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HEFE-WEIZEN:
BEer AU NATUREL!
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Straight From
the (Beer) Bottle

lagering
Without a Fridge

Grow a
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AN ALL-GRAIN, FRESH WORT BEER KIT?
 DAMMIT JIM, I'NV |
BREWER NOT A MAGI

i A bold leap in technolor_:ig brings you
The Brew House beer kit: fresh,
all-grain wort = without u
extract or concentrate.
Now you can brew
all-grain beer - in cﬁ
only minutes \
and-make your = = v
best recipes e ' :
even better. x -
Brew House: .
the next =
generation of
homebrewing.

RIF Vienna Lager

(Recipe for 5 US gallons*)

| Brew House Pilsner Kit
I Ib. Munich malt
8 oz. Aromatic malt
8 oz. CaraVienne malt
1 0z. Saaz hops
Wyeast 2124 Bohemian lager yeast

k. Crack your grains and place - . Gtout
them in a grain bag. A
2. Add grain bag to 2 gallons Pilsner
of cold water in a 3 gallon (or Paie Ale
larger) pot. Place over medium \heat Beer
heat. Bring temperature to -
170°F and hold for 20 minutes. Munich Dark Lager
3. Remove and discard grains and boil Extra Special Bitter
for 20 minutes. At the end of the boil. add American Premium Lager
Saaz hop3, remove pot from heat and steep
hops for 5 minutes.
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. >

=Xy

Your RIF should be ready for bottling in 6 to 8 weeks. With long lagering
"= comes smoothness. rich complexity. and assimilation.

i
g
i
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:
i

*This recipe 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, WESTERN USA EASTERNUSA

Spagnol's Wine and Beer Making Supplies Ltd. Crosby & Baker
.  Tek I-B00-663-0954 1-800-999-2440 (MA)
s Fax: 1-888-557-7557 1-800-666-2440 (GA)
\ 57 . - S
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Cooking With Homebrew Daria Labinsky

From crisp, light pilsners to dark, malty porters and stouts, beer
makes a great beverage for cooking. Check out these specific flavor
ideas, cooking tips, beer and food pairing ideas, and great recipes.

Lagering Without a Refrigerator... Douglas E. Fuchs
...and other tales of fermentation temperature control. From dry ice
to the best yeast for hot weather, suggestions for spring and summer

brewing.

Hefe-Weizen: Mostly Cloudy John Oliver

Besides bheing delicious and unique, hefe-weizen is a classic show-off
beer. It’s also the perfect beverage to sip on a warm day. But can you
convince your friends it's supposed to have the yeast still in it?

Design Your Own Brewer’s Garden Paul R. Dauphinais
Grow ingredients for pumpkin ale, chile beer, raspberry wheat, and
myriad other libations in your own backyard. Complete plans for the

perfect brewer’s garden.

Get Your Yeast Straight From the Bottle Tom Fuller
Culturing yeast from your favorite commercial beer can be a critical

step to making your clone hit its mark.

A hazy story.

Pot Shots
Cool brewing setups.

Mail

Reader tips: Fighting
off-flavors and boiling the
pantyhose.

Last Call
Homebrew beats Bud,
106 to 12.

Homebrew Directory
Classifieds

Advertiser Index

Recipe Exchange
Black steam ahead.

Help Me, Mr. Wizard

The Chairman of Chilling rules
on the need for cool wort and
a secondary fermentation.

Tips From the Pros
Body builders.

Style of the Month
Barleywine, the Cabernet
Sauvignon of beers.

Microbreweries You’ve
Never Heard Of

True to style at Climax
Brewing, Roselle Park, N.J.
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‘ve always wondered why they
don’t sell beer-scented perfume.
I mean if you're a woman and

you want to attract guys, doesn’t
this make sense? I picture a whole
line of Eau de Malt and Hops. Or
companies could incorporate them
into their existing products. Tommy
Girl by Tommy Hilfiger? How about
Tommy Pilsner Girl; now that says
something about a woman.
Pleasures by Estee Lauder? Frankly,
we men would rather be sniffing
Porter Pleasures, please.

I bring this up because this
month’s cover feature focuses on a
beer that is quite an experience for
the senses.

Let’s face it, hefe-weizen may be
a traditional beer style in Germany
but here in the New World it’s flat
out different. Beer is clear. Hefe-
weizen is cloudy. Beer tastes malty
or hitter. Hefe-weizen tastes herby
and sort of fruity. Beer smells like
hops. Hefe-weizen smells like, well,
let’s just say Calvin Klein might
want to check this out.

Hefe-weizen is a complex
combination of flavors. You can’t
enjoy hefe-weizen and be one of
those don’t-let-the-meat-touch-
the-potatoes kind of people. This
is beer casserole; a refrigerator
full of flavors rolled up into one
package. Hefe-weizen is a heer
for people who like gray areas;
people who don’t need ahsolutes.
Serve it to your lawyer friends.

The publisher of BYO, Carl
Landau (not a lawyer), happens to
be the world’s biggest fan of
hefe-weizen. I'm not saying what
this indicates about his personality,
but I've seen him convert at least a
dozen people into regular hefe
drinkers. He’s the type of person
who, even in establishments that
clearly carry both kinds of beer —
regular and light — will stride up
to the bar and ask, “What kind of

E May 1998 BREW Your OWN

Hazy Story

hefe-weizen do you have?” One
time the bartender handed him an
appetizer menu.

Hefe-weizen is also a lot of fun
to brew because you get to break
a lot of “rules.” It’s cloudy? Great!
Has an estery smell? Cool! Got a
little warm during fermentation?
No problem!

Finally, hefe-weizen is a beer
you can tell jokes about. Here are
mine: My hefe-weizen is so cloudy
that when you pop the cap off, it
rains for 20 minutes. And: My hefe-
weizen is so hazy that every time I
drink one I forget where I put it.

That’s it, my whole song in
praise of hefe-weizen. The story
begins on page 32.

Speaking of things worth
praising, don’t miss Daria
Labinsky’s terrific article on cooking
with beer (page 20). Daria, one half
of the best hushand-and-wife
writing team in the beer business
(she and husband Stan Hieronymus
collaborate on the Microbreweries
You've Never Heard Of column),
includes great details on matching
flavors and refining your cooking
technique. She also offers some
recipes that come directly from
top-notch brewpub kitchens.

And by the way, next month we
publish the winning entries in the
annual BYO label contest. Judging
by the entries we’ve received so far,
it'’s going to be fun!

One more thing. If you don’t like
the cover on this month’s issue, 1
can’t tell a lie. It’s Carl’s fault.

%77 j«géywsg-
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Introducing...

Our Black & Tan is brewed l)y coml)ining‘ a full-bodied, robust Porter
(Dark Ale) with a 1ig’]1ter bodied, crisp Lager for a unique, well-balanced
beer. The chocolate, caramel and pale malts produce a rich, roasted flavor

with a slig’ht coffee note and a lig'}lt, clean finish.

Also From the Michelob Specialty Ales & Lager Falnily...

MICHELOB. MICHELOB.

Th e KING Brew With An Attitude for Fun!
~ ' The Brewing Station gt
Of Klts . has all the Brew Goodies

for you to make awesome,
award winning beer.

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

7 r'.., S ¢ i
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

Homebrewi ng Su pplles Pin-Lok fitting. Only $29.99 plus S&H.

Excellent Ovwer 50 kits! Call for your Free Catalog
1-800-550-0350 or (304) 343-0350
Free Catalog 1-888-449-BREW Ol‘ ViSit our \Veb-SlIG
WWW midwestsupplies com www.brewstation.com

MIDWEST- 4528 Excelsior Blvd. Minneapolis, MN 55416 The Brewing Station

: : : 314 Lee Street, West
Free Brewing Video with any order!

Charleston, West Virginia 25302
Owned and operated by Dan & Kat Vallish
CIRCLE 31 ON READER SERVICE CARD CIRCLE 10 ON READER SERVICE CARD
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ATTEND THE ONLY
CONFERENCE & TRADESHOW
FOR THE EXPLODING
BREWPUB INDUSTRY!

Dn.m Biersch

P. Rest. Operations
Gurdm: Biersch
Brewing Company

THREE DAYS e 35 HANDS-ON WORKSHOPS &

Rwaum s

Pat Conway
o-owner

th's Pub &

Great Lakes Brewing

Learn from
Successful
Operators

Tim Morse
Dir. Brewing Operations
_John Hary ard’s Brew House

CLASSES e 125 EXHIBITS

See you at the largest brewpub industry
event ever — combining a conference and
tradeshow. Experience three days of hands-
on sessions and small workshops designed
to give you the ultimate in practical knowl-
edge — how to run your brewpub more
efficiently and profitably. Period. From pros
who have actually done it. Choose the
workshops you like from tracks in
Management, Restaurant, Brewery and
Startups. Customize your coursework to fit
your needs. Network with knowledgeable
peers during welcome reception, beer
breaks, lunches and the brewpub tour of
San Francisco. All included as a conference
attendee!

CONFERECE
{TRATESHO

San Francisco * November 9-11, 1998

Show Organizer
BrewPub Magazine

Topics include: StartUps: * Brewpub Pro Formas ¢
Defining Your Customer Base ¢ A Timeline for Startups ¢
Working with Contractors ® Buying Brewing Equipment
Buying Kitchen Equipment  Working with ATF  Finding
Financing » Smart Staffing Strategies Management: ¢ 10
Smart Ways to Build Sales » Roundiable: My Best
Promotions  Simple Design Upgrades * How to Gauge the
Competition * Profit: A Hard Look at the Balance Sheet »
Assessing New Markets o Legal Workshop * Building
Group Business Restaurant: * Secreis of Chain
Restaurants » Advanced Menu Design * Inventory &
Purchasing Systems e Teaching Suggestive Selling * 50
Irems to Add to Your Menu  Managing Traffic Flow
Event Planning Brewery: ¢ Recipe Formulation
Nitrogen  Belgian Beer Styles ® Yeast Management o
Brewery Cost Controls » Lines & Taps  Quality Control
and much more.

m' I'M INTERESTED IN THE BREWPUB INDUSTRY’S ONLY CONFERENCE & TRADESHOW!
®

‘1 Send me a complete conference brochure.

O Send me information on exhibiting.

Media Partner

Blevv

THe How-To Humesﬁsw BeEr MAGAZINE

NAME

COMPANY (It applicable)

MAILING ADDRESS

CITY

STATE ZIP

PHONE

FAX

Send or fax to: National Brewpub Conference & Tradeshow
216 F Street, Suite 160, Davis,CA 95616 Tel: (530) 758-4596 Fax: (530) 758-7477

MPCH1



Cool Brewing Setups

down-draft unit of the
stove top. The matching
sides (A) are attached to
the edges of the front (B)
and back (C). No dimen-
sions are given, since
your stove top will likely
be different from mine.
The stack stands tall
enough so that the brew
pot will fit easily under
the hood, with room to
stir the brew.
The hood is the

horizontal part.

It consists of five

pieces of one-

quarter-inch

Glenn Brown
Bel Air, Md.

My contraption, a simple hood,
fits into the down-draft vent on my
stove and captures aromas.

To use the vent, I remove the
grill that covers the vent on my
stove but leave the filter in place.
Then I lower my hood assembly into
the stove vent.

When the exhaust fan is turned
on, all the exhaust is drawn directly
into the hood and then sucked into
the stack and out of the house.
Nothing escapes.

The vent is made -
in two sections, the
stack and the

hood. The L plywood: the

stack is E > A matching front and
the vertical e o  back (D), the ends (E
part and q N and F), and top (G) are
consists of sized so that the hood fits snugly

over the outside of the stack and
extends over your burner area.

The stack and the hood are
glued up and their pieces held in
place with one-inch brads.

Two one-inch stove bolts
threaded through holes drilled in the

four pieces of
one-quarter-
inch plywood,
sized so that
the bottom part
of the stack fits
snugly into the

Glenn Brown'’s brew hood traps
aromas that he considers delightful,
but his significant other does not.

front and back of the stack and the
hood and attached with wing nuts
hold the hood and stack together.
The hood may be reversed on the
stack so it can collect the smoke and
fumes from either side of the stack.

Light sanding and a couple of
coats of polyurethane completes the
project. It ain’t pretty, but it does
the job!

Jeff Barboni
San Francisco, Calif.

My brewing obsession hegan
after living in Holland a few years
back. Being very close to the
Belgian border exposed me to a
world of beer that I didn’t know
existed. Of course this meant a lot of
passionate consumption and visits

In a basement he converted to a
brewery, Jeff Barboni prepares to
become a professional brewer.

to many great breweries. Upon
returning to the states I started
homebrewing and working toward a
career in brewing. Kitchen brewing
quickly became frustrating.

Being a carpenter building fine
furniture is precision-based work, so
the prep time and lack of exacting
controls that I was experiencing at
home when brewing drove me nuts!
When I was given the opportunity
to build a permanent dedicated
brewing facility, I quickly took out a
loan and began building.

After 10 months of spare time —
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and a lot of time I couldn’t spare —
I had remodeled a once-flooded
basement in San Francisco’s seedy
Tenderloin district and it was time
to brew! The equipment decisions
were based on advice from a lot of
local brewing-supply shops and
brewers who were far more knowl-
edgeable and accomplished than I
was at the time.

I purchased an oat crimper for
milling. Several local brew shops
use this mill, and while it isn’t
designed for malt, it does an excel-
lent job and is built to survive
Armageddon. Lautering is a breeze,
and extraction is usually between
85 and 90 percent depending on the
mash temperature program. The
brewing system is a half-barrel
RIMS type. It’s a very well built sys-
tem and provided a good starting
point. I redesigned several elements
and made many smaller modifica-
tions to give me a greater degree of
control over the process and more
ease of operation. At this point I'm
very happy with it.

Most of the yeast I culture up
from slants and re-pitch up to four
times. Since I lack the resources to
analyze the health and vitality of
the yeast, four generations is as far
as I'll go. As far as water goes, for-
tunately San Francisco has excellent
and fairly soft water. Mineral
adjustment to emulate various
brewing regions is simple. The one

thing I always do is adjust pH to 5.5
with lactic acid to assist mashing
and lautering. Often pH is the only
treatment method used.

I use only whole hops; the false
bottom screen won't hold back pel-
lets, and better trub precipitation is
achieved with whole hops in the boil.

The mash technique I use
depends on beer style and malt
used. It is almost always a single
temperature mash or a stepped pro-
gram. I've never done a decoction.

I lauter as slowly as possible
(about one hour) and I strike the
fire after a few gallons have been
collected so that a boil is reached as
soon as lautering has ceased.

The chiller that I made brings
the average 10-gallon batch
to about 76° F in 20 minutes. I use
6.5-gallon carboys as primaries.
Yeast is in the fermenter before the
cooled wort is added. I injected the
wort with bottled oxygen via a
homemade fitting en route to the
fermenter.

The fermenting beer then goes
into a walk-in, temperature-con-
trolled cellar for five days before
being transferred to the secondary.
The length of conditioning depends
on style and gravity. I have a car-
tridge-type filter, but clarity has
never been a problem, so the filter
has never been used.

Typically I bottle the higher
gravity beers (1.060 and up, up, up)

and keg the lower gravity beers.

When formulating recipes and
brewing I often divide a batch and
pitch two different yeast strains.
Sometimes two batches are made
with identical grain bills and tech-
niques but with a variation in hop-
ping. Or two batches are made
identically except for a variation in
mash temperature. When these
types of variations are used and
recorded in detail, the comparison
of results provides incredible learn-
ing opportunities.

I try to brew as often as possible
(usually two batches one day a
week). Since this makes more beer
than I could ever drink (safely) I
almost always invite a friend, rela-
tive, or acquaintance to participate
and learn about the process. Not
only is it a blast to share the process
with people, my own knowledge is
ingrained deeper when teaching and
explaining brewing to others.

In steering toward a career in
brewing, I've obtained a general
contractor’s license, which will be
handy when the time comes to build
a full-size facility — not to mention
help gaining the confidence of poten-
tial investors/partners. I plan to
attend the American Brewers Guild’s
11-week Craftbrewers Apprentice-
ship program.

My ultimate goal is to start a micro
with a tight focus on producing
true-to-style Belgian-type beers.

Wort Hound

Here’s another pet who brews
— Sheila. She is our three-year-
old Australian Shepherd who has
been brewing with us since puppy-
hood. Sheila not only keeps us
company while brewing, she
serves as quality control and
cleanup crew.

Sheila got her first taste of
liquid gold when we encouraged
her to lap up a beer that was
knocked over. She was very
thorough and loved every drop!
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She enjoys sampling the results
of our brewing efforts, and she
helps in the kitchen when needed.
She has a particular fondness for
wort, too. When she hears the
command, “Hose it up!” she
rushes to lick up any wort that
my husband, John, may have
spilled while sparging. John is
planning to brew a rye soon and
our loyal companion will assume
“hose” position at his side.

Wendy and John Bloomingdale

Redondo Beach, Calif.
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Preventing 0fi-Flavors
Dear Brew Your Own,

Here’s a brewing tip
that worked for me. I
recently read an article on
the Web called “What'’s
living in my keg?” During a recent
brew I got off-flavors in my beer due
to chlorine left in the keg. The culprit
was the pickup tube. I would slosh
the sanitizer in the keg and it would
fill the pickup tube with solution.

When you set the keg upright
the top of the tube would be closed
(poppet valve closed) and would
trap liquid in the tube due to a
vacuum. Now [ always hook up a
disconnect (no hose attached) that
vents the pickup tube.

Warren Moseley
Arlington, Texas

Ratio Rules

Dear BYO,

In “24 Brewing Tips and Rules
of Thumb” (March 98 BYO) a calcu-
lation states that one pound of malt
extract syrup equals 0.75 pounds of
base grain malt. That doesn’t sound
accurate. Shouldn’t the ratio bhe
reversed: one pound of grain equals
0.75 pounds of syrup?

Jim Jones
Valpo, Ind.

You are correct; the tip was inad-
vertently reversed. This ratio is a
rule of thumb that takes into account
the relative inefficiency of most
homebrew systems. Highly efficient
systems need less grain to equal a
pound of syrup. Professional brewers
use a ratio of one to one.

Dear BYO,

In “24 Cool Tips and Rules of
Thumb” (March 98 BYO) the first
tip states that for every pound of
syrup extract in a five-gallon batch,
a change of about 0.007 in gravity
will result. Will the change be
higher or lower? Will the same or
similar results occur if a dry malt
extract is used?

R.J. Manson
Kaneohe, Hawaii

The change will
be an increase of
0.007 per pound.
Keep in mind the tip is
a rough approximation.
For dry malt extract use the
rule of thumb that four
pounds of dry malt extract is
equal to five pounds of syrup
malt extract.

Pantyhose Advice

Dear BYO,

“A Practical Guide to Lautering”
(March ‘98 BYO) mentions using
“preferably never-before-worn
pantyhose” as a grain hag.

I would recommend boiling the
nylons several times unless you
want a horrific brew.

I'll tell you from personal expe-
rience (many years ago thankfully)
that the ink or dye used in manufac-
turing the nylons does wonderful
things to your brew. My spine is
cringing as I write this, thinking
back on the lovely brew I concocted
with new nylons. Just my two cents.

Kenny Lefkowitz
Blacksburg, Va.

The Right Strain

Dear BYO,

I enjoyed “An American Classic’
(March '98 BYO). I believe that
many homebrewers do not give
American pilsner-style beers the
credit that they deserve.

I must, however, disagree with
the article’s statement that “Wyeast
2035, American lager yeast, is the
obvious choice for this style.”
Wyeast Laboratories describes its
2035 as “Not a pilsner strain. Bold,
complex and aromatic, producing
slight diacetyl.” I have found 2035
quite appropriate for brewing a
Boston Lager-style beer.

