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Briess Porter carries Briess Golden Light or Spark]ing Amber to

new faste experiences. We recommend one part Porter to three
parts Briess Golden Light or Sparkling Amber for a dark and robust
chocolate, coffee finish.
Briess Porter is the fifth flavor of Briess Concentrated
Brewers Wort ™ (CBW®) now available to homebrewers in
easy-lo-use 3.9 pound pouches. Our liquid malt extracts are also
available in 2.0 gallen (33 pound or 29 kilogram) wide mouth |
7 growlers. \
For more than 129 years Briess Malting Company has been a
leader in developing quality brewing ingredients for the domestic and
international brewing industries.
Our extracts are simply the best.

Ask for Briess at your local retailer.

Other Flavors Available:

Briess Traditional Dark

;
E D $2 : Bricss Sparkling Amber
‘ §|i Briess Golden Light

 Briess Bavarian Wheat

==l (uality Malts Since 876 | |
'. | Briess Malting Company ® 625 South Irish Road ® P.. Box 226 ® Chilton. WI 53014-0226
Telephone 920-849-7711 ® FAX 920-849-4277 '
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soul with their herbs, spices, and high alcohol content. Recipes included
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Racking is a key step in achieving good beer clarity and flavor. Learn
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e Plot Thickens

n case you hadn’t noticed, things

have gotten bad in Hollywood.

Really bad. Profits might be up,
but creativity is running dry. Simply
put, they are running out of new
ideas for movies and TV shows.

Think about some hits from the
past few years. “Forrest Gump”
was about a simpleton with no
personality, and it won an oscar!
“Seinfeld” was the self-proclaimed
show about nothing, and it was
the highest-rated show for years.
“Toy Story” explored the deep
emotional lives of molded-plastic
action figures. Two studios recently
traded barbs over who had the best
movie about ant colonies. What'’s
next, “Cockroachz”?

And I recently read that there’s
a hattle raging over who will be the
first to put out a remake of “The
Partridge Family.” As far as I'm
concerned, once they made the “Car
54, Where Are You?” movie, all the
old shows had been done.

Topics have been tapped, from
Ants to Aliens. But nobody has ever
done a show about a hrewer. I
know, Drew Carey homebrewed on
an episode. Tom Cruise had a beer
at Boscos Pizza Kitchen & Brewery
in “The Firm.” And I once saw some
British thing on A&E where people
kept getting killed over who was
going to inherit the family brewery.
But that’s not much. So how about
these:

“Mad About Brew.” This show
features the world’s cutest couple
and their dog. The couple hug and
kiss a lot until the hushand does
something dumb, like put in too
much hops. They disagree about
whether the beer should be hoppy
or malty. They argue, using about
7,000 puns on the words bitter and
sweet. Then they complain, sepa-
rately, to their friends. In the end
they kiss and make up and agree to
split the batch next time.
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“NYPD Brew.” Detectives
Sip-owicz, Beertinez, and the gang
investigate a homicide at the local
strip club. Someone has bludgeoned
the bouncer to death with a
stainless steel brewing spoon. His
10-gallon brewpot with the spigot
and ball valve and fully converted
kegging system are missing from his
apartment. Sip-owicz gets a tip: Way
Cheap Brew Stuff, Check Cashing,
and Pawn Shop has been selling
primo brewing equipment below
cost. In the end he gets a signed
confession, and another criminal is
sent up the river.

“beER.” A prison bus crashes
into a brewery, and a news heli-
copter crashes on top of that. Can
the crack emergency staff keep up?
Meanwhile, the nice pediatrician
has been homebrewing on the side
with someone he shouldn’t. At least
that’s what the nurse who’s carrying
his baby thinks. But it doesn’t mat-
ter — he’ll be off the show soon.

Okay, so maybe I don’t have a
future as a script writer. But I know
you’ll enjoy this month’s cover
feature on winter warmers. Regular
contributor John Oliver, head
brewer at BJ’s Brewery in Brea,
Calif., gives tips on making winter
beers and offers his favorite recipes.
They’ll keep you toasty during the
cold weather, even when you watch
those same old shows with the same
old non-brewing plots.

The story, “Take Heart With
Winter Warmers,” begins on page
28. Check it out.

