

schedule is, but since you're a

beginning masher I will guess that
you are using a single-temperature
infusion mash. In this method the
mash temperature is very important,
since you must achieve a temperature
where alpha- and beta-amylase
(enzymes) can both be active. A tem-
perature of 150° to 152° F works well
for an infusion mash. If you mash in

I can only assume what your mash

this temperature range you should
have conversion within an hour. In fact
if you don’t have conversion within an
hour at these temperatures, then
something weird is happening.

If you are using cooler mash tem-
peratures, such as 140° to 145° F, then
conversion can take a very long time.
This is because alpha-amylase is not
very active at cooler temperatures and
works slowly. Alpha-amylase is respon-
sible for “conversion,” or the change in
the iodine reaction from black to color-
less. Essentially, the iodine test creates
this black color when large starch mol-
ecules are present, and since alpha-
amylase rapidly reduces the size of
starch molecules, the iodine test is a
measure of alpha-amylase activity.
Beta-amylase, on the other hand, pro-
duces maltose from starch and is
responsible for making wort fer-
mentable, but beta-amylase alone can-
not achieve starch “conversion.”

If you are using a multi-tempera-
ture mash, the rules change a little.
These mash schedules often have a
protein rest, a beta-amylase rest, an

Forget about
washing bottles!

Get the Handy, Reusable 21,2 gal.
Medicine Rock Keg System!

Saves time fetching and cleaning bottles. Fits right in the
frig for cold, on-tap homebrew. System includes a 2 122
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 1
Call 1 800 682-5228 :

Medicine Rock Division
Dakota Suuply, HCR 2 Box 2A, W. Hwy 212

Gettysburg, SD 57442

CIRCLE 62 ON READER SERVICE CARD



alpha-amylase rest (also known as a
conversion rest), and they end at
mash-off. If you're going through an
elaborate schedule like that, then you
may not even be at conversion temper-
atures (152° to 158° F) within the first
hour. In breweries that use multi-tem-
perature mash schedules, it is typical
not to even worry about the iodine test
until the temperature gets into the
conversion rest. Even at this point,
hold at this temperature at least 30
minutes before performing an iodine
test. Some mashes may require a very
long conversion hold if there are insuf-
ficient enzymes to cause rapid conver-
sion. This can occur if using adjuncts,
such as rice or corn, that dilute the
enzyme concentration in the mash, or
if part of the mash has been boiled, as
is the case with decoction mashing.
Once a negative iodine test is con-
firmed, the mash is raised to mash-off
temperatures, usually about 170° F.

Hopefully this answers your ques-
tion. In short, there is no real maxi-
mum mash time. On the other hand if
you feel that conversion should have
occurred after a given period of time,
you may have some special problems
with the mash. If that’s the case, then
a careful review of that particular
mash is in order.

| have been a homebrewer off and on
for almost 30 years. | began on a shoe-
string budget back in college and made a
fair representation of beer. A couple years
ago | became quite serious about the
hobby and now have almost all the brew-
ing toys I need to do the job right. Do you
know where | can find the test procedure
for obtaining the bitterness of a brew after
fermentation has completed? Is there a
good text for this or is it simple enough
that you can print it in your column?
Dan Derrick
Irmo, S.C.

o I know the method for deter-
D mining beer bitterness? Yes.
Can I print it in my column?
Yes. Can you do at home? No.
Unfortunately, determining the bit-

terness in beer requires some pretty
expensive laboratory equipment and a

nasty organic solvent. The method is
actually quite simple. Beer is mixed
with iso-octane, a really stinky solvent,
and a small amount of hydrochloric
acid and gently shaken for 15 minutes.
The mixture is then centrifuged to sep-
arate the liquid part from the organic
(solvent) phase, and a small sample is
taken from the organic phase. The
compounds responsible for bhitterness
reside in the organic phase. The sam-
ple is then put into a spectrophotome-

PEU R Y e

CONSISTENCY -*

ter cuvette, and the absorbance of
light is measured at 275 nanometers.
International Bitterness Units (IBUs)
equal this absorbance multiplied by
50. Pretty straight forward.