Homebrewers would be better
advised to use Wyeast strains such
as 2007 pilsner lager (“a classic
American pilsner strain, smooth,
malty palate”) or 2272 North
American lager (“traditional culture
of North American and Canadian

s
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lagers and light pilsners”).

Of course many homehrewers
do not have the ability to ferment at
the low temperature that these
lager yeast strains require.

I have had excellent results
making pilsner-style beer at ale
(room) temperature by using
Wyeast 1056 American ale and
adding two teaspoons of amylase to
the wort when pitching yeast.

The enzyme breaks down some
of the unfermentable sugars into
forms that the ale yeast can digest,
resulting in the lower finishing
gravity and cleaner flavor profile
typical of lager yeasts.

Brooks McNew
Annapolis, Md.

Nutty Beers

Dear BYO,

I read with interest “Recipe
Exchange” (March '98 BYO) about
nut beers. Although I will probably
pass on the pistachio beer, I was

interested in his comments
regarding the hazelnut beer. Ever
since I tried the Longshot Hazelnut I
wanted to give it a try, but was
unable to duplicate the rich hazel-
nut flavor of the Longshot. Do you
know the secret ingredient?
Rick Lynch
Bloomington, Minn.

Although he hasn'’t been able to
duplicate the beer, Recipe Exchange
author Scott Russell has been able to
come close. He recommends adding
2.5 to three ounces of liqueur
extract, such as Noirot Essence in
hazelnut, with the priming sugar. He
also suggests trying a flavored
Italian soda syrup or organic
essences used for baking.

Another Convert

Dear BYO,

I started off by brewing cider. I
was looking for a Woodpecker clone
but was never able to find one.

After several attempts I had given
up. The local brew store (90 miles
away) was of little help.

I cringed at the thought of
attempting to brew my own beer, and
my fears heightened after reading
one how-to-homebrew book.

My wife purchased one of your
magazines in a town 45 miles away.
[ glanced at it several times and
finally, on a long jet ride, began to
read “Mr. Wizard.”

[ was amazed that I actually
understood the discussions. I read
that issue from cover to cover, liter-
ally. I shortly began to brew beer on
my own using kits, then extracts,
and not long after got into all-grain. I
have used several recipes in your
magazine and have enjoyed them all.

I have never enjoyed a hobby
quite so much! I received a sub-
scription for Christmas and believe
this to be the best of all the gifts I
received.

Stuart Meyer
Heber Springs, Ark.

Who does your Homebrew Shopkeeper call

when he wants fresh stock fast?

‘ hances are your homebrew
retailer knows our number by

O ur increased buying power
allow us to offer the lowest

heart! We are one of the leading
distributors of brewing supplies
in the country.

The brewer’s source for premium
products such as: ¢ Briess ®

Coopers ® Edme ¢ De Wolf-

COMPANY

Cosyns e John Bull ¢ Laaglander ¢
Morgans ¢ Muntons * Pauls Malt e

Premier ® Scotmalt ® Weissheimer Malz

o Wort Works

Always the freshest malt, hops and yeast
plus cleaning and sanitization supplies,

instruments and accessories. For the
winemaker we offer state of the art

Vintners Reserve and Selection Wine Kits.
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Supplier of quality
products for the
- discriminating
brewer and
winemaker for
29 years!

have on hand, ask him to give us a call.

Distribution to Retailers Only
463 Portage Boulevard

Home Wine & Beer Trade

prices to our homebrew retailer.
We ship anywhere in the country,
so even the smallest shop can get
anything the creative brewer or
winemaker requires. If there’s a
product or ingredient you want or
need but your brew shop doesn't

Kent, Ohio 44240
800 321-0315

Association Member




2 &5
| 3
:m;»ﬁf

by Scott R. Russell

s we all know, one of the
classic examples of the mod-
ern hrewing renaissance is

Anchor Steam. Without getting into
any of the controversy over what
style it really is, what the proper
term for it is, or how much of the
name is really copyrighted, let me
just say that it is one of my absolute
favorite commercial beers.

[ find it clean, hoppy, wonderfully
refreshing, and drinkable any time
with any food, in any company. Even
after traveling cross-country to reach
me here on the East Coast, the
bottled version is still a cut or two
above almost any other beer made
in this country.

The only comparable beer

Ingredients:

e 2 Ibs. pale malt

e (0.5 Ib. dark crystal malt,
90° Lovibond

e (.25 1b. black patent malt

¢ 0.25 1b. dark Munich malt

e 5 Ibs. unhopped light dry malt
extract

® 3 oz. Northern Brewer hops
(plus or minus 8% alpha acid):
1 oz. for 50 min., 1 oz. for 20
min., 1 oz. for 5 min.

* Wyeast 2112 (California lager)
yeast culture, built up to 1 qt.
starter or more

* 7/3 cup corn sugar (for priming)

Step by Step:

Heat 1 gal. of water to 165° F.
Crack grains and mash in. Hold
mash at 154° F for 75 min., run off,
and sparge with 2 gal. at 168° F.

Add dry malt extract to kettle
and bring to a boil. Total boil is 50
min. Add 1 oz. hops and boil 30
min. Add 1 oz. hops, boil 15 min.
more. Add the rest of the hops,
boil 5 min. more, and remove

lack Steam Ahead

that I've found, with all due respect

and apology to Fritz Maytag (the
man who brought Anchor to
prominence 15 years before
the micro revolution), is
my homebrewed ver-
sion. Sure, I'm brag-
ging. But isn’t that
part of the fun of
homebrewing? In fact \
I think my version is
even a little better, if
only because I make it and
it is as fresh as it can be.
Late one summer [ began
dreaming about what I would brew

/

Black Steam
(5 gallons, partial mash)

from heat. Add to your primary
fermenter along with enough
cooled pre-boiled water to make
up 5.25 gal. Cool to 70° F, aerate
well, and pitch yeast culture.

Ferment between 65° F and
70° F for five to eight days, rack to
secondary, and chill to 55° F to
60° E. Lager for two weeks,
prime, and bottle. Bottle condition
three weeks near 50° E.

Options:

All-grain brewers: Increase
pale malt to 9 lbs., mash water to
4 gal. and sparge water to 5 gal.
Follow the same mash schedule
and temperatures as above, but
plan your boil and hop schedule to
reduce kettle contents to 5.25 gal.

All-extract brewers: Steep
crystal, Munich and black malts in
2.5 gal. of water, raising heat in
kettle to 170° F. Remove grains
and stir in 6 lbs. light unhopped
dry malt. Boil and hop as above.

Yeast: Although the California
lager strain (Wyeast 2112 in

later in the year for the oncoming
dark (beer) seasons. I tend to seek
out contrasts — lighter beers to
~ remind me of summer during
the cold of winter, rich,
heavy beers to sip under
the stars on summer
camping trips (just
because!). But I also try
for a seasonal and logi-
cal approach; you know,
brew lagers in the win-
* ter, warm-tolerant ales
during the summer months,
fruit beers in the season of the fruit.
This particular brewing season I
needed to start out with a simple
restocking of my “house” ales, a
dry stout, an amber IPA, a Scotch

particular) is a very warm-tolerant
lager strain, it is still best not to
ferment too warm. Some ale-like
fruitiness is desirable, but it’s easy
to overdo. Begin fermentation
warm and gradually cool the
fermenter down. A short lagering
stage will finish off the beer
without drying it out excessively,
and will help clarify it.

A note on packaging: [ may
be a heretic, but I prefer bottled
homebrew to kegged. Some brews,
including this one, just seem more
balanced, more alive from the
bottle than from a keg. The live
yeast continues to contribute flavor
compounds in the bottle and keeps
the beer fresher tasting for a longer
time. Also, the natural carbonation
from bottle conditioning adds a
smoothness that can’t be matched
by force carbonation (unless you
want to get into a nitro mix setup!).
This style of beer needs to be
relatively highly carbonated, so if
you are going to keg it, adjust your
pressure accordingly.
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Recipe [/xchange

ale, a barleywine. Then I would
proceed to trying some new brews
or some new twists on old favorites.
Looking through my recipe files

I began wavering between my
aforementioned standard California
common and a Munich dunkel that
had won me a ribbon the previous
spring. Back and forth I went,
hoppy or malty, light or dark, ale or
lager? Yin and/or yang? Fusion.
Synergy. Eureka. Magic. The result?
A mysterious, moody, elusive
concoction called Black Steam.

Reader Recipes
Belgium Wit

(5 gallons, extract and specialty
grains)

This is a difficult style to brew
as an extract. However, this recipe
gets raves every summer from those
who like its dryness and low bitter-
ness. The coriander and orange
peel make up for the low hops.

John Applegarth
Grand Rapids, Mich.

Ingredients:

¢ 3 lbs. wheat dry extract
(55% wheat)

¢ 3 Ibs. extra light dry malt extract

e 1.33 Ibs. flaked wheat

¢ 1 0z. German Hallertauer hops
(4% alpha acid) for 60 min.

¢ 0.25 oz. Perle hops for steeping

® 0.25 oz. coriander seeds, crushed
just before using

¢ 0.5 oz. orange peel

e Wyeast 3944 (Belgian Witbier)

¢ 1/2 cup honey for priming

Step by Step:

Add flaked wheat in grain bag
to 5 gal. of cold water. Bring to
170° F and remove bag. Add extract
and Hallertauer hops. Total boil is
60 min. Add Irish moss 15 min.
before end of boil. When boil is
finished add Perle hops, coriander,
and orange peel. Cover and let rest
for 10 min. Cool to below 80° F,
transfer (aerating) to fermenter, and
top up to 5 gal. Pitch yeast starter
at 78° F.

Transfer to secondary after a
day or two and bottle when all
signs of fermentation have ceased.

m May 1998 BREW YOUR OWN

Prime with honey. Before adding
honey, boil it gently, skim off
foam, and cool.

0G = 1.040

FG =1.006-1.012

Palimetto Amber
(5 gallons, extract with specialty
grain)

I came across this recipe while
visiting my brother one summer in
South Carolina. I brought back
some yeast slurry compliments of
the local brewery. However,

I had to break down the recipe for
five gallons.
Fred Goeldi
Warren, Mich.

Ingredients:

¢ 0.5 lb. crystal malt, 80° Lovibond

¢ 0.25 Ib. victory malt

¢ 0.25 1b. Munich malt, 10°
Lovibond

¢ 8 lbs. Alexander’s pale malt

¢ 1 oz. Cluster hops, for 60 min.

¢ 1 oz. Cascade hops, for 15 min.

¢ 2 oz. U.S. Hallertauer hops: 0.5
oz. for 2 min., 1.5 oz. for dry
hopping

¢ 2 Thsp. gypsum

e 1 tsp. Irish moss

¢ Wyeast 1056 (American ale) yeast
starter

* 3/4 cup corn syrup

Step by Step:

Add grain to 2 gal. of cold water.
Bring to 170° F and remove bag.
Add extracts and Cluster hops and
bring to boil. Total boil is 60 min.
Add Irish moss and Cascade hops
during last 15 min. Add Hallertauer
hops for last 2 min. Cool wort, strain
into fermenter, top up to 5 gal., and
take hydrometer reading for original
gravity. Pitch yeast at 64° F.

Ferment for six days. After fer-
mentation rack to secondary and
ferment at 62° F for four days. Dry
hop seven to 14 days at 62° F. Take
hydrometer reading for final gravity.
Bottle and condition for three weeks.

Mini-mash alternative: Steep
grains in 0.5 gal. of 150° to 158° F
water for 60 min. Do iodine test to
check conversion (1 Thsp. wort to
1 drop iodine). No color change
means the wort is ready to sparge.

Sparge with 1.5 gal. of 170° F water
to get 2 gal. of wort for boil.

0G = 1.054-1.056

FG =1.013-1.015

California Red Ale
(5 gallons, extract with specialty
grain)

This recipe is a favorite of mine
and one I keep getting requests for
from my friends. Although not stated
in the recipe, I prefer to use fresh
hops (not pellets) and I always use
grain and hop bags for ease of
brewing.

Kevin Bell
San Gabriel, Calif.

Ingredients:

¢ 3.3 Ibs. John Bull light malt
extract

e 3 lbs. light dry malt extract

e 1 1b. crystal malt, 40° Lovibond

* 5 0z. chocolate malt

¢ 2 0z. Cascade hops (7.8% alpha
acid): 1 oz. for 60 min., 0.5 oz. for
30 min., 0.5 oz. for steeping

¢ 1 tsp. Irish moss

¢ 1 vial White Labs pitchable
California ale yeast (or Wyeast
1056)

* 3/4 cup corn sugar for priming

Step by Step:

Crush grains and steep in 3 gal.
of 160° F water for 30 min. Bring to
170° E. Remove grains and add
extracts. Total boil is 60 min. Bring
to a boil and add 1 oz. hops. Boil 30
min. and add 0.5 oz. hops. Boil 30
min. more. Remove from heat and
add last 0.5 oz. hops. Let steep for 10
min. Top up with cold water to make
5 gal. Cool and pitch yeast at 70° F.

Ferment 10 to 14 days at 68° to
70° F. Prime and bottle. B

Share Your Recipe!

We want your recipe for Recipe
Exchange! If we print it, we'll
send you a spectacular Brew Your
Own T-shirt! Sepd your favorite

recipe to Recipe Exchange, ¢/o
Brew Your Own, 216 F Street,
Suite 160, Davis, CA 95616. Or
send e-mail fo edit@byo.com.
Be sure to include your address
and phone number.
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Second Time Around

Is secondary fermentation really
necessary? | have brewed some
extract recipes using only primary
fermentation, then | have
repeated the same recipes
using both primary and
secondary fermentation.

My taste buds can’t tell the
difference.

If one adds enough yeast
to the fermenter and the
beer is done fermenting
within 10 days, why not
bottle and let the beer
condition in the bottle? If
the purpose of secondary
fermentation is to separate
the beer from the trub to avoid
off-flavors imparted by dying
yeast and other components of
the trub, then isn’t this accom-
plished by careful siphoning
and bottling?

Some beers (such as Chimay)
actually state on their labels that
secondary fermentation occurs in
the bottle.

Please enlighten me about
the advantages of secondary
fermentation.

Theodore Braiman
Elmira, N.Y.

econdary fermentation is a

loosely defined term used by

both homebrewers and com-
mercial brewers to describe several
different changes that beer under-
goes after its main fermentation.
Most brewers would agree that a
true secondary fermentation is used
to naturally carbonate heer, to allow
the beer to naturally clarify by sedi-
mentation, and to allow the beer to
mature in flavor. Classical examples
of secondary fermentation include
lagering, cask conditioning, and
bottle conditioning.

In the true lager process, beer

is transferred from the primary
fermenter when some residual
fermentable sugars remain. In the
fermentation of a normal-strength
beer, a common point for the
transfer is when the gravity has
dropped to about 1.016.

In traditional lagering the
beer is held in a closed vessel
(the “secondary”) at cold
temperatures for a
period of three to 12
weeks. During this

period fermentation
completes, the beer
becomes carbon-
ated, yeast settle
out of the beer

(resulting in clarity),

and “green” flavors

(such as the buttery

smelling diacetyl and

green apple-like

acetaldehyde) left

in the beer from
primary fermentation
mellow.

The “kraeusen”
process is a variation
of the lager process

except the beer is

completely fer-
mented during the
primary fermentation, and actively
fermenting beer or kraeusen is
added as the beer is transferred to
the aging tank.

Cask-conditioned ales are
somewhat similar to kraeusened
lagers except priming sugar,
usually corn sugar, is added to the
completely fermented ale instead of
actively fermenting wort. Also, cask-
conditioned ales are usually dry
hopped for aroma and have finings
added to the cask to accelerate
clarification. Like lagers, cask ales
mature in flavor, carbonate, and
clarify during their secondary
fermentation. The process is much
shorter, however, lasting several

days vs. several weeks.

The last example of a traditional
beer using a secondary fermentation
is bottle-conditioned beer. Usually,
these beers are allowed to settle
for some period prior to bottling
to remove most of the yeast.

When the time is right, the beer is
transferred out of the fermenter,
priming sugar is added, and the
beer is packaged.

Some brewers actually filter
the beer after fermentation and
add yeast in addition to the priming
sugar. The carbonation and flavor
maturation then occurs in the bottle.
So does natural clarification, when
the bottle is left undisturbed.

All of these methods have three
things in common: carbonation,
flavor maturation, and clarification.
Not all beers are made using these
techniques. For example many
microbreweries and brewpubs
allow the beer to finish fermenting
and then hold the beer at fermen-
tation temperature for a couple
of days for the diacetyl rest. This
time allows for diacetyl that is
left after fermentation to be
absorbed by yeast and converted
into a flavorless compound. After
the diacetyl rest the beer is
quickly cooled, filtered, and
carbonated.

Beer made using this method
can be as tasty and satisfying as
one made using a traditional
method of secondary fermentation.
The difference is that the only thing
that happens to the beer during its
short aging period is that the flavor
is matured and a lot of the yeast
settles out of the beer. However, the
beer is not clear, and it is not
carbonated.

None of these methods is right
or wrong, but they all can be used
to make good beer. The method
you are currently using is bottle
conditioning and it does involve a
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secondary fermentation. If you are
happy with the results, stick with it.
Personally, I like my bottled beers to
contain very little yeast sediment
and always allow the beer to settle
for at least one week before
bottling. Whether this is done in

a separate carboy or in the same
vessel the beer fermented in, the
secondary fermentation still occurs
in the bottle and the heer is clear,
mature, and carbonated. Happy
fermenting!

I’'m a beginning homebrewer
and have invested much more in
my newfound hobby than my wife
wishes to acknowledge.

My next big purchase is going to
be a wort chiller. However, | do have
one question about cooling the wort
before pitching the yeast. Everything
| have read says that the wort must
be cooled before pitching the yeast.
When you put the hot wort into a
primary fermenter that already has
three gallons of cold water, doesn’t
that cool the wort enough to pitch the
yeast?

| have made several batches this
way and haven’t noticed any
off-flavors yet. Is there something |
am missing here?

Doug Southern
Riverside, Calif.

are not missing anything. As

long as the cool water sitting in
the bottom of your primary fer-
menter has been boiled to kill any
bacteria that may be present and
cooled, then you won’t have any
problems.

A wort chiller will become a
necessary part of your arsenal of
homebrewing tools when you begin
boiling all of your wort. This usually
occurs when extract brewers jump
into the arena of all-grain brewing.
Until then you will do just fine
cooling your wort with cold dilution
water.

If you really want to get the
hackles on your wife’s neck rising, I

I n your particular case you
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would like to suggest that you invest
in a new mash tun, a stainless steel
brew pot, a kegging system, a
refrigerator to ferment the lagers
you will be brewing with your new
wort chiller, and a fancy-schmancy
counter-pressure bottle filler. Happy
homebrewing!

I’m an all-grain brewer who has
been spending a lot of time lately
thinking about my mill. This is mostly
due to my perfectionist nature. 'm
fortunate enough to have a two-tiered
gravity-feed system that enables me
to mash under (almost) perfect
conditions, but there is one issue
that’s eating at my psyche. | use a
Corona mill for all of my grain. |
have it set to break every single
kernel and | have zero sparging
problems.

The only problem | do have is all
the negative press this particular mill
gets. The claims include that it
produces too much flour, leads to
inefficient yield of malt extract, and
produces poor grist.

| admit that it produces a lot of
flour, especially because mine is
motorized, but is flour a bad thing if
you still have the husk intact?

Also, | hear a lot of talk about
gravity points per pound. What is this
magical mathematical formula? |
would like to use it to see how my
yield stacks up against brewers with
roller mills.

