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The Beer of
the Middle Ages,
Recipe Included

Make Great
Wine From Kits
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U.S. $3.95 (CANADA $4.95)
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AN ALL-GRAIN, FRESH WORT BEER KIT?

-

A bold leap in technologig brings you

The Brew House beer kit: fresh,
all-grain  wort ° without -
extract or concentrate. 2

., NI SEre S e S

e oA

LSRRGS et

Now you can brew : »
all-grain beer in @ |
only minutes \
- and-make your R
= . - o
best recipes = -
even better. 5 v - b
Brew House: . b, o
the next . e A
generation of
homebrewing.
RIF Vienna Lager
(Recipe for 5 US gallons*)
I Brew House Pilsner Kit
1 Ib. Munich malt
8 oz. Aromatic malt
8 oz. CaraVienne malt
| 0z. Saaz hops .
Wyeast 2124 Bohemian lager yeast
. . &
k Crack your grains and place . Gtout
. them in a grain bag. 3
° 2. Add grain.bag to 2 gallons Pilsner
of cold water in a 3 gallon (or Pale Rle
larger) pot. Place over medium Wheat Beer
heat. Bring temperature to -
170°F and hold for 20 minutes. Munich Dark LEEBE" )
3. Remave and discard grains and boil Extra Special Bitter
- for 20 minutes. At the end of the boil. add fAmerican Premium Lager -

f/1

Saaz hopé, remove pot from heat and steep
hops for 5 minufes.
4. Cool the liquid and use it to make up the volume of the kit. Top up with
water if necessary. Do not forget to add the pH adjustment package.
5. Pitch your yeast culture and ferment at 46-54°F. P
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Your RIF should be ready for bottling in 6 to 8 weeks. With long lagering
* comes smoothness. rich complexity. and assimilation.

*This recipg is for the 5 US’gallon (19 litre) kit. Get in touch and we'll send you the
Canadian version. We have other recipes too—just ask.

http://www.thebrewhouse.com info@thebrewhouse.com

CANADA, WESTERNUSA EASTERNUSA

Spagnols Wine and Beer Making Supplies Ltd. Crosby & Baker
. Tek I-B00-663-0954 . 1-800-999-2440 (MA)
Fax: 1-888-557-7557 . -B00-666-2440 (GA)

=
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The Auto-Siphon

O Starts a siphon with
a single stroke

O Needs only a few inches
of liquid to start

O Free flowing

The Double Blast
Bottle Washer

O Quick-connect

O Press to rinse. Lift to stop

O No stress to plumbing or faucets
O Conserves water

O Third nozzle included
for carboys or jugs

¥ The Thie

5
mg O Easy hydrometer readings
3 A r., \ O Dip for a quick sample

® fo = W

" All Fermtech

products are

O Touch tip to return sample

precision-designed

for years of AN =% Ty

N The Sipton Valve

O Hands-off filling
O Lift to stop

trouble-free use
and are easily

sanitized.

O The original springless filler;
still the best

Fermtech Ltd. 2 Stewart St. #7, Kitchener, Ontario, Canada N2G 2E4
- 519.570.2163  (fax) 519.570.0632 visit us at www.fermtech.on.ca
” ; _ ;
..0.0 F t h Ask your favourite retailer or call one of these U.S. distributors for your nearest supplier:
® enn ec Ltd' Brewmaster, San Leandro, CA - 1.800.288.8922 L.D. Carlson Co,, Kent, OH - 1.800.321.0315
Crosby & Baker, Westport, MA - 1.800.999.2440 FH. Steinbart, Portland, OR ~ 1.800.735.8793
Crosby & Baker, Atlanta, GA -  1.800.666.2440 ' .



Changing the way....
America makes wine

At RJ Grape Products, "our history is your future.”

We are one of Canada’s most successful full service suppliers to the BREW ON PREMISE
industry. RJ Grape Products wants to help you share in that success.

Retailers, let RJ Grape Products help you make the jump to the future.
Team up with RJ Grape Products and watch your sales grow!

We at RJ Grape Products would like to thank all the U.S. Retailers
who have come on board with our “Factory Direct Sales Program”.

We have been overwhelmed by your response.

FREE 16 PAGE PRODUCT
BROCHURE AT YOUR
RETAILER

ICE WINE (USTrxe
STYLE 'EUE@E

Tr[}]]@?

~ FABULOUS HOME AND
lEISURE PRIZES TO BE WON!

ENTERTAINMENT SYSTEMS
HOME APPLIANCES
SPORTING GOODS

BARBEQUES, WINE KITS

a r PRIZES
> FROM -

“We invite all retarlers to contact RJ Grape Products to come on board”

' Direct Access- Telephone: 1-519-743-3755
Telephone: 1-888-602-4444 Facsimile: 1-519-743-4613

Facsimile: 1-888-602-7777 Website: www.rjgrape.com
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FEATURES

Searching for Medieval Ale Jeri Westerson
Recreate history by brewing a medieval ale. All you need are a few
basic ingredients and a little imagination.

My Week as a Pro Brewer Gordon Power
A homebrewer gets an education as an apprentice at Black Hills
Brewing Co. in South Dakota.

Fabulous Foam! Alex Fodor

A fluffy, white head of foam is the perfect capper to a great beer. It
enhances appearance and flavor perception, too. Make sure your beer
looks as good as it tastes!

Winning the Air Wars Nico Freccia

When should you do everything you can to get air into your brew? When
should you marshal your forces to keep it out? A straightforward strategy
that puts you in command.

Making Excellent Wine From Kits Geoff Downton

Ingredient kits for homebrewing have improved tremendously over the
last several years. It’s no surprise, then, that the same is true for wine
kits, too. An easy primer on using modern wine kits.

DEPARTMENTS COLUMNS

Editor’s Note 11 Recipe Exchange
A few new Olympic events. Georgia peach pilsner.
Pot Shots 13 Help Me, Mr. Wizard
Teachers who brew. The Legendary Leader sets the
pace for speedy brewing.
Mail
A little Belgian history. 16 Tips From the Pros
Choose the right yeast for
Last Call your beer.
Brewing for the holidays.
19 Style of the Month
Classifieds Traditional Scotch ales.
Homebrew Directory 55 Microbreweries You've

Never Heard Of

Advertiser Index Brewing at the Rio Grande.
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A Few New Olympic Events

more column about the Olympics,

because I'm still basking in the
glow. Of course, if [ were president of
the International Olympic Organizing
Committee, I'd change a few things.
Specifically, I'd add some events for
homebrewers. Here are a few that
belong in international competition.

100-Meter Boilover: When the
starter yells, “You'd better clean up the
kitchen when you're done!” the race to
the stove is on.

Homebrew Biathlon: Ski from sta-
tion to station, aim an overcarbonated
homebrew at the target glass, pop the
cap, and fire away!

Speed Siphoning: Suck-and-spit
method only. This is about individual
skills, not technology.

Freestyle Bottling: Lose a tenth of a
point every time you spill, two-tenths
every time you overfill or underfill. And
the Russian judge has been known to
mark brewers down for clanking the
bottles.

Triple Hop: Make three correct hop
additions to your boil. Includes
choosing the right hops, weighing
them, and adding them at the precise
time. Be careful of the third addition.
So many athletes have trouble just at
the end of the program, when after an
hour of successful brewing and, of
course, sampling, they “tire.”

Synchronized Brewing: The event
for couples who can’t agree on a recipe.

Platform Sanitizing: Drop items to
be sanitized into an over-chlorinated
pool from levels of 10, 20, and 50
meters. Spectators ooh and ahh, “Check
out that carboy triple flip with a twist!”

Kegsledding: It’s all about PSI. Slide
down the specially made course atop
your soda keg, then pour a beer from it.
Speed counts, and too much foaming
will kill you.

Mashnastics: Skills include the
double decoction and the upward step
infusion. All performed while wearing
a leotard.

I hope you can stand reading one

n April 1998 Brew YOUR OWN

Curling: No ice required. No little
brooms, either. And you only have to lift
16 ounces.

And by the way, in my Olympics we
have a special rule for “dream teams.”
If you're a pro, you have to compete in
at least one other event chosen by the
Olympic committee. You're Wayne
Gretzky and you think it’s fun to teach
the Koreans a lesson or two about
hockey? Fine, but you're taking a few
runs down the two-man luge course,
too. Remember to keep your head
down, Wayne.

If you'd rather go for the gold using
your artistic side than your athletic
side, check out this month’s cover
feature, “Fabulous Foam.” A top-notch
head is the perfect cap to any beer. It
makes the beer more attractive, gives
it an added dimension, and lets the
uninitiated know at a glance that
your homebrew is at least as good as
anything they can get at a store. Author
Alex Fodor, a professional brewer who
holds a degree from the prestigious
University of California, Davis, brewing
program, shares the secrets of creating
a perfect head. The story begins on
page 32.

Also, be sure to check out “My Week
as a Pro Brewer” by Gordon Power. It’s
the story of Gordon’s initiation into the
world of professional brewing. He
developed a passion for homebrewing,
then convinced a brewery to take him
on as an apprentice for a week. The
story is about his experience and the
tips he learned that improved his
homebrew. It starts on page 28.
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Pawky Porter
Made for Super Bowl ‘98. Gone by
half-time. An easy-drinking, deceivingly
strong Robust Porter

Recipe by Mark Henry

Return of T
CI ® AL 6 Ibs Coopers Light Unhopped Malt Extract
4 1 Ib extra-dark dry malt extract
a assic ’ ' 1/4 Ib Chocolate malt

Witha  DAGN.To Lo o

1 Ib invert sugar

= : ‘ * * * * * 1 tsp calcium chloride
CIaSSIc 7 E 2 oz Willamette hops (60 min)

1 oz Liberty hops (20 min)
1 oz Liberty hops (dry hop)

Porter

]

Recipe

14 grams Coopers Ale yeast

0G = 1.056
TG = 1.012

For more information on
gravities, IBUs, and color on
this and other award-winning
recipes, please visit our web site
at www.cascadiabrew.com

Coming Soon to Fine Retail Homebrewing Shops Everywhere!

CIRCLE 13 ON READER SERVICE CARD
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10,000 lakes and one
kick-ass brew store

"Mosti Mondiale*

<most-ee mon-dee-al> Stands for qt{ality home Serving Minnesota and the rest of the country.
winemaking products in Canada since 1989. T Callor write for our free 48-page catalog.

Distinguished by its unique line of 23 liter Sterile Must
varietals. Combines first-rate quality with the simple,

easy steps of a winemaking Kit. NORTHERN BREWER, LTD.
MQSTI MONDIALE INC. 1106 Grand Avenue ¢+ St. Paul + Minnesota 55105
6865, route 132, Ville Ste-Catherine (QC) Canada JOL1EQ e
Tel.: 514.638.6380 Fax: 514.638.7049
www.mostimondiale.com
* From the “Canadian Dictionnary of Great Home Winemaking”. I _8 O 0_6 8 I-BREW 5
DEALER INQUIRIES WELCOMED.
CIRCLE 32 ON READER SERVICE CARD CIRCLE 34 ON READER SERVICE CARD
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Teachers Who Brew

Gary Meal
East Springfield, Ohio

I have been an industrial arts
teacher at the high-school level for the
past 26 years. In this field [ am quite a
Jack of all trades. I have many interests
and hobbies, including cooking.

Several years ago the woman I
was dating suggested that I brew beer
because I enjoy cooking so much. That
suggestion led to many changes in my
life. Janet and I began to brew. We
made some pretty awful beers in those
early days. Basically, we were inexperi-
enced and had gotten some bad advice.
After extensive research and lots of
trial and error, we began brewing some
rather awesome beers. We found that
we both enjoyed brewing a great deal
and since supplies were difficult for us
to obtain locally, we decided to open
our own retail store. We called it JC
Homebrewing Co., which I named after
my brewing partner. We offer supplies
and equipment for homebrewers as

well as winemakers.
Soon after, my
brewing partner
and I married.

Because we had
started out brewing
such bad beer, we
decided to offer
beginner and inter-
mediate brewing
classes for novice
brewers in our store.
This seemed a natural
for me considering my
years of teaching in a
classroom. We have
also expanded to teaching winemaking
classes (since my wife comes from a
long line of winemakers). Nothing gives
me more pleasure than to share my
experience and love of this hobby with
others.

This past summer [ was honored to
win a second-place ribbon for my Gold
Rush Ale, which is a California steam

Gary Meal, pictured with his wife and brewing partner,
Janet, extends his knack for teaching to homebrewing.

beer, and a third-place ribbon for my
Dauschbrau, which is a Kolsch beer,
at the Ohio State Fair Homebrewing
Competition. This was my first
competition, and I was so pleased to
have my beers place.

I can’t remember ever having a
hobby that has changed my life so
drastically!

Vacations from school allow Rose
Murphy to pursue homebrewing.

n April 1998 BREW YOUR OWN

Rose Murphy
Rough and Ready, Calif.

I've been a teacher in California
since 1988. I've taught six years of
elementary school and now teach high
school English in Grass Valley, Calif.
One particularly convenient benefit to
being a teacher is having a little
vacation now and then that allows me
to enjoy my hobby: homebrewing.

It was only three years ago when I
began using canned kits to make my
beer. The store where I bought these
kits was collecting names of people
who were interested in starting a club.
My husband and I, being new to the
foothills and anxious to learn more
about brewing, signed up and the story
blossoms from there.

The Mountain Masher’s Homebrew

Club began. My husband and I
increased our knowledge about
brewing. Our club brewed all-grain
batches together, held competitions,
and even judged at the county fair. We
soon discovered a new local store that
sold fresh, bulk grains, malts, and
hops. I began hanging out at that store
on Saturdays while Renee, the owner,

STRANGE INGREDIENTS!

What's the strangest ingredient you've ever
added to your brew? Tell us about it and
send us a picture of you and your ingredients.

There’s a cool BYO T-shirt in itfor you. Send
your story to Pot Shots, c/o Brew Your Own
216 F Street, Suite 160, Davis, CA 95616. 6r
.send us e-mail at edit@byo.com. Be sure fo
include your mailing address!
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You can't beat the taste of homemade beer.
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Remember the thrill of making your first batch of beer?
Now, with Vino del Vida and Cellar Classic kits from Spagnol's
— experts in helping people make wine for 50 years — you can make great wine too!

Over 30 different wine Kits

Chardonnay, Fumé Blanc, Johannisberg Riesling,
Semillon, White Zinfandel, Pinot Noir, Cabernet
Sauvignon, Shiraz, Merlot...to name just a few.

Toll-Free Help Line: 1-800-663-0954
We’re here to help you make every batch your best yet!
CIRCLE 43 ON READER SERVICE CARD

For the location of a convenient retailer of Spagnol's wine Kkits, call:

Eastern USA

Crosby & Baker
1-800-999-2440 (MA)
1-800-666-2440 (GA)
www.crosby-baker.com

Canada, Western USA

Spagnol’s Wine and Beer Making Supplies Ltd.
Tel: 1-800-663-0954

Fax: 1-888-557-7557

www.spagnols.com
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- I’ve always enjoyed good b¢er and

since I found out how easy it is to make

bs€r at home, things are great! There’s

glass bu&e'/y

& nothing like pouring a tall pxdg of c#1sp,
3 - Chardonvay Pk

Rilssref, or gich,

fruty
maAty

LOhpsidock, and seeing the looks on

your friends’ faces as they say, “You

w/ﬂemﬁkmg

And hO/rﬁbfqm is easier than

you might think—I was making my
wi V€

first batch of be€f in under 2ahefr.
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I’'m my own preWhdkset! It makes me proud to hold up a

2adg of hepPy patedle and say, “I made 1t myself =

Cellar Classic, our premium
kit, contains varietal juice and
top-quality concentrate. It
makes 6 US gallons (23 litres)
and is ready in 6 weeks.

Vino del Vida, our finest
28-day kit, includes fresh juice
and concentrate. It makes 6
US gallons (23 litres) and is
ready in 4 weeks.



gave brewing demonstrations. I
continued to learn. They say learning
is a lifelong process.

The second year of the club I
became the Mountain Masher’s secre-
tary and took on editing our club’s
monthly newsletter. (It was summer, so
I had time). Then my friend Renee
decided she would close her store. My
husband and I couldn’t believe it. What
would we do? Luckily, we had a good
friend and housemate who was willing
to work at the store when my husband
and I couldn’t. So after a little discus-
sion we bought the homebrew store! It
is open just 20 hours a week. I spend
my time there on school vacations
mostly, and between my husband and
our friend Mike the store continues to
stay alive! (And it’s the perfect place to
get my ingredients.)

As I write this I am sitting at the
store. No school today, but during a

quiet moment like this it’s a great time

to write lesson plans. Or maybe I'll
work on a new recipe.
Happy Brewing!

Dave Porter
Aztec, N.M.

I'm an outdoor enthusiast, teacher,

and avid homebrewer. I've been
dabbling in homebrewing and
winemaking since BC (before
children). I've learned a few things

along the way.

1. Adjunct: Source of fermentables
other than barley.

2. Adjunk: What'’s added to the
brew kettle when you're desperate for
variety.

3. Autolysis: Yeast shock/death
from nutrient deficiency.

4. Brewjester: Brewing idiot or
someone who makes beer that tastes
funny.

5. Defunky mash: Multi-step mash
that doesn’t come out right no matter
what you do.

6. Degrees Bawling: Measure of a
brewer’s crying over a batch of brew
gone bad.

7. Dextrim: Substance that
removes body from homebrewers.

8. Gravity: Force that works after
too much homebrew.

9. Confusion mash: Very first mash
or trying to follow someone else’s poor
instructions.

10. Clod hops: Sturdy shoes worn
to protect your feet from falling brew
pots and carboys.

LUBBOCK
HOMEBREW
SUPPLY

LUBBOCK

HOMEBREW
SUPPLY

1718 Buddy Holly Ave
Lubbock TX 79401
1-800-742-BREW
email: lubbockhome-
bhrew@door.net

Have you done enough reading?
Then give us a call and start brewing.
We carry 35 different malts, Alexanders
Malt Extracts in Bulk, Wyeast, and 27
different varieties of hops including
Strissal Spalt. Ask about our bulk
pricing. Call or write for our free catalog.

RENO HOMEBREWER

15 Years Brewing Experience
BJCP National Judge

* 35 GRAINS - 33 HOPS

* MALT EXTRACTS & DME

*DRY & LIQUID YEASTS

* ALL THE EQUIPMENT YOU
COULD NEED

* AND MORE!

2335A DICKERSON RD
RENO NV 89503

PHONE: 1-702-329-ALES
FAX: 1-702-329-8124
ORDER: 1-800-433-4971
WKNN70AQPRODIGY.COM
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Belgian Facts
Dear Brew Your Own,

“The Belgians Are
Coming” (February '98 BYO)
article seems to be a bit
misleading. Namely, it sug-
gests that Abbey and Trappist ales are
something more than legal appel-
lations...that such labels refer to actual
ale styles when in fact they do not. In
1962 the Belgian Trade and Commerce
Tribunal excluded commercial
breweries from using the appellation
“Trappist.” This would be much like
the Supreme Court in our country
ruling that only Rogue could use the
term “hand crafted” on its bottles
(is “hand crafted” an ale style?).

As Pierre Rajotte pointed out in
his book Belgian Ale (Brewers
Publications), “The comments that
apply to Trappist can also apply to the
Abbey and vice versa,” contradicting the
article’s attempt at defining Abbey and
Trappist as unique beer styles.

To make this painfully clear, a
Trappist monastery could produce a
white beer and it would be considered
a “Trappist ale,” and a commercial
Belgian brewery could produce a white
beer, give the name a religious tag
such as St. Bernardus, and the beer
could be considered an “Abbey ale.”

I would have liked the article to more
closely examine Belgian ales and their
actual styles.
Jim Pierce
Bothell, Wash.

Steady Improvement

Dear BYO.

All right, I will admit it. Your
magazine is making my beer better.
It’s true. Sure, doing little things
such as using specialty grains,
perfecting the boil, properly cooling
the wort, and using liquid yeast are
easy, but they are all adding up to a
better brew. I have been brewing for
slightly more than four years now. I
started out making malt and sugar
beers then slowly worked my way into
all-malt brews.

I now enjoy using light malt extract
and adding specialty grains and hops
to approximate my desired style.

Dispensing the brews
with my keg setup is
where I have the most
fun. My wife even says
that I like beer more than
her. (That’s not true, really!)
Although my brewery is very
simple, I feel my skills, brew
knowledge, and enthusiasm are
continuing to improve with each
new batch and issue of your magazine.
Keep it up.

Dan Gittinger

Lakewood, Ohio

Cloning

Dear BYO,

I received the December '97 issue
of BYO yesterday (Oh, the woes of
being an international subscriber!) I
was thrilled to see one of my recipes
published in “Cloning: Not Just for
Sheep.” However, I noticed that in the
conversion from metric to imperial
something seems to have gone amiss.
The corrected bits are:

* 10 oz. (actually 284 g.) of British
crystal malt

¢ 10 oz. (actually 284 g.) of wheat malt

* 3 0z. (actually 2.82 oz. or 80 g. of
Fuggles whole hops (4.5% alpha acid)

Having said that though, half the
fun of homebrewing is experimenting.
So I will probably brew up a batch of
the recipe you printed, just to see how
much difference it makes.

Dave Jones
Zimbabwe

Pot Trick

Dear BYO,

I read in the latest issue of a trick
to keep your pot from boiling over
(February '98 BYO, Mail). Well, I have
another, less labor intensive trick. As
the wort begins to boil and the foam
rushes to the rim of your pot, take a
spray bottle filled with water, and
spray it on the foam of the wort. It
brings the foam right down to a
manageable level.

Todd Mangis
Portland, Ore.

Brew Your OwWN  April 1998 n



Who does your Homebrew Shopkeeper call

when he wants fresh stock fast?

‘ hances are your homebrew O ur increased buying power
retailer knows our number by allow us to offer the lowest
heart! We are one of the leading prices to our homebrew retailer.

We ship anywhere in the country,
so even the smallest shop can get
anything the creative brewer or

& &Y o0
The brewer’s source for premium winemaker requires. If there’s a
products such as: ® Briess ® ar OI I product or ingredient you want or

distributors of brewing supplies
in the country.

Coopers * Edme ¢ De Wolf- COMPANY need but your brew shop doesn't

Cosyns * John Bull » Laaglander o have on hand, ask him to give us a call.
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by Scott R. Russell

fit’s April, it must be baseball
I season. Must be, just because. So
what if your team didn’t win it all
last year? Neither did mine. In fact the
team that did win it all last year
doesn’t even really exist anymore.
(Thanks, Wayne). Nevertheless, the
thing that makes us die-hard fans
come back year after year is the
game itself.

Ingredients:

e 2 Ibs. pilsner malt
(preferably German)

¢ 0.5 Ib. cara-pils malt

¢ 0.5 Ib. Vienna malt

¢ 5 Ibs. extra-light unhopped malt
extract syrup

e 1 Ib. rice syrup solids

e 2 oz. domestic Tettnanger hops
(4% alpha acid) for 35 min.

¢ 1 0z. whole Hallertauer hops
for 5 min.

e American lager yeast culture
(such as Wyeast 2035), built up
to at least 1 qt.

e 3 Ibs. fresh peaches

e 7/3 cup corn sugar for priming

Step by Step:

Heat 1 gal. of water to 166° F,
crush grains and add to the water,
stirring in gently. Your mash should
be about 154° F. Hold at this tem-
perature for 90 min. Test with iodine
for starch conversion, then begin
runoff. Sparge with 2 gal. of water
at 169° F.