The problem is that a UV (ultra-
violet) spectrophotometer is needed for
the method, and those babies cost at
least $5,000! That’s why very few, and
I do mean very few, microbrewers real-
ly know how bitter their beer is. How
do they survive without knowing this
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lost from the outset.

PURITY

towards your goal. ~

FLAVOR
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Malt
Matters.

For those whose goal is to brew the perfect pint
their choice of malt really does matter. Put it this
way. If the malt you use isn't up to scratch, you've

Munton and Fison from England can help you

We produce a range of plain and hopped malt
extracts, grain malts and kits which are, quite simply,
the finest that money can buy. Not only do we use
the best raw materials, we also take the greatest of
care to ensure we retain maximum flavor and
balance in the final product.

Which probably accounts for why our friends in
America are continually telling us that Muntons is
giving them perfect results every time they brew.

I —
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number? They taste their beer! If beer
is tasted under controlled conditions

Paul, Minn., and their telephone num-
ber is (612) 454-7250.

(not at a blow-out party), much can be

determined about its properties. Other
breweries simply send their beers off to
an analytical lab that performs these

sorts of analyses for a reasonable fee. Help me, oh great and powerful brew
If you still want to look up the cita-  guru. | have noticed that when bottling in
tion, it is published in the American 12- to 22-ounce bottles, using one-half to
Society of Brewing Chemists’ (ASBC) three-quarters cup of corn sugar
Methods of Analysis (a really expen- (depending on the type of beer) is suffi-
sive book). The ASBC is located in St. cient to carbonate. However, when using

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) S27-BEER

Low Prices

FREE catalogs upon request

"Brewing System & Style Guide' for BEGINNERS
or a Comprehensive 42 page Catalog for
ADVANCED BREWERS & WINEMAKERS

Alternative Beverage

ORDER & CATALOG REQUEST LINE

(800) 365-BREW
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two-liter bottles, five-liter minikegs, or
even a five-gallon soda keg, the same
amount of priming sugar produces a
wonderfully lively foam dispenser but not
much of a beer dispenser. Why is this?
One would think that it would produce an
equal volume of CO, in either case. Is
there a formula | can use to determine
the correct amount of sugar to use when
taking into consideration the size of the
containers the brew is going into?

Jason Goebel

Nitro, W. Va.

his is an easy one. There is less
I head space per volume of beer

in a keg than the same volume
of beer packaged in bottles. Therefore,
bottled beer requires more priming
sugar for a given volume of beer than
kegged beer (assuming that you fill the
keg). I'm sure I could derive some
really neat equation to precisely calcu-
late the amount of priming sugar
needed for a batch that would take
into account the volume of headspace
that it must pressurize, but I don’t feel
like it! Just kidding. In practice it is
most practical to determine this by
trial and error. To pin down the
amount of sugar required for bottle
conditioning, you can make a set of
bottles that have different amounts of
primings and taste them to decide
which carbonation level you prefer.
Similarly, you can perform the same
experiment using two-liter, five-liter,
and five-gallon containers.

Happy experimenting!

Do you have a question for Mr. Wizard?
Write to him ¢/o Brew Your Own, 216 F
St., #160, Dayvis, CA 95616. Or send
e-mail to wiz@byo.com.

Following a freak accident during a
previous career as a trapeze artist, Mr.
Wizard dedicated himself to becoming
well-grounded in the art of brewing.
Now he thrills to unorthodox recipe
calculations, but some believe local
beer quality mysteriously improves
when the circus comes to town.



by Gailen Jacobs

D oes your beer

sing the buttery blues?
Dance the metallic
mambo? Storm in
rancid rage? There’s not
much hope for good
beer turned bad. But
there are ways you can
avoid the common
pitfalls that lead to
beer’s off-flavors.

Brewer: Stephen Hale (with assistant
brewers Sara Choler and James Ottolini)
Brewery: Saint Louis Brewery,

St. Louis, Mo.