James Adams
Independence, Mo.

his is one of those questions
I that really gets my wort

boiling. You don’t have any
real problems with your mill except
you feel your homebrewing
colleagues will turn their noses up
at your Corona mill! I must admit I
am not blameless when it comes to
Corona bashing, but you must have
inner strength and simply ignore
generic comments about brewing
equipment if the topic doesn’t apply
to your own situation. Let’s face it,
beer columns can be boring to

read without a little opinionated
controversy!

If you had yield problems,
severe lauter problems, and beers
with grainy, husky flavors, I would
suggest evaluating your milling
method, but you don’t. Every piece
of equipment must function well
within context.

In recent years a new type of
mash filter has been making waves
in large commercial breweries
because it works well with a
hammer mill. The hammer mill
beats the malt into a fine flour,
leaving no trace of husk pieces.
This type of grist would be
disastrous in an infusion mash tun
or a lauter tun but works great in
the Mash Filter 2001. Coors,
Guinness, and Bass are three of
the breweries successfully using
this new technology.

A malt mill should do two things
for the brewer. The first is to give
the brewer a reasonable shot at
extracting the goodies within the
malt during mashing. The second is
to leave the grist in a condition that
allows for easy and efficient wort
separation.

In general the finer the grist
the better the yield, and the more
difficult the wort separation.
However, what one brewer con-
siders unacceptably fine may be
very coarse to another. In your case
you don’t have lauter difficulties but
you don’t know your yield.

To calculate the “points per
pound” of yield, you need three
numbers: 1) the gravity points in
your wort (this is the number
behind the decimal in the
original gravity; for example,
1.048 specific gravity equates to
48 gravity points); 2) wort volume;
and 3) pounds of malt used in the
brew.

The yield is simply:

Points x Gallons
Pounds of malt

Let’s assume you used 7.5
pounds of malt to produce five
gallons of wort with a specific
gravity of 1.048. The yield comes
out to be:



48 x 5
7.5 et

Most malts have a maximum or
theoretical yield of about 36 points
per gallon but a yield of 32 points
per pound is a good yield.

The goal of brewing is plain and
simple: to make good beer. If you
have a system that makes good
beer, then you can start making the
system more efficient.

Just remember that an efficient
system that produces bad beer
has failed the primary goal, but an
inefficient system that produces
good beer only makes that good
beer more expensive to make.

| have types of calculations that
| use to help with brewing. I can
calculate my original gravity, final
gravity, bittering units, alcohol, and
how to convert between extract and
grain. The one calculation that eludes
me is how to calculate calories!
How can a homebrewer calculate
calories?
Fred Goeldi
Warren, Mich.

he calculation used to
I calculate calories in beer is
straightforward but relies on
two key numbers that a home-
brewer will only know if he has a
laboratory. The two numbers are
alcohol content by volume and
residual carbohydrate.

Alcohol can be approximated
by using your brewer’s hydrometer.
Just note the original and final
gravities and use that difference
to estimate alcohol content by
weight. Most homebrew hydro-
meters have alcohol scales printed
on them.

To begin the calories estimate,
take alcohol by volume and multiply
by 10 to determine how many
milliliters of alcohol are in one
liter of beer, then multiply by
0.79 grams/milliliter (the density
of alcohol) to convert milliliters to
grams. Next, multiply this number

by seven calories per
gram of alcohol to
determine the number
of calories contributed
to a liter of the beer by
alcohol.

Residual carbohydrate is more
elusive than alcohol because the
final gravity of beer is technically
referred to as apparent extract,
since hydrometer measurements
are interfered with by alcohol.

The true amount of extract
remaining in beer is called “real
extract” and can’t be measured
without removing the alcohol from
beer. Since this can only be deter-
mined in a laboratory setting, real
extract must be approximated from
the apparent extract.

There is no rule that works
for all beers, but a reasonable
estimate of a beer’s real extract is
to multiply the apparent extract (in
aegrees Plato) by 1.5. For example
if a beer has an apparent extract of
2° Plato (the same as 1.008), the
real extract estimate is then 3°
Plato.

Next multiply this by 10 to get
the number of grams per liter.
Since degrees Plato is the same as
a percentage, a 3° Plato beer
contains three grams of carbo-
hydrate per 100 milliliters or 30
grams of carbohydrate per liter.

If you multiply 30 grams of carbo-
hydrate by four (calories per gram
of carbohydrate), you get 120
calories from carbohydrate in one
liter of beer.

To estimate the total calories
simply add the calories from
alcohol to the calories from carbo-
hydrate. If you are into nutrition,
you will notice no calories from
protein or fat, but these two classes
of compounds represent very few of
the calories in beer and can be
neglected.

Here is an example: Suppose
you have a beer with 5 percent
alcohol by volume and an apparent
extract (hydrometer reading) of
1.009. Begin by calculating the
number of calories from alcohol.
This is equal to:

5 x10x0.79x7

= 276.6 calories from alcohol.

Next, convert 1.009 to degrees
Plato by dividing 9 by 4. This is
equal to 2.25° Plato. Calories from
carbohydrate are equal to:

225x10x 4
= 90 calories from carbohy-
drate.

Add the two together and the
answer is 366.6 calories per liter of
beer or about 130 calories for a
12-ounce (355 ml) serving.

I must stress that this is only an
estimate. Breweries that brew light
beers must show that their light
beer contains at least one-third
fewer calories than the regular ver-
sion and are required to determine
calories in a laboratory fashion.
However, if all you want to do is to
wow your friends, this method will
work.

I am an all-grain brewer and
have the ability to raise and step my
temperatures during my mash cycles.
Recently, | brewed a wheat, red,
brown, and a blonde. In my mash |
made my last step 167° F for eight
minutes before | transfered it and
began to lauter.

| found that with these brews my
lautering was very challenging and it
took a long time to collect my volume
of wort.

After some thought | decided to
brew some of these beers again, but
this time | raised my last mash step
to 170° F for eight minutes before |
transferred it over for lautering. It
ended up being a lautering dream and
took far less time to get my target
volume of wort.

Does the three-degree change
really make a difference in my
lautering? Does something different
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happen in the starches at 170° F than
would happen at 167° F to make my
lautering time different?
Brad Rush
Oostburg, Wis.

emperature does play a
very important role in the
rate of wort flow from the

lauter bed because an increase
in temperature lowers wort vis-

cosity and in turn increases wort
flow rate.

Wort viscosity is also affected
by starch gelatinization. When
starch gelatinizes, or loses its
crystalline structure when heated
in the presence of water, it
thickens. This happens in the
beginning of the mash, and most of
the starch is broken down during
mashing.
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If the
mash tem-
perature is
raised too much
before sparging, a
small amount of
starch can he
extracted from
the mash bed
and can cause
an increase in
viscosity, which would
tend to slow the process.
However, the increase in
temperature from 167° F to
170° F should have little effect
on starch extraction for the grain
bed.

There are many more factors
affecting the rate of wort runoff
from a lauter tun than simply
temperature. Malt grind, malt type
and source, mash temperature,
mash pH, mash duration, sparge
water temperature, and equipment
all factor into wort runoff. Change
any one of these variables and your
lauter performance is likely to
change.

If you feel confident that you did
not change these parameters, then
the temperature change probably
was responsible for the change in
wort flow.

In general, mash-off tempera-
ture is one of the factors carefully
monitored in commercial breweries.

Differences in temperature as

small as three degrees are certainly
great enough to make the task of
lautering easier. H

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

Mr. Wizard, BYO's resident expert, is
a leading authority in homebrewing
whose identity, like the identity

of all superheroes, must be kept
confidential.



Body Builders

by Suzanne Berens

Brewer: Shaun O'Sullivan
Brewery: Steelhead Brewing Co.,
San Francisco

Years of experience: Four
Education: Completed brewing
courses at University of California,
Davis

House Beers: Blonde Pale Ale,
Pier Post Stout, Hefe-weizen, Beach
Street Porter, Fort Point Strong Ale,
Bombay Bomber IPA, Steelhead
Amber, Razzmatazz

Adding body to your beer
depends on the style. Our blond pale
ale is the lightest beer we have. In
this beer we’re not after a lot of
body. We use pale malt and flaked
maize. The pale malt adds some
body, while the maize enables you to
brew a light-colored beer without
adding body. When adding corn add
it toward the middle of your mash-
in. Run pale malt in the beginning
and end, otherwise the mash is more
likely to get stuck. There is no husk
in flaked corn, so no filter bed is
formed. Adding pale malt first acts
as a natural filter while lautering. It’s
also important to stir properly, but
you would do that anyway while
hydrating your grain.

Carbonation adds to mouthfeel
and body. The Blond Pale has 2.5
volumes of CO,, which contributes
to head retention and mouthfeel.
For homebrewers use about 20 per-
cent corn if you want a good head
but you don’t want a lot of body in
the rest of the beer.

Our hefe-weizen is a medium-
bodied, unfiltered wheat beer. We
use a single-step infusion mash. We
don’t do a protein rest, so we are

Steelhead Brewing Co.

“The whole idea behind mouthfeel is to create a balanced beer.”

Brewer: Shaun 0’Sullivan
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adding all that protein that wasn’t
degraded in the mash to the kettle.
This method and using wheat malt
add body and aid head retention.
Wheat malt has a higher protein
content than the pale malt and

doesn’t have any husk material. It,
too, may cause a stuck mash. A lot
of professional brewers add less
than 5 percent wheat to give a little
body to beers in general and to pro-
mote head retention. When I was

The Tips

e Depending on the style, add just
under 5 percent wheat to give
beer body.

e Add no more than 20 percent
crystal malt to your total grain
bill. This adds body directly and
produces rich flavors that add to

the perception of body.

e Dry hopping lends hop oils that
help aid head retention, an
important aspect of body.

e Mash at higher temperatures to
activate enzymes that produce
body-building dextrins.
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This two-day advanced course is designed for the serious extract
homebrewer, or all-grain brewer, and will cover all aspects of
the brewing process including raw materials, mashing, lautering,
fermentation, maturation, filtration, packaging, dispense,
calculations and comprehensive question and answer sessions.

Call Today To Register
(530) 753-0497

$199.00
Or Register Via The World Wide Web
www.abgbrew.com

For Only $159.00
Baltimore, MD May 2-3, 1998
BREWING SCHOOL  Denver, CO  October 34, 1998

St. Louis, MO November 7-8, 1998
(The Weekend of the Great American Beer_fesﬁval)

Ask about our new
FANTASY CAMP!

July 1922
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The only dry yeast produced by an actual operating brewery.
Located at your local homebrew supply store.
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Tips from tpe Pros

homebrewing I added one-quarter
pound, depending on the beer.
Flaked oats work that way, too.

Our amber is medium-hodied.
We add caramel malt to it. Caramel
or crystal malt during the malting
process is kilned at high tempera-
tures, which produces melanoidins.
When these are heated in the kettle
they darken the wort and produce
rich, malty flavors. Here we use a
gas-fired (as opposed to steam fired)
kettle, which produces hot spots that
caramelize the wort. This gives the
beer a rounder, maltier flavor, which
in turn adds to the perception of
more body. Homebrewers should
add crystal malt as no more than 20
percent of their total grain bill.

Obviously I add oatmeal to the
oatmeal stout. As with the protein
that is pulled over in the wheat in
hefe-weizen, oatmeal lends a lot of
body and promotes head retention.

I add oatmeal as 13 percent of the
overall grist bill. I wouldn’t go over
15 percent. The goal is balance.
Also, take care to avoid stuck mash-
es. Stir when doughing in and don’t
add oatmeal first.

Our IPA is medium-bodied. I add
Vienna and Munich malt. Munich
adds body, aids in head retention,
and has a husk. It also has a toasty,
oak quality. We dry hop this beer,
which aids head retention.

For all-grain homebrewers who
are using a single-step mash and
want to add body, mash near 155° F.
There are two main enzymes
involved in mashing: alpha-amylase
and beta-amylase. Beta-amylase is a
key element in saccharification, the
process of converting starch to fer-
mentable sugars. It works best
between 131° and 140° F. It produces
highly fermentable wort, rich in mal-
tose, not considered to be real hody
building. So we mash between 150°
and 155° F to activate alpha-amy-
lase, which converts malt starch into
dextrins. Dextrins are body-building
unfermentable sugars. At 150° F
usually both enzymes are activated.

For our strong ale, I mash a
little higher to get more complex
unfermentable sugars. If I want to
produce really dry beer, I mash at
lower temperatures: 149° to 150° F. &



The Cabernet Sauvignon of Beers

by Alex Fodor

BiGFOO
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1 Nifio got you down? Stoke
E up the fire, sit back, and bask

in the warmth of a mature
barleywine. No other beer so aptly
captures the brewer’s art.

Although there are no grapes
involved, this beer bears the distinc-
tive title of a wine. This is due to its
unusually high alcohol content and
complex flavor. If you are searching
for the Cabernet Sauvignon of the
beer world, this is it.

One of the earliest versions is
Bass No. 1 Barley Wine circa 1903.
Referring to this beer, a 1909 article
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in the medical periodical The Lancet
said, “It possesses a decidedly nour-
ishing value. The beer was in excel-
lent condition, free from hardness
or acidity, and from excess gas. It is
a very palatable malt liquor, having
an attractively rich malty flavor.”
Despite its past endorsement from
the medical community, Bass No. 1
Barley Wine is now brewed only on
occasion at Burton’s Bass museum.

In 1969 Eldridge Pope intro-
duced Thomas Hardy Ale (original
gravity 1.125). Hardy was a Victorian
writer who often praised the local
beer. To return the favor the brewery
named a beer after him. This barley-
wine is still available today. Vintage
dated for the year of release,
Thomas Hardy should age well for
far more than five years.

Anchor Brewing Co. of San
Francisco made the first barleywine
of the microbrewery revolution in
1975. 0ld Foghorn (OG 1.100) is the

classic American barley-
wine, with a hefty dose of
hops to prove it. It is
available on draft and
in bottles.
Considering
such inspirational
predecessors, it is no
wonder there are now
almost as many barley-
wines as there are brewpubs.
Creative American breweries have
brought us every variety of barley-
wine. Boston Beer Co. makes a
chocolatey port-like brew called
Triple Bock that includes a touch of
maple syrup and a year of barrel
aging. Seattle’s Pike Brewery
brews Old Bawdy with peat-smoked
malt. Sierra Nevada is proudly
responsible for the American
hop-intensive Big Foot.

In another part of the world,

Belgian-style barleywines, such as
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Bush Beer (brewed by Dubuisson
and known in the United States as
Scaldis) set themselves apart with
unique yeast flavors.

Because barleywines tend to
showcase a brewery’s best and are
expensive to make, brewers do not
hold back on creativity. Although it
is possible to define the style to
strict parameters, it is rather
unrealistic. If the addition of honey,
biscuit malt, or chocopuffs suits
you, then try it. Still, try to imagine
what it will actually taste like
rather than assembling your
recipe haphazardly. This brew is
too time consuming and expensive
to mess up.

Barleywine can be brewed from
a base of malt or malt extract. Well-
modified British pale ale malt is the
more traditional choice. However,
domestic, German, or Belgian pale
malts will make excellent beers. A
mixture of light and amber malt
extracts will give a color in the
desired range. The desired color
range of classic barleywine is copper
to dark amber with an SRM between
14 and 30. Sugar may compose up
to 15 percent of the extract. Since
barleywine has so much pale malt, a
large amount of crystal malt is not
needed to add flavor.

Think in terms of balance; too
much crystal may make the beer
sickeningly cloying. Only add roasted
malts if you are interested in brew-
ing an imperial Russian stout. Use an
infusion mash temperature between
150° F and 155° F to create a wort
with high fermentability. The desired
original gravity falls between 1.085
and 1.120. Because such a large
amount of malt is required, all-grain
brewers may choose to supplement
their wort with malt extract to
achieve the proper gravity. As an
alternative, brew a two-gallon batch.
Another, more complicated, option is
a parti-gyle brew. A strong beer is
made with the first runnings and a
lesser beer with the low-gravity
runoff.

Hop variety is up to the discre-
tion of the brewer. For a classic
British style, English hops such as
Fuggle and Kent Goldings are the
best choice, especially for aroma
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and dry hopping. If you prefer
American barleywine, try varieties
such as Cascade and Columbus for
aroma. Late hop additions and dry
hopping will add complexity to your
barleywine. Bitterness may range
from 50 to 100 IBU. British barley-
wine falls at the lower end of this
spectrum while American versions
tend to be more bitter. Remember
that high-gravity worts have a lower
hop utilization rate, so you may
need to use more hops than usual.
Some brewers ferment their
barleywines with wine yeast. Home-
brewers have made barleywines with
Pasteur Champagne yeast and had
good results. However, there is no
need to use a wine yeast if you
choose a suitable beer yeast.
Because barleywine finishes with a
gravity of 1.024 to 1.032 and an
alcohol content of 6.7 to 9.6 percent
by weight and 8.5 to 12.2 percent
by volume, you will want an atten-
uative yeast (one that ferments wort
thoroughly) with a high alcohol
tolerance, such as Wyeast 1056
(American ale). Mixing yeast

varieties often creates a more inter-
esting beer.

Fermenting a barleywine is a
big job for yeast. To help them out,
the brewer should provide a
well-aerated wort and pitch an
especially large volume of yeast.
Fermentation temperature should
be maintained between 58° and
70° F. Occasional rousing may also
help the fermentation along.
Expect the total fermentation and
aging time to be longer than
normal. Age the barleywine in bulk
for at least two months before
bottling. However, be careful to
avoid oxygen exposure during this
time. Some brewers may choose to
age their barleywine in barrels.
New barrels will impart too much
flavor and should be avoided. If
they can be found, used wine
barrels may prove interesting.
They may also be home to beer
spoilers such as Brettanomyces,
which can survive high alcohol
levels.

Dosing the beer with fresh yeast
at the time of bottling may ensure a

Rose Revisited
(5 gallons, all-grain)

Ingredients:

e 20 lbs. British pale ale malt

¢ 1 0z. Galena hops (10% alpha
acid) for 60 min.

e 4.5 oz. Fuggle hops (4% alpha
acid): 2 oz. for 30 min., 1.5 oz.
for 15 min., 1 oz. at end boil

e 1.5 oz. East Kent Golding hops:
1 oz. at end of boil, 0.5 oz. dry
hopped in secondary

e Wyeast 1968 (Special London
ale) or other British style ale
yeast

e 1/> cup priming sugar

Step by Step:

Mash grains into 6 gal. of
water and hold for a mash rest at
152° F for 90 min. Sparge with

168° F water to collect 6 gal. of
wort.

Total boil is 90 min. Boil for
30 min. and add Galena hops.
Boil 30 min. more and add 2 oz.
Fuggle hops. Boil 15 min. more
and add 1.5 oz. Fuggle hops. Boil
15 min. more and turn off heat.
Add 1 oz. Fuggle and 1 oz. East
Kent Golding hops. Cool and aer-
ate. Pitch yeast at 70° F.

Ferment between 58° and
70° E. Add 0.5 oz. East Kent
Goldings to dry hops in the
secondary and age for one to two
months before bottling with corn
sugar and fresh yeast.

0G =1.110

FG = 1.025-1.030



successful secondary fermentation
in the bottle. Some brewers prefer
to add only one-half cup priming
sugar, since the beer will probably
ferment out very dry during the
long aging, producing more carbon-
ation than expected.

Old Glory

(5 gallons, extract)

Ingredients:

¢ 9 lbs. pale liquid malt extract

¢ 6 lbs. amber malt extract

¢ 1.5 oz Galena hops (10% alpha
acid) for 60 min.

e 4 0z. Cascade hops (5% alpha
acid) 1 oz. for 30 min., 2 oz. at
end of boil, 1 oz. dry hopped in
the secondary

* Wyeast 1056 (American ale yeast)

e 1/> cup priming sugar

Step by Step:
Dissolve malt extract into 4 gal.
of hot water and top up to 6 gal.