Add the malt syrup and rice
syrup solids to the kettle and bring to
a boil. (Total boil time is 50 min.)
Boil 15 min. and add Tettnanger
hops. Boil 30 min. more. Add
Hallertauer hops (tied into a cheese-
cloth bag) and boil 5 min. more.
Turn off heat and let cool 30 min.

Upening Day Special

Of course there are new players,
different players, new hopes, and new
frustrations, but that’s baseball. And if
someone like me can say that, then
there’s no excuse for anyone else not
to feel that way. Why? Well, because
my favorite teams are the Red Sox and
the Expos. 'Nuff said, to the real base-
ball fans out there. If you're not one,

Ty Cobh’s Georgia Peach Pilsner
(5 gallons, partial mash)

Add to your primary fermenter with
enough pre-boiled cold water to
make 5.25 gal. When wort is cooled
to 65° F, pitch your yeast culture.
Allow fermentation to begin at
65° F, then gradually cool to 55° F
over the course of a couple of days
(once fermentation has begun). Hold
fermenter at 55° F for 10 days, then
rack into secondary in which you have
already placed the peaches, washed
and cut up into small cubes. Lager at
50° F on the peaches for 15 days and
then rack again to a third vessel.
Lager at 40° F for three to four weeks.
Warm up to 65° F for a day, then
prime with corn sugar and bottle.
Bottle condition at 45° to 50° F for
three to four weeks, then play ball!

Variations and Options:

All-grain recipe: Same tempera-
ture mash, but increase the pilsner
malt to 7 lbs., cara-pils to 1 1b., and
use 1 Ib. whole brewer’s rice.
Pre-cook the rice to gelatinize the
starches for ease in conversion. You
can also use flaked rice, if your
supplier carries it, which doesn’t
need to be pre-cooked. Increase the
mash water to 3 gal. and the sparge
water to 3.75 gal. Be sure to test for
conversion on this mash.

All extract recipe: Increase the
malt extract syrup to 6 lbs., but do

ask one.

And of course
one of the great
companions to a
ball game has
always been a heer.
I don’t mean the
watered-down, $4,
light mouthrinse
they sell at the

steep the cara-pils and Vienna malts
in the kettle water before adding
the extracts. This version will not be
as light in color, no matter how you
do it.

Yeast: Use a clean, fresh lager
yeast culture, and pitch big to get off
to a good start. Any so-called pilsner
yeast will work, but Wyeast’s
American lager strains are parti-
cularly suited to the style.

Peaches: Fresh? In April? Well,
use what you can find. But don’t use
canned, syrup-laden cling peaches,
okay? No preservatives, no additives,
no sugar. Just fresh fruit. To get
more flavor and aroma extraction,
try cutting it up, then freezing it for
the time the beer is lagering, then
microwaving it before you put it in
the fermenter. Many homebrew
suppliers carry, or can order, canned
fruits for winemaking, which are
preserved in their own juice only.
These will certainly work fine too,
although I haven’t used the peaches
that come this way. Also available
are a couple different kinds of peach
(and other fruit) flavor essence.
These are not usually flavorful
enough to really pack a zing, but
they can help if the result at bottling
just doesn’t have enough to it. They
can be added with the priming sugar,
an ounce or two for five gallons.
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park these days. I'm talking beer. The
two traditions go hand in hand and
have for a long time. Many hall clubs
have been owned by breweries and
brewers. Many teams have been
sponsored by breweries and beer
brands. And there’s even a team called
the Brewers. The Yankees were once
called the Knickerbockers (before the
NBA team existed, of course). That sure
sounds like a beer name to me!
Anyway, opening day is here, and

Specialty Lager
(5 gallons, extract and specialty grains)

I entered this beer in a Texas state
competition at the encouragement of
many friends and won.

Ingredients:

you can’t let an auspicious occasion like e 3.5 lbs. light malt extract

e 2.5 Ibs. light dry malt extract

e 1 Ib. crystal malt, 10° Lovibond

e 2.5 lbs. mesquite honey

¢ 6.5 0z. Cascade hops (4.3% alpha
acid): 4 oz. for 60 min., 1 oz. for
8 min., 0.5 oz. for 5 min., 1 oz.

that go by without brewing something
special, something commemorative.
And so, to honor one of the greatest
hitters of all time, I created Ty Cobb’s
Georgia Peach Pilsner. In one word?
No, can’t do it. Let’s try crisp, complex,
creamy, balanced, fruity, bitter, light,
rich, all at once. Brewed like a classic
American pre-Prohibition style lager,
with a generous helping of hops and
the taste of rice, but then lagered on
peaches to give it a difference that
will hit the strike zone of almost any
beer fan.

for 2 min.

GET LAZERED YET?

Choose from Pilsners, Pints & Mugs

LAZER CUT GLASSWARE MADE BY ELVES
DEEP IN THE MOUNTAINS OF IRELAND

O
ADD\y{}} Brewer's Name for Additional Fee!
PRICES STARTING AT $6.95
— CATALOG AVAILABLE -

BEER & BREW GEAR, INC.
P.O. BOX 723, CARLSBAD, CA

ror 1570 catr, 1-800-879-6871
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e 2 tsp. fresh ginger root

® 4 or 5 sticks of cinnamon, grated

¢ Orange peel from 6 oranges (white
removed), grated

e 1/2 tsp. Irish moss

e Wyeast 2206 (Bavarian lager)

e 3/4 cup corn sugar for priming

Step by Step:

Steep malt in 1.5 gal. of water at
150° F. Remove grain bag. Add liquid
to kettle with extracts, 4 oz. Cascade
hops and honey and bring to a boil.
(Total boil is 60 min.) Boil 50 min. Add
ginger, cinnamon, orange peel, and
Irish moss and boil 2 min. more. Add 1
Quint Floyd oz. hops and boil 3 min. more. Add 0.5

College Station, Texas oz. of hops. and boil 3 min. more. Add

1 oz. of hops and boil 2 min. more.
Cool to 74° F and top up to 5 gal. with
preboiled cold water. Pitch yeast.

Primary ferment for 14 days at
50° F. Secondary ferment for 30 days
at 36° F. Prime with corn sugar and
bottle. Age beer for six weeks.

0G =1.081

FG=1.018 ®

We want your recipe! If we print it,
we’ll send you a spectacular Brew
Your Own 7-shirt! Send your favorite
recipe to Recipe Exchange, c¢/o Brew
Your Own, 216 F Street, Suite 160,
Davis, CA 95616. Or send e-mail to
edit@byo.com.

Thank you EIl Nin

"I was lost but now I am found"-- El Niiio, master brewer

FREE 800-448-4224

www.stpats.com
Customers in 44 countries and 50 states.

world's largest and most comprehensive

HOMEBREWER'S CATALOG
El Nifio Edition

St. Pat's is proud to
introduce the world's
| most renowned malt.

Czech Malt

from the heart of
1 Moravia

St.Patrick’s of Texas
BREWERS surprly
12922 Staton DreAustineTX+78727

5 Gallon Kegs 6/875, 12/$120; Complete Kegging
System $143; Beginnning Kits from $26; Wort
Chiller $27; Briess Extract $1.85/1b

Czech, German, Briess malt as low as $.60/1b



Dr. Fermento, what is the fastest time
an all-grain homebrewer such as myself
who bottle conditions his beer can brew,
ferment, and have drinkable
beer? | have been asked this
question quite often by novices
and | usually tell them 2.5 to
three weeks. | then state that in
order to do this a brewer must
have a very active yeast slurry
and a refrigerator.

D.C. Barber
Sacramento, Calif.

o you wanna know
S just how fast you can be
sippin’ your suds after
brewing and you're afraid that
your friends will be afraid of
your beer if you tell them that
itis 10 days old vs. 45!

If the novices to whom you
give advice are fellow brewers, I
would tell them that a bottle-
conditioned ale can be ready to
drink in as little as two weeks but
the beer may be very yeasty and
have green flavors that will
change over time. Most
brewers, including myself, feel
that a rushed brew is one that is just
waiting to cause problems.

When I speak to non-brewers who
ask such questions I tend to leave out
the many short-cuts that are some-
times used in brewing and tell them
the story that includes longer fermen-
tation and aging times. An explanation
that leaves people with the idea that
beer can be brewed and ready to
drink in a few days takes away much
of the romance and craft appeal to
specialty beers.

On the other hand, push can turn to
shove and very drinkable beers can be
made in short periods if you have the
right tools. For instance kegs help
decrease turnaround times in the brew-
ery. At a Saturday mud football game a

When Speed Counts — Don’t Tell!

fellow brewer brought a keg of porter
to offer to the participants. We all were
impressed with the rich, chocolatey
flavors and clean yeast character in the
beer and not one of us noticed anything
off with the beer. When asked when the
beer was brewed, our friend replied
“last Monday!” Three days of
fermentation, one day to settle the
yeast at a very cold temperature,
and one day carbonating in
the keg was all the time
available to make the big
game.

There are some very
well-known microbrew-
eries in this country that
have pushed their beers
to keep up with the

fast growth rate in the
specialty-beer market.
Some have pulled the
feat off without a hitch
and others have
produced products of
variable quality under
the pressure of time.
Homebrewers would be
best advised to take this
sound advice: “Serve no
beer before its time.”

Recently I’'ve been thinking about
conducting my first mash. One of the
reasons I’'ve been gun-shy is fear of the
dreaded stuck mash during the sparge. |
would like to know the foolproof method
of lautering (if there is such a thing) that
will put me at ease. | would also like to
know what to do if | encounter a stuck
mash. Your help is greatly appreciated.

' Tom Bonacorso
Bronzx, N.Y.

grain brew, too. For me it was not
the stuck mash that I feared but
hitting the mash temperature. My

I was once afraid of my first all-

brewing partner was the cautious type
and feared pH control. Fears aside,
we bought the malts for our maiden
voyage and launched our careers as
all-grain brewers. The day went okay,
and at the end we had beer that we
thought was great and our friends
thought was good enough to drink.

The point is that homebrewers
these days have too many good
resources not to be afraid of some-
thing in the brewing process. My first
tip is to begin by focusing on the very
basic parts of the process and to forget
about all the potential failures. Kind of
like the first time you kissed a girl — if
I knew then what I know now, I would
have been shaking in my boots!

Needless to say there are no fool-
proof brewing methods; there are
simply too many things that can and do
go awry. To minimize the chances of a
stuck mash, focus on five key points.

1. Remember that the first step of
the brewing process is milling. Malt
that is milled too fine or in a manner
that destroys the integrity of the husk
can cause problems when it comes
time to lauter. Start the day on the right
foot. Buy pre-milled malt, use a mill at
your local homebrew store, or buy a
mill designed to mill malt. Blenders,
flour mills, and coffee grinders are not
the way to start the day.

Some brewers use rolling pins or
beer hottles to crush the malt, but
this is extremely tedious. Impatient
brewers like me give up quickly on
such awkward tools and break out the
margarita blender to finish off the
task. This is not recommended!

2. Every process requires a tool.
The first time you brew all-grain is not
the time to be too creative with tools.
Colanders, coffee filters, and the like
will probably cause problems. Use a
proven tool for your lauter. The double-
bucket method, a picnic cooler with a
copper pipe manifold, and a large pot
with a false bottom are three that work
well. If you take the time to build a
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good tool, you will greatly reduce the
chances of a complete disaster.

3. Cover the bottom of your lauter
tun with foundation water hefore
filling it with mash. If air bubbles form
beneath the false bottom, they will
greatly impede the flow of wort out
of the lauter tun. If you make this
mistake once, you probably will never
forget to cover the bottom again!

4. Don't let the top of the grain bed
get dry. Grain is buoyant as long as
there is water to keep it floating. If the
grain bed runs dry, it will fall onto the
false bottom and the chance of a stuck
mash increases. Pay close attention
during sparging. Add more water when
needed or to increase the flow of water
if you are using a sparging device.

5. Don’t get greedy! If the wort flow
is nice and steady and the wort is clear,
don’t try to make things easier by turn-
ing the lauter process into a race. Not
only will your yield decrease if you col-
lect wort too rapidly but your chances
of sucking down the bed greatly
increase. Take it easy and collect the

wort over a 45- to 60-minute period.

If you follow these five tips and still
run into a stuck mash, don’t panic! If
you stop the wort flow, underlet the
mash bed by introducing about one to
two quarts of sparge water, very gently
cut the grain bed several times with a
long knife, and allow the mash bed to
sit for about five minutes, you should
be able to resume wort collection
without any major problems.

| am lagering a Bohemian pilsner. The

recipe calls for a smack pack to be added
at bottling time. Is this an accepted
method, and do you recommend it?

Ed Generose

Pueblo, Colo.

he problem with brewing
lagers at home is that the yeast
almost completely settles out

during lagering. This means that when
it is time to bottle there may not be

ugain to prod
award winning

Liquid Bread Inc.

2312 Clark Street Unit #8 © Orlando, FL 32703

407-888-3533 « fax 407-522-0902
http: / / 'www.liquidbread.com © lbread@iag.net
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ON THE CUTTING EDGE OF
DREWING TECHNOLOGY"

Liquid Bread Inc. wishes to
congratulate Oxynater™users
Bob Gordash & Meleq Kacani

= M “Since I've been us{
Oxynater,” fermentgti
starts 6-8 hours fu

LongShot™

“The Oxynater
difference.” :
Bob Gordash Winner, ESB
LongShot " 1997 Competition

enough yeast to carbonate the beer. To
remedy the problem many homebrew
recipes call for adding more yeast to
the beer, usually in the bottling
bucket, at the time of bottling.

The method works well, but
adding too much yeast in the bottle
can lead to yeasty flavors from yeast
autolysis (yeast death and decay) if the
bottled beer is stored warm for long
periods. If you want to bottle condition
a well-aged lager beer, then adding
more yeast at bottling is a good idea.

If this doesn’t appeal to you, an
alternative is to age your lager in a
keg and carbonate naturally during
aging. This is how commercial brew-
eries naturally carbonate their lagers,
except they age and carbonate in large
lagering vessels and then filter the
carbonated beer prior to packaging.

To age and carbonate in a keg, rack
your lager from the fermenter to the
lagering vessel (a soda keg) when the
specific gravity is 1.016 to 1.018 and
complete the fermentation in the sealed
keg. This will create sufficient pressure

fer,

e Kegging Supplies

e Mail Order Prices
Same Day Shipping
Bulk Pricing

Call or Write for a Free Catalog
1302 E. Tallmadge Ave.

www.grapeandgranary.com

The Grape
and Granary

A Complete Line of
Homebrew Supplies
and Equipment

Akron, OH 44310
1-800-695-9870
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to carbonate the lager. The beer is
aged in the same container. After aging
you can either rack the beer under
counterpressure into another keg or
use a counterpressure filler to bottle.
If I had to choose a method to
brew lagers at home, I would lager in
a soda keg, rack the beer off the yeast
after lagering, and either bottle it or
serve it from the keg. This method
avoids having to add more yeast, uses
no priming sugar for carbonation, and
removes the settled yeast before
serving. The resulting beer would be a
traditional lager beer that uses the
same procedures as a commercial
brewery minus the filtration step.

M\,‘\mzafd :

No matter how many articles or refer-
ences | read, there seems to be a disparity
in the amount of water to be used in all-
grain brewing for the mash and sparge
water. I've read one quart per pound up to
1.5 quarts per pound for the mash and
again anywhere from one quart per pound
to 1.5 quarts per pound for sparging. Can
you provide some clarification?

Steve Van Pelt
Santa Rosa, Calif.

ike the amount of malt to use
L or the amount of hops to add
during the boil, the amount of

water for mashing and sparging is not
a constant. Some brewers like a thick
mash and use less water per pound of
malt than that needed for a thin mash.
Mash thickness affects the rate of
enzymatic reactions in the mash, the
amount of unfermentable sugars left
in the wort after mashing, the heat
stability of malt enzymes, and the
extract yield of the raw materials.

Depending on the type of brew
being made, a thick or thin mash may
work best. If the amount of wort being
collected is constant, the remainder of
the total water needed for mashing and
sparging will be added in the sparge. In
general for every gallon of wort pro-
duced after the kettle boil, you need
about 1.5 gallons for both mashing and
sparging. This translates to 7.5 gallons
of water for a five-gallon batch.

I prefer a medium-thick mash and
use three liters of water for every

kilogram of malt. This equals 1.44
quarts of mash water for every pound
of malt. This mash thickness works
very well for multi-temperature
mashes in which the mash is heated in
a pot, then transferred to a lauter tun.
For infusion mashes, slightly thicker
mashes make a higher-gravity wort
(before sparging) that floats the mash
more than a thinner mash.

Like all things in brewing, there are

many approaches that produce
excellent beer. Choose the thickness
that works best for you. ®

Write to Mr. Wizard c¢/o Brew Your
Own, 216 F St., #160, Davis, CA 95616.
Or send e-mail to wiz@byo.com.

CLEAN LIKE PROS!

Seal of Excellence

PBW™

* Designed for
stainless

e Safe on glass,
plastic, copper,
brass, ceramic

e Eliminates
scrubbing

* Friendly to the
environment

Star San™

e NO RINSE

* NO odors or
off flavors

¢ No staining

e Lasts longer,
penetrates
better than
chlorine or
todophor

0 Credit Card #:
{ @ Check/Money Order Enclosed

Exp. Date:

Signature:

6731 E. 50th Ave., Commerce City, CO 80022
wwaiveStarAFcom/Homebrew * Voicemail 1-303-287-0111 ¢ FAX 1-303-287-0391
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by Suzanne Berens

Brewer: Steve Anderson

Brewery: Waterloo Brewing Co.,
Austin, Texas

Years of experience: 4
Education: Completed two courses at
Siebel Institute of Technology in Chicago;
BS in psychology from University of
Texas at Austin

House Beers: Clara’s Clara (blonde
ale), Ed’s Best Bitter, 0. Henry’s Porter,
Guytown IPA

The first step to choosing the right
yeast is obvious: Decide what qualities
you want in your beer. Browse through
the catalogs of yeast suppliers. We buy
from Wyeast and use its booklet to
check out what various strains do.
Then just try them.

When we brewed our pilsner we
made it with all Czech malt and all
Czech hops. So to make it as authentic
as possible we used a Bohemian lager
strain, 2124. It is supposed to enhance
the maltiness of the beer.

We first opened when there was a
craze for Wyeast 1056 (American ale).
It has wonderful, clean properties, but
it didn’t impart the kind of flavors we
wanted for our beers. We were looking
for a yeast strain that had more esters
and was more English in character.

The yeast strain we use now for our
house beers is Wyeast 1968 (London
special ale). This strain gives us more of
the English-style flavors we want such
as a hint of ester and its ability to
enhance the maltiness. It works well
with our English-style bitter, a porter,
an IPA, and a blonde ale. Using one
versatile yeast for most of our heers
also eliminates the need to keep other
strains alive.

We wanted something highly
flocculent, which 1968 is. We have

m April 1998 BREw YOUR OWN

Uhoosing the Right Yeast

Waterloo Brewing

“Choosing the right yeast is no secret. Just decide what characteristics
you want and research those types of strains.”

Brewer: Steve Anderson

o il

cylindroconical fermenters from which
we can harvest yeast off the bottom. So
with the highly flocculent yeast and the
fact that we use finings, too, we have
no trouble racking.

Using a low-flocculating strain
would be difficult for us because we
have no way to clarify the beer unless
we run it through a filter. Even then it’s
a great pain because the filter clogs

quickly if there is a bunch of yeast
going through it. We try to avoid fil-
tering any of our beers anyway. Using
this strain makes harvesting easy
because it’s all sitting either at the top
or bottom of the fermenter. So for
homebrewers (flocculent yeast) is very
important because they don’t have the
kind of filtration systems we do.

Some strains attenuate more

The Tips

e Decide what characteristics you
want your beer to have and consult
yeast catalogs.

e Choose a highly flocculent yeast to
avoid filtering and to harvest yeast

for following batches.
e Choose a strain that is appropriate to
the climate in which you are brewing.
e Choose strains that are less
attenuative for more mouthfeel.
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The only malt extract made by an actual brewery.
Please ask about our award-winning recipes using
Coopers malt extracts.

The WeekEnd Brewer - Home Brew Shop

4205 West Hundred, Chester, Virginia
804-796-9760 www.weekendbrewer.com

The largest variety of malts and hops in the region.
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There's one
fool no
aspiring
brewer
should be

without...

...its the
Brewers Resource Catalog!

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 (and on-line), so call the good folks at Brewers Re-
source, we'll be happy to rush you a copy.

Brewers Resource

1-800-8-BrewTek (827-3983)

Don't wait for the mail, see our catalog now! www.brewtek.com

409 Calle San Pablo, Suite 104 Camarillo, CA 93012
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Tips /rom tse Pros

(ferment the beer more completely) than
others. But to me that’s secondary. Most
of our beers end with a high gravity
anyway. We like them to have a good
mouthfeel. But keep in mind that
attenuation is also affected by your
yield, not just dependent on the yeast
strain. If you want an American lager,
you want a highly attenuative strain
such as 2007 (Pilsner) or 2035
(American lager).

One factor to consider is how a
strain does in a certain climate. Here in
the South it is warm. Today it’s 75° F,
perfect for brewing. But in the summer
it won’t be, especially if you live in an
older home with poor insulation and
have to run the air conditioner to keep
your beer from fermenting at 95° F. So
choose a yeast strain such as 2112
(California lager) for steam beer or 1728
(Scottish ale). They won't suffer terribly
because of fluctuations in temperature.
That’s why ale yeasts are most popular;
they can ferment in warmer tempera-
tures. And in my experience they are
much hardier than lager yeast.

We use Weihenstephan weizen yeast
for our hefe-weizen (seasonal), and the
difference between fermenting at 65° F
and at 70° F is tremendous. The esters,
especially banana, are much higher in
that high-degree range. The 1968,
however, is very versatile. Although the
beers I ferment at 63° F (porter and IPA)
are high in gravity to begin with, the
difference between fermenting at 63° F
and at 68° F is negligible. But it’s even
hard to tell a difference with a milder
beer. I've fermented our bitter at 65° F
and 68° F — we have fluctuations with
the glycol jackets kicking on and off —
and I can’t tell the difference.

For homebrewing, however, you
are fermenting up to 75° to 80° F and
will definitely see a difference. So if
you want consistency and you are
harvesting yeast, ferment at the same
temperature because yeast acclimatizes
to the environment from the first batch
to the next.

Finally, experiment. I'm sensitive to
diacetyl, but in some styles, for instance
English ales such as Bass, it is desirable.
So you can cross over somewhat if a
strain has a character you like. You can
also experiment with temperature. Look
at steam beer: lager fermented at very
high temperatures. H



by Alex Fodor

‘raditional Scotch Ales

ith a brewing history dating
to 43 AD, Scottish beer has
had plenty of time to mature

into a world-class beverage. With the
craft-brewing movement channeling
most of its energy into German and
English beers, it is easy to overlook the
contributions of the Scots.