“
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Mice Advice
Dear BYO,

I just read Mr.
Wizard’s answer to the
fellow who wanted to
know how to store grain
(September '99 BYO). In addition
to your good advice, you should
probably add that if there are any
mice around, they will be drawn to
stored malt like little malt-homing
missiles.

I had about 10 pounds of grain
stored double-bagged in heavy
plastic, but the mice found it
anyway. What they can’t eat on the
spot they carry away to store in odd
corners. So not only do you lose the
grain, but you have to keep cleaning
up little caches of malt for months.
Even heavy plastic containers aren’t
enough. I've had mice chew halfway
through the lid of one to get at my
malt. Now I store it in a heavy
wooden cabinet with tight doors. If
this sort of thing isn’t available,
metal cans work, too.

Arne Thormodsen
Corvallis, Ore.

Mice will indeed find malt if
they can and chew through just
about any type of storage container.
The key to hiding malt from mice is
to keep the floor around the malt
clean and to store the malt off of the
ground. These two precautions will
usually keep mice away from your
malt.

Topping Up

Dear BYO,

A reader asked a question about
topping up his carboy when trans-
ferring to secondary (Mr. Wizard,
August '99 BYO). He asked if he
needed to do this, and Mr. Wizard
said: “This is one homehrewing
practice I have never come across.”
Some homebrewers say you should
do this to eliminate as much air
in the carboy as possible, not
necessarily to get more heer out of
the batch. I boil water then cool it
down and add to the secondary, to
about an inch below the neck of the

carboy. I usually
only need to add a
cup or two. Does
that extra little bit

of air in the carboy not
matter in the secondary
stage?

Tim Daviess
Indianapolis

The little bit of air in the sec-
ondary fermenter doesn’t matter
much because the beer is still
Jfermenting and the small headspace
of air is quickly displaced by carbon
dioxide formed from the secondary
fermentation.

The practice of topping up
might come from winemaking.
Wooden barrels lose wine to
evaporation over time, and wine-
makers periodically top them up
with more wine. This reduces the
chances of having wine turn to
vinegar from the growth of acetic
acid bacteria that thrive in aerobic
(oxygen containing) environments.

Brewers need not worry about
these bugs because the headspace
of a carboy contains little to no
oxygen and the airlock prevents
any air from entering the carboy.
If wooden casks are used for beer,
then topping up makes sense.

Brewing Hempen Ale

Dear BYO,

BYO’s Web site (www.byo.com)
was the first site I looked up when I
got connected to the Internet. Happy
to finally figure out the Web, tonight
I celebrated by opening my first
homebrewed bottle of hempen ale
(“Brewing Hempen Ale,” July '99
BYO). It is tasting great after only
one week in the hottle.

One question: Should the hemp
seed be crushed before I put it into
the mash? I just threw the seed in.

Bryan Bell
Lincoln, Neb.

According to Steve Nordahl, the
creator of Hempen Ale, the hemp
seed should be milled with the rest
of the grist.
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< wWww.wineart.com

& info@wineart.com

At Wine-Art, we have been
helping our customers make
award-winning wines for 40 years.

We guarantee that you will love
the fine quality wines you make
Jrom our wide variety of wine kits.
Our pure varietal grape juice
concentrates and juices are selected
and processed at our modern
packaging plant to provide you
with quality products for the

discriminating home winemaker.

We offer expert advice via e-mail
and our toll free help line.
Visit our exciting website for the
latest news in home winemaking.

FOR THE WINE-ART RETAILER
NEAREST YOU, CALL

888-477-WINE (9463)
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Strange and Unusual Brewpots

Gerald H. Bohrn
Jefferson City, Mo.

My saintly wife, Stephanie, has
allowed me to assemble my
“second-generation” (okay, salvage
yard) all-grain brewing system
while keeping our vows of 23 years
intact. The system consists of two
20-gallon, steam-jacketed, stainless
steel vessels fired by a three-gallon
canning pressure cooker (thanks,
Mom!). The vessels were purchased
at a salvage sale, and the next
question was how to get steam
into them.

After countless trips to the
library and sleepless nights, the
basic concept was born. I asked
some friends (Rik the plumber
and Lanny the pipefitter) for help
shedding light on the subject.

After obtaining manuals from the
manufacturer, the proper valving
and pressure-relief mechanisms
were in place.

A steam manifold and conden-
sation-return were bhuilt (although
not to code, I should add; this
system was not professionally

designed, so don't try it at home).
I can’t even begin to tell you how
many trips to hardware and
plumbing supply stores were
involved, but let’s just say I was
on a quest.