Total boil is 90 min. Boil for 30 min.

and then add 1.5 oz. Galena hops.
Boil 30 min. more and add 1 oz.
Cascade hops. Boil 30 min. more,
turn off heat, and add 2 oz.
Cascade. Cool and aerate. Pitch
yeast at 70° F.

Ferment at 60° to 70° F. Add
1 oz. Cascade dry hops in the
secondary and age for one to two
months before bottling with corn
sugar and fresh yeast.

0G = 1.090

FG =1.022-1.028

Gold Finger
(5 gallons, grain and extract)

This unconventional barleywine
is light in color but noncompro-
mising in strength. It could also be
called James Blonde.

Ingredients:

e 7 lbs. domestic two-row malt

e 1 Ib. cara-pils malt

¢ 6.5 lbs. light liquid malt extract

¢ 1 1bh. orange blossom honey

¢ 1 oz. Perle hops (10% alpha acid)
for 60 min.

e 2.5 oz. Tettnanger hops (4% alpha
acid): 1.5 oz. for 30 min., 1 oz. for
15 min.

e 1 oz. Crystal hops at end of boil

e Wyeast 1056 (American ale yeast)
¢ 1/2 cup priming sugar

Step by Step:

Mash grains into 2.5 gal. of
water and hold for a 60 min. conver-
sion at 152° F. Sparge with 168° F
water collecting 5 gal. of runoff.

Bring to boil while dissolving
malt extract and honey. Total boil is
90 min. Boil 30 min. and add 1 oz.

Perle hops. Boil 30 min. more and
add 1.5 oz. Tettnanger hops. Boil 15
min. more and add 1 oz. Tettnanger.
Boil 15 min. more, turn off heat,
and add 1 oz. Crystal hops. Cool and
aerate. Pitch yeast at 70° F.

Ferment at 58° to 70° F. Age for
one to two months before bottling
with corn sugar and fresh yeast.

0G =1.092

FG=1.020-1.024 =
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PAUL BARDAGJY

Cooking

with

Homebrew

When Timothy Schafer, chef and
owner of Tim Schafer’s Cuisine in
Morristown, N.J., sets out to create
an elegant dish featuring beer, he
starts with the beer first.

“It’s not like you go, ‘chicken,’
and I go, ‘porter,”” Schafer says. “I
go, ‘porter,” and I think ‘mush-
rooms...rosemary...maybe chicken
will go with this.””

Likewise, Tom Peters of Monk’s
Beer Emporium in Philadelphia
plans a beer dinner by sitting down
at his desk with beer in front of him.
“T'll pop a beer, take a sip, and start
to think about what food will work
with this,” he says.

Articles and books about cooking
with beer and serving beer with
food usually emphasize the food
first, the beer second. But as home-
brewers, you can no doubt see the
logic in starting with the beer, since

by Daria Labinsky
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you've probably got quite a bit of it
on hand.

Open up your “beer refrigera-
tor” or head down to the beer cellar
and start planning your menu. That
raspberry wheat ale that made you
realize one pint of fruit beer is plen-
ty? Mix it with some vinegar and
herbs for a salad dressing. The
smoked porter that drew raves in
the club-only competition? Perhaps
barbecue is in order tonight. A
three-year-old barleywine? Serve it
with a plate of strong cheeses to cap
off the meal.

“Beer cuisine” is a phrase that
gets tossed around a lot. While it
usually refers to food that’s made
with beer, beer can be the ideal
companion to many beer-less dishes
as well.

Deciding which foods taste best
with which beers is a delicious,
ever-evolving experiment. But how
to start? The most important thing
to remember is simply to think
about what you're tasting. Sip a
beer slowly and determine the dom-
inant flavor characteristics. Is the
maltiness sweet or dry? Are the
hops flowery or citric? Does the
yeast contribute a distinctive flavor?
Does the sharpness of alcohol coat
your tongue?

Next, think about how you would
like the beer to relate to the food.
The goal is to find a balance, and
the key words to keep in mind are
cut, complement, and contrast. You
may want to cut a dish that is very
rich or buttery by serving it with a
light, hoppy beer such as a pilsner.
A perfect complement to anything
chocolate-flavored is a cream stout
or strong stout. And a pale ale will
contrast nicely with the hearty,
smoky flavors of a barbecue dish.

Just as you cannot follow certain
kinds of beers with others in a beer
tasting, drinking the wrong beer
with certain foods will detract from
both the food and the beer. Most
often, the flavors in the beer over-
whelm those in the food, but the
reverse can also occur. Even a malty
beer such as a Scottish ale will lose
its flavor next to an astringent salad
dressing such as a vinaigrette.
Likewise, a bite of Limburger cheese

E May 1998 BREW YOUR OWN

will overwhelm all but the strongest
beers.

Keep in mind that matching
food with beer is not an exact sci-
ence, even for the pros. “There are
no set rules,” says Alan Skversky,
regional executive chef for the
Arizona-based Hops! Bistro &
Brewery restaurants. “Every time
we try a different beer with a differ-
ent food, we're blown away by the
possibilities.”

Below are some suggestions on
which foods to serve with certain
beers.

Golden or blonde ale, American
wheat ale, lightly hopped lagers.
Since these beers lack both malti-
ness and hoppiness, they work best
as thirst-quenchers. Try them with
super-hot food, such as blackened
redfish. Once your tongue has been
assaulted with hot spices, it will no
longer be able to appreciate an
intricately flavored beer, anyway.

Weissbier, dunkelweiss. You
want to be able to enjoy the flavors
of the yeast, so stick with delicate
foods, such as a light soup (con-
summe or mild bean soup) or pasta
in a delicate sauce or mild cheeses.
These beers also work well with
lightly flavored vegetarian dishes,
such as grilled vegetables, or light
chicken dishes.

Amber ale. A good all-around
beer for any food that isn’t sweet —
something sweet will detract from
the maltiness in the beer. It comple-
ments sandwiches, hearty soups, and
pizzas. Also a good thirst-quencher
for barbecue or Mexican food.

Bitter, pale ale, India pale ale,
German/Bohemian pilsners. While
hops can kill your taste buds when
paired with many foods, they do
make for some particularly good
matches — fried seafood, for exam-
ple, because hoppiness cuts through
rich flavors, or anything with vine-
gar as a main ingredient. They also
complement smoked, boiled,
steamed, or broiled seafood. And
they can enhance the spiciness of
highly spiced cuisine. The fruitier
pale ales also will complement
lamb, beef, and game, or try them
with liver paté.

English or American brown ale.

Hamburgers and sausages are
hearty enough for either kind of ale.
The English brown may match
nicely with smoked fish, while
game dishes can stand up to the
hoppiness of the American brown.

Porter, dry or oatmeal stout.
Think hearty foods — meat dishes
with gravy, barbecue, shepherd’s
pie, stew. Oysters are also ideal.
Both these beers and the brown
ales will stand up to stronger
cheeses such as sharp cheddar and
blue.

Cream or sweet stout, imperial
stout. These are made for choco-
late, and imperial stout pairs
especially well with dark chocolate.
Also try chocolate-and-fruit
desserts, such as stout cheesecake
with raspberry sauce, or something
with caramel or pecans.

Vienna lager/Oktoberfest/
Mirzen, dark lager, bock. Like
amber ale, these are good all-
around food beers, and they're not
as filling as ales. The lagers will cut
some of the richness in sauce-bhased
meat dishes — chicken paprikash,
goulash, or pork rouladen, for
example — and will stand up to
their strong flavors. The perfect
beers to serve with pretzels and
mustard. Sweeter bocks, such as
doppelbocks, can complement
heartier, spicier desserts, such as

“pumpkin pie or spice cake.

Fruit beers, lambics. Sweeter
fruit beers and fruit lambics can be
paired with light fruit desserts, such
as soufflés or chiffon cake, but sour
beers will probably overwhelm fruit
flavors. Some people like to drink
lambics with dark chocolate.
Entrees that are prepared with fruit
— raspberry-glazed duck breast, for
instance — can pair nicely with fruit
beers. Consider enjoying these alone
at the end of the meal.

0ld ale, barleywine. Most foods
don’t stand up to these stronger
beers, and you’ll probably lose the
maltiness in the beer as well. Try a
really strong cheese or a piece of
super-dark chocolate, or serve them
alone or with a cigar.

A few more guidelines:

Don’t always match like
with like. As you can see from the



suggestions above, lighter beers
tend to go well with lighter foods,
heavier beers with heavier foods,
but that’s not a hard-and-fast rule.
And if you're cooking with beer, you
don’t have to serve the same beer

each course, you need to consider
not only how each beer will go with
each food item but how the different
beers will follow one another. Don’t
serve rich, heavy beers or beers
made with herbs and spices with

your first few courses. It's better
to serve beers that are lower in
alcohol with first courses, and keep
the old ales or imperial stouts for
the end of the meal.

Stick to small portions of beer;

you cooked with alongside the dish.
Often, you'll want to serve a beer
that has the opposite characteristics
of the one with which you cooked.
For example, chef Skversky finds
the yeasty hefe-weiss that he uses in
his potato soup too “palate-coating”
to accompany the soup, and he
prefers to serve it with a light,
golden ale.

Think ethnic. Try German
bratwurst with grilled onions and
horseradish with a German dark
lager, English stout with steak-and-
kidney pie, English brown ale or
bitter with mild sausage, or a hoppy
American pale ale or pilsner with
raw or steamed New England
clams.

If you're planning a beer
dinner with a different beer for

Which Wine is

Homemade?

Making it Impossible to
Tell is Our Job!

To receive a free catalog call:

1-800-841-7404
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many chefs suggest about four
ounces per course. Otherwise, you
may find your guests snoozing over
the entrees. “People lose focus,”
Schafer says, “plus, beer is so
filling.”

Once you start experimenting
with beer and food pairings, you'll
quickly discover that not only does
beer enhance the flavor of food, but
food enhances the flavor of beer.
You will start to pick up the many
complexities beer has hidden within
it, and as you educate your palate,
you will begin to develop ideal
beer and food pairings on your
own.

The following recipes are from
The Brewpub Cookbook by Daria
Labinsky and Stan Hieronymus,
© 1997, Time-Life Inc.

Get Off Your CAN!
And Start Brewing
Great Beer

Some companies' idea of a "beer kit" is
a can of malt extract with a package of
yeast under the lid. Brewers know
better. Our Classic Beer Styles™
ingredient kits contain 100% pure malt
extract, real hops, quality yeast, and
specialty grains, to create over 35 beer
styles true to traditional standards.

Ask About the
Kit of the Month Club!

Call 1-800-266-4677 for Your' FREE
Catalog TODAY!
Visit us at www.windriverbrew.com

CIRCLE 43 ON READER SERVICE CARD
BrREw Your OWN May 1998



Beer Cheese Spread
Wynkoop Brewing Co., Denver, Colo.
This is a great cheese spread
that’s quick and easy to prepare.
Wynkoop suggests using its Railyard
Ale in the spread, but any full-bodied
ale can be used. The cheese spread’s
strong flavor can stand up to the
biggest, hoppiest beers, even a
barleywine. Serve it with crackers,
warm pretzels, or beer bread.

Ingredients:

® 6 0z. cream cheese, softened

® 6 0z. blue cheese, crumbled

e 12 oz. sharp white cheddar
cheese, grated

e 1/4 cup minced green onions

e 1 tsp. paprika

e 1/2 tsp. celery seed

e 1/2 tsp. ground black pepper

e 1/2 tsp. Tabasco sauce

e 1/2 cup ale

Step by Step:

1. Combine all ingredients
except beer in the bowl of a food
processor or electric mixer. Mix or
blend until everything is well
incorporated.

2. Slowly add beer while
processor or mixer is running. Place
mixture into a crock or serving
bowl, and chill for at least two
hours.

Yield: 11/2 pounds

Shepherd’s Pie
Gritty McDuff’s Brew Pub, Portland,
Maine

This hearty main course is a
favorite of customers at Gritty
McDuff’s. Serve it with a dry stout
(perhaps the one you prepare it
with) or with a porter or brown
ale.

Ingredients:

e 11/2 Ibs. lean hamburger

¢ 1/3 cup diced onion

e 1 stalk celery, diced

e 2 tsp. minced garlic

e 1/2 tsp. thyme

e 1 tsp. oregano

e 11/2 tsp. crushed red pepper

e 1 cup stout

e Salt and pepper to taste

e 3 lbs. potatoes, peeled and cut
into big chunks
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BURTON STEEL

e 1/4 cup butter

e 1/3 cup milk

e 1/3 cup sour cream

e 2 Thsp. chives

e 1 16-0z. can whole kernel corn
e 2 16-0z. cans creamed corn

e Paprika

Step by Step:

1. Sauté hamburger, onion,
celery, garlic, thyme, oregano, red
pepper, stout, and salt and pepper
until meat is brown. Place sautéed
burger mixture in large, shallow
casserole dish.

2. Meanwhile, cook potatoes in
water. Mash and season with butter,
milk, sour cream, chives, salt, and
pepper.

3. Preheat oven to 350° F. Drain
corn and mix with creamed corn.
Layer corn mixture on burger

Bitter,

pale ale,

IPA, and

other beers
with prominent
hop flavors
complement
seafood.

mixture and spread evenly. Layer
on mashed potatoes. Sprinkle
paprika lightly over top.
4. Bake for about 20 min.
Yield: 8 to 10 servings

Chocolate Calzone
Vino’s Brewpub, Little Rock, Ark.
This is definitely not for the low-
cal erowd, but the chocolate-loving
sweets eaters will certainly dig in!
You can use a premade pizza dough
(enough for one 16-inch crust) or
pastry dough, or make the pizza
dough below. A hazelnut brown ale
complements the chocolate perfectly,
or try an imperial or cream stout.

Ingredients:

¢ 1 ball pizza dough (see recipe
below), or your favorite pizza or
pastry dough



o 1/4 cup sugar

e 3/4 cup semisweet chocolate chips

e 1/2 tsp. vanilla extract

e Pinch cinnamon

e 2 tsp. shredded coconut

e 1 cup ricotta cheese

e Garnish: chocolate syrup, chopped
pecans, powdered sugar

Step by Step:

1. Preheat oven to 450° F.

2. Place dough on a lightly
floured surface. Press down and
form into a circle. Using a floured
rolling pin, roll dough into a 16-inch
circle, about 1/8- to 1/4-inch thick.
Sprinkle with a pinch of sugar and
press it into dough. Cut circle in half.

3. Mix sugar, chocolate chips,
vanilla, cinnamon, coconut, and
ricotta cheese. Place half of mixture
on each dough piece. Fold dough
over filling. Cut edges of dough so
that they are even.

4. Seal edges well with the tines
of a fork. Fold approximately 3/s-
inch of the edge back over itself.
Seal again with the fork to be sure
it’s sealed well (or you'll have a real
mess).

5. Place on lightly greased
baking sheet, and bake until golden
brown, approximately 8-10 min.

6. Place on plate, and drizzle
chocolate syrup in zigzag pattern
over calzone. Top with chopped
pecans and powdered sugar.

Pizza Dough Ingredients:

¢ 1 cup warm water (110°-115° F)

e 1/4-0z. package dry yeast

e 31/4 cups flour

e 1 tsp. salt

e 1/4 cup olive oil (less 2 Thsp.
measured out separately)

Step by Step:

1. Place water in small bowl.
Add yeast and stir — a beige mix-
ture should form. Let stand until a
light layer of foam forms, approxi-
mately 5 min.

2. Combine 3 cups flour with
salt in large mixing bowl. Make a
well in the center, and add yeast
mixture and oil. Stir flour into the
liquid until it is mixed well and a
soft dough forms. Turn the dough
onto a floured work surface and

knead, slowly adding remaining

1/4 cup flour until the dough is no
longer sticky. Knead just until the
dough is smooth and elastic and all
visible flour is incorporated. (If
using a bread machine, instead of
steps 1 and 2: Place water in pan in
machine. Add 2 Thsp. olive oil,
flour, salt, and yeast, in that order.
Start machine, remove dough when
dough cycle is completed.)

Western U.S.A. Ontario

EH. Steinbart Co.

Western Canada
Brew King

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:

‘Winexpert Inc.

1636 Keber 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 557 44240 J4G 2M1

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

3. Shape the dough into a ball,
and place into another bowl oiled
with the 2 Thsp. remaining oil. Roll
ball around to coat evenly.

4. Cover bowl with plastic wrap.
place in a warm, draft-free location,
and let rise until doubled in size.
Punch down and knead another
minute on floured board before
using.

Yield: 4 servings ‘-

YOUR GUARANTEE OF QUALITY

Eastern US.A. Quebec

L.D. Carlson Co. Distrivin Leée.
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Refrigerator...

...and Other Tales of
Temperature
Control

he possibilities for upgrading a
homebrewing setup are endless.
With enough cash you can
purchase a pilot brewery
equipped with a stainless steel
mash tun and rakes to turn the
mash, a brew kettle with a
whirlpool, a lauter tun, a liquor
back, temperature-controlled
conical fermenters, and more.
The list of cool homebrewing
stuff never seems to end.

While stocking the house
with homebrewing equipment
can be fun, you can brew superh
beer without designing a bulky
pilot system. Many brewers
generate excellent beer year-
round without even a beer refrig-
erator to control the environment
during the temperature-sensitive
fermentation period.

Armed with knowledge of beer
styles, yeast sources, and a few
tricks, these brewers produce
fresh, tasty beer in their kitchen,
wrapping carboy fermenters in
parkas and stashing them under
a house, in a river, or between
blocks of dry ice. Successful
brewing in the heat of summer

Douglas E. Fuchs

SHAWN TURNER ILLUSTRATIONS Brew Your OWN May 1998



or lagering without a refrigerator at
any time of year requires the ability
to control temperature sufficiently
to assure that a particular yeast
strain generates just enough flavor
characteristics appropriate for the
target beer style.

Importance of Temperature
Control

Temperature directly affects
yeast. If the temperature of the fer-
menting beer becomes too cold, the
yeast will become dormant, resulting
in beer with fermentable sugars still
in suspension. If the temperature
becomes too warm, the yeast will
have higher levels of ester pro-
duction and over attenuate,
knocking the beer out of style. The
target temperature for any beer
should remain within a range that
will result in enough yeast-
generated flavors appropriate for
each particular beer style.

One of the by-products produced
by high temperatures is diacetyl well
above the flavor threshold. Diacetyl
tastes buttery, adding a butterscotch
quality to the beer. Assuring that the
wort is as close to 60° F as possible
before pitching the yeast will reduce
diacetyl production, as will a rolling
boil, rapid cooling of the wort, and
correct temperature control of the
fermenting and conditioning beer.

High temperatures generate fusel
alcohols, which produce a solvent-
like flavor and a bad headache when
consumed. During conditioning these
flavors can mutate into assertive
banana flavors. While some fruity
flavor contributes a heneficial
sensation in most pale ales, high
fermentation and conditioning
temperatures may allow the pear,
green apple, banana, and strawberry
estery taste to dominate the brew.

While pale ales require a certain
amount of fruity esters, possibly
with some diacetyl, pilsners require
a crisp, clean taste devoid of any
fruity, buttery flavor. The best strat-
egy when designing a certain beer
must include a prediction of the
temperature range the beer will
reach in the carboy when ferment-
ing and conditioning. Try filling the
carboy with water, then placing a

E May 1998 BRrew Your OwWN

thermometer inside. Leave the
carboy in the spot where you will be
fermenting the beer. Over a period
of a couple of days, take several
thermometer readings. The point is
to determine the high and low
range of fermentation tempera-
tures. Wort is not water, of course,
so the actual fermentation tempera-
ture will vary somewhat from your
readings, but this experiment
should give you usable data.
Whatever beer style you decide
to make, high-temperature bursts
should be avoided much more than
possible temporary chilling.