Scotland is no stranger to the
traditions of brewing. The country is
home to Heriot-Watt University, a
famed brewing school. And Scottish
brewing traditions were popular in
other countries as well. Prior to the
success of India pale ale, Scotch ale
was the favorite drink of the British
colonies. The high alcohol content and

robust flavor made it an excellent
choice as an 18th century export beer.
Furthermore, Scotch ale is a favorite of
the beer-loving Belgians. A Belgian
couple sipping copper-colored Scotch
ale out of the traditional thistle glasses
is not an unusual sight along the cafes
of Brussels’ Grande Place.

Scottish beer has a flavorful past.
The first hops to flavor Scottish wort
came from Belgium via England. In a
land of heather-flavored heer, hops
were unpopular at first. Brewers
sought to minimize hop flavor to
appease customers. More traditional
herbs and flavorings included ginger,
bog myrtle, orange peel, dandelion
roots, juniper, licorice, pepper, spruce,
serviceberries, and gooseberries. Early
beers were probably made with a
mixture of grains such as oats and
bere, a precursor and relative to
barley. Honey and other sugar sources
may have also been used.

Using heather in the boil and
hopback, the Scottish brewery Maclay
of Alloa makes Froach Heather Ale
under contract. The brewery also
produces Grozet, a wheat beer flavored
with gooseberry and bog myrtle. Most
modern Scottish heers, however, have
a more conventional ingredients list.
Hops balance the sweetness of the beer
without contributing much in the nose.
Scotch barley is considered to be
among the finest in the world.
Although unique in character, Scottish
pale malt resembles English pale ale
malt the closest.

Traditional Scottish breweries
drew water from underground sources.
Although some no longer have private
wells, soft water remains the ideal base
for a malty Scotch ale.

The names Scotch ale, wee heavy,
and 90 and 120 shilling ale designate
beers with original gravities of 1.070 to
1.130. The alcohol content of this beer
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may range from 6 percent to 9 percent
by volume. The shilling designation
historically refers to the price per
barrel of beer. The term Scottish ale
describes beers of lower gravity
between 1.038 and 1.060 that may
also be referred to as heavy (80
shilling) or light (60 shilling). An
example of Scottish ale is Grant’s
Scottish Ale with an original gravity of
1.052. The most widely available of the

How to drastically reduce
the number of steps
it takes to make a great
bottle of wine.

Vintners Reserve™ and Selection Premium Wine Kits
offer home winemakers premium quality wine without
the endless number of steps. Give us a call for the

dealer nearest you and start your wine cellar today!

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

Western Canada Western U.S.A. Ontario Eastern US.A. Quebec

Brew King EH. Steinbart Co. Winexpert Inc. L.D. Carlson Co. Distrivin Ltée.

1636 Kebet Way, 234 S.E. 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

V3C 5W9 97214 L8E 5587 44240 J4G 2M1

(604) 941-5588 (503) 232-8793 1-800-267-2016 (330) 678-7733 (514) 442-4487

two designations is Scotch ale, which
has higher gravities, 1.085 and above,
than Scottish ales. Imported versions
include McEwan’s Scotch Ale, Traquair
House Ale, and the Orkney Brewery’s
Skullsplitter.

Brewing a Scotch ale can be
challenging to the homebrewer. First,
the gravity is unusually high. For high-
gravity brewing Greg Noonan, one of
the authors of Seven Barrel Brewery

YOUR GUARANTEE OF QUALITY
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Brewers’ Handbook (G.W. Kent),
proposes two mashes. The first
runnings from the two separate
mashes are used for the Scotch ale.
The remaining run-off is collected for
a low-gravity beer called two penny.
Alternatively, brewers who have a
10-gallon capacity can simply draw
only the first five gallons of wort from
the mash. Extract brewers have the
advantage that they can keep adding
malt extract until they reach the
proper gravity. Adjunct sugars may
also be helpful in this respect.
However, they add little to the style and
should be kept below 10 percent of the
total extract. All-grain brewers should
use British pale ale malt along with
light crystal or cara-pils and a small
amount of roasted barley. Many
American pub brewers of the style like
to add peat-smoked malt. Scottish
brewers do not partake of this practice.
If you've ever had a peat-smoked beer,
you can probably guess why. A single
infusion mash at 154° F to 158° F will
produce the desired fermentability. The
beer has an SRM color rating of 10 to
25. It is a deep amber at its darkest.
Hops add 25 to 35 IBU and very little
aroma. Since they contribute very little
aroma, most hop varieties will work.
The flavor should be fairly clean,
leaning more toward a lager than a
fruity English ale. To accomplish this,
use a higher pitch rate than normal.
This will reduce yeast growth and
therefore yeast byproducts such as
esters and fusel alcohols. Like lager
brewers, Scottish brewers traditionally
ferment their beers cool, 50° to 62° F,
and then give them an extended aging
period. The yeast strain must be alco-
hol tolerant and have a low attenuation
to leave some residual sweetness.
Wyeast 1728 (Scottish ale) and Wyeast
1084 (Irish ale) make nice Scotch ales.

Hop Scotch Ale
(5 gallons, all-grain)

Ingredients:

* 14 Ibs. pale ale malt

¢ 1 lb. crystal malt, 10° Lovibond

e 1.3 Ibs. cara-pils malt

¢ 2 0z. roasted barley

¢ 1.3 0z. Bullion hops (10% alpha acid)
for 60 min.

e Wyeast 1728 or other Scottish-style
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ale yeast
* 3/4 cup corn sugar for priming.

Step by Step:

Mash grains in 6 gal. of soft mash
water. Heat to 156° F and hold for 60
min. Run off and sparge with 168° F
water to collect 6 gal.

Total boil time is 90 min. Boil 30

min. and add hops. Boil 60 min. more.

Cool and aerate. Pitch yeast at 55° F.

Ferment at 50° to 60° F until
finished. Rack and age at 40° F for
three weeks prior to bottling.

0G =1.088

FG=1.020

Mel MacGregor’s Scotch Ale
(5 gallons, extract and grains)

Ingredients:
e 13 lbs. malt extract syrup

than Siebel.

Letl us give
vou a laste of
the business.

If you're thinking of taking the plunge into professional
brewing, there’s no better place to get your toes (and lips) wet

The Siebel Institute is America’s oldest, largest and most
respected brewing school. Nearly 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. Call us today for a complete course catalog. It's time
to get a real taste of the brewing business.

HANDS-ON AND INTRODUCTORY SHORT COURSES

EIGHT-WEEK PROFESSIONAL BREWERS PREPARATION PROGRAM

MICROBIOLOGY AND QUALITY CONTROL LABORATORY COURSES

OVER 75 WEEKS OF SCHEDULED COURSES EACH YEAR

For more information, write or call the registrar

SIEBEL INSTITUTE
OF TECHNOLOGY

4055 W Peterson, Chicago, IL 60646
Phone 773/279-0966 ~ Fax 773/463-71688
http://www.siebel-institute.com/welcome
siebelinstitute@worldnet.att.net
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¢ 2.5 lbs. crystal malt, 20° Lovibond
* 1.5 oz. roasted barley
® 0.7 oz. Chinook hops
(11% alpha acid) for 60 min.
e Wyeast 1728 or other Scottish-style
ale yeast
e 3/4 cup corn sugar for priming

Step by Step:

Steep muslin grain bag loosely
filled with crushed grains in 5 gal. of
water at 160° F for 15 min. Stir to
extract flavor from the grains. Remove
bag and squeeze to remove any liquid.
Bring water to boil and add malt
extract. Stir to dissolve. When boil
starts add hops and boil for 60 min.
Cool and aerate. Pitch yeast at 55° F.

Ferment at 50° to 60° F until
finished. Rack and age at 40° F for
three weeks prior to bottling.

0G = 1.088
FG = 1.020
Wee Heavy Weight

(5 gallons, grains and extract)

This brew guarantees to be a wee
bit more robust than its contem-
poraries. Such a brew is difficult to
purchase but easy to make.

Ingredients:

e 4 ]bs. dry malt extract

e 7 Ibs. English pale malt

* 0.75 Ib. Special B malt

¢ 1 lb. Munich malt

¢ 1 ]h. crystal malt, 60° Lovibond

e 1 1b. crystal malt, 20° Lovibond

¢ 0.8 oz. Galena hops (11% alpha acid)
for 60 min.

e Wyeast 1728 or other Scottish-style
ale yeast

* 3/4 cup corn sugar for priming

Step by Step:

Mash grains in 5.5 gal. of soft
mash water. Heat to 156° F and hold
for 60 min. Run off and sparge with
168° F water to collect 6 gal.

Dissolve dry malt extract and bring
to a boil. Total boil is 90 min. Boil for
30 min. Add hops and boil 60 min.
more. Cool and aerate. Pitch yeast at
55° F and ferment at 50° to 60° F until
finished. Rack and age at 40° F for
three weeks prior to bottling. Prime
with corn sugar.

0G =1.089

FG=1.030 ®



searching for Medieval Ale

by Jeri Westerson

V4 I le was a staple

among the peasant class
in medieval days.
Today’s homebrewer
can recreate history with
a few basic ingredients
and a little imagination.

Ale, man, ale’s the stuff to drink
For fellows whom it hurts to think.
— Alfred Edward Housman (1859-1936)

What was that tender brew that
the early Englishman hoisted to his
lips in a chipped ceramic cup or
horn? Was it smooth and dark with
just a touch of bitterness, or was it
harsh and unpleasant because of
backward brewing methods?

It is difficult to say. There are few
surviving recipes. Brewers in the
Middle Ages were as evasive about
their brewing secrets as we are today.
And of course, literacy being rare
then, most recipes were simply
handed down verbally through the
generations.

But even Charlemagne
(742-814 A.D.) concerned himself
with his brewers, instructing the
court brewmasters just how he
preferred his ale, even brewing his
own. This concern for one’s brew
preference was a tradition reaching
as far back as the Pharaohs of Egypt.
Manathos, an Egyptian Greek and
high priest of Heliopolis in times
before Christ, wrote of Egyptian
ale and of how Osiris, god of the
underworld, invented it thousands
of years before.

In 1256 breweries were built in
the kingdom of Bohemia under the
direction of King Ottokar II at a town
called Budweis. (Sound familiar?)

In 1268 King Louis IX of France
issued laws concerning brewing:

“Beer yeast brought by foreigners
shall be inspected by a jury before it
is exposed.

“No brewer shall keep in, or
about, his brew-house any cows,
oxen, hogs, geese, ducks, or poultry,
as being inconsistent with cleanliness.

“A widow may employ servants
in brewing, but may not take an
apprentice.

“Master brewers shall not entice
away another’s apprentices nor
servants.”

In 1542 the writer Andrew
Broode made the distinction between
“ale” and “beer,” defining it in his
Dyetary; ale is made of water and
malt, while beer is made of water,
malt, and hops. As early as the 13th
century, hops were used throughout
Europe to bhitter and help preserve
fermented malt beverages, but
England seemed reluctant to drop all
production of ale, especially the
poorer folk of England. It wasn’t
until much later in the 18th century
that most English brewers produced
bitter, hopped beer for which they
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HOMEBREWING:--

Ground Control to Major
Homebrewer Making great beer
doesn’t have to be as difficult as putting a man on
the moon. You decide how much time and effort
you want to spend on your homebrew. And
whether you brew an easy-as-1-2-3 pale ale or
experiment with a Dark Side of the Moon Stout
that you plan to enter in one of our hundreds of
sanctioned homebrew competitions nationwide,
the American Homebrewers Association® (AHA)
is your Ground Control. We're there to help
you each step

of the way.

The
== Guys in
the Lab Wo = 't Leave
Well Enough Aiine

If you haven’t taken a close look at AHA in recent

months, now is the time. AHA members asked for
more benefits, and the guys in our lab delivered. In
each issue of Zymurgy® magazine — yours FREE
when you become a member of AHA — we ask
for your opinions on each homebrewing article.We
also ask you for ideas on how we can do a better
job of supporting you in your homebrewing quest.
Then we do our best to give you what you want.
(The guys in the lab wouldn’t have it any other

way.) Here's what we came up with...

Jim, Brian and
Amabhl: our
AHA “guys in
the lab.”

to Avoid Alien
Encounters
AHA Members-Only Benefits

How

now include:
PUBLICATIONS
* Zymurgy magazine. FREE
to AHA members — a
$35.95 value! The first and
last word in homebrewing.
You'll receive five issues per year loaded with
great articles, recipes and sound advice on ways
to improve your brew whether you're making
your rocket fuel from extracts or from your own

secret source of Albanian six-row barley.

S Hop Physiol08
16 Hip Hop Tips

¥ Special Issue 1997

* Beer Enthusiast News & Notes. This newslet-
ter keeps you in touch with the homebrewing
community, includes terrific recipes, calendars of
events and much more, and comes wrapped
around our Beer Enthusiast catalog.

* Maps On Tap. Colorful, customized maps
to brewpubs, microbreweries and homebrew

supply shops.

MONEY-SAVING DEALS
* Beer & Brewing Book Discounts. Save

money on great books about beer and brewing.

E-MAIL & WEB FORUMS

* TechTalk. Two e-mail brewing forums for the
rocket scientist in all of us. Dedicated to technical
talk on beer. Period. Special guests highlight these “all
beer, all the time” forums for AHA members only.

* Members-Only WEB Site. Includes the “Talk
Back” issues forum where AHA members provide
ideas to the guys in our lab.You'll also find more

AHA news and information here.

VIP BENEFITS

* Members-Only Tasting at the Great
American Beer Festival®. Join other AHA mem-
bers and professional brewers at America’s pre-
mier beer festival.

* Brew U. Yes, there are signs of intelligent life in

)2

our universe: self-study

courses and beer appre-
ciation and evaluation ﬁ
classes coming to a )\
planet near you. O \N %
PLANETARY PURSUITS

* AHA Clubs Program. Supports more than
700 registered homebrew clubs worldwide.

* Homebrew Legalization Campaign.
Continues until homebrewing is statutorily recog-
nized in all 50 states.

* AHA National Homebrewers Conference.
Has become the world’s largest educational home-
brewers’ gathering. Fun-filled and informative.

* AHA Sanctioned Competition Program.
Sanctions hundreds of homebrew competitions
throughout the country.

* AHA National Homebrew Competition.

Judges thousands of beers every year. Enter your

best brews!



IYMURGY We Have a Lift-
‘ off Join the American
Homebrewers Association®

NOW! Your one-year member-

ship includes out-of-this-world
benefits, 5 issues of Zymurgy magazine—the
first and last word in homebrewing—and a whole

lot more!

ZYMURGY FREE 48-page
s Tips & Gadgets
booklet, a $7.95
value! The best of

Zymurgy magazine’s popular
Tips & Gadgets column. FREE with your paid

membership or renewal. Limited time offer.

$33 U.S.
$38 Canadian
$51 International

CALLTOLL FREE
1-888-U-CAN-BREW

Payments in U.S. funds only, please. Telephone
(303) 546-6514, FAX (303) 447-2825, Mail check
or money order to PO Box [510, Boulder,
Colorado 80306-1510 USA. AHA WEB address

http://beertown.org

ARG

It isn’t Rocket Science.

7 Unless you want it to be.

Join the American Homebrewers Association®
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have since become well known.

The average town in the Middle
Ages (a period roughly estimated as
500 to 1500 A.D.) boasted of its own
small brewery run by an
ale wife or brewster, one of the few
opportunities in that era for women to
excel in the marketplace. Ale houses
were places not only for relaxation
and a thirst-quenching libation but for
the more important conducting of
legal business. “Alehouse testimony”
— an oath made publicly under its
roof — was as binding as an oath
declared in a court of law. The
transferring of chattel (including the
disposition of one’s wife or husbhand)
could be made legal if declared under
alehouse testimony.

As the medieval years progressed,
more and more of the brewing
business was taken over by the
monasteries, where labor was
plentiful and the finances of a wealthy
patron made it a profitable enterprise
for the monks. After a time most of
the large-scale brewing was under-
taken by the monasteries, whose
monks perfected many brewing
innovations.

“Church Ale” was the monks’ way
to raise money for church buildings.

It created a less painful (or at least
anaesthetized) way to motivate charity.

Spelt and Mugwort

The taste of the ale was deter-
mined by the local ingredients. Unless
an adequate substitute for hops was
used, most ale of the Middle Ages
might have been quite sweet
(depending on how much roasting the
malt got), and certainly some sweeter
ale was consumed. Also, without the
preservative effects of hops, quick
spoilage was an inevitability, so con-
sumption was great; they drank the ale
or beer almost as fast as they made it.
Monastery documents record that each
monk consumed his portion (an entire
jug) at each meal!

Ale was a staple of the peasant
class, wine being far too expensive
with its time-consuming process.
Water was certainly the drink of choice
for those in the poorest classes. Goat
or cows’ milk was a commodity better
used for butter and cheese production.
Drinking fruit juice was a waste of
rare sugars needed to spruce up dull
ingredients in other foods, especially
as winter wore on. Honey was another
sweetener, and mead, or honey wine,
was enjoyed on many feast days and
celebrations.

In England tradition tells us that ale
was introduced by the Romans and
improved by the invading Saxons. Ale
ingredients were varied and plentiful;

Barm Bread

Ingredients:

e 1/2 cup warm water

e 11/2 cups of barm (kraeusen),
room temperature

e 5 Thsp. honey

e 2 tsp. salt

e 1 egg, lightly beaten

¢ 5-6 cups unbleached flour

e 2 Thsp. milk

Step hy Step:

Combine first five ingredients in
a large bowl. Add 2 cups of flour,
incorporating fully with a wooden
spoon. Add 2 more cups until batter
forms a dough. Turn out into a kim-
mel or kneading trough (or onto a
well-floured surface) and knead,
adding more flour until the dough is
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only slightly sticky. Don’t allow it to
get too dry. Knead until dough is
smooth and elastic.

Place dough into greased bowl
and cover with a damp cloth. Leave
in a warm, draft-free place for an
hour or until doubled in size. Punch
down dough with your fist. Turn out
onto floured surface and roll out all
the bubbles with a rolling pin.

Divide dough into two to four
portions and shape into round
loaves. Place on a greased cookie
sheet. Slash the top of the loaves
with a cross or cross-hatch (tic-tac-
toe) pattern. Let rise a second time
for 20 min. Brush tops with milk
and bake in an oven preheated to
400° F for 21 min.

oats, barley, rye, and spelt or wheat
were the stuff of a peasant’s daily life.
Flavorings included those herbs that
could be found in the countryside or
cultivated in the English garden:
rosemary, fennel, thyme, rose hips,
yarrow, parsley, sage, hyssop, savory,
chamomile, purslane, and mint, to
name but a few. Spices such as cinna-
mon, cloves, cubeb, nutmeg, and ginger
were also added to spike the flavors
and give interest to common fare. To
bitter the sweet beer, juniper, mugwort,
wormwood, or tansy might be added.

When flowers and other leafy
herbs or fruits were added to the brew
it almost certainly provided necessary
yeasts; for yeast, as such, was not an
ingredient of itself. The people of the
Middle Ages knew that yeast was
necessary but didn’t quite understand
where it came from. The barm (yeast
froth) was scraped off the top of the
fermenting beer, saved and used to
make bread or promote the next batch
of brew.

Ale, the Old-fashioned Way

A simple medieval-type recipe may
be approached by an intrepid brewer.
Perhaps a friend playing a tune on a
reed or banging a tabor in the back-
ground might elevate the spirits to the
proper mood.

Obtain unmalted grain from any
local feed supplier, making certain to
get whole grain, not rolled. These
come in 50-pound bags, providing
multiple opportunities to improve the
recipe. Soak 15 to 20 pounds of grain
for 30 hours in cool, hard water
(like the waters of Burton-on-Trent,
England, famous for its brewing
waters since the 13th century). Drain
and change the water every eight
hours until grains plump. Strain off
the grain and allow it to sprout by
laying out grains on mats, stirring
often for five days so that the grain
won’t rot. (An unpleasant aroma will
develop, much like a wet barnyard.
Don’t let this alarm you; merely enjoy
the “earthy” experience.) Put the
grain into clean pillow cases, tied
tightly, and dry in the clothes dryer
on low heat.

When the grain is sufficiently dry,
it'’s a good idea to roast it. Divide the
grain into quarters and roast one part



at 225° F for 15 minutes, the next for
30 minutes, the third for 30 minutes at
250° F, and the last part for 30 min-
utes at 300° F. This roasting method
may approximate what could be
achieved in a large kiln.

How long it is roasted will
determine how much sugar and flavor
you extract. Experiment. (Two to three

More Beer History

Beer; It’s History and It'’s
Economic Value as a National
Beverage, Frederick William
Salem, 1880.

Encyclopedia of Beer, Christine
T. Rhodes, Henry Holt and Co.,
1995.

A History of Brewing, H.S.
Corran, 1975.

A History of English Ale and
Beer, A.H. Monckton, 1966.

Fortage Hills

pounds of two-row malt can be used to
ensure full starch conversion.) Then
grind. A mill stone would be best, but
a standard grain mill will do.

Put the grain in a kettle and add
hot water (170° to 180° F) at a ratio of
one quart per pound of grain, and
steep at 155° F one to two hours.
Temperature in the Middle Ages was
derived from adding cool water to hot
in known quantities with familiar con-
tainers, possibly the same containers
used for generations. One simply grew
accustomed to how many piggins of
cool water were added to the boiling
vat to know the exact temperature
desired. You, however, may use a
thermometer.

Drain sweet liquid from the grain
and rinse the grain with hot water.
Each pound of grain should yield 1.5 to
2.5 quarts of liquid. Boil again for 60
to 90 minutes. Add flavorings — herbs
and spices — at this time if you desire.

Transfer to a wooden barrel and
leave to cool to about 65° to 70° E. The
wooden barrels would almost certainly

have provided all sorts of yeasts, but to
secure fermentation for your batch, add
your own brewer’s or bread yeast at
this time and leave it to ferment in a
cool place where the temperature will
not vary greatly. Skim and save the
barm (kraeusen that rises to the top of
the fermentation) for bread-making for
that extra touch for your medieval din-
ner. (See Barm Bread, page 26). Cover
with a light cloth. Allow the ale to stand
for an extra day or two after fermenta-
tion stops to let the yeast flocculate (set-
tle to the bottom of the container).

Consume the ale within a few days
because it contains no preserving
elements other than alcohol. It is best
served in a ceramic or wooden mug,
silver goblet, prepared horn, or a
humpen, the community stone mugs
used by early Saxons. Enjoy with a
mutton joint or roasted swine along
with that bread you baked with the
barm. Don’t forget the goat cheese and
a well-deserved toast to those brethren
of yesterday who toiled daily to brew
for king, country, and posterity. H

\ Qrcyaids

Quality Value

Suffield,
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(Need we say more?)

PBrewing and WinemaKing Supp[@

1-800-418-6493
http://www .portagehills.com/portage

Service

Ohio

Brew with the best!

We have the very best to p—
supply all your homebrew needs!

Call for your free copy of
our full-color 20-page catalog, ]
The Urban Brewing Source Boao

Worm'’s Way

garden center & home brewing supply

With Retail Stores In Indiana ° Florida * Massachusetts * Missouri
On the Internet at www.wormsway.com — We brew gardens too.