Years of experience: 4 1/2
Education: Siebel short course;
on-the-job training

There are many issues involved in
analyzing off-flavors: the correct mash
temperature, maintaining a rapid boil,
the correct boiling time. You could talk
all day about different flavors and
their causes. But there are three com-
mon areas where homebrewers can
eliminate many off-flavors: Quickly
decrease wort temperature, handle

 Tips from the Pros
Hints for Good Taste: Fight Off-flavors

&
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Saint Louis
Brewery
Brewer: Stephen Hale
“Using the proper yeast is
critical. We absolutely
recommend using a
liquid...Use the purest
strain you can, and keep
it as fresh as possible.”

yeast correctly, and avoid sunlight.

To avoid things such as DMS
(dimethyl sulfide, which gives beer a
cooked-corn flavor), lower the wort
temperature quickly after the boil. The
high-risk time comes between shutting
off the boil and the yeast starting to do
its job. That lag time can be an easy
opportunity for bugs (contaminants) to
get in. We have a heat exchanger, and
we have a cold liquor tank that keeps
our cold water at 34° to 36° F, so
knock-out happens very quickly. The
drop in temperature takes less than 30
minutes for 15 barrels.

For homebrewers there are a

,( = \ Y,
Cheer Beer

Sangre de Cristo
Brewery

Brewer: Bill Bockbrader

“Homebrewers should also
keep fairly good control
over their temperatures

during the brewing
processes. Fermentation
temperatures should not get
too high or too low.”

Rock Bottom
Brewery

Brewer: Rick Hammond

“Cool your wort as soon as
possible and transfer into
the fermentation vessel. You
don’t want your beer being
luke warm for an extended
amount of time where
airborne bacteria or wild
yeast can fall into it.”

variety of wort chillers, including the
copper coil immersion chillers and the
counter-flow, jacketed style.

Handling yeast incorrectly con-
tributes a lot of off-flavors. The
emphasis should be on keeping yeast
fresh and avoiding autolysis in the
yeast. Autolysis happens when you let
the beer sit on the yeast for a long time
and the yeast rots. This lends a partic-
ularly nasty flavor to the beer.

Depending on the style — lager and
a few other styles will take a bit longer
— rack to a secondary once primary
fermentation is done. This gets the
wort off the yeast as soon as possible.
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Tips Jrom tpe Pros

Using the proper yeast is critical.
We absolutely recommend using a lig-
uid. That is not to say that there are
not good dry yeast out there, but our
results have greater consistency and
better flavor profile when we use lig-
uid. The viability of the yeast is higher,
especially when you brew it up in a
starter jar. Use the purest strain you
can, and keep it as fresh as possible.

There is a range of off-flavors that
will come from yeast, including sulfur
flavors, the autolysis, and more (fruity)
esters than you want.

Direct sunlight is a third common
cause of off-flavors. If you are using a
glass carboy, keep the sunlight off it.
Put a sweatshirt around it and cross
the arms. If you are using bottles,
don’t use light brown bottles. They do
not have the same light resistance as
dark brown bottles. The darker the
bottle the better. Skunking comes from
storing the finished product in clear
bottles and letting sunlight hit it. That
is a flavor that seems to be fairly com-
mon among some continental
European lager styles.

Brewer: Bill Bockbrader

Brewery: Sangre de Cristo Brewery,
Taos, N.M.

Years of experience: 4
Education: University of California,
Davis short course; on-the-job training

One of the first things to consider
when trying to avoid off-flavors in your
homebrew is your water. Water can
have chlorine in it, organic matter,
mineral ions, metallic ions such as iron
or copper, or too much sulfate. You
have to be really careful of your water
supply. Get a really clean tasting, good
tasting water supply that is free of
chlorine.

Homebrewers should be really con-
servative in their treatment of the
water in terms of trying to adjust the
pH or add minerals. It is very easy to
overdo it. Don’t just add something like
gypsum to brew water; there could
already be too much gypsum in it.

If the water tastes good, that is a very
good criteria. Good-tasting water

From Kegged Beer

makes good-tasting beer. If homebrew-
ers’ water tastes good, they don’t have
to worry about testing.