Understanding Yeast

To predict and plan for fermen-
tation temperatures, you must first
comprehend the strengths and limi-
tations of any possible yeast source.
Some yeasts are considered “for-
giving” because they allow for a
wide range of temperatures during
fermentation and conditioning. Ale
yeast ferments best at 50° F, lager

yeast at 40° F provided there is
enough healthy, active yeast to
carry out maturation. Lagering at
high temperatures can increase the
risk of yeast cell death and thus the
off-flavor referred to as “yeast bite.’
Both ales and lagers may benefit
from a diacetyl rest in which the
temperature is raised so the yeast
can condition out any remaining
diacetyl.

As an example of a forgiving
yeast, say you brew a pale ale in
summer and pitch Wyeast 1056
(American ale) yeast that fermented
at 68° F. A heat wave strikes, and
the beer conditions during warm
bursts of 76° F. While the pale ale *‘
will certainly be fruity, Wyeast 1056
can handle a few warm bursts.

The beer should be appropriate for
style.

By experimenting and keeping
exact notes over time, you can dis-
cover which yeasts are somewhat
more forgiving than others. Unlike
professional brewers who pitch the

s
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same house yeast for almost every
beer, homebrewers can pick and
choose from an endless supply.

Another important aspect of
yeast to keep in mind is that during
fermentation, the action of certain
yeasts may raise the temperature
of the beer 10 degrees or more.
Many homebrewers at this stage
have carboys covered with heavy
parkas and blankets, only to discov-
er rapidly fermented beer with a
high levels of solvent-like, fruity,
and buttery flavors. In summer
brewers can float the fermenting
beer in a bucket of water in the
coldest place in, under, or around
the house to assure that the rise in
temperature caused by fermenta-
tion will be minimal.

The Importance of Lagering
Lager means “to store.” During
lagering the beer is kept cold for
long periods to assure that a minor
fermentation settles out any
unwanted flavors. Homehrewers

There's one
fool no
aspiring
brewer

should be
without...

...its the

without a refrigerator for condi-
tioning must transfer the beer from
the primary fermenter to a sanitized
secondary fermenter with minimal
splashing. Racking the beer from
one vessel to another removes the
beer from degenerating yeast cells
and trub. The secondary condition-
ing process then allows for the slow
reduction of any remaining sugars
by healthy yeast still in suspension.
During the reduction phase, yeast
absorb many off-flavors below the
flavor threshold.

Lagering beer at temperatures
that are too warm for the style and
yeast can increase the possibility
that unwanted flavors stay active in
the finished beer. Homebrewers
must use every trick in the book to
assure that the beer stays at least
below 50° F for ales and 40° F for
lagers during this phase. Only the
forgiving yeasts will complete their
conditioning task at this final tem-
perature. Optimally, lager and ale
yeasts should be put to sleep

Brewers Resource

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.

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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through very cold temperatures —
at or near freezing — at the end of
the conditioning cycle.

Tricks of the Trade

The first trick to maintaining
accurate temperatures without
purchasing additional refrigerators
is following the traditional notion
that fruity ales should be brewed in
summer and malty lagers should
be brewed in winter. Generating
a beer schedule that allows for
particular beers to be brewed in
times when certain flavors will
either rise well above the flavor
threshold or settle out through
constant cold conditioning makes
good sense. For example home-
brewers in the Pacific Northwest
brewed lagers all winter because
the calm weather caused by El
Nifio maintained garages at an
average of 45° F (7° C), perfect
temperature for lagering pilsners,
bocks, and doppelbocks. Of course
this strategy works best in temper-
ate zones. Homebrewers living in
the tropics or the Sahara desert
should either brew only ales,
purchase a beer refrigerator, or
employ as many of the following
tricks as possible.

Winter doesn’t provide as many
obstacles to maintaining a correct
temperature range for fermenting
and conditioning beer as does sum-
mer. As long as the house is warmer
than outside, temperature control
can be obtained through experi-
mentation throughout the house.
Many homebrewers keep their coats
and umbrellas on an unused chair
and fermenters chugging away in
closets. The heat waves of summer
can cause a homebrewer many
unnecessary headaches.

A popular trick includes placing
a carboy partly on a central air-
conditioning vent. A garbage bag
fitted over the carboy with the ends
of the bag taped to the vent creates
a constant flow of cold air. Carboys
may fit under the house in a cold
place, in a river without a strong
current, or in a root cellar. Some
homebrewers stash their condi-
tioning beer carboys deep inside a
woodpile stocked for winter. No



matter which method is used, any
cold-conditioning trick must assure
strict sanitation. Make sure that
dirty air and water will not enter
the carboy at any time.

During the worst of summer’s
heat wave, stock the freezer with
plastic liter soda containers filled
with water each night, place the car-
boy in a large tub of cold water like
those used to hold kegs, and throw
the frozen containers in the tub each
morning. A quick check during the
heat of noon should assure optimal
conditioning temperature.

Many homebrew stores sell
carboy parkas and cloaking devices
with handles to insulate and main-
tain temperature control. The
material can be made of terry cloth,
polyester, or some strange unpro-
nounceable stuff invented by NASA.
Some homehrewers will not use the
covers during fermentation because
the insulation will keep the heat of
yeast activity in the carboy instead
of allowing the cold water to main-
tain cool fermenting temperatures.
As soon as the yeast starts to drop,
when primary fermentation is
almost complete, rack the beer into
a sanitized secondary fermenter
already dressed in a cover. Place
the carboy back into the tub of
water and start adding the frozen
containers. All conditioning tricks
benefit from the use of covers of
some kind.

Some hrewers also use dry ice
to cool the beer. Seal the carboy in a
parka first and then a garbage bag.
Place the carboy in the middle of a
large, empty cardboard hox lined
with another garbage bag. Add the
dry ice. Wear good, strong rubber
gloves. The dry ice should keep the
beer cold for days.

Some heat waves may win out,
and the beer will taste too fruity for
style. Don’t dump the batch of heer.
Rack the beer into a third vessel off
the secondary yeast bed. Stash the
carboy in a cool place. Wait until
fall when the heat waves subside
and brew another pale ale with a
low hop rate. When this beer is
finished fermenting, blend the two
brews into a single racking vessel
and bottle. Unless the heer tastes

ahsolutely horrible, the entire batch

can always be blended with another,

producing a “unique” example of
pale ale.
A last trick is to keep any

fermenting beer a secret from other

homebrewers until it’s finished.
There once was a homebrewer who
brewed a pale ale in summer that
fermented during a vicious heat
wave in eight hours. The beer

tasted awful, full of higher alcohols
and powerful fruity flavors. The
brewer didn’t give up, added lots of
cherries to the beer, and re-pitched
with a variety of Belgian yeast
strains. He bottled the beer, condi-
tioned the entire batch for two
years at any and all temperatures,
and submitted it to a well-attended
homebrew contest as a Belgian
beer. He won best of show. ¢
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Besides being delicious and
unique, hefe-weizen is a classic
show-off beer. You want something
to serve to uninitiated friends who
swear by American lager, the whole
American lager, and nothing but
American lager? You
want to demonstrate to
them that there’s a P
world of beer out there, &
a world they never i
imagined beyond their
sliver of slightly hoppy
and crystal clear? Brew

ClLClikr
o
>

C

Oliver

them a hefe-weizen.

It smells different.

It’s kind of spicy.

It’s cloudy, ferhevinsakes!

But it sure is refreshing on a hot

summer day.

What kind of beer did you
say this is?

Where It All Began
Wheat was one of
the first grasses culti-
vated by man, so it is
probably safe to assume

BrREw Your OwN May 1998



that early
attempts at

brewing included

it as well. In many
areas of the world
wheat is a much
more plentiful crop
than barley, and
local brewers
probably sought

to take advantage of

the local supply of readily available
grain. Combine this with the fact that
wheat was usually less costly than
the same measure of barley malt,
and thus many a frugal brewer could
extend his brewing and improve
profitability by adding a percentage
of wheat into a standard, barley-
based brew.

The use of wheat in beer was
so popular that the majority of
harvested wheat was used in beer
instead of bread (one of the reasons
behind the German purity law).

However, it was in 17th-century
Bavaria where whole breweries
began to be developed that were
devoted to the production of the
beverage that we have come to
know today as weizen beer, in
which wheat malt makes up the
majority of the grist bill. The use
of wheat in brewing is popular in
Bavaria, throughout Germany, in
Belgium where wheat is incorpo-
rated into several indigenous styles,
and in America where most micro-
breweries and brewpubs today offer
some form of wheat beer.

Wheat-Yeast Beer

Germany is the origin of most of
the predominant styles of wheat-
based beers. The most popular and
well known of the modern-day wheat
beers is hefe-weizen, a beer in which
the presence of yeast in the final
product is a necessary and critical
component of the style. Originating
in Bavaria, the style takes its name
from the German words for yeast
(hefe) and wheat (weizen). Hence,
hefe-weizen is a wheat beer with
yeast.

A glass of hefe-weizen is usually
very pale gold to copper, with a
cloudy fogginess from the yeast and
protein present in the finished beer.
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Highly carbonated, hefe-weizen has
a strong and long-lasting head,
leaving Brussels lace clinging to the
sides of the glass all the way to the
last swallow. The aroma and flavor
are distinctively fruity and phenolic,
with banana and cloves being two of
the most prevalent characteristics.
Nutmeg and vanilla notes are also
common, and it is not unusual to find
other characters such as a sherry
flavor or a mild smokiness as well.
These characteristics are strictly

a result of using wheat and the
unusual yeast strains associated with
hefe-weizen. Spices or additives to
accentuate these unique flavors and
aromas should never be used.

The malt bill contains around
50 percent wheat in the grist, and
some commercial examples are
higher in wheat content. The high
protein levels accorded by wheat
malt also provide for an ample
number of long-chain proteins in
the finished beer. These serve to
enhance the head retention of the
finished product and, along with the
yeast, further contribute to the
beer’s cloudy appearance.

Some wheat beers, called
kristal-klar, undergo filtration prior
to bottling or kegging to remove the
yeast and suspended proteins. And
as their name indicates, they are
conspicuous by their clarity. As the
yeast is an integral component of
the flavor profile of wheat beers,
vast flavor differences are promi-
nent between the hefe and kristal
versions, even when they involve
the same beer in its filtered and
unfiltered states.

Since the flavors in wheat beer
are primarily derived from the wheat
and the yeast strains, hops are not a
major flavor or aroma component.
The hops used in hefe-weizen are
there to balance the malt and
nothing more. Bitterness levels are
usually low, and hop flavor and
aroma should be low or nonexistent
to allow the spiciness of the wheat
and yeast to come through unob-
structed. The hop varieties used
should be traditional European
strains such as Northern Brewer or
Perle for bittering and low levels of
Hallertauer, Hershrucker, or

Tettnanger for flavor and aroma.

Also, the addition of fruit or
other flavoring to the beer in its
brewing, fermentation, or final
stages is very popular in American-
style hefe-weizen. True Bavarian
hefe-weizen should not be adulterat-
ed with fruits or any other ingredient
that interferes with the rich flavors
and aromas of the beer itself.

Another wheat-beer style,
dunkel weizen, can be either
hefe-weizen or kristal-klar, and in
addition to the usual characteristics
of either of these beers the dunkels
(German for “dark”) incorporate
dark specialty malts such as
caramel, chocolate, or black patent
to shift the color profile into the
dark amber end of the spectrum
(16 to 23 SRM).

Weizenbock combines the
characteristics of two different
styles of beer: the higher maltiness
and alcohols that are present in the
bock style, along with the flavors
imparted by using wheat to provide
the majority of the fermentables in
the grist bhill. As with standard
weizen beers, weizenbock can be
helles (light) or dunkel (dark), hefe
(with yeast) or kristal-klar.

The Dynamics of Wheat

Wheat is a cereal grain that
responds to basically the same
malting and mashing methods as
barley. However, there are a few
major differences that need to be
taken into consideration to ensure a
trouble-free brewing session when
using wheat.

Wheat kernels tend to be
somewhat shorter and plumper
than barley. It is not uncommon
when milling wheat to have to
adjust the roller gap of the mill to
prevent pulverization of the grain
and thus excess flour that can
reduce mash and runoff efficiency.
As with barley malt, run a sample
through the mill and inspect it for
kernels that are lightly cracked into
large fragments. You should find no
uncracked kernels and little or no
flour dust.

Wheat kernels lack the husk
that is essential to creating a filter
bed for smooth lautering. Most



wheat beers incorporate a per-
centage of barley malt in their
composition, usually 30 percent or
greater. While several articles have
been written recently regarding
using 100 percent wheat malts in
the grist bill, these beers almost
always incorporate some type of
lautering aid such as oat hulls or
rice hulls mixed into the mash to
help provide the filter bed that
would normally be created by
barley husks.

True Bavarian hefe-weizen must
have at least 50 percent of the grist
as wheat but rarely more than 70
percent. As a result, the majority of
wheat malt extracts available on the
market today are also blends of
wheat and barley, usually a ratio in
the neighborhood of 65 percent
wheat to 35 percent barley.

For mashing and lautering
wheat beers, as the percentage of
wheat used in the recipe increases
so will the difficulty of sparging and
lautering. To avoid stuck or slow
runoffs make sure that the mash
is evenly mixed, keep the sparge
temperature as warm as possible
without exceeding 170° F, and
maintain an even layer of water on
top of the mash bed to prevent
compacting of the grains.

In recent years, as with many
products that are available to the
brewing industry, the quality of
wheat used in brewing has
improved. However, since some bar-
ley is usually required to provide an
efficient lauter bed, the additional
enzymes supplied by today’s two-
row or high-enzyme six-row malts
offer a level of insurance that starch
conversion will be complete.

Wheat Proteins

Wheat was primarily developed
as a food crop. While many enthusi-
astic homebrewers would list beer
as one of the major food groups, the
requirements for a grain to work
well in a brewing environment are
quite different from those that pro-
vide optimum performance in other
applications, such as bread, baking
flour, or orange boxes of breakfast
cereal with sports figures on them.
As a result, wheat tends to have a

higher level of proteins than its
brewing barley counterpart.
Proteins have many effects on fin-
ished beer, but they are not without
both pros and cons.

Proteins tend to be long molecu-

lar chains that are difficult to break.

The presence of these long-chain
proteins in the finished beer can be
seen in the thick, creamy head that
is usually found on a well-made
wheat beer and lasts all the way to
the bottom of the glass. This is one
of the bhest reasons to incorporate a
small amount of wheat, usually 3
percent to 5 percent, into any
recipe. The additional proteins will
improve the head retention of any
beer without otherwise affecting the
flavor or color.

Unfortunately most of the chill
hazes that arise in finished beer are
the result of tannins interacting with
— you guessed it — proteins. This
reaction can be minimized by incor-
porating a protein rest in the mash
at 120° to 125° F for 20 to 30 min-
utes. This allows the proteolytic

The six classes of U.S8.
wheat vary by hardness,
color, and planting time
{clockwise from top lefi):
Hard Red Winter, Durum,
Hard White, Soft White,
Soft Red Winter, Hard
Red Spring.

(protein degrading) enzymes in the
malt to begin to break down many of
the long-chain proteins into elements
that will not affect the finished beer
as dramatically. After the protein
rest the protein levels will still be
sufficiently high to provide good,
healthy fermentation, strong head
retention, and lacing capability.
Using only a small amount of
wheat in a regular barley mash to
try to accentuate the head retention
usually makes a protein rest in the
mash unnecessary. Brewing with
just a small amount of wheat malt
extract or steeping some wheat with
the rest of the specialty grains
doesn’t require a protein rest, and
should yield sufficient results to
ensure the finished beer will have a
strong, thick head that lasts all the
way to the bottom of the glass with-
out excessive haze. In any brew a
good rolling boil, along with the use
of Irish moss in the last 15 minutes,
will help to create a strong hot
break in which many of the larger
proteins will coagulate and drop out
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at the end of

‘ f the boil.

f Wheat responds
well to most
mashing methods.
As the quality of
wheat available to
the homebrewer
today has become
better, the ways to

utilize it in the mash

have become more versatile as well.

Historically, hefe-weizen was pro-

duced using traditional Bavarian

brewing techniques — primarily
decoction style mashing. Since
accurate temperature control of the
mash was difficult in early brewing,
the brewmasters of the time knew
that if they drew off a volume of the

mash into the kettle, brought it to a

boil (a fixed temperature that varies

based on altitude, but approxi-
mately 212° F) and then reintro-
duced it to the main volume of the
mash, the temperature would be
raised a fixed amount. For each

step or raise in temperature, a
successive decoction would be
drawn off from the main mash,
brought to a boil, and then reintro-
duced, with the number of steps
taken giving the brewing process its
name: single decoction, double
decoction, and so forth.

Breakdown of the wheat during
the boiling process only served to
increase the efficiency of the mash
by allowing a more thorough hydra-
tion and mashing of each wheat
kernel. This came without a corre-
sponding increase in lauter difficulty,
since there was very little contri-
bution to lauter efficiency by wheat
to begin with.

Temperature program or step
mashing, wherein the entire mash is
raised through successive, tempera-
ture-controlled steps, is the easiest
way to reproduce many of the
advantages of decoction mashing
without a lot of the headaches.
Today’s accurate thermometers,
along with the ability of most home-

brewers to heat their entire mash
while stirring to ensure consistent,
even heating throughout, allow the
temperature steps to be achieved
consistently and accurately in one
vessel, without the laborious and
time-consuming drawing off of

a measured portion of the mash,
boiling, and remixing. In this man-
ner it is easy to achieve the protein,
beta-amylase, and alpha-amylase
temperature rests.

For those brewers who are
unable to heat the entire mash for
step mashing, don’t despair. Wheat
will convert well even when used in
a single-step or infusion-style mash.
While efficiency may suffer slightly,
the presence of approximately 30
percent barley in the mash will
ensure that enough enzymatic
power is present to give good
results.

The Wild World of Yeast

A true Bavarian hefe-weizen
wouldn’t be the distinctive beer that
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it is without the presence of the
very unusual yeasts that are used to
brew it. While any ale yeast can be
used to brew a wheat-based beer, it
is the phenolics generated by the
specialized wheat-beer strains that
provide the clovelike spiciness,
banana character, and vanilla-
adhesive-bandage aromatics that
are the complexity of a truly well
made wheat beer. Wyeast 3068
(Weihenstephan Weizen) and 3333
(German Wheat) are two excellent
examples of true weizen strains that
will provide these characteristics,
and other yeast suppliers have
strains that will give similar results
as well.

Wheat-heer yeasts tend to be
extremely temperature sensitive
during the fermentation, more so
than standard ale yeasts.
Fermentations in the warmer end of
the optimum range (68° to 72° F)
tend to accentuate the banana
character produced during the
fermentation, while cooler ferments
(64° to 68° F) tend to lead toward
more of a clovelike, spicy character.

For those brewers who are fond
of culturing their own yeasts from
bottled commercial products, a word
of caution. Unless you are extremely
familiar with the product in question,
attempts at culturing the yeast in a
hefe-weizen bottle may very well be
a waste of time. Due to the unstable
nature of some of the more dynamic
weizen strains, combined with the
relatively long distribution chains
that are required to get many fine
European styles onto American store
shelves, the brewers dose the
finished beer with a yeast that has
been chosen specifically for its ability
to provide good long-term stability in
the bottle. Most of the time these are
not the yeasts that are used to actu-
ally ferment the beer. While a suc-
cessful culturing of such a yeast may
very well yield an excellent brewing
strain, it may not impart the charac-
teristics found in the bottled product.