* Home Brewing
Kits & Equipment
° Home Wine Making
Kits & Equipment
 Dispensing Systems
* Racking & Bottling
* Mashing & Lautering
e Malt Kits, Grains, Dry
Malts, Hops, Yeast
& Beer Improvers
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GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON GENERAL, WOMEN SHOULD NOT DRINK
ALCHOHLIC BEVERAGES DURING PREGNANCY. BECAUSE OF THE RISK OF BIRTH DEFECTS. (2)
CONSUMPTION OF ALCHOHOLIC BEVERAGES IMPAIRS YOUR ABILITY TO DRIVE A CAR OR OPERATE
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For the last few years my buddies
and I have been making the trek
from the Chicago area to Sturgis, S.D.,
for the Sturgis motorcycle rally. For
the uninitiated, the rally attracts
thousands of bikers from around
the world. It is one of the largest
assemblies of Harley-Davidsons and
an awesome display of old, new, and
custom hardware.

One of the nicest rides in the area
is scenic Spearfish Canyon leading to
the town of Deadwood. Rich in Wild
West history, Deadwood is the site of
Wild Bill Hickok’s shooting and was
renowned during the gold rush days.
Today it remains a picturesque
historic town with plenty of casinos,

“* Pro Brewer

by Gordon

Power

bars, and restaurants, all set in the
scenic Black Hills.

Last year we happened to stumble
upon a prize find, a small microbrew-
ery called The Black Hills Brewing Co.
in the middle of town. The name has
been a part of the Black Hills history
for more than 115 years. Originally
located in Central City, just up the
road from Deadwood, the brewery
produced the renowned Gold Nugget
Beer label for more than 40 years.
The company was a booming success
until Prohibition forced the brewery to
close down.

The Black Hills Brewing Co. has
been an integral part of the region’s
colorful frontier history and was the

BRew Your OWN April 1998 E



largest and most prominent brewery in
the Northern Black Hills region. The
new Black Hills Brewing Co. chose the
name to keep with a strong local tra-
dition. Karl and Rose Emanuel and
Tom and Laura Damon incorporated
the present-day Black Hills Brewing
Co. in January 1993. Karl’s family is
from Germany, where for centuries
their livelihood was brewing German
beers. Many of the recipes used in the
production of Black Hills beer are the
original recipes that were used by
Karl’s family. This is some serious beer
here, and I was blown away by the
attention to detail and the quality.

I had toyed with the idea of home-
brewing for a number of years. Talking
to Karl finally pushed me over the
edge. I hit the ground running as soon
as I got back home. I tracked down the
nearest homebrew store and pur-
chased a starter kit. I haven’t looked
back since.

Okay, who am I trying to kid?
Brewing has become what borders on
an obsession. To make a long story
short, after buying all kinds of equip-
ment and reading every book, maga-
zine article, and Internet file I could
get my hands on, I brewed a number
of batches. A few were wonderful suc-
cesses, a few were decent, and a few
were drain cleaner. The bottom line,
however, was that I was making
progress and getting more confident
and consistent with each batch.

That’s when The Idea hit me. Why
not see if Karl would take me on for a
week? Made perfect sense to me. As
long as I was making the trek anyway,
why not apprentice at the source? My
beer Mecca, as it were. My sales pitch
was quite simple. They get free labor;
I get a free education and a taste of
how the pros do it. [ was an extract
brewer looking to get into all-grain,
and all Karl and Tom would have to do
was put up with my incessant ques-
tions. After a letter and a phone call,
Karl agreed to let me come on board
for the week and help out.

The Brewery

The brewery itself is, from a
production standpoint, relatively small;
the brewhouse is 7.5 barrels and brews
15-barrel batches. They have a very
nice looking facility crafted from

m April 1998 BREW YOUR OWN

California redwood with a store/display
area, a brewing room, walk-in cooler,
gravity-fed sparge/hot water room, and
a bottling/production room. My facility
consists of the kitchen and a refrig-
erator in the garage. I was quite struck
with the usability of the rooms. Sinks
everywhere, epoxy coated, sloped
floors with drains, hooks and racks for
everything, and enough room to
maneuver in to make the brewing and
cleaning processes easier. And stain-
less steel everywhere! Hose fittings,
clamps, pumps, and braided hose lines.
Little plastic tubes and tubing I was
used to were now replaced with large-
diameter hoses with stainless clamps,
fittings, and valves.

The concept of clean-in-place (CIP)
was a breath of fresh air. Being able to
clean gear by running cleaner and
sanitizer through it without breaking it
down is the hot setup. Then again,
these guys don’t have to take their
brewery apart at the end of the brew
day to turn it back into a kitchen like
I do.

Brewery Labor

We got started at nine in the
morning the first day. Karl gave me
the quick walk-through, and then I
stood knee deep in grain to brew my
first micro. The beer coming out today:
a fine kolsch. What a rush to be
dealing with 50-pound sacks of grain
(and having to use a hand truck to
move them around) rather than the
small bags I was used to. Dumping the
big bags of Vienna, wheat, and barley
malt into the kettle, we were off to the
beginning of a long brew day.

Karl uses a step infusion mash to
extract the subtle flavors from his
malts and is a stickler for minute
details. Each step of the way he
explained himself in sometimes excru-
ciating detail, much of which is just
now (a few months later) starting to
make sense. It was a little overw-
helming at times. Much like brewing at
home, the process involves prepping
the gear, much waiting, and antici-
pating the next step.

By early afternoon we were trans-
ferring the grain to the lauter tun and
sparging wonderful pale wort back to
the boiling kettle. Raising a huge kettle
to boiling temperatures takes a lot

longer than my little eight-gallon pot.
But if you enjoy the smell of boiling
wort as much as I do, nothing can pre-
pare you for the smells rolling out of
the big kettle.

The boil was finished by early
evening, and it was time to pump the
boiling wort through a plate heat
exchanger. Hot wort and cold water in,
cold wort and hot water back out. It
made my immersion chiller look down-
right primitive. Off to the fermenting
tanks, pitch a starter batch, and it’s
the end of a long day.

Day two started off with a final
cleaning of anything that hadn’t been
taken care of the night before and then
to the bottling room to start bottling
the brewery’s flagship beer, Deadwood
Territorial Red Lager. It is the
brewery’s most popular (and my
favorite) production beer and is a
terrific deep red lager with a nicely
balanced malt flavor.

The bottling for the day involved
moving cases of 22-ounce bottles from
the storage area to the bottling room
and filling, capping, and labeling them.
Everything was done by hand, much
like a home setup, but using a high-
tech counterpressure bottle filler/cap-
per allows a higher volume of bottles.
Although the process is very labor
intensive, with a lot of teamwork these
guys can crank out an amazing
amount of product (500 barrels last
year with a projection of 1,000 barrels
for this year).

Lessons Learned

Amidst all this fascinating equip-
ment, did I actually learn anything?
Here’s a list of things I can apply to my
home setup:

1. Cleaning/sanitizing is everything.
Nothing new here, but it is worth
repeating anyway.

2. Brewing at the pro level is as
much or more of a tinkering/trou-
bleshooting process as the home
version. If the gear doesn’t exist or is
too expensive, make an alternative. A
little creativity goes a long way.

3. The yeast pitching rate is
monstrous compared to the homebrew
rate. [ have used smack packs for the
entire time I have been brewing and
lately have used starter batches. After
seeing the amount of yeast slurry that



goes into a big batch, I have to wonder
if it would even be possible to over-
pitch a home batch.

4.1 was taken aback by the fact
that the grains and yeast we use are
the same stuff that breweries use. The
only difference is the quantities. I will
never be able to use the excuse that I
don’t have access to the raw materials
the big guys use. This pertains to
yeast, grain, and hops. We just pay
more per ounce because we use
smaller quantities.

5. Brewing at the production level is
damn hard work. Somehow when you
deal with five-gallon batches it never
occurs to you that getting rid of spent
materials in the brewhouse takes shov-
els and weighs hundreds of pounds.

6. Keep a tray or bucket of
iodophor or other no-rinse sanitizer
handy at all phases of brewing. I have
always sanitized my equipment and
left it at that. It’s nice to be able to toss
a dropped part into a bucket of san-
itizer. If you have any doubts about
any of your equipment, it’s a great idea
to keep a strong solution of sanitizer in
a spray bottle for instant application.
You can avoid contaminating your beer
with the high concentration by rinsing
with the no-rinse concentration.
Instant kill, then rinse.

7. Yes, the smell coming off of a big
brew kettle is as overwhelming as you
might imagine. It permeates your
clothing. It’s wonderful. For the
record, weighing hops by the pound is
too cool to describe.

8. Record keeping of the brewing
process is one of the only ways to
achieve consistent brewing. Karl keeps
immaculate records of the process
from start to finish.

9. We all know that being able to
control the temperature of the beer at
all stages is one of the keys to a
successful beer. There are more
techniques available than just
refrigeration. Karl and Tom employ a
chiller coil in some of their fermenters
and can maintain fermentation

temperatures without using glycol or
active refrigeration for ales. It might
be interesting to come up with a home
version that could be made from
small-diameter copper tubing and
could be twisted into the mouth of a
carboy.

10. Above all else, attitude is
everything. No matter what gear, no
matter what experience level, you
should be enjoying yourself. It takes as
much dedication at the homebrew
level as it does at the professional level
if you are doing it right.

All in all the trip was the ultimate
homebrewer’s vacation. A very big
thanks to Karl and Tom, who were
fabulous to work for and are the

consummate homebrewers. I am now
a firm believer that the brewing
process is comprised of about 60 per-
cent inspiration and about 40 percent
perspiration.

By the way, right now I am sipping
a very pretty pale ale that I started the
day after I got home. It is by far my
best brew ever. A passing of the baton?
Isn’t that what this art form is based
on? &g~

TWO WAYS TO ENTER
BREWING HEAVEN!

EXOTIC HERBS, SPICES
AND BELGIUM SUGARS:
FROM

BREWER'S GARDEN

A complete line including
such delicacies as:
Curacao orange peel, sweet
orange peel, ginger,
cardamonm, licorice root,
sarsaparilla, juniper berries,
paradise seed, sweet gale,
wintergreen, rose hips,
§ wormwood, woodruff,
: mugwort, elderberries,
elderflowers, lite, amber,

and dark candi sugar.

REAL FRUIT PUREES
FROM

OREGON FRUIT
PROD UCTS

Seed/ess puree that is
commercially sterile.
Can be added direcily to
your fermenter!
Convenient three pound can size.
Now available in raspberry,
_cherry, blueberry, blackberry,
.~/ \@ peach, and apricot.
All the benefit of fresh fiuit
without all the hassle!
Oregon Fruit Products web address:

hitp://www.oregonlink.com/fruitbeer/

Ask for these quality products at your local shop!

Direct wholesale inquiries to:

Steinbart Wholesale
1-800-735-8793

LD Carlson
1-800-321-0315
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op.it open. Pour. Fizz. Oh, what a
relief it is. That is to have a beer with
a frothy head, of course. As home-
brewers we like to consider ourselves
beer scholars who see beyond
appearances and judge beverages on
nuances of flavor. It’s time to burst the
bubble; the reality is that home-
brewers are rather shallow in this
regard. We love the looks of a creamy
head on a Guinness stout or the
Brussels lace left on a glass of Chimay.
Why else would marketing-savvy mag-
azine publishers include tempting pic-
torials of beers topped with prodigious
mountains of foam? They know what
we like. Naturally, we also want to

Fabulous Foam!

produce a good-looking homebrew to
impress our friends and family.
Understanding what affects beer foam
can help you hold your head up high
in situations where others fall flat.
Beer foam has a short, tragic
existence. It is born, lives, and dies.
Like many obsessed homebrewers,
its life revolves around beer. The
formation of beer head depends
largely, but not exclusively, on
carbonation, the amount of dissolved
carbon dioxide gas (CO,) in beer.
Beer can be carbonated naturally
by fermentation in a closed container
or by forced carbonation. Gas in
an unopened bottle of beer is in

by Alex Fodor
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equilibrium. This means that at any
given temperature, the gas pressure in
the headspace and the amount of gas
dissolved in the beer are constant.
When you open a bottle of beer, you
create an imbalance between the
amount of CO, in the beer and the
amount of CO, in the atmosphere above
the beer. The amount of CO, in the air
is only about 0.2 percent of the total
atmosphere, compared with 98 percent
in a beer headspace. To restore equilib-
rium, the CO, bubbles will leave the
beer until balance is restored. That is
why an open beer will always go flat
over time. Of course agitation and
warm temperatures will hasten this
process. This phenomenon is demon-
strated by opening a thoroughly shaken
beer or pouring beer from an over-
pressurized or warm keg of beer.

Head Hunting

As a homebrewer, fine tuning car-
bonation will ensure a good, consitent
head. Undercarbonated beer will not
form a head, which, in the case of a

draft pale ale,

may be desirable.

If the beer is very
overcarbonated, it is
more likely to gush, which
isn’t desirable for any style of
beer.

Carbonation is only one aspect of a
good, frothy head. Why doesn’t carbon-
ated water have a head? Beer is a hio-
chemically complex beverage. Within it
are compounds that promote beer foam
formation and stability and others that
detract. Beer foam chemistry and
physics can be disturbingly complex, so
keep the following in mind. If the pro-
moters win, you have foam. If the
detractors win, you have flat beer.

Within beer there are water-loving
compounds (hydrophilic) and water-
hating compounds (hydrophobic). Beer
also has compounds called glycopro-
teins that are part hydrophilic and
part hydrophobic. Imagine a molecule
shaped like a tadpole. The head of the
molecule hates water, but the tale likes
it. When many of these compounds

gather together on the top of a
beer, the heads group
together in a circle
(with the tails pointing
out) creating a pocket

=
== ~

Which Wine is

Homemade?

b” ty

Making it Impossible to
Tell is Our Job!

NORTHWESTERN

Award
Winning,
High
Quality
and
Best Valued
Malt Products

Check out our wide range of
ingredients for the
commercial & home brewer.

Malt Extract, DME, Hops, Grains, Fruit
Flavors, Soft Drink Extracts & More...

To receive a free catalog call:
e e e o
1-800-841-7404 VPN Wholesale inquiries or
THE LEADER IN HOMEWINEMAKING SINCE 1967. I T

E.C.Kraus

HOME WINEMAKING EQUIPMENT AND SUPPLIES
P.O. Box 7850-BY - Independence, Missouri 64054

http://www.nwextract.com
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of CO,, naturally forming bubbles.

Many compounds including iso-
alpha-acids from hops and certain
metal ions help stabilize these struc-
tures. However, fats and detergents
tend to destabilize the bubbles and
cause the foam to collapse. This is why
adjuncts that are high in fat including
oats and eclectic brewing spices with
high oil contents such as coffee beans
tend to decrease foam. Also residual
soap and detergents in carboys, kegs,
and bottles will hurt beer foam. Settling
out trub will decrease the amount of
fatty acids in the beer. In contrast
ingredients that are high in protein and
glycoproteins will bolster beer froth.
Some of the more common foam-
positive ingredients include flaked
wheat, flaked barley, wheat malt, and
barley malt. Many brewers make a
habit of adding a touch of wheat malt to
every beer. At low levels the impact on
flavor will be small while still imparting
foam-positive characteristics.

Mash ingredients that are low in
protein such as corn, rice, and sugar
adjuncts tend to dilute foam-positive
compounds in beer. Malt extracts may
lose foam-positive characteristics
during processing. The addition of
heading powder can counter this
problem. Some professional brewers
use this additive, an alginate ester, to
increase head formation and retention.

Keeping Your Head

Forming a good head is important,
but so is keeping it there. This is
known as head retention. One of the
most important parts of maintaining
foam is beer viscosity. Viscosity
describes the speed of flow of a liquid.
For example maple syrup pours slowly,
so we consider it a very viscous liquid.
Beers also have different viscosities.

Imagine beer foam as a matrix of
bubbles in a liquid. The liquid drains
down from the bubbles and back into
the beer. Without any liquid surround-
ing them the bubbles pop and the foam
collapses. In a beer with high viscosity,
the liquid between the bubbles drains
away slowly, so the head lasts longer.

Raw or flaked barley adjunct
increases beer viscosity. Some home-
brewers occasionally add a pound or
two of flaked barley to pale ale type
beers and Irish stouts. Beyond

increasing head retention, the barley
fills out the body of the beer.

Body of Evidence

The final attribute of good foam is
the manner in which it clings to the
glass. This is aptly refered to as foam
cling. Even after the foam has fallen
and the beer is finished, the sight of a
sudsy latticework on the side of the
glass is a fond reminder of a satisfying

beer. The iso-alpha acid of hops is said
to increase foam cling as are foam-
positive compounds in general.
However, foam cling may be largely
due to the cleanliness of the glass.
Foam tends to stick to slightly dirty
parts of the glass as it descends. This
must be a subtle effect, since a very
dirty glass or any soap residue will
completely collapse the foam.

Some beers, Guinness in particular,

SUTE SOTILED EXSOTEILLE D0

_ VINO EUROPA

12% ALC./VOL.

J4G 1G1

Vino Europa premium four week wine Kits produce white and
red wines of superior bouquet, taste and clarity.

Vino Europa uses both fresh and concentrated varietal grape
juices from the great vineyards of Europe and the Americas. Your
wines benefit from the winning combination of grapes grown in
the hot California sun and rich European soils.

Vino Europa wines offer excellent aging potential for those
who enjoy maturing wine to its maximum quality and character.

Each kit produces 28 to 30 standard 26 U.S. f1 oz bottles

Canadian Manufacturer
and distributor:
Seigneurie Importing Ltd
2428 de la Province
Longueuil, Quebec, Canada

¢ $ S 8 % B % B b

U.S. IMPORTER AND DISTRIBUTOR:

3667 Morgan Rd., Ann Arbor, MI, U.S.A. 48108
1-800-333-4288 Fax: 1-800-500-7505

G.W. Kent Inc.
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Awesome Foam — for the brewer in
search of drop-dead head

¢ Brew all-malt beer (no adjuncts
such as rice, corn, or sugar); made
from all-grain brewing.

¢ Use foam-building ingredients
such as wheat or unmalted barley.

e Carbonate to a slightly higher
level or use a nitrogen stout gas.

e Use scrupulously clean
glassware.

e Leave no chemical residue
on any brewing equipment, beer
bottles, beer glasses, or body parts.
Foam suffers from the thought of
some chemicals.

¢ Brew hefe-weizen, wit beer,
and stout (dispensed through a
stout tap). These three styles have
naturally awesome foam.

Good Feam — for the brewer who

Strategies in the Foam Game

wants a good head without jumping
through hoops

e Brew all-malt beer (no adjuncts
such as rice, corn, or sugar) made
from all-grain brewing. Extracts lose
much of the foam-building proteins
during processing.

e Use a generous addition of hops.
Hop bittering acids help foam cling.

e Properly carbonate so the foam
has enough gas to form correctly.

e Thoroughly rinse your equip-
ment but don’t obsess — no-rinse
sanitizers are acceptable for the
brewer in search of good foam.

Bad Foam — some of the most common
culprits to avoid

e Excessive use of adjunct
ingredients. Ever see an American-
style lager with awesome foam?

e Very, very little hops. Light

beers with low hopping rates have
bad foam!

e Fats and oils — oats, coffee,
chocolate, potato chips, and the like
all contain fats and oils. Avoid the
use of such ingredients if you want
good foam. If you want chocolate
porter more than foam, then don’t
worry — you may get lucky and have
good foam.

¢ Foaming cleaners and sanitiz-
ers. Detergents destroy beer foam
even though they are foamy them-
selves. These compounds must be
rinsed off of all brewing equipment.

e Foaming the beer before
drinking. Once a foam forms, the
foaming compounds do not form
foam a second time.

e Flat beer doesn’t foam unless it
is dispensed using special taps (beer
engines for example).

t. Louis Wine

&PBeermaking

BEER, WINE & MEAD

SPOKEN HERE

>

IT’S OUR NATIVE TONGUE

251 Lamp & Lantern Village
St. Louis, MO 63017
(314) 230-8277
Fax (314) 527-5413
E-Mail - Stlwab@aol.com

The Complete Source for Beer, Wine & Mead Makers

(ot Beer?

We Got Supplies!
And They're Shipped Free With Orders Over $35

Excludes carboys, bottles, & sacks of mait

(all For Your Free Catalog
1-800-600-0033

Beer, Beer & More Beer, P0. Box 4538, Walnut Creek, (A 94596

Or visit Our Online (atalog
Wwww.morebeer.com
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are served with

a nitrogen (N»)
and carbon
dioxide mixture.
These beers

have a very

thick, beady

head that

seems to last for-
ever. In the case of
Irish stout, this is partly

due to the high viscosity of
the beer. However, N, is also
responsible. N, gas creates
very fine bubbles that are
structurally more stable and
therefore less likely to

burst. Furthermore, N,

gas is somewhat trapped

in the foam. Since it is

not very soluble in liquid,

N, tends to leave the beer
and go directly into the
foam. However, keep in mind
the idea of equilibrium. The atmos-
phere is 75 percent N, as opposed to
0.2 percent CO,, so the N, gas in the

beer foam is not escaping to
the atmosphere at any great
speed. Consequently, a nitro-
gen foam is happiest just sit-
ting on top of the beer. To the
beer drinker’s delight, this

Over Your Head
A problem sometimes
encountered with beer head is
gushing or jumping beer. Most vet-
eran homebrewers have experienced
this. You crack open a brew and two-
thirds of the beer is all over you and
the floor before you manage to
reach the sink. Most cases of gush-
ing homebrew are due to over-
priming or microbial spoilage in
the bottle. Avoid these problems
by carefully measuring priming
sugar and practicing good sani-
tation. Technically, malt made
from Fusarium (mold) infested bar-
ley makes beer that gushes. However,
most malt now available shouldn’t
cause gushing.

effect is aesthetically pleasing.

Remember the following tips when
trying to brew a beer with good head:

e Get your carbonation right.

e Bittering hops are head builders.

e Wheat malt is a natural head
booster.

¢ A small addition of flaked barley
will increase head retention.

e Heading compound can increase
beer foam.

e Settle out trub.

e Sanitize and rinse well.

e Beware of fats and oils.

¢ Avoid diluting protein with low-
protein adjuncts (corn, rice, sugar).

A nice, frothy head is not just the
responsibility of the brewer. The way a
beer is poured and the cleanliness of
the glassware are just as important.

Also, keep in mind that the way a beer

looks is never as important as how it
tastes. Not every beer you make will
look glamorous. Most important is how
you like it. If you want to add greasy
coffee beans or Fruity Pebbles to the
mash and you are happy with headless
beer, then more power to you. (-

SABCO INDUSTRIES, INC.

Offering a

‘KEG FULL OF GREAT IDEAS’

W o=

MIDWEST
Homebrewing Supplies

Over 50 kits!
1-888-449-BREW

www.midwestsupplies.com
MIDWEST- 4528 Excelsior Blvd. Minneapolis, MN 55416
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SPECIALISTS ¢

= Automated Brewing Systems
® Mash & Boil Kettles
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\INNING THE

ot’s call it the “air issue.” It
““encompasses the question of
aeration and oxidation in beer.
And let’s pardon the obvious
tendency to pun, and clear the
air of the air issue from the
start. There are two simple
rules that will govern the air
issue. Period. Here they are:

Rule No. 1: Air is bad for
beer. Bad, bad, bad! Beer does
not need to have anything to do
with air, ever.

Rule No. 2: Air is generally
bad for wort, except in the
presence of yeast. The only
time you should consciously
add air in the brewing process
is at yeast-pitching time.
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That’s it. Keep those two rules in
mind, and you'll never have to worry
about the air issue again.