Finally, it was brew day! The
vats were properly filled with mash-
in and sparge water, and [ had
sweaty palms. The time had come to
test my brewing system. The flame
contacted the new, untried steam

My quest for the
perfect system

paid off.

system and my eyes were fixed on
the PSI gauge. The mash tun got
warmer and I smelled Abbey Ale in
the making. It was working!

Of all the brewing sessions I
have had before and after that day,
none was as exciting or as enjoy-
able. This is what homebrewing is
all about. Now my system is like an
old friend; I know what to expect
from it and the brews are a joy to
make and drink.

James L. Nichols
Poulsho, Wash.

Strange as it may seem, this old
brewing pot is still the cream of
the pots. [ have been bhrewing
extract for about two years and
am ready to go all-grain. The
old creamery pot might get

retired, but it will always be

at hand.

The old creamery pot paved
the way for all-grain brewing.

STRANGE BREW?

Do you have a unique or weird name for your home-

brew? Did yog have a bizarre brewing experience
that resulted in 2 Peculiar beer title? Tell us the
name of your strange brew and the story behind it.

If we publish your response, we’ll send you a cool

BYO T-shirt. Send your story and photo to Pot Shots
¢/o Brew Your Own, 216 F Street, Suite 160, Davis :
CA 95616. Or send us e-mail at erika@byo.com :

Be sure to include your mailing address! :
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brewpot in a hillbilly’s yard,
which looked to be unworthy (for
the brewpot). After bartering
with this old guy, I obtained my
brewpot for the staggering fee of
$10 and two bottles of homebrew
(he could spot a good deal)! After
a little welding ($70), this old
grease filterpot was ready to
brew. It’s perfect for a 10-gallon
batch. I have enjoyed building
and scrounging my equipment.
Somehow, it just makes my
brewing more fun!

Scrounging for the right
materials makes brewing
a lot more fun.

RE N || o You e et s
B CE.COM %

5. -

Fermenting up to 40° Proof alcohol content
in just three weeks,

For F L
e Olassic
tles * Steins LIGQ RS
Flavorings Nothing compares with it.
=quipment Distributed by:
1138t ners ¢ Additives (i
» Oxygenators ¢ Paddles * Spoons «-@J) etV
* Adjuncts * Sugars * Spargers i rlh“?sw.t“ oW %
o Etc. »°Elc s Elc. = i kf‘;:?d L ek g::I:) Deb
1-888-404-BREW(2739) {g(llg; Zgé-ggg :gég; gsg.;ﬁg
WWW BrewSource.com Fax: (414) 7810660 Fax: (416) 492-1770
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by Scott R. Russell

have an alter ego, a secret
I identity, in short a day job. I'm a

high-school French teacher.
Pretty mundane, sometimes, but
that’s one of the reasons I make my
own beer. It’s also one of the rea-
sons I am able to make my own
beer — time. A teacher’s schedule is
wonderful.

I have had time to read some
wonderful French literature, too. One
book I enjoyed was Marcel Proust’s
A La Recherche du Temps Perdu
(Remembrance of Things Past).

What does this have to do with
homebrewing? Not much. Except
that one of the few things that many
people know about Proust’s multi-
volume opus is the scene where he
explains how a taste or an odor can
trigger memories of events, people,
and scenes. He’s eating a madeleine
(a bland French cookie), and it
launches him into narrating his
coming of age, his life in society,

Ingredients:

¢ 4 lbs. pale malt

¢ 0.5 lb. toasted pale malt (toast
on a cookie sheet for 15 min. at
350° F)

® 0.5 Ib. medium crystal malt,
50° to 60° Lovibond

¢ 4 1bs. unhopped light dry malt
extract

¢ 0.5 oz. Chinook hops (12% alpha
acid, 6 AAUSs) for 90 min.

¢ 1 oz. Willamette hops (4% alpha
acid, 4 AAUs) for 90 min.

¢ 1 0z. Goldings hops (4% alpha
acid, 4 AAUs) for 15 min.

e 2 oz. dried rosemary leaves:
1.5 oz. for 60 min., 0.5 oz. for
dry hop

e English ale yeast slurry (Wyeast
1098 or equivalent)

e 1 cup unhopped light dry malt
extract for priming

ffects of French Literature on Brewmg

his loves, and his losses.