As there are many widely
varying styles, there are many
widely varying methods for pouring
and enjoying wheat beers. The

wheat beer glass is just one facet of
this, with its tall, slender, curvy
shape accentuating the head reten-
tion of the product. The slightly
curved-in top of this glass also helps
to trap the rich aromas of wheat
beer where they can be enjoyed by
the nose with each successive sip.
While it is acceptable to decant a
wheat beer as one would do with a
standard homebrew to retain the

sediment in the bottle, true devotees
of the flavors provided by the
unusual yeasts in hefe-weizen styles
will many times retain the last one
to two ounces of beer in the bottle,
swill it around to stir up the yeast
sediment, and then pour these last
dregs into the glass.

Many enthusiasts like to serve
their wheat beers just a little on the
cold side (40° to 45° F). Cold storage

TWO WAYS TO ENTER
BREWING HEAVEN!

EXOTIC HERBS, SPICES
AND BELGIUM SUGARS:
FROM

BREWER'S GARDEN

A complete line including
B 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

Seedless puree that is
commercially sterile.
Can be added directly to
your fermenter!
Convenient three pound can size.
Now available in raspberry,
_ cherry, blueberry, blackberry,
[ :O peach, and apricot.
All the benefit of fresh fruit §
without all the hassle!
Oregon Fruit Produicts web addess:

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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helps the yeast in combination is interesting, some

the bottle remain homebrewers feel that the lemon
stable and as the serves to only cover up many of the
glass warms, the flavors and aromas imparted by the
rich spicy aromas ingredients used to brew the wheat
of the beer begin to beer.
come out. Just as with any homebrew,
Hefe-weizens are hefe-weizen provides the
often served with a opportunity for the brewer to
slice of lemon. exercise flexibility while producing
While the flavor one of the world’s classic styles.

TIRED
OF
BAD
BEER?

To Brew the Best,
Brew With the Best:

Quality Supplies from
a reputable
bomebrew shop.

Call 1-800-999-2440

for the location of a full-service retailer near you.

a service of

Crosby & Baker Ltd

wholesale distributor of some .of the world’s
finest brewing products, including;:
Muntons, Weyermann,
Mountmellick, John Bull, Edme,

Morgan’s and much, much more!
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The following recipes will help
provide a starting point.

Forest Falls Hefe-weizen

(5 gallons, exiract with specialty
grains)

Bavarian-style wheat

Ingredients:

¢ 0.25 lb. crushed crystal, 20°
Lovibond

e 0.5 Ib. crushed cara-pils (dextrin)
malt

e 4.5 lbs. dry wheat extract

¢ 0.5 oz. Perle hops (7.2% alpha
acid) for 60 min.

e 1 0z. Hersbrucker hops (3.8%
alpha acid) for 20 min.

e 1/2 tsp. Irish moss for 10 min.

* Wyeast 3056 (Bavarian Weizen
Blend) or similar yeast

* 3/4 cup corn sugar for priming

Step by Step:

Bring 5.5 gal. water to a boil.
While heating the water, add a
small grain bag containing the crys-
tal and cara-pils malts. When the
temperature reaches 160° F, remove
the specialty grains, continue to
bring to a boil. Total boil is 60 min.
At the start of boil, add the dry
wheat extract and Perle hops. Boil
40 min. and add Hersbrucker hops.
Boil 10 min. more and add Irish
moss. Boil 10 min. more. Chill and
top up to 5 gal. with cool, pre-boiled
water. At 70° F pitch yeast.

Ferment in primary at 70° F.
After high kraeusen falls, transfer
to secondary fermenter and
condition for 10 days. Prime with
corn sugar and bottle.

0G: 1.045

FG: 1.010

Rubidoux Dunkel
(5 gallons, partial mash)
German-style dunkelweizen

Ingredients:

e 3 lbs. American white wheat malt

e 2 lbs. pale two-row malt

¢ 0.75 1b. dark crystal, 90° Lovibond

¢ 0.5 lb. black barley (not black
malt or black patent)

e 3.3 lbs. unhopped wheat extract
syrup

® 0.75 oz. Perle hops (6.8% alpha



acid) for 60 min.
¢ 1.5 oz. Hallertauer hops
(4.0% alpha acid) for 15 min.
e 1/2 tsp. Irish moss for 15 min.
e Wyeast 3333 (German Ale) or
similar yeast
e 3/4 cup corn sugar for priming

Step by Step:

Mix American white wheat, pale
two-row, and dark crystal malts and
black barley with 7 qts. water in
brewpot and bring to 150° to
155° F. Hold for 45 min. Raise tem-
perature to 170° F and sparge.
After collecting 3 gal. of runoff, top
up kettle as necessary with water.

Total boil is 60 min. Bring to a
boil and add 3.3 Ibs. extract syrup
and Perle hops. Boil 45 min. and
add Hallertauer hops and Irish
moss. Boil 15 min. more. Cool and
top up to 5 gal. with cool, pre-boiled
water, and at 70° F pitch yeast.

Ferment in primary at 70° F.
After high kraeusen falls, transfer
to secondary fermenter and

condition for 10 days. Prime with
corn sugar and bottle.

0G: 1.053

FG: 1.014

Alles Cameraden Bavarian
Hefe-weizen

(All-grain)

Bavarian hefe-weizen

Ingredients:

¢ 6.75 lbs. DeWolfe Cosyns Belgian
wheat

e 3.5 lbs. pale two-row malt

e 0.75 lb. cara-pils (dextrin) malt

® 0.75 oz. German Northern Brewer
hops (7.2% alpha acid) for 60 min.

¢ 0.5 oz. Tettnanger hops (4.8%
alpha acid) for 30 min.

¢ 1/4 tsp. Irish moss for 15 min.

¢ 1/2 tsp. yeast nutrient for 2 min.

e Wyeast 3068 (Weihenstephan)

e 3/4 cup corn sugar for priming

Step by Step:
Mix Belgian wheat, two-row
malt, and cara-pils malt into 11 qts.

water. Use a step mash: Raise the
temperature to 123° F and hold or
15 min. Raise the temperature to
148° F and hold 15 min. Raise the
temperature to 155° F and hold for
35 min. Raise the temperature to
170° F and sparge to collect 5.5 gal.

Bring to a boil and add German
Northern Brewer hops. Total boil is
60 min. Boil 30 min. and add
Tettnanger hops. Boil 15 min. more
and add Irish moss. Boil 13 min.
more and add yeast nutrient. Boil 2
min. more. Cool and pitch yeast at
70° F.

Hold fermentation temperature
between 66° and 68° F. Transfer to
secondary after kraeusen falls and
condition for 10 to 12 days. Prime
with corn sugar, bottle, and condi-
tion further at room temperature
for two weeks.

Serve with the yeast in a wheat
beer glass, close your eyes, and slip
away to Bavaria!

0G 1.056

FG 1.015 3

Keg beer without a keg!

5 gal. fermenter.

carbonation and freshness.
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o Perfect dispense without disturbing sediment.
o Simple to use - Easy to carry - Fits in “fridge”.
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Brew with the best!
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'y homebrewer likes to try vegetable or fruit ingredients for
new recipes. The brewer who is pumpkin ale, chile beer, raspberry
also a gardener increases his oppor-  wheat, and other libations can be
tunities to unite two hohbies by grown in your own backyard. The
using home-grown produce to cre- scope of your brewer’s garden is
ate new and different flavors. The only limited by the imagination.
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In some cases it may take imag-
ination to design a garden that will
produce sufficient ingredients of
good quality for inclusion in home-
brew. Generally, from urban areas to
the plains, even beginning gardeners
can obtain reasonably good results
with a little planning and common
sense. There are a few rather
basic things to take into account
before setting spade to earth that
will help ensure a measure of
success.

First, have some large paper, a
ruler, and pencil available. Many of
us are not artists or designers, so
expect a few early false starts. Then
select an area that receives plenty
of sun. If you think it may get too
much sun in the heat of the summer
don’t worry, you can design around
that issue a bhit later. Select an area
you intend to use as a garden and
ask the following questions: What
goes on near the proposed site?
(Lawn treatments?) Are there any
chemicals there? (Pool runoff?)

Hop Supports

—Ten Foot Pole

— Twine or Wire Support

2-3 Foot
Support
Stake

2 Feet

What was there before? (An old
coal bin, leakage from an old oil
tank?)

If there are no problems with
the area you selected, measure the
plot and draw it on a piece of the
paper. A scale of one inch to one

Unwind with an ALEXANDER'S

Howte Brew. ..

fOT a fnte tbﬂt’S :

18678 N. Hwy. 99
Acampo, CA 95220
§209; 34-9112
209)334-1311 fox

ALEXANDER'S supfior malt extracts
are packaged for your convenience in
1.5 & 4 |b. cans.

Pale, Wheat, Amber, Dark, Lager, & Nut Brown

Custom extracts produced to brewer's specs
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8 Feet

3 Feet 9 Feet

foot is generally quite helpful, but
use whatever scale with which you
feel comfortable. Then think about
what you want to grow. If you want
to plant in beds, allow up to four
feet for the beds and two feet for
walkways. You can probably do with
less, but if this is your first attempt,
plan bhig, learn from experience,
and modify next season.

What Does Your Garden Grow?

After a suitable area has been
selected and sketched, it’s time to
decide what to grow. This decision
will be influenced by what your plot
has to offer in the way of soil condi-
tions, sun, and drainage. Soil may
be light and sandy, rich red, or any-
thing in between. In general if your
soil is relatively dark and will grow
grass, you have something to start
with and that you can modify rela-
tively easily if you either need or
want to. Various additions such as
manure, compost, bone, or blood
meal will help your garden soil. All
of these additives are available at a
local garden center. Compost and
mulch are called “gardener’s gold”
for good reason. Organic material
helps both clay and sandy soils. In
general it is best to have relatively
rich soil that is well composted and
manured.

Obviously planting time will vary
with geographic location and local
conditions. Generally, wait until
after the last danger of frost has



passed. In New England they
usually waited until Memorial Day.
In Oklahoma folks will sometimes
plant as early as two weeks after
Easter. It all depends. Remember
that the weather varies from region
to region and year to year. Ask
someone who has lived in the area
for a few years or someone who
gardens.

The plant most brewers want to
grow is hops. The ability to grow
hops is somewhat limited by geog-
raphy but more so by the ability to
produce conditions comparable to
30° to 55° north latitude. Normally
planted after the last danger of frost
has passed but not later than late
May, the plant will reach its full
height of 15 to 25 feet in late June
and then begin to produce side
arms and flowers. At least 120
frost-free days are required for
flowering. Direct sun is needed (as
much sun as possible combined
with a lot of watering), as is a wet
spring followed by a warm summer.

Roots should be planted two per
hill, with buds pointing up and cov-
ered with one inch of soil. Hills
should be at least three feet apart if
the hops are of the same variety
and five to seven feet apart if they
are of different varieties. The first
year will produce a small crop as
the plant expends most of its energy
establishing a large root system.
The second year will produce more
flowers for drying and brewing.
Because the plants grow rather
large, a strong support system is
needed. Look for space along a
fence, garage, or out-building. If
none of these is available, a support
system may be constructed out of
twine, baling wire, and a stake or
pole as shown in the figure on page
42. Some experts recommend that
hops vines be allowed to grow up to
their full height; the important point
is to keep the vines high enough to
keep the flowers from touching the
ground and make harvesting possi-
ble. Keeping the plants up six feet
or so will generally be sufficient.

Hops, the Center of Attention
Because of the space and struc-
ture needs of hops, they are a good

place to begin the design of your
brew garden. If you are concerned
about too much sun in the heat of
the summer, the hops can be used
to create shade for other plants.

If you are constrained by space or
the location of fences and/or out-
buildings, hops can use those
structures. If you are a renter who
can’t do much yard modification,
you might try growing your hops

RPURELY =

CONSISTENGCY *

along an old, unused clothesline in
the backyard. Wherever they go
remember that hop plants have a
huge root system. Give them plenty
of room in a well-drained area since
the root system cannot tolerate
being waterlogged.

Let’s say that you have a 20-
foot-by-20-foot plot that receives
direct sun all day. One option is to
start with hops and their associated
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lost from the outset.
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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
your goal.

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

B GRAIN MALTSs H LIQUID MALTS
B SPRAY DRIED MALTS H KITS
B PLAIN AND HOPPED MALT EXTRACTS
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support structure and use them to
provide shade during the hottest
part of the summer when they are
at their fullest. A possible design is
illustrated below (Basic Design of a
Brew Garden).

In a rural area a homebrewer
with sufficient land and a well could
conceivably provide or produce every
ingredient in a batch of homebrew.
Many of us live in urban or suburban
areas and must content ourselves

Basic Design of Brewing Garden

7 North

8
.

~

Hops

. Coriander in shade
of hop plants

. Mint in
morning sun

B six hills of

pumpkins

. Various types
of peppers

with growing only a portion of what
we put in our beer. This basic design
is one example of how the brew
garden may be integrated. The hops
provide some shade for other plants,
such as tomatoes, that may not need
direct sun all day. The hops can also
provide some shade for herbs that
require some level of protection from
the full sun.

This design is one possibility,
but many configurations for your
garden are possible and should be
considered. In particular those who
rent and are not able to change the
yard need to be a bit more creative.
The Urban Brew Gardens illustra-
tion (opposite, page 45) shows two
garden layouts based on limited
physical characteristic of the yard
and restricted modifications. The
top is from West Virginia and the
bottom is from Oklahoma.

Preparation Tips

During the winter place well
decomposed compost and/or
manure over the garden area. Let
the sun and snow do the work;
nutrients of the manure will get into
the soil during the spring thaw. Do

Possible Home Brew Garden Plants and Their Requirements

Plant Planting Soil Space Water Sun Feeder
Hops March-May Very rich 5-7 Feet Lots Full Heavy
Horseradish Feb.-March Very rich 1-1.5 Feet Sufficient As available Heavy
Anise Early April Light & Dry 1 Foot Sufficient Full Light
Coriander April Light & Dry 9 inches Sufficient As available Moderate
Garlic April Moist & Rich 6 inches Well, early Full Moderate
Pumpkin April-May Rich 1-2 Feet Sufficient Full Moderate
Peppers April-May Rich 1 Foot Well, early Full Heavy
Mint April Rich 3 Feet Lots Almost Full Heavy
Berries Spring Rich 2-4 Feet Sufficient Full Moderate
Horehound Spring Dry & Poor 9 inches Light As Available Light
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not work the soil until spring when
the ground is well thawed and rea-
sonably dry. Working it while it’s

Urban Brew Gardens

wet will only compact the soil.
Be careful not to shovel or plow

snow containing de-icing chemicals
or salt onto the garden area.
They may harm your plants’ root

systems.
Hops are a good starting point
for soil treatment. An area particu-

larly well fertilized and manured is

West Virginia Garden
Each level terraced and about four feet above the other
North
Herbs Hops on trellis support
Trees and
Hedge Row ’ .
Area Well Herbs Hilled pumpkins
Shaded
Herbs Peppers

best for hops. From that starting
point modifications can be made for

Oklahoma Garden

Six Foot High Fence

Well

Qhaded

by Trees

other plants. Hops need good
drainage, so a bit of sand will help
keep the soil a bit loose and aid in
drainage. Sand also helps coriander
and horseradish. Check with your
county Cooperative Extension office
before adding sand. You may be
better off improving the soil with
compost. Most of the other plants
you might grow in a brew garden
will do well with the initial treat-
ment for hops, just without the
sand. After harvesting the flowers

20u34

The Grape
and Granary

A Complete Line of
Homebrew Supplies
and Equipment

» Kegging Supplies
e Mail Order Prices
e Same Day Shipping

Bulk Pricing

Call or Write for a Free Catalog
1302 E. Tallmadge Ave.
Akron, OH 44310
1-800-695-9870
www.grapeandgranary.com

-

RS!

! Since 1979, William’s Brew-
ing has been the leader in
i catalog home brewing sales.

4] We feature a huge line of
X2 home brewing equipment

REQUEST YOUR FREE
CATALOG TODAY!

WILLIAM’S BREWING

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

See Our Web Catalog: http://www.williamsbrewing.com
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don’t forget the vines. Before they
dry, the vines can be worked to
make “grapevine”-like wreaths.

The Supporting Cast

Other plants need some special
consideration but probably not on
the same level as hops.

Pumpkins, for instance, need
significant room, full sun, and a
well-fertilized soil. Generally two
hills of pumpkins placed side by
side about three feet apart will need
six to seven feet of room to allow
the plant to grow. When planting
pumpkins for a brew garden be
sure to plant the sweet or pie vari-
ety. Some varieties are selected for
making jack-o-lanterns; they would
not be as good for brewing as the
sweet type used for pies. Pie pump-
kins usually have a smooth outer
skin and are smaller than the type
used for carving. Your kids can help
you here. If you grow the smaller
pie pumpkins, let your children
paint them at Halloween. You only

GET LAZERED YET?

want the inside for your ale, so let
them have fun with the outside.
Peppers like direct sun, the
more the better. You can have much
success with a variety of peppers in
the same area (from Hungarian wax
— very hot — and jalapenos to
chiles and green bell peppers. But
don’t plant too soon. A late chill can

L 4

Take it slow, start
small, and have one
of your homebrews

when it gets hot.

L 4

and

ﬁ?*
*‘Y r_-l‘

Choose from Pilsners, Pints & Mugs

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

Q
Al)[)\};\\‘}?‘~ Brewer's Name for Additional Fee!
PRICES STARTING AT $6.95
— CATALOG AVAILABLE -

\Eb 2/ BEER & BREW GEAR, INC.
: / P.O. BOX 723, CARLSBAD, CA

‘FORVINFO carr 1-800-879-6871
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be deadly.

Mint seems to like the morning
sun best and shade in the afternoon.
Mint will tolerate poor drainage and
likes heavy watering. Grown for
commercial purposes, mint can
exhaust the soil in four years. For
the purposes of cultivating for
brewing, manuring the mint heavily
in the fall and using some potash
will be sufficient to provide enough
mint for the brewer. Trimming the
bushes encourages growth during
the season. One note of caution with
mint: It needs to be controlled. Mint
plants can grow to unmanageable
proportions and actually take over
part of the yard. When this happens
the plant needs to be significantly
trimmed and part of the roots must
be removed.

Berries are a bit of a different
animal. Unless you are very patient
it may be best to purchase small
berry plants from a local garden
center. Raspberry, blueberry, black-
berry, and other similar bushes like

NORTHWESTERN
Award

Winning,

High

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...

http://www.nwextract.com




rich soil and require approximately
three to four feet between bushes.
They are light feeders; a good
manuring in the fall will do them
very well. Bushes may not produce
immediately. Keep them well
watered, weeded, and wait until
next year.

If you decide to integrate your
brew garden into the family plot,
remember that different plants need
different conditions. Placing hops.
garlic, and pumpkin close to each
other makes good sense, because
they all like rich soil and full sun
and need significant amounts of
water. Mint also enjoys that type of
environment but may spread so
aggressively that it takes over. It
may be best to keep mint separate
from other garden items. Placing
herbs that do not require full sun in
the shade of the larger hop vines
makes sense and saves room.

Be Organic

The more organic your garden
is the fewer risks you take of
ingesting potentially harmful chem-
icals. Preparing the garden with
compost or manure is certainly
more labor intensive than using
chemicals, but the exercise will
make last winter’s brewing efforts
taste even better.

Herbicides will get into the soil
and on your produce. Using mulch
will inhibit weeds, and pulling them
when they appear is preferable to
chemical treatments. Straw is a
good mulch because it allows water
through easily and breaks down
relatively quickly. Another option is
to place two or three sheets of
newspaper around plants. The
paper will stop weeds from growing
by blocking out sunlight while
allowing moisture to pass through.
By the end of the season the paper
will have composted enough to
become part of the soil. The ink has
little affect on the soil.