Now why do we need to make such
simple proclamations about air in
beer? Despite sometimes confusing
and seemingly contradictory instruc-
tions, the air issue is an easy one to
understand and use. The reason the
air issue might sometimes seem
confusing is that air is often discussed
as a secondary issue.

For example a discussion of
bottling might caution you to avoid
splashing so as not to aerate the beer.
Another discussion about mashing
might warn you not to agitate the
mash too much for fear of introducing
air. And a discussion of fermentation
will implore you to splash the wort,
shake the wort, and generally use any
means necessary to get air into the
beer. What gives?

The air issue needs to be
addressed as a single issue with the
entire brewing process in mind and
not just the individual steps. When

9@@@&’1 (P § 7€ %
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o bieuy
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Transactions

And Start Brewing
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taken in this light, the air issue is quite
simple to understand. And always
remember the two rules stated above.

Avoid Wet-Paper Beer

Oxidation is the reason brewers
worry about the air issue. Oxidation is
a common beer off-flavor perceived
both in the aroma and flavor.
Oxidation is most commonly perceived
as flavor and aroma that is stale,
cardboardy, or like wet paper. It can
also, particularly in stronger, aged
beers, be perceived as sherry-like or
winey, having flavors of brandy,
prunes, sour wine, or over-ripe fruit,
and sometimes like old, stale vegeta-
bles. Oxidation can also cause the
beer to darken and become hazy.

Oxidation occurs when air is intro-
duced during the brewing process.

But all brewers can naturally combat
oxidation because they have a secret
weapon.

Yeast, during its early growth
stages in a nutrient-rich wort, is an air
scavenger that will use up all of the air
that is available in the solution. It not
only loves air at this stage, it needs it.
So it’s okay to introduce air at the
yeast-pitching stage because we know
that a) the yeast needs it, and b) the
yeast will remove all of it from the
wort during the yeast’s growth
process.

The oxidation reaction occurs in
finished beer most often during racking
after primary fermentation and during
bottle filling. These are the times to be
most careful in avoiding unnecessary
splashing of the beer. Oxygen, if intro-
duced at this stage, will chemically
react with beer flavor compounds,
causing the beer to grow stale. Heat
and warm storage of the finished beer
will accelerate the oxidation process.

The other key stage in the brewing
process where oxidation can occur and
be carried into the finished beer is
during the mash and sparge. This is
referred to as “hot-side aeration.”

The Hot Zone

Hot-side aeration describes the
pick-up of air during the “hot” stages
of the brewing process. However, it is
really only a concern during the mash
and sparging stages. During the mash
and sparge, there are certain enzymes

present in the malt that, when in the
presence of oxygen, can combine with
malt compounds and form the flavor
and aroma compounds that we per-
ceive as oxidation. Therefore, taking
care not to splash the wort too much
during mashing, sparging, and runoff
into the kettle will help you avoid these
flavor and aroma compounds. As soon
as you begin the boil, the enzymes will
be destroyed, and the risk of oxidation

at this point is then eliminated. So
don’t worry about stirring and splash-
ing during the boil. Boiling will drive
any remaining oxygen out of the wort,
and many large commercial breweries
actually aerate the wort during or
immediately after boiling to help pre-
cipitate tannins and to strip unwanted
volatile gasses from the wort.

But remember, because boiling
strips the wort of oxygen, it is even
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more important to aerate the wort
when you pitch the yeast.

Oxygen for Yeast

Aeration is the process of getting
oxygen into the wort at yeast-pitching
time, the only time during the brewing
process that you should consciously be
introducing air. It is imperative that
yeast have oxygen available at this
stage for energy buildup and growth.

There are numerous methods for
getting air into the wort at this stage.
The easiest and most common is to
splash the cooled wort as it enters the
fermenter. (Do not start splashing until
after the wort is cool.) Running the
wort down the side of the fermenter is
a standard method, but simply attach-
ing a device such as the bent pocket
clip from a ballpoint pen to the end of
the racking hose works even hetter.
The wort hits the clip and sprays out
into the fermenter. The other most
common method is shaking the
fermenter for several minutes. The
combination of splashing and shaking
should be adequate to get enough oxy-
gen dissolved into the wort. As with all
practices at this stage, be very careful
about sanitizing your equipment and
avoiding contamination.

If you are brewing a higher-gravity
beer, bear in mind that higher-gravity
worts cannot hold as much O, in
solution and therefore they should be
particularly well aerated.

One of the easiest and most effec-
tive methods for aerating all types of
wort is to buy or build a wort aerator.
Many homebrew shops and mail-order
companies sell regulators for mini oxy-
gen tanks and small aerating stones
for about $15 to $20 each. You can buy
small tanks of pure oxygen at your
local Home Depot for $5 to $7. Since
no bacteria can live in pure oxygen,
you will need only sanitize the regula-
tor, hose, and air stone. A 30-second
blast from one of these systems will do
the trick handily. Liquid Bread of
Orlando, Fla., makes a complete pure
oxygen system called the Oxynater for
about $50. You can also make your
own airstone system by buying an
aquarium aerator with aerating stone
and some tubing. Because you will be
pumping in room air, you should also
add an in-line 0.2- to 0.5-micron



syringe-type filter to catch any bugs.

Both shaking and splashing vigor-
ously and oxygenating with pure O,
should give homebrewers the desired
results. Studies have shown that exces-
sive wort oxygenation is difficult to
achieve even with pure oxygen and
that worts will reach a maximum oxy-
gen saturation level, after which more
0, just won'’t dissolve. So don’t worry
about too much O,; worry about not
getting enough in.

Perhaps just as important as
proper aeration at pitching are proper
brewing techniques to avoid aerating
during the brew. If you are an all-
grainer, stir your mash gently, and
quietly run the wort off into the kettle
without splashing. All brewers,
whether all-grain, partial mash, or
extract, need to be very careful when
racking and bottling. Always use a
siphon, and employ a hose long
enough to reach to the bottom of the
receiving bucket, so that wort is not
splashing or running down the sides
of the bucket. Also, regulate the flow
of beer during racking to avoid
splashing.

During bottling, use a bottle filler
or hose that reaches to the bottom of
the bottles and fill from the bottom up.
Most homebrewers bottle condition
their beers. Because you will be
adding new fermentable sugar to the
beer, the yeast will respond as if they
are in a new wort and begin their
growth phase all over again (hence
the sediment in the bottom of the bot-
tle). This means that the yeast, as dur-
ing primary fermentation, will use up
all of the air in the bottle. Bottle con-
ditioned beer, then, is a good hedge
against oxidation, but it’'s no excuse
for not following careful racking and
filling procedures.

The Big Picture

The concepts of aeration in brew-
ing vs. oxidation in brewing are really
quite simple. Follow the two rules out-
lined, and look at the air issue over the
course of the whole brew to better
understand it.

Remember to keep air pick-up
to a minimum during mash and
sparge. Boiling will drive out any air
remaining in the wort. Then, once the
wort is cooled, it needs to be aerated

for the benefit of the yeast. Don’t both-
er trying to aerate hot wort. Hot wort
cannot hold enough air in solution to
really do any good. The yeast will use
up all of the air, and as fermentation
gets under way, your wort will again
be airless. Keep it that way through-
out the rest of the process through to
bottling.

You might be thinking that bottle
conditioning cannot work now because

outlet
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there is theoretically no air left to help
the yeast grow. True, but there are
enough healthy, viable yeast cells left
in the beer to ferment the small addi-
tional amount of priming sugar that
has been added. And if there is any air,
the yeast will scavenge it out.

Keep your homebrew cool, keep
the brewing process clean, and avoid
oxidation and you should be enjoying
your beer for a long, long time. {_~

(905)

=i r=}
¢ BrewPub
Restaurants
¢ Brew-On-
Premises
* 3-15 bbl
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MAKING EXCELLENT
WINE FROM KITS

by Geoff

In its origins the art of wine-
making was an uncommon activity
for the average person. It belonged
to the people from the old country
who carried the art through the
generations. The grapes were only
available once a year, and wine-
making was a family affair with all
contributing to make the year’s
supply. Winemaking has evolved
greatly from its beginnings. It has
been transformed from the simple
act of stomping on grapes to a fine
art in which the skill of the wine-
maker has been executed in every
batch. Through time, technology has
made many advancements. New
methods can now test the grape
juice, reducing the chances for
mistakes. Winemaking was then
simplified so that the average person
could be his or her own winemaker.

Kit wines started appearing on
the market in tins of varietal grape
juice concentrate about 25 years
ago. The choices were few, but they
were available year-round. The
early winemaking enthusiast had to

Downton

add sugar and had to measure and
adjust the wine himself. All addi-
tives and yeast were sold as extras.

In the late '80s complete kits
appeared on the market. They
contained everything necessary to
make the wine. Suppliers started
offering more varietals and blends.
The convenience of these kits caught
on. Anyone could easily make an
acceptable wine with minimal
equipment and the ability to follow
simple directions. And with just a
little bravery and patience you can
make a superior wine from your
average Kkit.

Wine Kits

Wine kits are available from
several manufacturers. The kits
themselves share a basic format.
The most popular is the concentrate
kit. Varietal juice is concentrated,
blended, balanced, and then asepti-
cally packaged in bladder bags.
This type of kit is your best econom-
ic value. Kits blending stabilized
juice (70 percent to 80 percent of

N
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Popular Wine Kits
Key: Bordeaux (BX), Burgundy (BU), Cabernet Sauvignon (CS), Cabernet Franc (CF), Chablis (CH), Chardonnay (CD), Chenin Blanc (CB), Chianti (CT), Fume Blanc (FB),
Johnannisberg Riesling (JR), Merlot (M), Pinot Blanc (PB), Pinot Noir (PN), Riesling (R), Sauvignon Blanc (8B), White Zinfandel (WZ), Zinfandel (2)
Note: Some names such as Bergamais and Manoir Blanc are substitutes for trademarked French apellation names.
1]
- (7] L -]
o tT® 28 3§
E st =% :
2 3 g% 3% g¢
kit S S =8 &5 2 contents/add pack red white
& Chai Maison 5L 23L 34 Canada conc. bentonite, potassium meta- BX, BU, Bergamais, Cabernet, CH, PB, R, SB, Liebfraumilch
= weeks bisulphite, potassium sorbate, Vieux Chateau du Roi style
= isinglass or gelatin finings, may
¥ contain regular oak chips
= Selection 15L 23L 6-8 us, juice  bentonite, potassium sorbate, CS, CS/M, CT, Chilean CS, Chilean  CH, CD/Semillon, Chilean CD,
weeks Can. plus  potassium metabisulphite, M, French M, M, PN, WZ, Z, Barolo  Chilean SB, JR, SB, CB,
W conc. chitosan and colloidal silica style, Domaine des Brumes, Petite  Gewurztraminer, Liebfraumilch
-4 finings; may contain regular, Sirah, Val-de-Grace, Valpolicella style, Malvasia Bianca, Manoir
0 toasted, or French oak chips, style, Vieux Chateau du Roi, French  Blanc, Niersteiner, Piesporter
dried elderflowers (in Pies- style, Ruisseau Blanc
porter), special finishing pack
o Selection o 11.51: 868 us, juice  bentonite, potassium sorbate, Constantia Red, Port Cream Sherry, Dry Sherry,
Spéciale weeks Can. plus  potassium metabisulphite, Icewine style
£ conc. chitosan and colloidal silica
= finings; may contain toasted oak
X chips, special finishing pack
= Vintners Reserve 6L 23L 46 us, conc. bentonite, potassium sorbate,  Bergamais, CS, CH Blush, M, PN, CB, CH, FB, R, PB, CD, SB, White
w weeks Can. potassium metabisulphite, W2Z, Chat Dormant, Vieux Chateau BX style, White BU style, Brise-
: isinglass or gelatin finings; du Roi, Red BX style, Red BU style,  de-Mers, Gewurztraminer,
may contain regular oak chips,  Ruby Cabernet, CT style, Liebfraumilch style, Manoir
a dried elderflowers (in Pies- Valpolicella style, Rose, Coteau Blanc, Mosel style, Piesporter
porter), special finishing pack Royal, Jermillon, Medoc style style
= Cellar Craft 55L 23L 4 Canada juice liquid invert, acid, bentonite, CS, CT, M, PN, Chateau du Pays, CB, CD, FB, JR, Caves de
: Four-Week weeks plus  gelatin, sodium silicate (white  BeauSoleil, Caves de Bordeaux Bourdeaux, Liebfraumilch, Poussé
o conc. only), diammonium phosphate, Blanc, California CH
o potassium metabisulphite; may
contain oak chips
©
< Cellar Craft 15L 23L 6 Canada juice liquid invert, acid, bentonite, CS/M, M, PN, Z, Chilean CS, CB, CD, FB, JR, Pousse Blanc,
= Six Week weeks plus  gelatin, sodium silicate (white  Chateau du Pays, BeauSoleil, Caves de Bourdeaux, Piesporter,
= conc. only), diammonium phosphate, Caves de Bordeaux, Valpolicella, California CH, Late Harvest
w potassium metabisulphite; may Blush Z, Nebbiolo, Reisling, French Colombard
© contain oak chips
= Grand Maison 55L 23L 4 us, conc. potassium metabisulphite, most European styles available most European styles available
Reserve weeks Can. potassium sorbate, isinglass, including CT, Grande Cote, Barolo,  includingCB, Piesporter,
(> bentonite Valpolicella Gewurtztraminer,
©
Magnum 5.7L 23L 4 us, conc. potassium sorbate, potassium 33 styles available including CS, 33 styles available including CD,
= weeks Can. metabisulphite, isinglass, WZ, Port, Shiraz Pinot Gris, Verdicchio
» bentonite
a Magnum 5L 23L 6 us, juice  potassium sorbate, potassium 22 styles available including CS, 22 styles available including CD,
Aristocrat weeks Can. plus  metabisulphite, isinglass, PN, Harve du Pape CH,R
2 conc. bentonite
 Premier Coastal 55L 23L 4 us, conc. potassium sorbate, potassium 18 styles available 18 styles available including
Reserve weeks Can. metabisulphite, isinglass, White BX, Moselle,
bentonite Liebfraumilch
W Domaine 551 23L  10-28 Us, conc. Bentonite, stabilizer (sorbate, BU, CS, CT, M, PN, Z, Barolo, CD, Type CH, CB, R, SB,
=1 Tradition days Can. metabisulphite), clarifier (isin-  Z Blush, Barbera, Lambrusco, Traminer, Semillon, Pinot Grigio,
< glass); may contain liquid invert ~ Sangiovese Piesporter, Soave, Muller-Thurgau
- sugar, tartaric acid, malic acid,
a citric acid, oenologic tannin
(=]
= Fresh Varietal 20, 20,23, 1year Canada juice none CF, CS, M, PN, Alicante, Ruby CB, SB, JR, Moscato, Palomino,
Must 23, 100L Cabernet, Type BU, Monte- Type CH, Trebbiano, Tocai, Pinot
- 100L pulciano, Z Royal, Carrignane, CD, Gewurztraminer, Thompson
= Petite Syrah, Barhera, Grenache,  "Mix", Vinho Verde Type, French
7 Mission, Z Blush Colombard, Pinot Grigio _
© Fresh Must from 20, 20, 1year Canada juice none CS, M, Malbeck, Barbera CB, SB, CD, R, Type CH
= Argentina 3L  23L (Bonarda)

m April 1998 BRreEw YOUR OwN

*information provided by the manufacturers




the kit) with concentrate are more
expensive, but they are usually worth
the cost in the end. These kits usually
make a nicer finished product that
tends to keep longer in the hottle.

All kits have the same basic ingre-
dients: grape concentrate and/or juice,
potassium sorbate, potassium meta-
bisulphite, and fining agents to clarify
the wine. Most kinds include dry wine-
making yeast and a yeast energizer or
nutrient. Potassium sorbate and
potassium metabisulphite are used to
stabilize the wine and prevent further
fermentation. Fining agents aid in
clearing the wine and may include
one or more of the following: glycerin,
kieselsol, isinglass, bentonite,
sparkolloyd, or Isoclear. Despite
their chemical-sounding names, all
of these ingredients are derived from
natural sources.

Each kit, regardless of manufac-
turer, comes complete with directions
for making wine. You can, however,
make a far superior wine than the kit
produces by going a little beyond the

ANNOUNCING A NEW PRODUCT
FOR THE HOME BREWER WHO WILL

SETTLE FOR NOTHING BUT THE

BEST!

#5029

#5030

Now you can personalize your home brewing system and give
it the professional look of a commercial brewpub, without pay-
ing expensive tooling costs.

written directions. By simply adding a
few extra ingredients (which equals a
few extra steps) you will have a wine
that is truly your own and far more

enjoyable than the results of a basic kit.

Beyond the Basics

The additional ingredients used to
enhance the quality of the wine are
few but highly effective. You can add
more as you acquire experience to
enhance specific wines. A basic
“tweaking” kit should include:

Oak: Aging in oak barrels is a
process used in almost all commercial
red wines and many white wines. It
adds complexity and structure to the
wine. When making wine at home the
use of barrels is difficult and cost pro-
hibitive. Through the use of liquid oak
or oak chips you can simulate the bar-
rel-aged wines at home. Oak gives wine
many flavors, ranging from the light
smoky flavor found in a good fumé
blanc to the warm vanilla notes in a
good gamay. Liquid oak is acquired by
extracting the essence of oak from

barrels and then holding it in an alcohol
base. Liquid oak will instantly add oak
flavoring to your wine, but it lacks the
complexity of chips. Oak chips are
milled from barrels and are available in
toasted and untoasted styles, light to
dark, and in French or American vari-
eties. They demand more work than liqg-
uid oak, but the results are worth it.
Tannins: Tannins occur naturally
in wines, particularly red wines, and
add complexity and depth. Their natur-
al source is the skin of the grape.
Tannins give the wine its astringency
and dryness. The sensation of tannins
on the palate is often described as that
of an aspirin tablet dissolving on the
tongue. The same puckering of your
mouth is sometimes experienced when
drinking wine. Tannin additives for kits
are available in liquid and powdered
form. The liquid form is easier to use.
Glycerin: Glycerin is used to smooth
and refine the roughness of your wine
and make it ready for the table sooner.
Use it sparingly; as the wine ages, the
flavors will soften naturally and excess

sit upright.
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glycerin will make your wine flabby
and tasteless. One rule is to never use
more than two teaspoons per batch.

Wine Conditioner: Conditioner is
merely liquid invert sugar that is stabi-
lized with potassium sorbate. It adds
sweetness to your wine. You can make
your own conditioner by bringing to a
low boil a solution of two parts sugar
to one part water. When the sugar is
completely dissolved, let the mixture
cool and clear.

Winemaking Gear

The equipment needed to make
wine from kits is inexpensive and
familiar to homebrewers:

e 30-liter or larger fermenter for
primary fermentation (a food-grade
plastic pail will do)

e 23-liter carboy (glass is preferred)

e Siphon setup (stiff rod with anti-
sediment tip and flexible hose with
shut-off)

e Hydrometer

e Thermometer

e Stir spoon or paddle

Before starting any batch of wine
make sure your equipment is clean.

Without proper cleanliness you are

unable to regulate the final product.

There are several ways to sanitize

your equipment. Your local retailer

can help you choose the best method.

Making Wine

Wine instructions are structured
based on the age of your must/wine.
Tweaking the kit wine will only require
a couple of alterations.

Day one: Follow the directions in
your kit for day one, but hold aside
four to eight ounces of concentrate.
Put this concentrate in a sanitized con-
tainer (food grade) and place it in the
refrigerator or freezer until day 20. (If
you are making a 15-liter kit, hold
back two to 2.5 times as much and
freeze). Add one cup of table sugar to
the mixture (called must) to keep the
specific gravity at the proper level (to
compensate for the removed concen-
trate). The specific gravity measured
with your hydrometer should be 1.080
plus or minus 0.005. If it is higher,
your wine will be higher in alcohol.
Pitch your yeast by warming the must
to 80° F and sprinkling the yeast on
the surface. There is no need to stir.

Day six to eight: Rack your wine
from the primary fermenter to the
carboy using your siphon. Your specific
gravity should be around 1.020 or
lower. Do not be afraid of transferring
some sediment, but try to keep the
amount low. Most kit instructions will
have you top up your wine with water.

Hobby Beverage Equipment Company

Mini-Brew Systems

Professional Equipment & Instruments

Fermentors

RUGGED - 5/16° CONSTRUCTION
Mash Lauter Tun

5.5-6.5-12 Gallon

5 to 25 1bs Grain

Instruments

pH & Temperature - 2 in 1

Hot Liquor Tanks - Quick Connect Hose System
Magnetic Pumps - Insulation Jackets - Tasting Glasses

jthomas @iinet.com - www.minibrew.com - 909-676-2337

REQUEST YOUR FREE
CATALOG TODAY!

WILLIAM’S BREWING

P.0. Box 2195-BE e San Leandro e CA e 94577
Phone Requests: 800-759-6025 ¢ Fax: 800-283-2745

See Our Web Catalog: http://www.williamsbrewing.com

=)
I tS o
Wyd Since 1979, William'’s Brew-
ing has been the leader in
iif\ i catalog home brewing sales.
4| We feature a huge line of
= home brewing equipment

S r and supplies.