Homebrewers should also keep
fairly good control over their temper-
atures during the brewing processes.
Fermentation temperatures should
not get too high or too low. Too high
temperatures will produce off-flavors
such as diacetyl (buttery), acetalde-
hyde, and other harsh flavors. If
fermentation temperatures get too
low, there may be a delayed
fermentation, which increases the
chances of bacterial contamination.

Mash temperature depends on how
you want your beer to turn out. If you
like maltier beers, keep your mash
temperatures in the higher range —
say 154° to 156° F. If you like your
beers to come out drier and have more
of the emphasis in the beer on hops
and less on malt, keep the tempera-
tures lower. With incorrect mash tem-
peratures, you might end up with a
beer that does not have the optimum
amount of sugars, and it will be thin-
ner than what you want. If that hap-
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Patent Pending.
The Tap-Cap and Double Drafter system is manufactured by

The Double Drafter now includes an easy to use Charging
Wand that plugs into a standard keg disconnect. The
Double Drafter uses a PET Soda Pop Bottle with 35 PSI of
CO, to draft two liquid containers of the same size.

(28 MM size for 2 liter bottle, 38 MM size for a 3 liter bottle. Thermal carrying case available.)

Great Lakes Brew Supply, 310 Adams Ave, Endicott, NY 13760

(607) 786-8844, or Fax to (607) 785-8729

Wholesale and retail pricing available. Visa/MC accepted
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TMX

TerraMetriX Company; TerraMX@AOL.COM

=) HomeBrewer’s Assistant 2.0 E2

The Most Flexible Computer ot
Tools to Assist Homebrewers! |

Design Your Own Recipes

calculates alcohol, bitterness, gravity
ents. Keeps lruk ofc wmmux N o
tep instruc lmn . Includes AHA style guide 7

Design Your Own Bottle Labels

e WYSIWYG Label Designer gives you text,
and a variety of graphic
e your own customized

Many More Features...

nt competition forms,

uide with hundreds of

hop listings for easy

nrdnrm rec h.mmv utility _md much more
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Order Today! ; 1
95 HomeBrewer S Software
Only $29 6617 Wannamaker Lane, Charlotte. NC
blus $3 S&H 1- 800 BRWSOFT
e-mai H‘_\x \‘\Lm' com
.
z a Compatible with MS-Windows™ 3.1. 3.11 and Windows" 95 * kS
Point of sale software for brew shops. 4-1 1 ] *
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The Tips

The Saint Louis Brewers

¢ Following the boil, drop the wort
temperature as fast as possible.

e Use healthy, fresh liquid yeast to
jump start bacteria-eating fermen-
tation.

¢ Keep the light-sensitive beer out of
the sun.

Bill Bockbrader

e Use good, clean tasting water.

e Carefully regulate fermentation
temperatures.

o Sanitize! Particularly important
hefore and during fermentation.

Rick Hammond

¢ Rack to a secondary or store your
just-fermented beer cold.

e Keg, keg, keg.

e |f bottling, purge with CO,.

pens you may end up overbalanced on
the hop side. Balance is the key to
good beer. If you are off balance, that
is basically an off-flavor, too.

A third tip to avoid off-flavors is to
maintain good sanitation. Sanitation is
important in all stages of the process
but especially directly before and dur-
ing fermentation. The two off-flavors
that come up most often are the sour
taste of lacto-bacillus (bacterial conta-
mination) and the phenolic flavor that
comes from wild yeast contamination.
You usually get these through poor
sanitation.

Brewer: Rick Hammond

Brewery: Rock Bottom Brewery,
Minneapolis, Minn.

Years of experience: 3

Education: Siebel short course, on-the-
job training

Starting from the beginning of the
brewing process, you want a vigorous
boil in a lidless pot. The boil ensures
the proper volatilization (evaporation

of compounds) and the open top allows
DMS to escape.

Cool your wort as quickly as possi-
ble and transfer into the fermentation
vessel. You don’t want your beer being
luke warm for an extended amount of
time where airborne bacteria or wild
yeast can fall into it.

If you use a glass carboy, keep it in
a dark a closet to avoid off-flavors
caused by direct sunlight.

When pitching, avoid all dry yeast

and stick with fresh liquid yeast.