The same thing happens to
me with beer. Certain beers are
associated in my mind with certain
periods of my life, with people, with
places. Other tastes and aromas,
outside of beer, work as well, of
course, but they don't fit as neatly
into a column about homebrewing.
Except this one: rosemary.

My wife and I have tried several
times to grow rosemary. We buy a
healthy young plant and plop it in
the ground. It grows all summer,
triples in size, but then dies back to
nothing and never comes back the
next spring. Every year we say that
we’ll mulch it differently and take
better care of it, but every year we
have to buy a new one. We've also
tried to keep it inside, but our house
is either too humid or too dry. We're
not sure which. The thing is, the

Rosemary IPA
(5 gallons, partial mash)

Step by Step:

Heat 2 gal. water to 162° F
crush the grains and add to water
in your mash tun. Hold at 150° F
for 90 min. Sparge with 2.5 gal. of
170° F water.

Stir in light DME, bring to a
boil. Total boil is 90 min. Add
Chinook and Willamette hops and
boil 30 min. Add 1.5 oz. rosemary
and boil 45 min. Add the Goldings
hops, boil 15 min., then remove
from heat. Cool and top up to
5.25 gal. with chilled, pre-boiled
water. Pitch yeast at 68° to 70° E.

Ferment warm (65° to 70° F)
for eight to 10 days. Rack to
secondary and add the 0.5 oz.
rosemary. Condition cooler (50° F)
for two to three weeks, then
return to warm place for a week.
Remove rosemary, prime with

smell (and
taste) of
rosemary is
one of
those amazing memory joggers for
me. The stuff grows wild in
Mediterranean climates. In
Provence, in the south of France, it
grows taller than people. Every time
I smell rosemary or eat something
cooked with it, I am transported to
a hillside overlooking the Riviera.

I wondered if it would work as
an adjunct in brewing. It’s not too
far removed from spruce and pine
aromas (which are sometimes used
in beer). So I bought another rose-
mary plant, grew it all summer, and
then cut it and dried it and brewed
a rich amber ale to celebrate the
harvest. I used my dried, home-
grown rosemary as a flavoring hop
and then dry hopped with it in the

secondary to boost the aroma.
And the rest is (literary) history.

dry malt extract, bottle, and
condition at 50° F for three to four
weeks.

0G =1.062

FG = 1.015

Bitterness = 52 IBUs

Notes:

Extract: Omit the pale malt.
Steep the toasted malt and the
crystal malt, as above, in 2.5 gal.
of 150° F water for 30 min.
Remove grains and bring to a boil.
Increase the DME to 6.5 lbs.,
proceed with the boil as above.

All-grain: Omit the DME. Mash
10 lbs. pale malt, along with the
toasted malt and crystal malt as
above, in 3.5 gal. water. Sparge
with 4 gal. of water. Proceed
with boil as above, timing it to
evaporate down to 5.25 gal.

Brew Your Own November 1999



Recipe [/xchange

Pumpkin Pale Ale
(5.5 gallons, extract with grain and
spices)

This beer matures nicely in one
year, so brew it soon and it will be
perfect by next Thanksgiving. This
beer has been received quite favor-
ably in homebrew contests, receiving
its share of first-place ribbons.

George O. Proper

Albany, Calif.

Ingredients:

¢ 0.5 1b. two-row pale malt

¢ 0.5 Ib. malted wheat

e 0.5 lb. crystal malt, 40° Lovibond

10 lbs. baked pumpkin

e 6 lbs. British amber liquid malt
extract

e 1 cup light brown sugar

¢ 1 cup unsulfered molasses

e 0.5 oz. stick cinnamon

¢ 0.5 oz. ground whole all-spice
(fresh)

* 0.1 oz. whole cloves

¢ 0.1 oz. sliced fresh ginger

¢ 0.5 oz. ground whole nutmeg
(fresh)

e 1 tsp. pumpkin pie spice

e 1 0z. Mt. Hood hops (4% alpha
acid, 4 AAUs) for 60 min.

e 1 oz. Hallertauer hops (4% alpha
acid, 4 AAUs) for 30 min.

e 1.5 oz. Fuggle hops (4% alpha
acid, 6 AAUs): 1 oz. (4 AAUSs) for
30 min, 0.5 oz. (2 AAUs) for
10 min.

e Wyeast 1056 (American ale)

* 1 cup priming sugar

Step hy Step:

Clean medium-size pumpkin and
remove seeds. Halve or quarter
pumpkin and hake on a baking sheet
for about 60 min. at 450° F or until
tender (mushy). Mash with a potato
masher, removing meat from the
skin. Put pumpkin and grains in a
kettle along with 1.5 gal. hot (120° to
130° F) water. Raise temperature to
150° F and steep for 60 min.