Pesticides should be avoided.
Depending on the pest a mild soap
solution or vinegar and water may
be useful sprayed or lightly smeared
on the plants. The juice of the
habanero pepper has also been
known to work as an insect (and

spouse and dog) repellent. There
are also good insects such as lady
bugs that will get after the nasties
in the garden. Lady bugs can be
ordered commercially in the spring.
It is a hit of work to start the
garden. The planning stages are
fun. The turning of the soil can
become tiring. Take it slow, start
small, and have one of your home-
brews when it starts to get hot. If

you enjoy the first season, increase
the size of the plot in the fall and
then again in the following spring.
Nothing says you need to get
everything done in one season.
After all, you didn’t become an all-
grain brewer after your first kit.
Gardening, like brewing, is some-
thing to be enjoyed. It is another
outlet and something your family
can enjoy with you. ¢ .

The Home
Brewery"™

~ Since 1984 ~

YOUR LOCAL HOMEBREW SHOP NATIONWIDE!

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

MISSOURI (800) 321-2739
ARKANSAS.... (800)618-9474
(800) 817-7369

Call for our
FREE CATALOG
(800) 321-BREW

| help keep it that way.

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

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

Homebrewing is fun!
e Our high-quality supplies and great service

We manufacture

| many of our own products - including some
things you can’t get anywhere else.
| We have a full line of prize-winning S-gallon
i INGREDIENT KITS, plus top-quality refills
23 for The Home Breweryaw, Mr. Beeraw,
and Beer Machineam) brewing systems;
HOME BREWERY, YELLOW DOG;, and

BELGIAN ABBEY Malt Extract Syrups,
MASH TUNS, WORT CHILLERS, and
For a great
homebrew supplier, visit or call your
nearest Home Brewery shop. We ship

lots of unique gadgets.

everywhere.

T-Shirt Photo Contest
Send us a photo of someone wearing a
Home Brewery or Yellow Dog Extract
T-Shirt in some unusual or amusing
activity or far-away place. Each month
we pick the two best, and send a certificate
for $50 of free brewing supplies to each!

100% Malt Extract

Belgian Abbeyrm)
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| Ask for owe X oE
: Phil’s : Butch, the official
Lauter Tun | C0Cbrewdog, says:
The Easiest. Simplest. =
,,g “Get your free copy
W '”.s' Way o Mash. . N of my latest Brewing
With our unique system. there’s no reason not to get mashing. S
[n two useful sizes. Parts, too! svatetm'cata“T'?yue,
gaturing quali
THE PI‘]]IMHL stainless steel tanks
| Brewery crush—sturdy and allthe fittings,
B and affordable components and
: PH]LS PHMEB 5 accessories that
.| All metal—clearly superior © g today’s microbrewer
HEXTeR FITRR ¢ 3 needs for quality
Clear beer quickly, Y S brewing!”
4 efficiently — i '
| PHLS LAUTER T =
°| Makes mashing easy “ 3
) PHICHTL PHITINS § O et e
° Ma.kes lt easy to bu]ld ‘0‘ ‘F‘e = Brew-ing eq{ipment
| your own wort chiller - & Supplies
£ PO Bax 12251  Cnconal, i 45207 » 5137311130
For information on These and Other Producis, |
| Call (513) 731-1130. Whelesale Only | 1.888.CDC.BREW
e s s s s s s s s 3
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SEE THE WINNERS OF THE 3RD ANNUAL BYO LABEL CONTEST!

LOOK FOR
THE JUNE
1998 ISSUE
OF BYO!

FEATURING THE
RESULTS OF THE |
3RD ANNUAL BYO |
LABEL CONTEST |
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ket Your Yeast Straight From the Bottle

by Tom Fuller

ulturing yeast
from your favorite
commercial beer can
be a critical step to
making your clone
hit its mark.

It's the homebrewer’s lament.
We come up with what we think is
the perfect “clone” recipe for
Guinness, Sierra Nevada, Anchor
Steam. We labor our nasal glands
with the aroma of the hops and try
to define the exact malts used until
our tongue becomes a piece of use-
less flesh. Still the final product of
our intense study and labor fails to
meet our exacting demands.

What could possibly be wrong?
Often we have the same grain hill as
used in our favorite beers due to
well-honed senses and intense study
of available literature. The problem
is that yeast plays much more of a

role in the finished product than
many of us realize.

There are homebrews made
with everything from bread yeast to
Duvel yeast cultured off of a hanky
from the brewery in Belgium (true
story). Not all are good, but not all
are bad. The whole idea is to match
the recipe with the yeast. You could
make the perfect Sierra Nevada
clone but if you use the Duvel yeast,
you're in for a big disappointment.

The point is, if you want to make
a specific beer or get a specific dis-
tinct flavor characteristic, why not
go to the source? You may be able to
culture the yeast from a bottle of
your favorite beer. The hard part is
that not too many large breweries
leave yeast in the bottle these days.
It has become standard to filter the
yeast and pasteurize the beer before
packaging.

Fortunately, not all breweries
filter (small microbreweries that
only distribute locally are the most
likely to leave the yeast in the bot-
tle) and culturing yeast from the
bottle is a simple procedure. It
requires very little equipment and
can be quite rewarding.
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Hot Prospects

First, you have to find yeast in a
bottle — not easy in this day and
age. Look for the sludge at the
bottom of the bottle. It looks similar
to the bottom of your bottle-

microbreweries. Many microbrew-

eries don't filter and, being local, the

beer (and its yeast) should be fresh.
If you can’t find yeast in

the bottom of the bottle of a beer

you are dying to clone, don't fret.

Many yeasts used commercially are
available to homebrewers via
Wyeast, Yeast Lab, White Labs, and
other companies. These yeasts can
also be cultured at home without
hassle. Culturing these yeasts and

conditioned homebrew. Hefe-
weizens, if they are true hefes (with
yeast), will contain yeast but are
often bottled with lager yeast for
priming, which is different from the
yeast used to ferment.

While this is often true, it is not
always true, so culturing from hefe-
weizens is still definitely worth a
try. Sierra Nevada, Chimay, and
most Belgians also contain yeast.
Using the yeast from lambics is not
recommended; the yeast strains are
introduced at different stages of fer-
mentation and often naturally (with
wild yeast). You cannot culture
yeast from any major brand such as
Budweiser or Miller.

Your best bet is to look for
yeast in the bottom of the bottles
of beer from your favorite local

http://www.nbrewer.com

10,000 lakes and one
kick-ass brew store

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

NORTHERN BREWER, LTD.
1106 Grand Avenue ¢ St. Paul + Minnesota 55105
nbrewer@uwinternet.com

I-800-681-BREW
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 Your bestbetis
to look for yeast in
 the bottom of the

repropagating them can provide
many brews with just one yeast
purchase. Often brewpubs or brew-
eries will tell you what strain they
are using for any given beer.

Culturing Bottled Yeast

Here is a simple method for
yeast propagation and storage. This
basic method is generally used to
collect yeast for one brew, but the
results may be stored for your own
personal yeast bank for many future
libations.

The advantage of this method is
that it’s simple and doesn’t involve
things like innoculating loops and
petri dishes. The disadvantage is it
doesn’t isolate the yeast strain. If
there’s anything unwanted growing
in the bottle, you'll propagate that,

(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
1-800-000-0033

Beer, Beer & More Becr, P0. Box 4536, Walnut Creek, (A 94596

Or visit Our Online (atalog
Www.morebeer.com




too. The key is to culture the yeast as
soon as you open the bottle. Don’t
give bacteria time to grow.

Equipment list:

e 12-ounce beer bottle

¢ Bottle cap

e Stopper to fit bottle

e Airlock

e Butane lighter or propane torch

e Can of Lysol or store-brand
disinfectant

e Sanitizing bleach solution

e One-quart mason jar or larger
non-heat-sensitive glass container

¢ Cellophane

e Rubber band

Method:

Step E:If you come across that
ever-so-hard-to-find bottle with a
wisp of yeast floating on the bottom,
consider yourself blessed. You may
want to say a prayer.

Siep 2: Boil about seven
ounces of wort with an original

gravity of 1.030 to 1.050. Add

four or five hop pellets for their
preservative value to inhibit
bacterial growth. Boil 15 to 20
minutes. Strain out hops and return
to boil for 10 minutes.

Step 2B Pour the boiling wort
into a sanitized beer bottle, cap
with a sanitized cap, and cool
overnight or until pitching tempera-
ture is between 58° and 65° F.

Step £ Wipe countertop with
a mild bleach solution. Spray the
room with disinfectant 15
to 30 minutes prior to work
period.

Step S: Pop the top off the
bottle-conditioned beer and pour
all but the last inch and a half
into a serving vessel to enjoy.

Siep Gz Torch the top of the
bottle containing the yeast very
briefly with the lighter or torch.

Step 7: Carefully open the
previously prepared wort and, with
a cotton swab dipped in vodka (or
isopropyl or grain alcohol), swab
the bottle opening.

Siep 45 Pour yeast into the
wort.

Forget about

BREWER'S WORKSHOP 4.0

washing bottles!

43

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.
Call 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
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for Microsoft Windows 3.1 & Windows 95
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Look at the featues!!

Completely open database, All AHA styles, Label-
maker, Automatic water calculations, Print preview,
Full file management, Inventory, Plus much more!

Downlozad a free demol
http://www.io.com/tko/

)

The Brewer’s Workshop has been refined
with home brewer’s input since 1992. This

TKO Software

1011 Pebble Brook Rd.
Cedar Park, TX 78613

(512) 918-9856

Dealer Inquires Welcome

is the product you asked for!
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Step 9: Reclean the bottle top
with alcohol or vodka, seal it with a
stopper and airlock, and allow it to
ferment at room temperature.

Step 10z After fermentation is
complete, the bottle may be capped
with a sanitized bottle cap and
saved in the refrigerator for later
stepping up and use. The yeast can
generally be stored for two to six

varieties at once

o Perfect for existing
restaurants

Entire System
Under $60,000.

]

50 locations worldwide.
Packages include:
* Brewhouse 3-15 BBL

* Keg cleaner and grain grinder
* Recipes and complete
training program
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THE BREW STORE INVENTS THE
AFFORDABLE BREWPUB

o Installs in under 100 sq. ft.
o Offer as many as 20 beer

e Serve up to 120 kegs/month

Let us show you how to cut the cost of a
traditional brewpub by more than half.
Revolutionary new concept proven in over

» Fermenters and carbonation system

weeks without further propagation.
To propagate again use this same
technique, taking a sample from the
first propagation.

Stepping Up

After you have prepared the
initial culture you will need to step it
up for use. This can be done at a
later date or at the initial flocculation
time. A one-pint to one-quart yeast

OWN AN ENTIRE
RESTAURANT
BREWERY SYSTEM
FROM $999/MONTH!

(905) 8452120

starter is the recommended pitching
rate for a five-gallon batch.

Step Bz Wipe down countertop
and spray room with disinfectant.

Step 2: Boil approximately
20 ounces of wort, 1.030 to 1.050
original gravity, and pour into a
sanitized, non-shatterable glass
container such as a mason jar.

Step B5: Cover with cellophane
(attach to jar with a rubber band)
and allow to cool to pitching
temperature.

Step f: Remove bottle cap or
airlock from previous culture, torch
the bottle top briefly, and pour into
the cooled wort.

Siep 5: Re-cover the container
with cellophane (or airlock for
growler), and allow to ferment.

Step 6: Pitch starter to five-
gallon batch as fermentation starts
to subside (flocculation period).

All of these techniques for
increasing the culture can also be
applied to commercial yeast or yeast
from brewpubs. To use commercial
yeast simply prepare the initial wort
as described but increase the
amount tenfold. The packet or vial
is then pitched into the wort, fer-
mented, and capped for storage.

Thinking Ahead

You can keep a store of sterile
wort for propagation or starters
by boiling wort and canning it in
one-quart mason jars. You know
that the canned wort is clean,
cooled, and ready for use should
the perfect yeast-in-the-bottom
bottle come your way. To can wort
use the water bath method: Boil
the filled jars for 45 minutes,
remove from water, and cool. You
know that the jar is sealed if the
center of the lid indents. A pressure
cooker will also do the trick. Refer
to your favorite cookbook for
canning methods.

Have fun and be sure to drink
your work with pride. B
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1998 HWBTA Conference
May 27-31, 1998 ¢ New Orleans

EXHIBITS OPEN TO THE PUBLIC! COME TO A BEER TASTING AND
2-4PM, SATURDAY, MAY 30TH TRY THE WORLD'’S BEST BEERS!!

Come see the newest in

home brewing and :

home winemaking technology! Enjoy Byron Burch’s
Meet the manufacturers! educational

beer tasting

Homebrew Shop Retailers Learn:

e Inexpensive research techniques May 28th, 1998,1-4pm
e How to generate free publicity Le Meridien Hotel

e How to write effective sales letters

e How to establish your marketing budget New Orleans

e How to write & execute a marketing plan

* Inexpensive marketing tactics that work i j
Plus you'll receive a “goodie bag” of Beer tasting just $20 per person.

homebrew discount merchandise worth $700. Taste over 25 beer styles.

Contact: Dee Roberson, Executive Director, (813) 685-4261
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Hobby Beverage Equipment Company SABCO INDUSTRIES’ INC.

Mini-Brew Systems Ofering
‘KEG FULILOF GREAT IDEAS’

Professional Equipment & Instruments

RUGGED - 5/16” CONSTRUCTION

Fermentors Mash Lauter Tun

5.5-6.5-12 Gallon 5 to 25 1bs Grain

HOME BREW EQUIPMENT
SPECIALISTS . D)

Instruments ® Automated Brewing Systems
pH & Temperature - 2 in 1 m Mash & Boil Kettles
= Fermentors & Burner Stands
m 5 Gallon Ball Lock Containers
® Parts and Components
m Custom Stainless Vessels

Hot Liquor Tanks - Quick Connect Hose System 4511 South Ave.. Toledo.OH 43615
Magnetic Pumps - Insulation Jackets - Tasting Glasses Phone: (419) 531-5347/ Fax: ’(419) 531-7765
email: sabco@kegs.com
jthomas @iinet.com - www.minibrew.com - 909-676-2337 Website: http://www.kegs.com
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The
Return of
a Classic,

With a
Classic
British Ale
Recipe

Evergreen Ale
A medium-bodied Pale Ale

6.6 Ibs Coopers Light Malt Extract
1/2 1b brown sugar
1/4 Ib DWC Caravienne or 20’L Crystal malt
1.5 oz East Kent Golding hops (bittering)
.5 oz East Kent Golding hops (aroma)
14 grams (2 pkgs) Coopers Ale Yeast

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

www.cascadiabrew.com

15kge (3.31bs};%_,. 5

——

Available at Fine Retail Homebrewing Shops Everywhere!
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le“ Homebrewing Dy: : ON THE CUTTING EDGE U%
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Free Catalog of Quality, Low Priced Homebrew Products

=

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

 Winners of the Surmuel Adams
HongShot™ 1997 Compeition

~

~

| “Since I've beeNthe
\ Oxynater," fermentati
|\ starts 6-8 hours fa ,e:§

Complete Kegging Kit $139.95
New 5 1b. CO2 Tank, Regulator, Air &
Beer Line, Connectors, Party Tap,’
5 gal. Reconditioned Pop Keg
Fully Reconditioned Pop Kegs $29.95 :
Cleaned, Seals Replaced & Pressure Checked [iquid Bread Inc.
These are great kegs! 2312 Clark Street Unit #8 © Orlando, FL 32703

- Call for Wholesale Prices -
CIRCLE 1 ON READER SERVICE CARD

difference.”
Bob Ggurclash, Winner, ESB
LongShot 1997 Competition

407-888-3533  fax 407-522-0902
http:/ /www.liquidbread.com © Ibread@iag.net
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by Stan Hieronymus and
Daria Labinsky

Dave Hoffman,

left, and his

father and partner,
Kurt, keep their

fermenter/

conditioning tanks

in a cool room.

hen Dave Hoffman needs
a piece of equipment at
Climax Brewing Co. in

Roselle Park, N.J., he doesn’t call a
fabricator hundreds of miles away
and wait for the UPS truck. He just
gives his dad a yell.

Climax is in the same building
where Dave’s father and partner,
Kurt, operates a machine shop.
Together, they modified much of the
equipment used to brew Climax
beers, and they also make the dis-
tinctive tap handles for the 20 to 30
bars that carry their beer.

L 0'

You’ve NEVER HEARD OF

rue to Style at Climax Brewing

While Dave Hoffman was
studying chemical engineering in
college, he also became a journey-
man machinist. “When you are a
machinist, you are a perfectionist,”
he says.

He is as meticulous about beer
and brewing, keeping the brewery
immaculate and disassembling and
cleaning all the equipment after
every brew. Although he makes only
ales, he follows the Bavarian purity
laws — only water, yeast, malt, and
hops go into Climax beers, with
none of the sugar or finings that
British brewers use. British beer
writer Roger Protz gave a glowing
review to the Climax India Pale Ale
served at the Real Ale Festival in
Chicago, but British drinkers would
call it too cloudy to be served as
cask ale in England. “I'd rather
brew hazy beer than put fish guts
(isinglass finings) in my beer,”
Hoffman says.

He is just as adamant about fol-
lowing style. “When I make a beer I
want it to fit exactly into style. Who
the hell are you to try to create your
own style?” he says. “Those styles
have been defined over 200 years.”

Hoffman developed a love of
flavorful beer in part through his
father, Kurt, who came to the
United States from Germany in
1958. “Over there, beer is consid-
ered food,” Kurt Hoffman says. For
years he has made apple wine at his
weekend retreat in Pennsylvania.

Dave Hoffman started as a home-
brewer more than a decade ago. He
brewed his first batch of beer from a
kit ordered from Popular Science. It
included corn sugar. “It didn’t really
taste like beer, more like cider,” he
says. After making three kit beers,
he decided to learn more about the
brewing process, and because liquid
yeasts weren’t available, he started
culturing his own yeast. Soon his

BREw Your OWN May 1998 E




V 4
—— BREWER’S M ARKETPLACE ——

HOME BREWER'S COMBO

25 YEARS EXPERIENCE
CONTACT US TODAY

Brew 5 great beers!
33 Ibs Munton's British plain light malt extract * FREE CATALOG% (]
2 Ib Light crystal malt v Ib Cascade 1-800-342-1871 [
1 Ib Dark crystal matt Ve Ib Chinook &
1 Ib Chocolate mait Ya Ib Hallertau = o
1 Ib Black malt Ve o Mt. Hood § "3
1 Ib Roasted barley Ya Io N. Brewer 3
5 grain steeping bags ¥z Ib Willamette NORTH JERSEY’S S £
5 packs Danstar Nottingham ale yeast MOST CONVENIENT E 2
Yeast nutrient, Iish moss, and Gelatin finings & 8
5 great recipes from award-winning brewers HOMEBREW STORE (2] y n >
All this for only ség 99 > . =5 Q 2
s /eried) ; BEER GEAR § : . 2]
qg,{ampagne Cider $26.99 26 SHERMAN ST. = THE CELLAGR &5
WAYNE, NJ 07470 g HOMEBREW K}
973-694-9398 http://www.cellar-homebrew.com E
l. H B E-mail: homebrew@aa.net
Annapolis Home Brew TOLL FREE ORDER LINE PO BOX 335256 DEPT BR
(800) 279-7556 MOH'SO'f 10-9, SUI:‘! 12-5 (EST) (pHONE/FAX) 1-888-416-7960 SEATTLE, WA 98133
AnnaHomeBrew@Hotmail.com FAX 206-365-7677
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EVERYTHING

NEED Ball-Lock Kegs
Y%J SUCCE'ISPFI[}.IVJ{)Y‘V 5 gal $14.50/cach.
OPEN YOUR BREWERY! *Cleaned & Sanitized

* i 7/
The new book How to Open a Brewpub or Shlp}?ed “./ ZOP.S . '
Micro Brewery is here! This easy to use 260-page for keg/seal %ntegrlty.
guide takes you from feasibility analysis to the busi- *No major dents/dings or defects!
ness plan; through financing to brewery operations *Pressure Relief valves in lid!