Maintain the proper fermentation
temperatures. You would want to
avoid any sort of 75° F-plus environ-
ment for fermenting ales. The 65° to
70° F range is ideal. Fermentation
produces heat within itself, so the
fermentation vessel will be warmer
than the ambient air. Lagers are much
more sensitive.

Once primary fermentation is
done, racking or cold storage after one

Attention
Homebrew
Retailers

Customer
Service
We work with you on

credits and returns. Plus,

you get fresh market
information each month
in our special
newsletters.

M “Vintners Reserve” (Wine Kits)

Friendly
People
You'll love working

with our friendly and

knowledgeable staff.
Always courteous
too.

1 800 321-0315
463 Portage Blvd.
Kent, Ohio 44240

D Carlson =+

Quality Products for the Discriminating
Winemaker and Beermaker

Inventory
We stock a full line
of top quality products

and are constantly
adding new and
improved lines.

Top Quality Products
Malt Extracts

e Bierkeller e John Bull e Irek

* Black Rock * Coopers * Laaglander

* Brewferm e Edme e Morgan’s

e Brewmart * Glenbrew * Munton & Fison

W “Brewers Best”:
(Equipment Kits, Ingredient Kits, Crown Caps, & liquid thermometers).

B “Vintner’s Best” (Wine Equipment, Kits)

B Domestic. English & Belgian Grains B Leaf Hops, Hop Pellets & Hop Plugs

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

Facility
Get quick delivery
straight from the floor
of our 28,000 sq. ft.
warehouse. You name it,
we stock it.

Toll Free Fax!
-800-848-5062
Wholesale
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GET THE=,/_7 4
[y BLASTS

widvsn® The

;"-\ Original and
" Incredible

Carboy

and

‘Bottle

-‘Washer

- > All brass construction

> Cl_eanlsv your bottles fast

» Attaches easily to faucet

Inquire at your local shop or call 616-935-4555
Jet Carboy and Bottle Washer Co.
3301 Veterans Drive, Traverse City, Ml 49684
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HOMEBREWERS' MARKET
AMERICA'S CLEAR CHOICE
FOR HOMEBREWING
SUPPLIES AND EQUIPMENT

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 1-410-549-9521
Fax 1-410-549-5945

"Homebrewing is not a trend.”

Forrest D. Quackmeyer
HomeBrewers Marhet
Eldersbure. MID 21784

P.O. Box 847
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Tips /rom tye Pros

more day (for a diacetyl rest) is impor-
tant. Racking the beer off the primary
into secondary gets it off the trub. The
trub harbors bacteria. If you are not
racking, put the beer in some sort of
cold storage (below 40° F) to let every-
thing drop out of solution. It is safe to
let the beer just sit there without doing
anything because most bacteria need a
warmer environment. You won’t have
too much of a problem with overfloccu-
lation, because your yeast will remain
in suspension for priming.

Ideally you want to keg your beer.
With a keg you are dealing with a sin-
gle environment. With bottling you are
dealing with 48 single environments.
Each bottle can contain something that
can cause an off-flavor — some sort of
bacteria.

When you keg you can force car-
bonate or use less priming sugar than
if you are bottling. The less you have to
introduce to your beer post-fermenta-
tion the better.

Bottling seems to be where most of
the off-flavor problems occur. If you
are going to bottle, wash the bottles as
soon as they are empty, store them
upside down, and sanitize them well
with something like bleach water or
iodophor.

Part of the problem with bottling
occurs when you are filling the bottles.
You are oxidizing your beer. That
creates off, stale, papery flavors. When
bottling, homebrewers put the beer
into a bucket and add their sugar
water for priming. This is all exposed
to air. When they bottle they use the
dip tube, and the beer splashes as it
fills the bottle. Unless the bottles have
been purged with CO, the beer has
been exposed to air. You want the
yeast a little exposed to air because
the beer is going to have to start
fermenting again, but they are getting
a rather high exposure.

We use a keg for fermentation.
After we’ve let everything drop out
after fermentation, we transfer into
another keg using CO, pressure to
pump f