Sparge with enough hot (170° F)
water to collect 3 gal. of liquid

(extracting the pumpkin flavor from
the mashed pumpkin), and add
extract, brown sugar, and molasses.

Total boil is 70 min. Bring liquid
to a boil and boil for 10 min. Add
Mt. Hood hops and boil 30 min. Add
1 oz. Hallertauer hops and 1 oz.
Fuggle hops and boil for 20 min.
Add 0.5 oz. Fuggles and bhoil for 10
min. more. Turn off heat. Add
spices and steep for 10 min. Strain
into primary fermenter. Sparge with
enough hot water to make 5.5 gal.
Chill to 70° F and pitch yeast.

Ferment at 70° F three to five
days until fermentation subsides.
Transfer to secondary and ferment
for another three weeks. Prime and
bottle at four weeks. Keep until next
Thanksgiving, if you can. Warning:
If you begin sharing this batch
before Thanksgiving, you'll be in
danger of running out before
Turkey Day arrives.

0G =1.055

FG=1.015

Bitterness = 38-40 IBUs B

For more information about QHiiziaA and
other unique homebrew product lines,

contact GREAT FERMENTATIONS of Indiana.

1-838-HME-BREW (463-2739)
. e-mail us at grtferm@iquest.net

5 Gallons
in under 10
Minutes!

e-mail: sales@taphandles.com

www.taphandles.com

Check out our huge online selection!

* Distinguish your brew with an elegant
handcrafted wood taphandle

+ Customize your handle online:
- Choose design and wood color

- Pick from brass adornments
- Order professional quality color
decals of your artwork

* No order too small
* Prices from $29 to $99 each

fax: 206-932-3437
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Now that I’'ve done about a half-
dozen batches of all-grain brew, with a
variety of results, | have a question
about water temperature during
the sparging process: What
does the actual temperature of
the grain bed itself need to be,
and how does varying it affect
the beer? | have seen recipes
say to sparge with 170° F
water, but after that water
runs through a sparging
arm and sprinkles onto
the mash, it has cooled
significantly, sometimes as
much as 30° F. Other people
have told me they just use
boiling water for sparging, but |
am concerned with leaching the
tannins from the grain husks if
the water is too hot. Is there a
guideline to go by? | am using a
plastic hose from the hot liquor
tank to a rotating sparging arm.
Are there recommended devices to
use that allow a more predictable
grain-bed temperature?

Jeff Hubbard
Reno, Nev.

ike many practices used hy
L homebrewers, sparging

techniques are typically
scaled-down versions of what goes on
in a commercial brewery. The basic
idea is to use water hot enough to
extract all of the desired compounds
(mainly malt sugars) from the grain
bed while leaving the undesirable
stuff, such as polyphenols and starch.

The standard method for com-

mercial brewing is to heat the mash
to between 168° and 172° F (mash-
off) before transferring to the lauter
tun, where water of the same tem-
perature is used for sparging. Most
brewers fear flavor problems will
develop if the overall temperature
of the grain bed exceeds this range.

\ot About Heat Loss

In practice you can have a cooler
grain-bed temperature and make
great beer. The compromise with a
lower temperature is lower yield

on the malt. Commercial brewers
usually avoid this option, but home-

(N brewing is not about shaving malt

N

cost by 1 percent or 2 percent,
and a slightly lower grain-
bed temperature is a cheap
solution for ensuring that
these flavor compounds
are not a problem.

Although sparging

is easy enough to
scale down, there
are some problems
that pop up. One dif-
ficulty is heat loss —
small-diameter hoses
lose much more heat
to the environment
than large-diameter
stainless steel pipes.
This is one reason
your sparge water is
cooling off between
your hot liquor tank
and the sparge arm.
Another problem is
heat loss from the
top of your lauter
tun. Again, most com-
mercial lauter tuns lose much less
heat from the top because lauter
tuns have large “heads” (industry
lingo for tops and bottoms of
tanks) and are typically either pre-
heated or hot from the previous
brew.