J
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kit > S S8 &6 .20 contents/add pack red white
W Riserva 15L 23L 8 us, juice  Bentonite, stabilizer (sorbate BU, CT, CS (ltal. and California), CB, CD, R, SB, Muscatel, Blanc
- “Mondiale” weeks Can. plus  and metabisulphite), clarifier M, PN, WZ, Z, Novello, Blanc de de Blancs, Pinot Alto Adige, Tocai
conc. (isinglass); may contain oak, Noirs, Barolo, Gamay, Nebbiolo del Veneto, Gewurrziraminer
< conditioner, liquid invert sugar,
tartaric acid, malic acid, citric
= acid, oenclogic tannin
a
Riserva “Noble” 8L 23L B us, juice  Bentonite, stabilizer (sorbate, Type BU, CT, CS, M, PN, Z, CB, CD, Type CH, R, SB, Orchard
o] weeks Can. plus  metabisulphite), clarifier (isin- Orchard Red, Spring Red, Blanc White, Spring White, Muscatel
= conc. glass); may contain liquid invert  de Noir
sugar, tartaric acid, malic acid,
citric acid, oenologic tannin
Sonoma Edition 227L 20L 1year Canada juice none CS,M,PN, Z none
F (Juice with skins)
2 Sterile Must 23 L. 23L 10 us, juice  Bentonite, stabilizer (sorbate, Type BU, CS, CS/M, M, PN, Z, CB, SB, CD, R, Type CH, Z Blush,
(=} weeks Can. metabisulphite), clarifier (isin- Montepulciano, Lambrusco Soave "Mondiale", Traminer,
glass); may contain liquid invert Trebbiano
= sugar, tartaric acid, malic acid,
citric acid, oenologic tannin
W Australian 7kg 2L 6 us, juice  tartaric acid, citric acid, malic CS, Shiraz CD, R, SB
. Conical weeks Can. plus  acid, pectinase, ascorbic acid,
< Distilled conc. oak chips
= Cru Select 16 L 23L 6 Us, juice  tartaric acid, citric acid, malic CS, PN, Barolo, Bergamais, CH, CD, FB, JR, SB,
S weeks Can. plus  acid, bentonite, tannin, Cabernet-Shiraz, Domaines des Gewurztraminer, Late Harvest R
= conc.  potassium sorbate, isinglass, Brumes, Vieux Chateau du Roi
- potassium metabisulphite,
2 ascorbic acid, oak chips,
o« diammonium phosphate
Grand Cru 7kg 23 4 us, juice  liquid invert sugar, tartaric CS, CT, M, PN, Barolo, CH, CB, FB, JR, PB, R, SB,
weeks Can. plus  acid, citric acid, malic acid, Bergamais, Chat Dormant, Coteau Cuvee Blanc, French Colombard,
w conc. bentonite, potassium sorbate, Royal, Medoc, Petit Sirah, Vieux ~ Gewurztraminer, Brise-de-Mers,
o isinglass, pectinase, ascorbic Chateau du Roi, Red BX, Liebfraumilch, Manoir Blanc,
acid, potassium metabisulphite  Valpolicella, Red BU, Z Blush Moselle, Piesporter, Pinot CD,
< Pinot Gris, Ruisseau Blanc,
&= White BX, White BU, Verdicchio
(L]
Specialty Tkg 121 g6 us, conc. tartaric acid, citric acid, malic Port style Ice wine style, Sherry style
> weeks Can. acid, pectinase, asorbic acid,
= oak chips, bentonite, potassium
= sorbate, isinglass, potassium
= metabisulphite
Vineyard’s 15L 23L 6 us, juice  invert sugar, tartaric acid, citric ~ CS, Chilean M, Chilean Chilean CH, Chilean CD, Chilean
Choice weeks Can. plus  acid, malic acid, pectinase, Bergamais, Chilean PN, Australian R, Chilean SB, Australian
w conc.  tannin, asorbic acid, oak chips, = Mataro/European Mourvedre, Muscat, Italian Pinot Grigio,
a bentonite, potassium sorbate, Australian Shiraz, Spanish Rioja, Alsacian Auxerrois
< potassium metabisulphite, California Cabernet Blush,
o« isinglass Portugese Style Rose
© Vineyard’s Tkg 23L . & Us, juice invert sugar, tannin, tartaric CS, CT, PN, M, Barolo, Bergamais, CH, CB, FB, JR, PB, R, SB, French
= Choice weeks Can. plus  acid, citric acid, malic acid, Vieux Chateau du Roi, Red BX, Colombard, Gewurztraminer,
- conc.  pectinase, asorbic acid, Red BU, Vin Rouge, Ruby Liebfraumilch, Pinot CD, White
= bentonite, potassium sorbate, Cabernet, Valpolicella, Rose, BU, White BX, Piesporier,
e© potassium metabisulphite, Red Z Moselle, Bris-de Mers, Vin Blanc
isinglass
W Chéteau des 15L 3L 6 Canada juice tartaric acid, isinglass, potassi-  CS, PN, Barolo, Grande Cdte CD, PB, SB, Gewurztraminer,
= Terrasses weeks plus  um sorbate, potassium metabi-  Supérieure, Grande Cuvée du Liebfraumilch, Muscatel
& conc.  sulphite; may contain liquid Pape, Z Royale
: invert sugar, oak chips
2 Grand Réserve 8L 23L 4 us, juice  liquid invert sugar, tartaric, CS, CT, M, PN, Grande Chateau CH, R, SB, Blanc de Blancs,
G du Chateau weeks Can. plus  malic and citric acids, isinglass, Neuf, Cotes Superieure Rouge, Gewurztraminer, Liebfraumilch,
- conc. potassium sorbate, potassium Shiraz, Z Blush, Z Royale Muscatel, Piesporter, Pinot CD
: metabisulphite

*information provided by the manufacturers
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W Réserve du 55k 231" F4 Canada conc liquid invert sugar, tartaric, CS, CT, M, PN, Cotes Supérieure CH, R, SB, Blanc de Blancs,

E Chateau weeks malic and citric acids, isinglass, Rouge, Cuvée du Pape Rouge, Gewiirztraminer, Liebfraumilch,

=) potassium sorbate, potassium Valpolicella, Z Royale Muscatel, Pinot CD

w metabisulphite

4

¢ Vino Europa 8L 23L -4 Us, juice  liquid invert sugar, tartaric, CS, CT, M, PN, Z, Cuvée du Pape, CB, R, SB, Bianco Fino, Pinot

E weeks Can. plus  malic and citric acids, isinglass, Grand Cdtes Rouge, Réserve du CD, Liebfraumilch, Muscatel,

Iy conc. potassium sorbate, potassium Chateau, Blanc de Nuit Piesporter, Premier Cru Blanc
metabisulphite

O Ancient Vines 0L 23L 6 us, blend invert sugar, glucose, malic CS, M, WZ, Shiraz, Vieux CD, SB, Gewurztraminer

x weeks Can. acid, diammonium phosphate, Chateau du Roi

=t gelatin, potassium sorbate,

(=} sodium metabisulphite,

2z bentonite; may contain oak,

) elderberries, kieselsol, glycerin,

< tannin, natural flavors

& Cellar Classic 15L 231 36 Us, blend liquid invert sugar, malic acid, CS, CS/M, CT, M, PN, WZ, Z CB, CH, CD, FB, JR, SB,

L weeks Can. liquid glucose, liquid gelatin, Barbera, Barolo, Bergamais, Brise-de-Mers, Liebfraumilch,
tartaric acid, pectic enzyme, CS/Shiraz blend, Chat Dormant, CD/Semillon, Semillon,
potassium sorbate, diammonium  Domaine des Brumes, Jermillon, Gewurziraminer, Piesporter,
phosphate, bentonite, potassium  Lemberger, Red BU, Shiraz, Val- Ruisseau Blanc, Verdicchio,

7] metabisulphite; may contain oak, de-Grace, Valpolicella, Vieux

- kieselsol, tannin, elderberries, Chéteau du Roi

- glycerin, natural flavors

(=}

= Cellar Master ik 23L 4 us, conc.  invert sugar, glucose, malic CS, CT, PN, M, WZ, Barolo, CB, CH, CD, FB, JR, SB, White BX,

o weeks Can. acid, bentonite, diammonium Bergamais, California Red, Chat White BU, Brise-de-Mers, Ice Wine
phosphate, potassium sorbate, Dormant, Red BX, Red BU, Shiraz, style, California White, French

< sodium metabisulphite, gelatin, Domaine des Brumes, Jermillon, Columbard, Gewurztraminer,

& may contain oak, kieselsol, Val-de-Grace, Valpolicella, Vieux  Liebfraumilch, Mosel, Piesporter,

7} elderberries, glycerin, tannin, Chateau du Roi Rioja Blanco, Niersteiner, Soave,
natural flavors Ruisseau Blanc, Verdicchio

Signature Series 16L 23L 45,60 us, blend liquid invert sugar, malic acid, CcS/m SB, Riesling lce Wine, Muscat

7)) (11.5L) days Can. liguid glucose, diammonium Canelli Dessert Wine

- phosphate, potassium sorbate,

-l sodium metabisulphite, ben-

(=) tonite, liquid gelatin; may con-

2 tain oak, kieselsol, elderberries,

pe glycerin, tannin, natural flavors

< Vino del Vida 7L 23L 4 us, blend invert sugar, glucose, potassium  CS, CT, M, PN, WZ, Barolo, CB, CH, CD, FB, JR, SB,

o weeks Can. sorbate, malic acid, bentonite, California Red, Bergamais, Chat Brise-de-Mers, California White,

(7] diammonium phosphate, gelatin, Dormant, Domaine des Brumes, French Colombard, Piesporter,
potassium metabisulphite; Jermillon, Red BX, Red BU, Gewurztraminer, Liebfraumilch,
may contain oak, kieselsol, Shiraz, Vieux Chateau du Roi, Manoir Blanc, Mosel, Niersteiner,
elderberries, glycerin, tannin, Val-de-Grace, Valpolicella, Ruisseau Blanc, Semillon,

» natural flavors Verdicchio, White BU

=1 Woodbridge 5L 23L 4 us, conc. invert sugar (andj/or fructose CS, CT, M, PN, WZ, Barolo, CB, CH, CD, FB, JR, SB,

o Estates (11.5L) weeks Can. syrup), glucose, malic acid, Bergamais, California Red, Chat Brise-de-mers, California White,

= tartaric acid, diammonium Dormant, Domaine des Brumes, French Colombard, Liebfraumilch,
phosphate, bentonite, gelatin, Jermillon, Port, Red BX, Red BU, Gewurztraminer, Mosel, White BX,

(4] potassium metabisulphite, Shiraz, Val-de-Grace, Valpolicella, White BU, Niersteiner, Piesporter,

< potassium sorbate; may contain  Vieux Chateau du Roi Rioja Blanco, Ruisseau Blanc,

o oak, kieselsol, elderberries, Sherry, Soave, Verdicchio

7 glycerin, tannin, natural flavors

W Cuvee Vendage 15L 23L  6-8 us, blend potassium sorbate, potassium CS, CS/M, CT, M, PN, WZ, Z, CB, CD, CH, JR, SB, Ruisseau

= weeks Can. metabisulphite, gelatin, sodium  Barolo, Barbera, Bourgogne/BU, Blanc, Gewurziraminer, Manoir

(<] silicate Domaine des Brumes, Jermillon,  Blanc, Liebfraumilch, Semillon CD

w Monte Pulciano, Shiraz, Vieux

T Chateau du Roi

F  Mosto Classico 23L 23L  10-26 Us, juice BU, CS, M, PN, Z, Alicante, Ruby  CB, CH, FB, JR, R, SB,

© Fresh Juice weeks Can. Cabernet, Vieux Chateau du Roi, Muscat, White BU type, French

2 Red BX type, Barbera Colombard, Pinot CD, Semillon,

- Gewurztraminer, Liebfraumilch

> type, Rosé
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While this will reduce the risk of
oxidation, it will water down your wine.
It is preferable to top up with a similar
wine. At this point, however, many wine
makers believe that oxidation is of little
concern because CO, is still being
released, so topping up is optional.

Day 20 or 21: This is the time to
make the wine your own; let the
winemaker’s art show! Pull out your
tweaking kit and get your palate ready.
Rack the wine from your carboy into
your primary fermenter. Do not use any
of the additives yet. Remove two six-
ounce glasses of wine. Use one to tweak
your wine and one as a comparison.

Have a small sip of the wine. It may
be a little yeasty now, but this taste will
dissipate as the wine clears over the
next week. Get ready to use your addi-
tives, making adjustments to the wine
in your glass. Do not add anything to
your fermenter until you achieve the
taste you are looking for in the glass.
Except in the case of the oak chips, you
will add the ingredients to the sample
glass by dipping a toothpick into the
additive (about one-half inch deep) and
then mixing it with your wine. Keep
track of the number of times you dip
your toothpick — you will use that
number to approximate how much of
the additive to use in your fermenter.

Let your reserved concentrate
return to room temperature. Add a
small amount (using the toothpick) to
your glass and taste again. This should
smooth out the wine and add some fruit
flavors. Add the concentrate hit by bit
until you are happy with the taste.

Add glycerin sparingly to soften
your wine. Remember, excess glycerin
can ruin the wine.

For most white wines these two
steps should be sufficient to perk up
the taste. If you want a sweeter wine,
such as a piesporter, and the wine is
fruity enough for your tastes, add the
wine conditioner with a toothpick.

Tannin should be added only to red
wines. Notice how this gives the wine a
velvety smoothness. Continue until you
achieve the taste you enjoy.

Oak can be added to reds or
whites. Chardonnay, sauvignon blanc,
and many noble varieties of whites can
benefit from oak. Almost all reds will
benefit from oak. Oak can be added in
two ways. Liquid oak can be added to

the wine by using the toothpick
method. The addition of oak chips is
more difficult. Start by stirring the wine
in the primary fermenter to remove the
CO,, (stir for five minutes three times,
letting the wine rest five minutes
between stirs). Add the potassium
sorbate and potassium sulfite, and
move the wine into a clean carboy.
Rinse about 25 grams of oak chips and
add them to the carboy. Taste the wine

every two days until the oak flavor
appears. Next, taste every day until the
desired level is reached. Rack the wine
off the oak chips into a clean carboy. If
you have not yet tweaked the wine with
the additives, do so now. If you have,
add the finings per kit instructions.
When you have achieved the
desired taste in your sample glass, add
the concentrate and conditioner at
approximately one ounce to the

The Home
Brewery"”

~ Since 1984 ~
YOUR LOCAL HOMEBREW SHOP NATIONWIDE!

MISSOURI...... (800) 321-2739
FLORIDA ...... (800) 245-2739
ARIZONA ..... (800) 572-4290
ARKANSAS .... (800)618-9474
TEXAS ........ (800) 817-7369

KENTUCKY ... (800)992-2739

Web Page - E-mail:
http://www.homebrewery.com
homebrew@dialnet.net

Call or visit your nearest full-service Home Brewery store!

5-gal. All-Grain Brewing System
Less than 2 degrees temp. drop during mash.
i Complete system includes cooler, bottom
manifold, sparge arm, probe thermometer,
sparge bucket, tubing, clamps, and full
instructons. Mashes 20+ Ibs. of grain. 79.95

CALIFORNIA .. (800) 622-7393
NEW JERSEY .. (800) 426-2739
WASHINGTON  (800) 850-2739
NEW YORK ... (800) 346-2556
MICHIGAN .... (888)577-2739

Call for our
FREE CATALOG
800) 321-BREW.

‘We manufacture many of our own products -
things you can’t get elsewhere.
INGREDIENT KITS for

Brewerym, Mr. Beer'y, and Beer Machine™
brewing
YELLOW DOG, and BELGIAN ABBEY

The Home Brewery is different!

The Home

systems; HOME BREWERY,

Malt Extract
Syrups, MASH TUNS, WORT CHILLERS,
and lots of unique gadgets. For a great
homebrew supplier, visit or call your nearest
Home Brewery. We ship everywhere.

Our Ingredient Kits are still winning homebrew
competitions! Most recently, our Yellow Dog
Ale Kit took Best of Show in Springfield, Mo. It
was the brewer’s second batch of beer!
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kit > S =8 ®o6 .20 contents/add pack red white
W Village Vintner 5L 23L 28 us, conc  potassium sorbate, potassium CS, CT, M, PN, Z, Barolo CB, FB, JR, PB, R, SB, Brise-de-
= weeks Can. metabisulphite, chitin, sodium Supérieur, Bergamais, California ~ Mers, California House White,
(<} silicate House Red, Chat Dormant, Coteau Coteau Royal White, Premium CH,
w Royal Red, Jermillon, Malbec, French Colombard, Liebfraumilch,
= Médoc, Petite Syrah, Red BU Gewurztraminer, Hock, Manoir
= Style, Red BX Style, Rioja Tinto, Blanc, Moselle, Piesporter, Pinot
(=} Rosé, Ruby Cabernet, CD, Pinot Grigio, Ruisseau Blanc,
= Valpolicella, Vieux Chateau du Sauterness, Soave, Sémillon, Val-
; Roi, Val-de-Grace Red, Vinho de-Grace White, Vinho Verde
Verde Red, Z Blush White, Val du Domaine White,
White BU Style, White BX Style
w
> Vintage Harvest 71L 23L 6-8 Us, conc  potassium sorbate, potassium CH, CD, R, SB CS, M, PN, Bergamais
@ 100% Chilean weeks Can. metabisulphite, chitin, sodium
w silicate
k-
k= Vintage Harvest 36L 113L 47 us, blend potassium sorbate; may contain Ice wine, Sherry, Port
© Specialty Wines (5.2L (12L weeks Can. isinglass, sodium silicate,
2 inice inice (6-7 potassium metabisulphite,
= wine) wine) forice gelatin, sweet reserve (for
> wine) sherry and port kits)
Wine-Art 23L 4 conc. BU, BX, CS, CT, M, PN, Mataro, BU, BX, CH, CD, R, SB, Blush,
Four-Week weeks Bergamais, Cabernet-Merlot, Chat Bernkastler, Brise-de-Mers, Dry

White, Frontignan, Liebfraumilch,
Gewurztraminer, Hock, Moselle,
Oaked CD, Piesporter

Dormant, Jermillon, Valpolicella,
Vieux Chateau du-Roi

WINE-ART

*information provided by the manufacturers

Forget about
washing bottles!

Butch, the official
CDC brewdog, says:

“Get your free copy
of my latest Brewing
System Catalogue,

featuring quality
stainless steel tanks
and allthe fittings,
components and
accessories that
today’s microbrewer
needs for quality
brewing!”

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

Saves time fetching and cleaning bottles. Fits right in
the fridge for cold, on-tap homebrew. System includes
a2 1/2 gal. keg, keg cap assembly, extra seal and hand
pump. Buy an extra keg (only $16.99 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.
Cali 1 800 682-5228
Medicine Rock Division
See our web site @ www.medicinerock.com
email: medicinerock@eaglepeak.com
Dakota Supply, HCR 2 Box 2A, W. Hwy 212, Gettysburg, SD 57442

©@DQ, Inc.

Brewing Equipment
& Supplies

1.888.CDC.BREW
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kit > 5 =28 ®6 .20 contents/add pack red white
= Wine-Art Gold 15L 23L 6-8 M, CS, Vieux Chateau du Roi, CH, CD, R, SB
o« weeks Barolo
< Wine-Art Home 0L 3 Red Burgundy White Chablis
. Winery Dry weeks
w
=
— Wine-Art Ice 122L 4 Ruby Port Gordo Blanco Ice Style Wine,
Wine Style and weeks Riesing Ice Style Wine,
= Premium Dessert Gewurztraminer Ice Style Wine
Wines
W Ultra Wine Kit 7.7kg 23L 24 Canada conc. potassium sorbate, potassium All Wine-Time kit lines available  All Wine-Time kit lines available
= weeks metabisulphite, isinglass, in: in:
bentonite,
= BU Rouge, BX Rouge, CS, CT, CB, CH, PB, R, SB, BU Blanc, BX
= M, PN, Z, Bardolino, Baraolo, Blanc, Pinot CD, Blanc de Blanc,
Vineyards Elite 6.7 kg 19, 4 Canada conc. potassium sorbate, potassium Bergamais, Chat Dormant, Coteau Cote D’'Or, Blush, Brise-de-Mers,
Wine Kit 23L  weeks metabisulphite, isinglass, Royal, Jermillon, L'Alsy, Rosé, Cuvée Reserve Blanc, Cuvée
w bentonite Shiraz, Valpolicella, Vieux Spéciale, French Columbard,
= Chateau Du Roi Gewurtztraminer, Liebfraumilch,
Manoir Blanc, Moselle, Rioja
= Vineyards Elite 15kg 23L 6-8 Canada blend potassium sorbate, potassium Blanco, Ruisseau Blanc,
= Premium weeks metabisulphite, isinglass, Sauterne, Sélectionné Blanc,

Soave, Val-De-Grace, Vinho
Verde

bentonite

*information provided by the manufacturers

Brew With An Attitude for Fun!

HopTech simiee"™

The Homebrew Supplier with a Difference!

@

The Brewing Station

has all the Brew Goodies

for you to make awesome,
award winning beer.

Brewing Equipment and Supphes
Award Winning Beer Kits .
100% Natural Fru:t Flavors

Yy Yyvyy

Special Feature: CO, Injection System-
Use 12 gram CO, cartridges to conveniently dispense

your brew from a 5-Gallon soda keg. Small enough to fit
in your pocket! To save cartridges, remove the
injector and use any tire pump to keep the beer
flowing. Comes with Injector and either Ball-Lok or
Pin-Lok fitting. Only $29.99 plus S&H.

Call for your Free Catalog
1-800-550-0350 or (304) 343-0350
Or visit our Web-Site
www.bhrewstation.com

RY HOPS (379-4677)
FAX: 1-510 426-9191

View or request our
Catalog (and more!)

on the WEB!
http://www.hoptech.com

The Brewing Station
314 Lee Street, West

Charleston, West Virginia 25302
Owned and operated by Dan & Kat Vallish
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toothpick. Oak, tannin, and glycerin
are added at approximately one tea-
spoon per toothpick. Stir the wine and
compare the taste to the glass you have
tuned up. Add more of the ingredients
to the primary as needed to achieve
the same taste that’s in your glass.

Continue with the day-20 instruc-
tions for adding the additives included
in the kit.

As you become more experienced,

PousRGeEYaT e

CONSISTENCY °

you can add other things to further
enhance the flavors in your wine. By
reading winemaking articles and
talking to your supplier, you can deter-
mine what to use to make your wine
exemplary. The basic rule is anything
goes. Experimenting is fun and allows
the art of the winemaker to blossom.
Home winemaking is no longer rele-
gated to the Old World masters. You,
too, can make exquisite wine. (-

FLAVOR

lost from the outset.

your goal.

Malt
Matters

or 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

Muntons from England can help you towards

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.

Muntors

H GRAIN MALTS HE LIQuUID MALTS
B SPRAY DRIED MALTS H KiTs
B PLAIN AND HOPPED MALT EXTRACTS

AD N ESISNOD o AETH I I

ALAW A o IO

ADN LIS ES NSO D e

AOAY 14

P UR T e

E B PURITY *sCONSISTENCY < FLAVOR » PURITY  "COMNSISTENCY * - FLAVORLE
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FLAVOR

Types of Wine Kits

There are several types of
wine kits on the market. The most
popular is the 28-day kit. It
contains a mix of concentrated
grape juice and some concentrated
sugars. All additives necessary to
complete the wine are included.
The finished wire is usually ready
for consumption when bottled.
Some aging will improve the wine,
but as a rule all wine made from
28-day kits should be consumed
within a year to 18 months.

The next step up is the
six-week kit. This contains a
juice/concentrate mix of approxi-
mately 70 percent to 80 percent
juice with the remaining volume
concentrate and sugars. The cost
is greater, but this kit can pro-
duce a better wine. Age the fin-
ished wine for two to three
months for the best results. The
wine from these kits will improve
for up to a year. Consume white
wines within two years and red
wines within three years.

Another way to make a wine
is with 100 percent juice. It is
available in fresh or aseptically
packaged varieties. The asep-
tically packaged juice usually
comes with the necessary
additives. Aseptically packaged
juice can give you a more
premium wine and is available
year round. Treat this wine as
you would a six-week Kkit.

Fresh juice is available only
in season and, depending on the
source, it may have additives
and yeast included. The quality
of the juice will determine the
quality of the finished wine. You
will have to trust your retailer on
the source and quality. Generally
speaking, free-run juice, also
called first-run juice, will give you
the best results. These wines
generally require long aging
times: three to six months for
white and eight months to a
year for reds. Experiment with
juice when you have time to let
it age properly.



by Stan Hieronymus and
Daria Labinsky

and Tom Hart’s
bottling machine
is one of their
Sfew pieces of
equipment
actually designed

for brewing.

Srewing at the Rio Grande

cott Moore and Tom Hart once
S dreamed of opening a $6 million

regional brewery. Instead, they
ended up with a $600 used dairy tank
at the heart of their 30-barrel brewery,
the Rio Grande Brewing Co. in
Albuquerque, N.M.

“Tom found the tank in a dairy in
Los Lunas (N.M.), and we built the sys-
tem around it,” Moore says. “It was
originally a milk cooler. We reversed
the coils and now run steam through
it.” Everything else in the brewery was

ern WEries

You’ve NEVER HEARD OF

scaled to brewing in the 1,000-gallon
tank.