(grain to glass) and brewhouse design, regulatory 200 Lir. (52g.) %% Deuiis

compliance and marketing to achieve success. . )
An exclusive American Brewers Guild publication. Use as a Primary or Secondary
Tank or a Kettle. $125/e.

Visa/Mastcard

RCB EQUIPMENT
WWW.RCBEQUIP.COM
Toll Free: (888) 449-8859

/BB

“ 10 gal = $115.00 + Shipping

Send $159. + $7 shipping to: i i
1107 Kennedy Place, Suite 3, Davis, CA 95616 Al MaJOI' Credit Cards Accepted

or MC/Visa orders to 800-636-1331. m
Call for a free course catalog EIIB &w

CIRCLE 4 ON READER SERVICE CARD CIRCLE 36 ON READER SERVICE CARD CIRCLE 13 ON READER SERVICE CARD
N
Z
N % n CANADA
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: AIDVENTURE{ TEXAS COMPLETE HOMEBREW SUPPLY STORE
H B- *BEER and WINE MAKING SUPPLIES
Foxx parts The source for all your brewing needs... *MALTS-GRAINS-HOPS-YEASTS
especia"y everything from canned malts to all-grain *KEGGING EOUI?:AESNT
*SPECIALITY IT

mashing equipment...bottling to kegging, base and
specialty malts from Briess, DeWolf Cosyns,

for the Home brewer! *COMPETITIVE PRICING

Our 1998 Home Dispensing Catalog Gambriniis, Maris Otter and Munton & Fison...Belgian +10% OFF FIRST ORDER%

is now available summarizing Foxx pop candi sugar and herbs and spices. Wine kits, fruit

tank parts. Foxx counter pressure flavorings and specialty honey...call e-mail, or write for CALLl 9091'\‘8 YCRII'I;[EDUFS%‘%{IFAR[‘F:EBLCV}'\DTALOG
bottle filters, CO2 cylinders, regs. et al. your free catalog. ABILENE, TX 79602

Call For you nearest HB shop! 9240 Albemarle Rd., Charlotte, NC 28227 1-888-839-2739 TOLL FREE

1 (888) 785-7766 Toll-free 1-915-698-5855 FAX

421 SOUthYVESt Boulevard e-mail homebrew@homebrewadventures.com www . canadahomebrew. com
Kansas City, Mo 64108 visit our web site at e-mail: william@canadahomebrew.com
(800) 821-2254 = Denver (800) 525-2484 http:/lwww.homebrewadventures.com YOU CAN ORDER ON LINE FROM MY SECURED WEBSITE
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Homebrew Sugplies, Ingredients
and Beer

* Check out our original ingredient packages.

* Over 60 varieties of malt & 50 hop strains.

* Kegging Supplies.

* M&F extra light malt extract $1.50 per Ib.

* Bulk discounts and same day shipping.

* 300 beers in stock. Beer glasses.

* Advice given by award winning brewer &
BJCP judge with over 10 years experience.

CALL FOR FREE CATALOG
http://www.vintagecellar.com
1313 South Main Street
Blacksburg, VA 24060
(800) 672-9463
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Finish your Brew
/"\with a Label.

...reflect your good taste!
* Short Run

(minimum of 25)
PRINTWHAT| o Customized
YOU NEED,
*1to 4 Colors
| * Removable

Seay * Waterproof
igital
' ‘ Printing  (612) 415-9713
www.tothelabel.com

2617 Park St., St. Paul, MN 55117
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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

Callwl"orr details today.
- (530) 758-4596

MicroprewErieg

extract beers were scoring 38 to 42
in American Homebrewers
Association competitions, and he was
ready to move on to partial mashes.
Not one to do things halfheartedly,
Hoffman founded a homebrew club
and, in 1992, opened the
Brewmeister homebrew store in
nearbhy Cranford.

The store made decent money
when New Jersey had only three
homebrew shops, but a dozen more
opened within two years. “There
were weeks I'd sit there and make
$15 to $20,” he says. While working
at the Brewmeister, he also acted as
brewer for a now-defunct contract
brewery called Gold Coast Brewing
Co. in Westfield. Hoffman reformu-
lated and developed the brewery’s
recipes and traveled to a Pennsyl-
vania microbrewery to oversee the
beer’s production.

Meanwhile, he made plans to
open a brewery. He recruited
drinking buddy and homebrewer
Karl Mende as a partner, along with
Kurt Hoffman, and they qualified for
a small-business loan. Mende
helped with much of the preliminary
labor, including acid-washing the
floors to remove paint. Mende
works for Jaydor Corp., a beer
wholesaler, and Jaydor originally
distributed Climax’s beers. Mende is
no longer a partner in the brewery,
and Climax now self-distributes. “I
don’t care what I'm doing — if they
need beer, they get it,” Hoffman
says.

The four-barrel brewhouse has
a mash tun and kettle made from
Grundy tanks that Hoffman modi-
fied. He also built a platform and
grain feeder to facilitate mashing
and designed the fermenting tanks
and keg washer, among other
things. Kurt Hoffman made various
gadgets for the brewery in the
machine shop. The brewery went on
line in February 1996.

Climax has an annual capacity
of 1,000 barrels and currently pro-
duces 32 barrels a month. Each
batch is 16 barrels and takes four
days to make, so Hoffman brews
two weeks out of the month.

His brewing schedule reflects
his desire for consistency. On

Monday he’ll brew the first four-
barrel batch and run it into an
eight-barrel fermenter, pitching half
his yeast. Hoffman uses only whole
hops and follows a German hopping
schedule, hopping each batch three
times. A six- to eight-inch layer of
hops builds up on a screen at the
bottom of the brewing kettle, acting
as a built-in hopback, and the kettle
is drained through the hops.
Hoffman figures his hop utilization
rate is 32 percent. Although all the
brewing is “fired” by electricity, and
he does infusion mashes exclusively,
he gets a good boil and a very good
extraction rate. Ten pounds of grain
in five gallons of wort give him an
average original gravity of 1.060.
Climax brews with local city water,
which Hoffman says has “a perfect
mineral content.”

On Tuesday he brews another
four-barrel batch, which goes into
another eight-barrel fermenter with
the other half of the yeast. He uses
the same British ale yeast for all his
beers, taking four days to build it
from a packet to a 25-gallon batch
of yeast. The yeast is highly floccu-
lent, so it has to be roused after a
couple of days. He does this by
dumping Wednesday’s four-barrel
brew into the fermenter with
Monday’s batch, then Thursday’s
batch with Tuesday’s.

Primary fermentation lasts
about six days, then he chills the
tank to get the yeast to settle fur-
ther and transfers it to conditioning
tanks. He harvests the yeast and
will use the same yeast for about 10
cycles. The beer is chilled in 10-bar-
rel tanks for about four days, then
filtered at about 0.8 microns into
the 16-barrel-plus finishing tank.
Thus, each 16-barrel batch is a
blend of four brews.

Beer spends about three days in
the big tank, during which time it is
force carbonated. Then it is bottled
or put into kegs. Climax just began
bottling last August and uses only
brown-glass half-gallon growlers,
but by December bottles accounted
for 60 percent of sales. “Each of
these is a walking advertisement,”
Hoffman says. “They are so big, and
they stand out like a sore thumb in
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a liquor store.”

Selling the growlers took some
work. He had to explain to retailers
that they can make more selling a
half-gallon growler for $6.99 to
$7.99 than they can on a case of
domestic beer, and he had to teach
the beer-drinking public that, unlike
brewpub growlers filled from a tap,
Climax beers will hold their carbon-
ation. Hoffman designed the
counter-pressure growler filler —
he has a patent pending — and can
bottle 100 six-jug cases in 10 hours.
He figures a growler will be good
for two to three months at room
temperature and up to 10 months in
a refrigerator.

Climax produces four year-
round beers. Climax Cream Ale is
actually an American pale ale made
with five malts and three hops,
including a little homegrown
Chinook. It is 5 percent alcohol by
volume and 28 IBUs. It has a
creamy mouthfeel, a pleasantly
grainy flavor, and a crisp hoppiness.

Climax ESB is 5.5 percent alco-
hol and 36 IBUs. It is hopped with
Willamette and Phoenix hops.
Hoffman has to buy the Phoenix
from Great Britain at the beginning
of the hop season, because it is in
short supply. The ESB is a tradition-
al, well-balanced bitter, not highly
carbonated, with a sweet caramel
nose and sweet, hoppy flavor.

Climax Nut Brown Ale has 11
malts and is 5.2 percent ABV and
26 1BUs. Hoffman uses Willamettes
in the boil and finishes the heer
with Kent Goldings. A cross
between an English and an
American nut brown, it’s sweet and
tastes like something you could
drink for breakfast, finishing dry.
Hoffman describes it as “kind of
deep — three-dimensional.”

Climax IPA has 38 IBUs and an
ABV of just under 6 percent (thus
avoiding being labeled as a “malt
liquor”). Michael Jackson described
the IPA as “smooth with a layered
malt background; very long, late,

soft development of hop character.
A hoppier beer but remarkably well
balanced.”

Hoffman is the first one to
downplay any mystique concerning
brewing. He has enough 16-hour
days under his belt to last a lifetime.
“People ask you what you do and
you say, ‘T brew beer,” and they go
‘cha-ching,”” Hoffman says, making
a sound like a cash register. “It’s
very hard; it’s a very hard living” —
both mentally and physically.

“We don’t have big heads. We
want to brew good beer. We came
from homebrewing.”

Climax Brewing Co. is at 112
Valley Road, Roselle Park, N.J. Call
(908) 620-9585. Tours are by
appointment only. H

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.

—; AFFORDABLE CONICALII! I—

i With new added features,
J our cylindro-conical
fermenter is by far the best
value in it's class!

\¥) HopTech &z

* 6.5 gallon capacity
*60° cone angle
* Food grade plastic

or

|« Single vessel fermentation
| e Easy trub removal

* Yeast harvesting

» Siphonless transfer

» Easy access for cleaning
| TR e e Ly o Treee ]

* 6" airtight lid
+ Side racking port
# Molded-in gallon marks

v New for 1998!

See your local homebrew retailer -

Call (310) 798-BREW

http://members.aol.com/aconical

Sold and distributed exclusively by: BREWBUDDYS

Brewing Equipi ient !
Award Winning Beer Kits

, CA 94588

Vlew or request our
Catalog (and more!)

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

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 &

Cheesemaking Shop

22836-2 Ventura Blvd.
Woodland Hills (818) 884-8586
Serving Discerning Brewers
Since 19721
www.silicon.net/~homebrew

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!

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 Homehrew
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 lliff Avenue
Aurora 1-800-730-9336
Beer, Wine, Mead, & Soda —
WE HAVE IT ALL!
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 website!
www.wp.com/brewshack

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

For details on listing your store in the Homehrew Directory, call (530) 758-4615.
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HomviEBREW DIRECTORY

Sunset Suds, Inc.

P.0. Box 462

Valparaiso 1-800-786-4184
http.//members.aol.com/
sunsetsuds/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-BYOB
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.

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
EImhurst 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!

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 grtferm@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!

Homebrew Pro Shoppe

11938 West 119th Street
Overland Park (913) 345-9455
Complete line of beer & wine
making supplies & equipment!

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/

MARYLAND

Brew Masters Ltd.

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

& Arlington VA.

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

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
too!

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

MINNESOTA

L.L. Kraemer Co.

9925 Lyndale Ave. South
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!

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

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@compuserve.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.0. Box 483

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

Homebrew & Grow/East Coast
Hydroponics

439 Castleton Avenue

Staten Island (718) 727-9300

NYC'’s best stocked store with

green house supplies!

The Home Brewery

c¢/o Smith Restaurant Supply
500 Erie Blvd. E. x
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-YOO BREW

Niagara Tradition
Homebrewing Supplies
1296 Sheridan Drive

Buffalo (716) 877-8767

Try our private label extracts!
www.nthomebrew.com

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!

Asheville Brewer’s Supply

2 Wall Street, #117

Asheville (704)285-0515

The South’s Finest — Since 1994!

Assembly Required

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

Homehrew 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
homebrewing equipment &
supplies!

Cher-Dan’s SSS Wine & Beer
Supplies

827 West Maine

Enid (405) 237-6880 or
(405) 237-6881

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 Homehrewing Company
8306 State Route 43

East Springfield
1-800-899-5180

Place your order on our web-
site! www.jchomebrew.com

Leener;s Brew Works
9832 Valley View Road
Macedonia (216)467-9870
Check out our website!
www.leeners.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

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

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

We also do wine! 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
Advice!

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

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 Homehrew

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.

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

WEST VIRGINIA

Ed’s Beer & Wine Cellar

1015 Maddex Square
Shepherdstown, (304) 876-2930
200 Kits — 300 Beers!
Homebrew supplies & a full deli.

Homehrew 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!
wwwv.glaci.com/market/brewing/h
omepage.html

For details on listing your store in the Homebrew Directory, call (530) 758-4615.
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SUPPLIES
HOPS & DREAMS Homebrew and
Winemaking supplies. Great prices &
FREE catalogue! 1-888-BREW-BY-U
www.hopsanddreams.com

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.

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, carbona-
tors, 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 CATALOG! Seven Bridges: 1-800-
768-4409 Website: www.josephson-
ent.com/7bridges

WINEMAKING
FREE INFORMATIVE CATALOG. Since

CLASSIFIEDS

HOMEBREW SUPPLY RETAILER
NEXT STEP BRU-PAKSO Produce
Micro-Brew class beers in your home.
Light American styles (3-5%) to Dark,
Rich European styles (6-9%). Call
Bierhaus International for FREE
catalog 1-888-273-9386.

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

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.

STARTER KITS and Cajun Beers. Call
for a FREE catalog. 1-800-641-3757.
Alfred’s Brewing Supply.

MISCELLANEQOUS

LABELS MADE EASY! You make your
own beer, why not your own labels?
Complete instructions for Word and
WordPerfect. $14.95 plus $2 S&H.
Labels, 673 Stewart Lane, Mansfield
OH 44907.

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

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

Blevyv
classified advertising
information,
call Elisa at (530) 758-4615.
Or sign up via e-mail at

1967! 1-800-841-7404. Kraus, Box HOP PLANTS through May. ad@byo.com
7850-B, Independence, MO 64054. freshops.com Call (541)929-2736.
Advertiser Index
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Homebrew Beais Bud, 106 to 12

by Kurt Elia

hen my wife, Catrina,
suggested having an
Oktoberfest party at our

house, I had mixed emotions. On
one hand I had just kegged a batch
of my Ooomph Pa Oktoberfest
homebrew and was eager to share
it with our friends. But then again,
since many of them were light-beer
fans, I was a little nervous about
how they might react to the flavor-
ful brews in my cellar — especially
given that most of the beers were of
the homemade variety. A very scary
prospect to the uninitiated.

In the end, thoughts of grilling
up beer brats and sauerkraut in the
crisp fall air with sounds of polka
in the background and my own
homebrew on tap won me over,
and we sent out invitations to
everyone we knew (and a few
people we didn’t) — figuring
that only a few would show.

Boy were we wrong;
almost everyone did RSVP. The
final tally was about 55 adults
and 18 kids! Fortunately, I had
plenty of homebrew in the cel-
lar and a king-sized grill on the
porch. What I didn’t have was
enough potato salad, sauer-
kraut, German sausage, and
pretzels to feed an army, much
less a refrigerator large enough
to hold it all.

After arriving home from
making the single largest grocery
purchase of my life, I realized we
had another capacity problem.
Everyone knows that the only “real”
way to cook a bratwurst is to boil it
in beer prior to throwing it on the
grill. But how on Earth was I going
to boil up 70 brats?

That'’s a little more than our
“kitchen for two” was ready for, and
I certainly wasn’t going to sully my
precious 10-gallon stainless steel
brew kettle/mash tun with 20
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pounds of boiling sausages — even
if they were floating in beer. That
old five-gallon lobster pot in the
attic would have to do.

Given that I would be boiling up
the brats the day of the party, I
decided to fire up the propane
cooker in the garage rather than
abuse the kitchen stove.

As good as these sausages taste,
the smell they release when boiled
in a vat of beer for 45 minutes is a
little, well, let’s just say it doesn’t
say “welcome home” the way an
apple pie does. Much to my amaze-
ment, the massive quantities of beer
and sausages fit in the old kettle
and, except for that one boilover on
the garage floor, everything went
like clockwork.

Throwing a big party is hard work.
Here my wife, Catrina, and I enjoy
someone else’s beer. Not hard work!

When our guests arrived we
greeted them at the door with a
warm pretzel and, of course, a beer
list. Why the formality? Well, given
the fact that I would be offering 10
varieties of my homebrew and given
the wide variation among our
friends in appreciation for flavorful
beer in general and homebrew in
particular, I decided to prepare a

list of descriptions to help guide
folks through their many options.

From the copper lager to the
oatmeal stout, this homebrew menu
provided our guests with some
general notes on each beer’s flavor
profile while also providing some
tantalizing tidbits on the origins of
some of the more historical styles
offered.

I hoped that the beer list
combined with the festive party
atmosphere would help tempt the
crowd to give my homebrew a try.
But just to hedge my bets I also

included a couple of blander options
courtesy of the king of beers to
provide a familiar alternative for
the faint of heart. Which would
people prefer? I knew
the proof would be in the
“empties count” at the end
of the evening.

To my pleasant
surprise it was no contest.
Between the four empty

mini-kegs and the 56
drained bottles of home-
brew left on my kitchen
counter, I calculated that
a total of 106 homebrews
had been consumed —
and all but 12 of the
bottles of Bud were still
in the ice chest!

The final score plus the
memory of countless comments
like “Hey, this homemade stuff is
actually really good!” made me feel
proud to have struck a victory for
homebrewers everywhere. Now
my only problem is to figure out
what to do with the case and a
half of Bud Ice Light sitting in my
garage! W

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.



Finally you can brew your own
Belgian beer... thanks to
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" $1 OFF!

Yes, now you can try the BREWFERM beerkits and get $1 off the shop price! Complete this coupon with your name,
address and signature and hand it over while purchasing a Brewferm beerkit at your homebrew shop. Limited offer
valid until August 31, 1998. Only 1 coupon per kit allowed. Only original coupons are valid, no copies allowed.

Name:

Shop Stamp:

R Address:

b City, State, Zip:

Signature:

Attention Shop Owners: this $1 coupon will be reimbursed with your next purchase of BREWFERM beerkits from
3 Crosby & Baker or L.D. Carlson only. Only coupons that are duly completed and signed by the customer and stamped
by you can be refunded. Refunds can be refused when not enough buys can be proved. Only original coupons are
valid, no copies allowed. Coupons must be returned to the wholesaler before December 31, 1998 - Brewferm Products -
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FULL-BODIED
REDHEAD

BRIESS SPARKLING AMBER

Effervescent...An amber sparkling with a rich malty flavor.

Briess Concentrated Brewers Wort™ ((BWs®) are available '

in four hasic Ly pes: Golden Lighl. Sparkling Amber,
Bavarian Wheat and Traditional Dark.
Briess Sparkling /\mber...h()ppcd up and ready 1o go.

(You supply the hops}) , =
For more than 125 years Briess Malting Company has '

heen a leader in developing qualil.y brewing ingrcdienls

Dl

for the domestic and overseas brewing industries.

Briess CBWs® are now available to homebrewers in new
convenient 3.3 Ib. reinforced bags. Malt extracts are also
available in 2.9 gallon (30 [bs. or 19 ke) conlainers
with a wide mouth for ease of pouring.

Ask for Briess at your local retailer.

IREESS,

(uality Malts Sinee 1876

Briess Mallmg Company ® 629 South Irish Road © P4
Telephone 920-849-7711 FAX 920-8494277
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