Every brewer has different
things that bug them; it sounds like
this issue is one that bugs you. I
have three recommendations to
help ease your mind:

1. Heat your mash to 168° to
172° F before transferring to your
lauter tun. If this is not possible
because you use an infusion
mash/lauter setup, add boiling
water to your mash while stirring to

raise its temperature.

2. Compensate for heat loss by
increasing the temperature of your
hot liquor tank. Don’t worry too
much about extracting tannins —
think of sparging as taking a shower.
The naked guy in the shower could
care less about the temperature of
the hot water tank; it’s the tempera-
ture of the water coming out of the
shower head that counts. You've
estimated your heat loss at 30° F,
which would put your hot liquor
tank at roughly 200° F. Make sure
your hoses and sparge arm can
withstand this higher temperature.

3. Instead of idea number 2,
consider using batch sparging
instead of a sparge arm to reduce
heat loss. Batch sparging is the prac-
tice of adding three or four additions
of sparge water to the lauter tun
instead of a continuous flow. This
method is used by many commercial
brewers and works very well. The
key is to avoid letting the top of the
grain bed get dry. In any case, batch
sparging will significantly cut down
on your heat-loss problem. And you
don’t have to worry about over-
heating the grain bed because you
can assume minor heat loss, less

than 10° E.

| recently went into a local super-
market and saw bottles of “super-
oxygenated water” sold by the Clearly
Canadian company. It claims that this
water is treated to have 10 times the
oxygen content of “regular” water. Do
you think adding a gallon, or even a
half-gallon, of this water to a batch
that does not undergo a full wort boil
will aid in reducing fermentation lag
time? | know you should probably pre-
boil the added water, but I think that
might take out the oxygen and defeat
the whole purpose. | personally always
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do a full-wort boil, but | thought it
would be a good bit of information for
anyone who only boils part of their
batches.
Patrick Bigatel
via e-mail

his sounds like an interesting

idea. For this method to

work the wort must be
cooled before the super-oxygenated
water is added and the super-oxy-
genated water can’t be boiled. The
reason behind this is that heating
the water directly or indirectly by
adding it to hot wort would reduce
the oxygen content. My guess is
that the super-oxygenated water is
made using ozonation (adding
ozone) and in the process the water
is sanitized.

I also have heard of people
adding hydrogen peroxide to wort
for the same purpose. Although
hydrogen peroxide decomposes into
water and oxygen, it also is a potent
oxidizer and might affect beer

flavor. I've never tried using hydro-
gen peroxide to oxygenate wort, but
adding oxygenated water seems like
a safer experiment.

I did some research on the
Internet to find out more about this
intriguing product. I'm not a physi-
ologist, but I can’t imagine that
drinking super-oxygenated water
does much more for your body than
regular water. After all, it’s our
lungs that do most of the oxygen
absorption. As I suspected, “super-
oxygenated water” is a marketing
ploy. It is described by the president
of Clearly Canadian as a brand
“that delivers a unique drink
experience in a bold and exciting
package” and comes in a nifty bottle
inspired by oxygen tanks. Cool stuff!
I didn’t find any health claims or
any mention that the super-oxy-
genated water is anything more
than a refreshing drink. Your idea
to use this water to oxygenate wort
might be one of the more useful
applications of this product.

Ié\ <3 ;
Nationwide Homebrewing Supplies
Ozark, Missouri

Call

We ship everywhere.

The Home Brewery
today for your
FREE CATALOG

1-800-321-BREW (2739)
or e-mail us at
brewery@dialnet.net

Brewing is as limitless as your imagination!
Our high quality supplies and great service will
help you along the way. We manufacture many of
our own exclusive products. Try award winning
5-gallon INGREDIENT KITS, including the ANNUAL
HOLIDAY ALE KIT. We also have original, top-quality
refills for The Home Brewery™, Mr. Beer™, and
Beer Machine™ brewing systems. Only at The
Home Brewery will you find YELLOW DOG and
BELGIAN ABBEY malt extract, as well as wort
chillers, mash tuns and lots of unique gadgets.
Visit our online catalog at www.homebrewery.com

GIVE YOUR
YEAST

OXYGEN!