When Moore starts describing the
birth of Rio Grande, he makes it sound
almost simple. “What we’ve got going
on here is, basically, homebrew gone
wild,” he says. The equipment takes up
more room than at home, but “it’s all
done a lot like your basic three-tier
homebrew system.”

Moore appears prominently in
“Franken Brew,” a video made by Tom
Hennessy of the Il Vicino brewpubs.
The video describes how to build a
microbrewery for less than $20,000. At
one point Moore refers to a piece of
equipment in his hands as “these
clamp guys.” He also shows a pump
they mounted on a skateboard, and
later on a dolly truck, rather than
spend $150 to $250 more for a pump
that comes attached to a stainless steel
platform on wheels.

Moore and Hart were already
experienced homebrewing hobbyists —
Moore was a Shakespearean scholar,
Hart was, and remains, a Preshyterian
minister — when they started building
brewing systems together.

Each one was larger than the last,
as they went from five gallons to 10 to
30, then built a double mash tun and,
eventually, a 1,000-gallon system. They
used “anything stainless that would
hold water.” That included soup ket-
tles, a candy cooker, and parts from
salvage yards.

They weren’t afraid to stop and ask
people if they wanted to sell something
sitting beside their houses. “This is
New Mexico. You see a lot-of people
with junk in their yards,” Moore says.

In 1991 Hart and Moore started
thinking about turning pro. “A lot of
people drank our beer and said, ‘Oh,
man, you should sell that.” Unfor-
tunately, we took them seriously,”
Moore jokes. He and Hart considered
opening a brewpub but decided they
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MicrOprewEries

weren’t interested in running a restau-  raise capital for a $6 million regional recruited another partner, Matt
rant. They worked on various brewing  brewery. Failing in that, they started Shappell, who has since left the
projects for about a year and tried to putting together a brewery and company. Moore says Shappell woke

up one day and thought, “I don’t want
to spend a half million dollars and go
into some serious debt, and then have
to be at this place from 10 a.m. until
2 a.m., dealing with a huge staff, a
lot of cash business...I just want to
make beer.”

The partners found in an industrial
park 2,400 square feet of warehouse
space (a former winery), which they
later doubled. They made major modi-
fications to a wine fermenter, adding a
false bottom and legs, among other
changes, to create a very efficient
mash tun.

The tun conversion illustrates that
where the equipment comes from and
what it looks like aren’t as important as
how well it works. Their extraction rate

Rio Grande’s 1,000-gallon brewing system (above)

is a far cry from the soup kettles the brewers used approaches that of large breweries
. 2 - ' using equipment built (at a consider-
in the beginning. Rio Grande’s beers are easily ably higher price) just for brewing.

The hot liquor tank was a dairy

identified by distinctive cow-skull tap handles. ; :
pasteurizer in a former life, and Hart

Ever dream of starting ATTENTION

BREWLERS

your own brewpub?

Learn the brewing

business from successful
insiders. We've put tog
the best team of brewput

special ver assembled

guerrilla marketin,
specific to brewp
ffective idea
attract customers, simple
tactics to boost your aver- £ Beer And Wine ”laki[\z smppﬁug
age check and ways to & g5 ()é;[];e Finest Order!
make a small ad budget 40

do a big job. = iy ¥

o After Hour: 0

Masterbrewers. Pub food
specialists. Cost accountants.
Tax experts. Site selection
specialists. Insurance
brokers. Merchandising pros.
You name it.

Columns such as:

o StartUps: Everything a new brewpub have some fi
faces in launching a new unit. From site Plus, depz
selection to sourcing equipment. and state regi
* BrewMaster’s Log: Masterbrewers newest brewpul

s: Where we

Yes Start my subscription to BrewPub Magazine —12 full issues—at the
¥ special charter rate of $45 a year because it’s like tgetting anM.BA.in

brewpub management (only much cheaper and faster).
A My check for $45 is enclosed. 1 Bill me. YankeeBrewer offers a wide selection of the
finest Brewing Ingredients, Equipment, and
Hane Advice anywhere! When you’re in the area

Company Name (£ spplicable) 4 stop in for a game of darts, or just to sample
our own brewed creations.

Mailing Address

City State Zip

Send to: Call Toll Free for Our Latest Catalog
Nl g Credit Card Orders (800)900-7594 1-888-708-BREW

Martinez, CA 94553 Inquiries (530) 758-4596

Orders outside the U.S. must be prepaid in U.S. funds. Canada/Mexico $60 total. All other countries $75 total.
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built the counter-pressure keg filler,
but other equipment at Rio Grande
was actually designed for a brewery.
The pasteurizer used to belong to
Buffalo (N.Y.) Brewing Co., which in
turn had bought it from FX. Matt of
Utica, N.Y. The unitanks came from
Riverside Brewing Co. (in Riverside,
Calif.), and other pieces of equipment
have similar histories.

The cold glue labeler, however, is
new. “The old one (a sticker labeler)
was the bad link in the chain,” Moore
says. “We cut our labeling costs by
two-thirds.” The recently installed
Krones bottle filler will let them fill up
to 600 bottles a minute. Moore and
Hart handle virtually all the work,
from brewing to bottling, so tours are
not offered on a regular basis.

All three of Rio Grande’s year-
round beers are clean, flavorful lagers
that are filtered and conditioned for

SUPPLIES
LOWEST PRICES GUARANTEED.
Serving the homebrewer since 1979.
Comprehensive catalog. Phone or fax at
(716) 542-4847. The Hobby House 7545
Cedar, Akron, N.Y. 14001.

DRAFTSMAN BREWING COMPANY
Don’t dodge the draft! Call today for our
free homebrew supply catalog. 1-888-
440-BEER or www.draftsman.com

PADDOCK WOOD CANADA

Fine brewing supplies. Imported hops
and Wyeast. 1-888-539-3622 or
www.quantumlynx.com/paddock/

BREWING EQUIPMENT
NEW AND USED full mash brew-on-
premise systems; kettles, boilers, kegs
and bottle washers, filters, carbonators,
recipes, expertise call Dennis at (604)
589-1057 or www.brewpro.com.

INGREDIENTS
ORGANIC BREWER’S INGREDIENTS! No
sprays, chemical residues, or additives.
Organically grown malts, hops, and
adjuncts. Organic beer kits. FREE CATA-
LOG! Seven Bridges: 1-800-768-4409
Website: www.josephson-ent.com/7bridges

three weeks. Outlaw Lager, based on a
steam beer Hart made as a home-
brewer, debuted in June 1994 and is
still the brewery’s top seller. It’s deep
gold in color, with a slightly sweet nose
and the fruitiness (but not sweetness)
and rounded mouthfeel characteristic
of a steam beer’s warmer fermenta-
tion. It finishes dry and clean, with a
lingering hoppiness.

Desert Pils is a German-style pils-
ner with a flowery hop nose and light
gold color. It’s not intensely hoppy but
finishes dry. Elfego Bock, named for
New Mexican folk hero Elfego Baca, is
in the Vienna-lager style. Medium-
brown with red tints, it has a nutty
nose and maltiness throughout. A bit
of the flavor comes from chocolate and
patent malt.

“If you mix them up, they mellow
each other out,” Moore says. They are
added at the beginning of the sparge

CLASSIFIEDS

HOMEBREW SUPPLY RETAILER
AARDVARK BREWING SUPPLIES Beer
and wine supplies. Low Prices! FREE
catalog orders 1-888-719-4645 or
www.aardvarkbrewing.com

THE BEVERAGE PEOPLE delivers quality
supplies for brewing and winemaking.
Same day shipping, overnight or 2-day
delivery to most of Oregon and California.
Get started with the best! 1-800-544-1867
www.Imall.com/stores/TheBeveragePeople

MAKE QUALITY BEER! Supplying

home beer and wine makers since 1971.
FREE Catalog/Guidebook - Fast, Reliable
Service. The Cellar Homebrew, Dept. BR
14411 Greenwood Avenue N. Seattle, WA
98133 1-800-342-1871. Secure Online
Ordering http:/www.cellar-homebrew.com

THE PURPLE FOOT - big variety of
quality ingredients, competitive prices, ask
for FREE CATALOG (414)-327-2130, 3167
S. 92 St. Milwaukee, WI 53227.

WINEMAKING
FREE INFORMATIVE CATALOG.
Winemaking/Beermaking - 1-800-841-
7404. Kraus, Box 7850-B, Independence,
MO 64054.

and make up only a small percentage
of the malt bill.

Rio Grande uses a California lager
yeast from Wyeast for all its beers,
usually repitching after 10 to 12
batches. “We used different strains to
begin with, but we can control the
temperature to get different flavors,”
Moore says. The year-round beers are
all between 4.5 and 5 percent alcohol
by volume.

The seasonal beers include Pancho
Verde Chile Cerveza, a silver medal
winner at the 1996 Great American
Beer Festival. Moore won't disclose
how it’s made but said it will become a
year-round beer starting in June. Bock
Holiday, a nutty doppelbock, is the
brewery’s winter beer. This year it
weighed in at just over 6.5 percent
alcohol by volume.

The regulars are all warmer-
weather beers, and the long

BOOKS & VIDEOS
SECRETS OF GROWING Your Own Hops—
Two hour video mini-course covers anatomy,
cultivation, propagation . . . lots more! Only
$24.95!! Call 1-888/GRO-HOPS(476-4677).
Details: http:/www.netcom.com/dluzanp/

CIGARS
FREE CIGAR CATALOG - Call
1-888-70-CIGAR, 24 hours a day, for
Corona Cigar Company’s catalog of
premium cigars.

BUSINESS OPPORTUNITES
HOMEBREW MANUFACTURING BUSI-
NESS sale, injection moulding. Five prod-
ucts, six moulds. $55,000 includes invento-
ry. Contact Fermentap at (209) 942-2740.

MISCELLANEQOUS
SERIOUSLY HOT STUFF! Hot sauces,
salsas, exotic condiments, even beer based
barbecue sauce. Great gifts! FREE catalog!
Taste Buds in Motion. 1-800-564-3025.

Blevv

classified advertising information, call Hlsa at
(530) 758-4615. Or sign up via e-mail at ad@byo.com
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E’T' Faslnon with Flavor

) (Bremw Teed

America s l‘avonte

“Call toda-y8 f?)ro 038 m?pngr \

“with over &D/deslgns fromlsome of
the country s best Craft Brewers

Our shld of the month club | is also
/?avaxla’ble for as little as 12. 95 per

/

L, month + s&h. |

‘ Visit our web site at |
http://realbeer.com/brewtees

| Flese are & fow Brevess wo ki
Bermuda Triangle Brewing - Flying Fish
Stone Coast - Gritty McDuffs - D.L.-
Gearys - Yellow Rose - Great Lakes *
Brewing .....and many more. /

CIRCLE 5 ON READER SERVICE CARD
SIZIFBEERIIIIIISS
>

Baill Lock
Kegs 5 & 10g.

$16/.. No MINIMUMS
10 gal. $45/e.

Cleaned & Sanitized
Delivered pressurized for keg/seal
integrity. Great Cond. No major dents,
< dings or defects. NEW GASKETS.
< JUST IN: 50 gal. RCB EQUIPMENT

S.S. Drums
$125/unit

Toll Free Tel/Fax:
(888) 449-8859

Email:

rcb@jps.net

BREWER’S MIARKETPLACE

Supplies for the home

winemaker and brewer
since 1972.

and BEER

Our staff includes Certified Judges
and has over 75 years
of combined beer making and
wine making experience.

We offer over 20 types of grain,
nearly two dozen varieties of hops,
liquid and dry yeast cultures,
dry malt extracts, malt extract syrups,
malt mills, Custom Beer Kits,
Yeast Bank™ yeast storage kits,
Free catalog... and much more!

3333 Babcock Blvd. Suite 2
Pittsburgh, PA 15237
Phone: 412-366-0151

E-mail: info@countrywines.com
www.countrywines.com

6-Pack Carrier

Solid Wood Construction
Unfinished so you can customize it
$14.95 each plus $6.95 S&H

Check or money order only!

Signature Woodworking
787 S.E. Blvd., Vineland, NJ 08360
Ph: 609-794-8856 Fax: 609-794-8811
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25 YEARS EXPERIENCE
CONTACT US TODAY

#FREE CATALOG*

1-800-342-1871

THE CELLGR
HOMEBREW

http://www.cellar-homebrew.com
E-mail: homebrew@aa.net

PO BOX 335256 DEPT BR
SEATILE, WA 98133
FAX 206-365-7677
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MALT EXTRACTS & KITS, LIQUID YEASTS

FREE CATALOG!

36 MALT EXTRACT VARIETIES!
| OVER 100 BEER KITS!
| OVER 35 GRAINS W/FREE MILLING!
| HOP PELLETS, PLUGS, & FLOWERS!
80+ WINE & CIDER MAKING KITS!
Beer Start-up Kit!| |Wine Start-up Kit!

15 piece equip. kit 16 piece equip. kit

[ PLUS $58.99
| Choice of beer styie! Receive w/purchase
| $59.99 $5 off any Wine Kit!

Featuring: Hobby Beverage
6%, 12 gal. conical fermentors!
25 Ib Mash/Lauter Tun!

‘Annapolis Home Brew‘

(800) 279-7556 Mon-Sat 10-9, Sun 12-5 (EST)|
AnnaHomeBrew@Hotmail.com|
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NORTH JERSEY’S
MOST CONVENIENT
HOMEBREW STORE

BEER GEAR
26 SHERMAN ST.
WAYNE, NJ 07470
973-694-9398

TOLL FREE ORDER LINE
(pHonE/FAX) 1-888-416-7960

. CANADA
) HOMEBREW
SUPPLY

TEXAS COMPLETE HOMEBREW SUPPLY STORE

*BEER and WINE MAKING SUPPLIES
*MALTS-GRAINS-HOPS-YEASTS
*KEGGING EQUIPMENT

*SPECIALITY ITEMS

*COMPETITIVE PRICING

*10% OFF FIRST ORDER#

CALL OR WRITE FOR FREE CATALOG
1998-C INDUSTRIAL BLVD.
ABILENE, TX 79602
1-888-839-2739 TOLL FREE
1-915-698-5855 FAX

www.canadahomebrew.com
e-mail: william@canadahomebrew.com
YOU CAN ORDER ON LINE FROM MY SECURED WEBSITE

EQUIPMENT COMPANY

JUST
HB!
Foxx parts
especially
for the Home brewer!

Our 1998 Home Dispensing Catalog

is now available summarizing Foxx pop
tank parts. Foxx counter pressure
bottle filters, CO2 cylinders, regs. gt al.
Call For you nearest HB shop!

421 Southwest Boulevard
Kansas City, Mo 64108
{800) 821-2254 = Denver {800) 525-2484
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 CIDER

The finest of British cider
apples are used in this
concentrate produced by
CWE of Norwich,
England. Sparkling, still,
or extra strong; adjust it
to your taste.

Yeast packet included.

Traditionally Floor Malted Barley

e Selected by hand from the best Maris
Otter Barley

e Malted with the flooring process used
at Warminster Malting for 125 years

e Hand crafted malt for hand crafted
beer

Wholesale inquiries:
Zymotic Imports, Ltd.
408 Park View Dr.
Mount Holly, NJ 08060
Telephone or fax: (609) 702-1939
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Finish your Brew

—

i ¢ with a Label.

...reflect your good taste!
* Short Run

(minimum of 25)
» Customized
*1to 4 Colors
° Removable

{ |
Dpes 7 * Waterproof
ﬁ@i;im} ;
T Printing  (612) 415-9713
www.tothelabel.com

2617 Park St., St. Paul, MN 55117
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BREW KETTL

10 gal = $115.00 + Shipping
All Major Credit Cards Accepted

PH:[(956)[63 121402
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You can
reach a huge
national
audience

of
passionate
homebrewers
every month
with an ad

in the pages
of

Brew
Your Own

Call for details
today.

(530) 758-4596

MicroprewEyies

Southwestern summer is the make-
or-break season for Rio Grande
Brewing. Sales double during the sum-
mer months, due in part to tourists.
“We brew two times a month in the
winter and three to five times a month
in the summertime,” Moore says.

Between two-thirds and three-
quarters of the 1,000 barrels Rio
Grande brews each year are bottled,
so shelf stability is essential. Thus, the
beers are filtered and pasteurized.
“Mexican beers are all pasteurized,
and it doesn’t seem to make a differ-
ence,” says Moore, a longtime fan of
south-of-the-horder beer.

Rio Grande has about 300
accounts in New Mexico, Oklahoma,
and Arizona. Draft sales have picked
up recently, but overall competition is
fierce. Price points continue to fall,
and because it’s cheap for breweries
outside of New Mexico to obtain
licenses to sell in the state, there’s
always a new beer fighting for con-
sumers’ attention.

The Southwest/outlaw mystique
plays prominently in the brewery’s
image. The beers are easily spotted by
their distinctive cow-skull tap handles
and the cow skulls on the hottle
labels. Rio Grande has trademarked
slogans such as “New Mexico’s most
wanted” and “Reward yourself.”
That'’s good business, but it’s also fun.
The labels feature the letters “JKS,”
which Hart refers to as “our 33" —a
secret.symbol, similar to the “33” on
Rolling Rock labels.

“There’s a big mystery around
making beer,” Moore says. He finds
himself bombarded with questions
when he’s out checking the quality of
Rio Grande beer in the marketplace.
People have come up to him and said
things like, “Wow, you really make
beer. I thought only big companies
could do that.”

Moore and Hart know that it can
be done for a lot less than $6 million.

Rio Grande Brewing Co. is located
at 3760 Hawkins NE, Albuquerque,
N.M. 87109. Call (505) 343-0903. ®

Stan Hieronymus and Daria Labinsky
are authors of the Beer Travelers
Guide, which lists more than 1,700
brewpubs, bars, and restaurants in the
United States that serve flavorful beer.
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ARIZONA

Brew Your Own Brew
2562 North Campbell
Tuscon (520) 322-5049
Our staff is trained by the
American Brewer's Guild!

Brewers Connection

1847 East Baseline Road

Tempe 1-800-879-BREW (2739)
Mail Order: See our SECURED

Web site www.desertbrewers.com

Homebrewers Outpost

& Mail Order Co.

823 North Humphreys, Flagstaff
1-800-450-9535 FREE CATALOG!
Over 20 years of brewing
experience.
www.homebrewers.com

What Ale’s Ya

6362 West Bell Road
Glendale (602) 486-8016
Bull LME by the Ib. & Grains
Milled for FREE!

ARKANSAS

The Home Brewery

77 W. Colt Square Drive, #2
Fayetteville 1-800-618-9474
Top-quality Home Brewery
products.

CALIFORNIA

Beer & Wine Craft

450 Fletcher Parkway, Suite #112
El Cajon (619) 447-9191

27 years & still homebrewing!
FREE catalog, classes & mail
order accepted!

Beer, Wine &

Cheesemaking Shop

22836-2 Ventura Blvd.
Woodland Hills (818) 884-8586
Serving Discerning Brewers
Since 1972!

Beverage Company

2990 East Street
Anderson (916) 365-4371
375 Malt Extracts!

The Beverage People

840 Piner Road, #14

Santa Rosa (707) 544-2520
32 page Catalog of Beer &
Mead Supplies

Website http.//metro.net/jobybp

Brew Wizard

18228 Parthenia Street
Northridge 1-800-603-9275
Discount Kegging Equipment and
More!

Brewer’s Rendezvous
11116 Downey Avenue
Downey (562) 923-6292
http.//www.bobbrews.com

Culver City Home

Brewing Supply

4358 1/2 Sepulveda Blvd.
Culver City 1-888-3-UBREWIT
(827-3948)

Check us out at
www.brewsupply.com

Double Springs

Homebrew Supply

4697 Double Springs Road
Valley Springs 1-888-499-2739
Visit our Web site:
www.doublesprings.com

Heffernan’s Homebrewing
Supplies

134 North 2nd Avenue, Suite G
Upland (909) 949-3088

Open 7 days a week for the
beginner to advanced!

The Home Brewery

1506 Columbia Ave. #12
Riverside 1-800-662-7393
Top-quality Home Brewery
products.
acmebrew@empirenet.com

Huntington Beach

Home Brewing Supply

9121 Atlanta Avenue, Suite #334
Huntington Beach
1-888-BREW-4-FUN

Virtual Brewstore
www.ioc.net/~hbhbs

10% off first order / FREE catalog!

Murrieta Home Brew
39872 Los Alamos Road, A-4
Murrieta 1-800-879-6871

Quality Products For Home Brewers

Serving Inland S. CA, AZ, Nevada
& You!

Nostalgic’s

2003 South Miller, Santa Maria
1-800-773-4665

Fx: (805)934-4665
www.nostalgic-s.com. Homebrew

club meets 1st Thurs. of month 8p.m.

Original Home Brew Outlet
5124 Auburn Blvd.
Sacramento (916) 348-6322
Open 7 Days — Questions
Answered!

Ruud-Rick’s Homebrew Supply
7273 Murray Drive #15
Stockton 1-888-333-BREW
Fantastic selection, low prices &
FREE classes!

HomviEBREW DIRECTORY

South Bay Homebrew Supply
23808 Crenshaw Blvd.
Torrance

1-800-608-BREW (2739)
Southern California’s Best
Selection!

Stein Fillers

4180 Viking Way

Long Beach (562) 425-0588
Best darn brew store in Southern
California!

Uncle Rod’s Homebrew Supplies
860 S. Winchester Blvd., Ste. E
San Jose 1-800-930-RODS
rodbrew@ix.netcom.com —
Discount Prices!

COLORADO

Beer at Home

3157 South Broadway
Englewood (303) 789-3676
www.beerathome.com
1-800-789-3677

Brew Hut

16883 East Iliff Avenue
Aurora 1-800-730-9336
Beer, Wine, Mead, & Soda —
WE HAVE ITALL!
www.thebrewhut.com

Carlen Company L.L.C.

6834 South University Blvd.
Littleton (303) 730-2501
Bottles, crowncaps, shippers, &
glassware.

Highlander Homebrew Supply
151 West Mineral Avenue, Suite 133
Littleton, CO 80120
1-800-388-3923

GREAT Service, SUPER Website!
www.highlander-brew.com

CONNECTICUT

Appy’s Homebrew Supply

7 Marion Drive

East Lyme (860) 691-1473
Quality beer and wine supplies.

The Brews Brothers of Mystic
140 Whitehall Avenue, Route 27
Mystic, CT (860) 536-BREW
(2739)

www.brewsbros.com

FLORIDA

BrewCrafters

11212 Blue Sage Place
Bradenton 1-800-HOT-WORT
(468-9678)

FREE CATALOG!
www.brewcrafters.com

Brew Shack

4025 W. Waters Avenue

Tampa (813) 889-9495

Check out our NEW brewpub in
Tampa (Ybor City)!

Heart’s Home Beer & Wine
Making Supply

5824 North Orange Blossom Trail
Orlando 1-800-392-8322

Low Prices — Fast Service —
Since 1988.
www.heartshomebrew.com

Homebrew Emporium

661 Beville Road, Ste. 117
South Daytona (904) 767-8333
Beer, Wine, Coffee & Gift
Packages!

The Home Brewery

416 So. Broad Street
Brooksville 1-800-245-2739
Top-quality Home Brewery
products.

E-mail: chinsegt@atlantic.net

Sunset Suds, Inc.

P.0. Box 462

Valparaiso 1-800-786-4184
http.//members.aol.com/sunset-
suds/Index.htm

Worm’s Way Garden Center
& Home Brewing Supply
4402 North 56th Street
Tampa 1-800-283-9676

We brew gardens, too!

Beer Necessities

9850 Nesbit Ferry Road
Alpharetta (770) 645-1777
http.//www.brewme1.com

Brew Your Own Beverages, Inc.
20 East Andrews Drive NW
Atlanta,GA 30305 (404)365-0420
1-800-477-BY0OB
www.onlinesu.com/byob

Wine Craft of Atlanta

5820 Roswell Road, C-205
Atlanta (404) 252-5606
Quality Beer & Wine Supplies
Since 1969!

ILLINOIS

Bev Art Homebrew & Wine
Making Supply

10033 S. Western Avenue
Chicago (773) 233-7579
Honey, meadmaking, grains,
and kegs.

For details on listing your store in the Homebrew Directory, call (530) 758-4615.
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The Brewer’s Coop

30 W 114 Butterfield Road
Warrenville (630) 393-BEER
(2337)

Dupage county’s LARGEST
homebrew shop!

Chicagoland Winemakers, Inc.
689 West North Avenue
Elmhurst 1-800-226-BREW
26 years experience & FREE
instructions!

Crystal Lake Health Food Store
25 E. Crystal Lake Avenue
Crystal Lake (815) 459-7942
Honey, Sorghum, Maple Syrup,
Bulk Herbs!

Hausmacher Brewing Supplies
(815) 937-0974 Located inside -
Bradley Food and Liquor at 1023
West Broadway, Bradley IL &
Piccadilly Beverage Shop at 505
S. Neil, Champaign IL

River City Homebrewers

802 State Street

Quincy 1-888-5387-2739
(LETS BREW)

Come visit www.letsbrew.com

Beer & Wine by U

1456 North Greenriver Road
Evansville (812) 471-4352 or
1-800-845-1572

Call for FREE Catalog.

The Gourmet Brewer

PO Box 20688

Indianapolis (317) 924-0747

or 1-888-860-1600 ext. 328394
www.the-gourmet-brewer.com
Free e-mail or paper catalog! Call
or e-mail gbrewer@iquest.net

Great Fermentations of Indiana
1712 East 86th Street,
Indianapolis

(317) 848-6218 or toll free
1-888-463-2739

E-mail us at griferm@iquest.net

Something’s Brewing

847 North Green Street
Brownsburg (317) 858-1617
Good Variety — Wine & Beer —
Good Prices!

Worm’s Way Garden Center
& Home Brewing Supply
7850 North Highway 37
Bloomington 1-800-598-8158
FREE catalog call 1-800-274-
9676!

KENTUCKY

New Earth Hydrogardening &
Homebrewing

9810 Taylorsville Road
Louisville 1-800-462-5953
Huge line of homebrew &
hydroponic supplies!

LOUISIANA

Alfred’s Brewing Supply
PO Box 5070

Slidell 1-800-641-3757
Free catalog!
www.slidell.com/beer/

The Beerslayer

3956 Fire Tower Road

Grand Cane (318) 858-2219
BJCP Registered Beer Judge.
FREE delivery!

MARYLAND

Brew Masters Lid.

12266 Wilkins Avenue
Rockville 1-800-466-9557
Also in Baltimore and
Gaithersburg MD

& Arlington VA.

The Flying Barrel

103 South Carroll Street
Frederick (301) 663-4491
Maryland’s 1st BOP & WOP!

Maryland Homebrew

6770 Oak Hall Lane #115
Columbia, MD 1-888-BREWNOW
Mega Inventory. We ship UPS
daily. www.mdhb.com

Pursuit of Happiness

51B McKinsey Road

Severna Park 1-800-598-0309
http.//members.aol.com/pohappy/

MASSACHUSETTS

Beer & Wine Hobby

180 New Boston Street

Woburn 1-800-523-5423 -

For the most discriminating beer
& wine hobby.

e-mail: shop@beer-wine.com
Web site: www.beer-wine.com

Brewer’s Market
Homebrewing & Dart Supplies
651 Broadway, Route 97
Haverhill, MA

Ph: (978) 372-6987

Fx: (978) 521-5066
http.//world.std.com/~brewmkt

NFG Homebrew Supplies

72 Summer Street

Leominster (978) 840-1955
Great prices! Personalized service!

Strange Brew

197 Main Street

Marlboro (508) 460-5050
High Quality, Low Prices,
“We Treat You Kind!”

Worm’s Way Garden Center
& Home Brewing Supply
1200 Millbury Street
Worcester 1-800-284-9676
FREE catalog call 1-800-274-
9676!

Barrel Craft

305 East Mitchell Street
Petosky (616) 347-3322
Retail & mail order,
www.barrelcraft.com

Bell’s General Store

427 1/2 East Michigan Avenue
Kalamazoo (616) 382-5712
BELL’Swear, hot sauces & cigars
foo!

The Home Brewery
49652 Van Dyke Avenue
Utica 1-888-577-2739
Top-quality Home Brewery
products.

Lake Superior Brewing Co.
7206 Rix Street

Ada, M1 49301 1-800-345-CORK
Ask about our Frequent Brewers
Club! FREE Catalog!

Mt. Clemens Hardware

67 North Walnut

Mt. Clemens (810) 468-5451
Wyeast, Fresh & Pellet Hops!

The Red Salamander

205 North Bridge Street

Grand Ledge

Ph: (517) 627-2012

Fx: (517) 627-3167

Brand New Store! Phone or fax
your order.

Things Beer

100 East Grand River
Williamston (517) 655-6701
The store dedicated to BEER!!

Wine Barrel Plus

30303 Plymouth Road,

Livonia, M1 48150 (313) 522-9463
World’s Largest Independent
Retail Homebrew shop!
http.//www.winebarrel.com

MINNESOTA

L.L. Kraemer Co.

9925 Lyndale Ave. S.
Bloomington (612) 884-2039
Call us for a FREE Newsletter.
www.llkraemer.com

Semplex of USA

4171 Lyndale Avenue N.
Minneapolis (612) 522-0500
Est. 1962 — Best Service &
Prices! FREE CATALOG!

Von Klopp Brew Shop

Highway 52, South

Pine Island (507) 356-8336
Winemaking & Brewing Supplies
Shipped Anywhere!
www.hps.com/vonklopp

The Home Brewery

So. OId Highway 65 (P.0. Box 730)
Ozark 1-800-321-2739
Top-quality Home Brewery
products.

New Grapes on the Block
16069 Manchester Road
Ellisville (314) 256-3332
Large Selection of Beer
& Wine Supplies!

St. Louis Wine & Beermaking
251 Lamp & Lantern Village
Chesterfield, MO 63017

(314) 230-8277

Member HWBTA - Home Wine &
Beer Trade Assoc. Fax us at
(314) 527-5413

Worm’s Way Garden Center
& Home Brewing Supply
2063 Concourse

St. Louis 1-800-285-9676
Knowledgeable staff, great
products!

For details on listing your store in the Homebrew Directory, call (530) 758-4615.
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Mr. Radz Homebrew
Supply Shop

4972 S. Maryland Pkwy., #4
Las Vegas (702) 736-8504
FREE classes, catalog, brew
clubs, ALL levels!

NEW JERSEY

BEERCRAFTERS, Inc.

110A Greentree Road
Turnersville (609) 2 BREW IT
So. Jersey’s COMPLETE
Homebrew Supplier.

Cherry Hill Homebrew Supply
1845 Route 70 East

Cherry Hill (609) 424-3636
E-mail: njhomebrew@com-
puserve.com

Cumberland Brew Works
1101 North 2nd Street
Millville (609) 825-0040

All the equipment you need to
brew!

The Home Brewery

56 W. Main St.

Bogota (201) 525-1833 or
1-800-426-BREW
Top-quality Home Brewery
products.

Princeton Homebrew

82 Nassau Street, Suite #20
Princeton (609) 252-1800
www.anglefire.com/biz/paleales

WHAT’S BREWING Inc.

201 Tilton Road

Northfield (609) 485-2021
Bulk extract, wine supplies &
CIGARS! Wbrewing@aol.com

NEW YORK

Brewshop @ Cornell’s

310 White Plains Road
Eastchester 1-800-961-2739
www.cornells.com/brewshop.htm

E.J. Wren Homebrewer Inc.
Ponderosa Plaza (behind Heids)
Liverpool (315) 457-2282
Largest Selection in Central NY
ejwren@brew-master.com

The Filter Store Plus

P.O. Box 483

Mendon 1-800-828-1494
Makers of The Homebrew
Filter Kit!

Homehrew & Grow/East Coast
Hydroponics

439 Castleton Avenue

Staten Island (718) 727-9300

NYC'’s best stocked store with

green house supplies!

The Home Brewery

¢/o Smith Restaurant Supply
500 Erie Blvd. E.

Syracuse 1-800-346-2556
Top-quality Home Brewery
products.

New York Homebrew Inc.
Carle Place, NY,
Huntington Station, NY
Port Jefferson, NY

CALL 1-800-Y0OO BREW

Niagara Tradition Homebrewing
Supplies

1296 Sheridan Drive

Tonawanda (716) 877-8767

Try our NEW line of canned and
boxed kits.

Party Creations

RD 2 Box 35, Rokeby Road
Red Hook (914) 758-0661
Call us for homebrewing
information & supplies!

NORTH DAKOTA

Happy Harry’s Bottle Shop
2051 32nd Avenue S.
Grand Forks

Your Homebrewing Headquarters.

NORTH CAROLINA

Alternative Beverage

114-0 Freeland Lane, Charlotte
Advice Line: (704) 527-2337
Order Line: 1-800-365-2739
Tons of recipes, liquid & dry
yeasts, beginner to advanced!

American Brewmaster Inc.
3021-5 Stoneybrook Drive
Raleigh (919) 850-0095

Huge Selection and Reasonable
Prices!

HomMvEBREW DIRECTORY

Assembly Required

142 East Third Avenue
Hendersonville 1-800-486-2592
Your Full-Service Home Brew
Shop!

Homebrew Adventures

9240 Albermarle Road

Charlotte 1-888-785-7766
Charlotte’s best stocked store,
with low prices to match.
www.homebrewadventures.com

OKLAHOMA

The Brew Shop

3705 North Western

Oklahoma City (405) 528-5193
OKC'’s premiere supplier of home-
brewing equipment & supplies!

Cher-Dan’s SSS Wine & Beer
Supplies

827 West Maine

Enid (405) 237-6880 or
(405) 237-68381

Home of the Fermented Minds
Wine & Beer Club.

Deja Brew

116 West Main Street
Norman (405) 447-3233
Largest selection of beer

& wine supplies in Oklahoma!

Grape and Granary

1302 East Tallmadge Avenue
Akron (330) 633-7223

Complete Brewing & Winemaking
Store.

HoMade Brewing Supplies
505 Superior Street

Rossford 1-888-646-6233
Retail Store, Web Store,
FREE Catalog!
www.primenet.com/~homade

JC Homebrewing Company
8306 State Route 43

East Springfield 1-800-899-5180
Place your order on our website!
www.jchomebrew.com

Shreve Home Brewing

& Wine Making Supply

299 Jones Street, Shreve

OH, 44676 (330) 567-2149
Call or write for a FREE catalog!
E-mail: bkr@bright.net

Bridgeview Beer

& Wine Supply, Inc.

624 Main Street

Oregon City toll free:
1-888-650-8342

Large selection and over 1000
beers!

HomeBrew Supply of Oregon
20101 N.E. Sandy Blvd #D
Fairview (503) 665-3355

or 1-800-269-BREW (2739)
www.homebrewed.com

PENNSYLVANIA

Beer Unlimited

Route 30 & 401

Malvern (610) 889-0905
Open 7 days a week.
Guaranteed fresh ingredients.

Bierhaus International Inc.
3723 West 12th Street

Erie 1-888-273-9386

World’s BEST ingredient kits —
FREE catalog!

Brew By You

3504 Cottman Avenue
Philadelphia (215) 335-BREW
Call or e-mail your order!
BrewByMe2@aol.com

Keystone Homebrew Supply

779 Bethlehem Pike (Rt. 309)
Montgomeryville (215) 855-0100
Quality Ingredients and Expert
Aadvice!

TENNESSEE

New Earth Hydrogardening &
Homebrewing

139 Northcreek Blvd.

Metro Nashville 1-800-982-4769
Huge line of homebrew &
hydroponic supplies!

TEXAS

Austin Homebrew Supply
306 East 53rd Street
Austin (512) 467-8427
E-mail: brew@onr.com

For details on listing your store in the Homebrew Directory, call (530) 758-4615.
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Brew Masters

426 Butternut, Abilene

Ph: 1-888-284-2039

Fx: (915) 677-1263

The BIG Country’s Homebrew
Supply Store www.texasbrew.com

DeFalco’s Wine Cellars
2415 Robinhood

Houston (713) 523-8154
Check out our online catalog!
www.insync.net/~defalcos/

Lubbock Homebrew Supply
1718 Avenue H.

Lubbock 1-800-742-BREW
Check us out at
http://door.net/homebrew

Foreman’s / The Home Brewery
3800 Colleyville Blvd.

(P.0. Box 308)

Colleyville 1-800-817-7369
Top-quality Home Brewery
products.

Check out our site
www.flash.net/~greg10/

St. Patrick’s of Texas

12922 Staton Drive

Austin 1-800-448-4224

FREE CATALOG! www.stpats.com

The Winemaker Shop
5356 West Vickery Blvd.
Fort Worth (817) 377-4488
FREE Catalog —
www.winemakershop.com

The Brewmeister Shop

1215-G George Washington Mem.
Hwy.

Yorktown (757) 595-HOPS (4677)
The place for ALL your brewing
needs!

Cork & Kegs

7110 A Patterson Avenue
Richmond (804) 288-0816
Trained staff, Knowledge &
Imagination make the best brew!

Roanoke Homebrew Supply
1902 D Memorial Avenue S.W.
Roanoke (540) 345-2789

Your one stop homebrew shop!

Vintage Cellar

1313 South Main Street
Blacksburg 1-800-672-9463
Website: www.vintagecellar.com
E-mail: sales@vintagecellar.com

The WeekEnd Brewer - Home
Brew Shop

4205 West Hundred, Chester
(804) 796-9760,
www.weekendbrewer.com
LARGEST variety of malts & hops
in the area.

WASHINGTON

Casacade Brewing Supplies
224 Puyallup Avenue
Tacoma (253) 383-8980

or 1-800-700-8980
http://members.aol.com/
greatbrew/home.html

The Cellar Homebrew

Dept BR 14411 Greenwood
Avenue North

Seattle, 98133 1-800-342-1871
FREE Catalog/Guidebook, FAST
Reliable Service, 25 Years!
Secure ordering online
www.cellar-homebrew.com

Homebrew Heaven

9109 Evergreen Way

Everett 1-800-850-2739
Call for a FREE catalog.
Formerly The Home Brewery.

Hop Shoppe

7526 Olympic View Drive, Suite F
Lynnwood/Edmonds

(425) 776-2237

Draft systems, All-grain,

Wine & Mead supplies!

Kim’s Place

3405 172nd Street N.E.

Smokey Point

toll free 1-888-658-9577
Homebrew & winemaking supplies!
kimsplace@tgi.net

Larry’s Brewing Supply
7405 S. 212th Street #103
Kent 1-800-441-2739
Products for Home and Craft
Brewers!

Northwest Brewers Supply
316 Commercial Avenue
Anacortes 1-800-460-7095
All your brewing needs since
1987! nwbs@fidalgo.net

Homebrew Market

520 E. Wisconsin Avenue
Appleton, WI 54911 (920) 733-
4294 or 1-800-261-BEER
Retail Store and Mail Order
Specialists!

The Market Basket

14835 West Lisbon Road
Brookfield 1-800-824-5562

Visit our online catalog! www.glaci.
com/market/brewing/homepage.htm!

For details on listing your store in the Homebrew Directory, call (530) 758-4615.
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My Passover Dilemma

by Al Dubinsky

s a fairly observant Jew, I
A take great comfort in knowing

that the beer I make is
kosher. When something is kosher, it
means that a specially trained rabbi
has certified that it conforms to the
Jewish dietary laws. This includes the
commonly known restrictions on pork
and ham, and not mixing milk and
meat products. It also means that each
step in the production process has
been inspected, and any item that
comes from an animal is checked for
conformity. This applies to anything
that comes in contact with food,
which explains why kosher trade-
marks appear on many items, such as
soap, plastic bags, and aluminum foil.

Of course, since beer contains no
animal products (except for that Cock
Ale recipe in The New Complete Joy
of Homebrewing that uses an old
chicken), just about any homebrew is
kosher, as long as you don’t use your
brewpot to make pork and beans.
Normally, this poses no particular
problems or concerns. During the
eight-day festival of Passover
however, this is not the case.

Passover commemorates the libera-
tion of the Israelites from hondage and
slavery under the Egyptian Pharaoh.
After suffering 10 plagues, Pharaoh
finally agreed to let the Israelites leave.
But they had to do so immediately.
Because of this, they didn’t have time
for their bread to rise and had to eat it
unleavened. To remember this, during
Passover Jews eat matzo, which is
unleavened bread. Observing the holi-
day goes beyond this, however, for
those of us who keep a kosher home. In
preparation for Passover, we go to
great lengths to rid our homes of any
items that contain grains, grain prod-
ucts, or leavening of any kind (called
chometz in Hebrew). This includes the
obvious, such as bread, cereal, beer,
and whisky, and the not so obvious,
such as candy, since it contains corn
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sugar, a grain-based item. We even
have separate dishes that we use just
during Passover. Obviously, brewing
beer, not to mention drinking beer, is
not allowed.

That is not to say that all alcoholic
beverages are prohibited. Wine plays
an integral role in the seder, or
Passover meal, during which the story
of the exodus is told. Four glasses of
wine are drunk during this meal.

Bottling the Passover mead is a
Jamily activity.

Wine is used in many of the delicious
dishes that are prepared. Having so
many restrictions on what can and
can’t be used during Passover forces
people to be very creative in what and
how they cook. Matzo meal instead of
flour for example. Whipped egg whites
to make cakes rise. Honey is used
extensively as a sweetener.

This last item got me thinking. I've
been homebrewing for many years.
Why can’t I make mead during
Passover? Since mead is fermented

honey and water, there should be no
problem. I checked with my rabbi and
verified that as long as I use equipment
that is either new or made kosher for
Passover and the ingredients are certi-
fied as kosher for Passover, the mead
would be kosher for Passover. There
are only two main ingredients in mead
that would cause any concern, honey
and yeast. Honey is not a problem, and
Red Star wine yeast is certified as
kosher for Passover. I used Red Star’s
Champagne yeast.

Making equipment kosher for
Passover is part cleanliness and sanita-
tion and part tradition. For me it was
pretty easy. Since I made the mead
during the holiday, my kitchen was all
set. I used a pot and utensils that are
only used for Passover. Bottles and the
fermenter presented a bit of a problem
though. There had been beer in the
bottles and wine that was not kosher
for Passover in the one-gallon jugs that
I used for fermenting vessels. Definitely
not acceptable. As per instructions
from my rabbi, after the offending bot-
tles were cleaned and sterilized, I put
them in boiling water to purge any
trace of the original contents. I also
replaced old siphon hoses and racking
canes that probably should have been
tossed out long ago anyway.

Last year I started a new tradition
that allows me to merge three impor-
tant parts of my life: my family, my
religion, and my hobby. My kids helped
to make a batch of kosher-for-Passover
mead to drink this year. It’s a tradition
that I intend to continue for many
years and one that [ hope my children
will carry on when they have families
of their own.

Hag Samayach! (Have a joyous
holiday!) ®

Do you have a 750-word story for Last
Call? Mail it with a color photo to
Last Call, ¢/o Brew Your Own, 216 F
St., #160, Davis, CA 95616.



WINE-ART - HELPING PEOPLE CREATE BOTTLED MASTERPIECES SINCE 1959

« Over 1000 Dealers Worldwide e Unsurpassed Quality and Service
« Originators of the “4 Week Wine Kit” e Dealer Incentives/Rewards Program ATy
o Proven cq-_Gp Advertising Straiegies To Build Business

 FOUR WEEK WINE KITS » PURE VARIETAL GRAPE CONCENTRATES
GOLD SERIES JUICE CONCENTRATE KITS « HOME WINERY

FULL MONEY BACK GUARANTEE i
“ Call Today: 1-888-477-9463 Website: wwwwmemt.com
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Briess Traditional Darkf

~ Wort (CBW)®. Briess CBWs®are available in four basic
types: Golden Light. Sparkling Amber, Bavarian Wheat
and Traditional Dark. Traditional Dark. an attractive,
full-bodied flavor. Traditions? We create them.

For more than 125 years Briess Malting Company
has been a leader in developing quality brewing
ingredients for the domestic and overseis
brewing industrics.

Briess CBWs® are now available to homehrﬂ\ ers in
new convenient 3.5 mylar bags. Malt extracts are also
available in 2.0 gallon (30 Ibs. or 15 kg containers
with a wide mouth for ease of pouring.

Ask [or Briess at your local retailer.

\‘g v

Brl

ompany . 625550

A tall order to fill? Look for Briess Concentrated Brewers §&

{ShR()ad 1. BOX,Z%' nlnn ‘ .\4022"6}‘

- Tlephone 9208497711 « FAX920849-4277



	CCI11082012_0000
	CCI11082012_0001
	CCI11082012_0002
	CCI11082012_0003
	CCI11082012_0004
	CCI11082012_0005
	CCI11082012_0006
	CCI11082012_0007
	CCI11082012_0008
	CCI11082012_0009
	CCI11082012_0010
	CCI11082012_0011
	CCI11082012_0012
	CCI11082012_0013
	CCI11082012_0014
	CCI11082012_0015
	CCI11082012_0016
	CCI11082012_0017
	CCI11082012_0018
	CCI11082012_0019
	CCI11082012_0020
	CCI11082012_0021
	CCI11082012_0022
	CCI11082012_0023
	CCI11082012_0024
	CCI11082012_0025
	CCI11082012_0026
	CCI11082012_0027
	CCI11082012_0028
	CCI11082012_0029
	CCI11082012_0030
	CCI11082012_0031
	CCI11082012_0032
	CCI11082012_0033
	CCI11082012_0034
	CCI11082012_0035
	CCI11082012_0036
	CCI11082012_0037
	CCI11082012_0038
	CCI11082012_0039
	CCI11082012_0040
	CCI11082012_0041
	CCI11082012_0042
	CCI11082012_0043
	CCI11082012_0044
	CCI11082012_0045
	CCI11082012_0046
	CCI11082012_0047
	CCI11082012_0048
	CCI11082012_0049
	CCI11082012_0050
	CCI11082012_0051
	CCI11082012_0052
	CCI11082012_0053
	CCI11082012_0054
	CCI11082012_0055
	CCI11082012_0056
	CCI11082012_0057
	CCI11082012_0058
	CCI11082012_0059
	CCI11082012_0060
	CCI11082012_0061
	CCI11082012_0062
	CCI11082012_0063
	CCI11082012_0064
	CCI11082012_0065
	CCI11082012_0066
	CCI11082012_0067