DRINK BEER
IN SIX DAYS!*

The article “Four Sanitizing
Solutions” (February ’99 BYO) dis-
cussed how to sanitize equipment
using heat, iodophor, bleach, and Star
San. | have been brewing for three
years and have had some great suc-
cesses and a few horrible failures.
Lately I have been getting some slight
off-flavors. | think they might be
caused by contaminated equipment
that is hard to clean, such as hoses
and carboys. My methods for cleaning
are that | rinse everything clean imme-
diately after use and store it away in
the basement. When it is time to brew
again, | soak everything in the no-
rinse sanitizer (I assume that this is
iodophor) and rinse it with water just
in case the mixture might be too
strong. When | wash my carboy with
hot water, the steam shows brush
marks on the glass that you couldn’t
see before. Some of my hoses are
starting to yellow as well. The bottles
are rinsed clean after use, stored in

PURE

Use the trick the top breweries use.
The Oxynater™ by Liquid Bread"
injects pure oxygen into the wort.
You get healthier yeast. Faster
fermentation. Better attenuation.
Cut the risk of off-flavors. Get better
tasting beer. No kidding!

2312 Clark Street Unit #8
Orando, FL 32703

Tel: (877) 888-3533 (toll free)
Fax (407) 522-0902
http://www.liquidbread.com elbread@iag.net

e Carbonater ™ by Liqu
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the basement, and run through the
dishwasher with heated drying on
bottling day.
| am beginning to wonder if sani-
tizing is enough. | envision pockets of
dried wort hiding inside my equipment
growing lots of bacteria and waiting
for the next feeding. What are the dif-
ferent types of cleansers available and
how should they be used? I read an
article that referred to trisodium
phosphate, but | am hesitant to use
something | know little about.
Shawn Poggemiller
Ottumwa, Iowa

here is no doubt that saniti-

zation is one of the most

important things a brewer
can do to ensure good beer. I
believe in and practice very rigor-
ous sanitization methods when I
brew. One thing that many brewers
fail to recognize is the other compo-
nent of a sanitization program:
cleaning.

To properly sanitize any piece of
equipment used for food or bever-
age handling, the item must be
cleaned first. Cleaning means that
organic debris is loosened and
removed from the surface prior to
using a sanitizer. This accomplishes
several things. Cleaning increases
the effectiveness of your sanitizer,
because organic debris consumes
the sanitizing power of most chemi-
cal sanitizers. Excess debris results
in a dirty piece of unsanitized
equipment.

Organic debris also can shield
microorganisms from the sanitizer.
Just as a shield can fend off the
blows of a sword, organic debris
can prevent microorganisms from
coming into contact with sanitizing

a detergent (known as a “surfac-
tant” in cleaning lingo).

In practice sanitizing should real-
ly serve as an insurance policy to
good cleaning. The fact is that a
properly cleaned piece of equipment
most likely could be used with
minimal risk of contaminating the
brewery without using a sanitizer.
Many common cleaners used in
the brewery, such as hot sodium

\.
heluml

Art

hydroxide or “caustic soda,” carry
with them the ability to kill microor-
ganisms. My advice is to do an
excellent job cleaning your equip-
ment and use a sanitizer as a second
line of defense to your cleaning. For
the record, I recommend sanitizing
everything that touches beer or wort
after boiling.

There are many good cleaners
that can be used. The safest cleaner

The Double
| Blast
{ Botle Washer

Quick-connect.
Press to rinse,
Lift to stop.

" No stress on
plumbing.

chemicals. In fact many microor-
ganisms secrete extracellular slime
that helps them attach to surfaces
as well as protects them from
chemical sanitizers.

Cleaning also drastically reduces
the microbial load. In other words,
cleaning washes microorganisms
away. Most dishwashing detergents
used in the home do not contain
sanitizing agents and effectively
remove microorganisms from
smooth surfaces simply by acting as

The Thief

Easy hydrometer readings.
Touch tip to return sample.

Fermtech Ltd. 2 Stewart St. #7, Kitchener, Ontario, Canada N2G 2E4
519.570.2163 (fax) 519.570.0632 visit us at www.fermtech.on.ca
Ask your favourite retailer or call one of these U.S. distributors for your nearest supplier:

The Siphon Valve

Hands-off filling.
Lift to stop.

The Auto-Siphon

Starts a siphon with a
single stroke.

Brewmaster, San Leandro, CA - 1.800.288.8922 1.800.321.0315

Crosby & Baker, Westport, MA - 1.800.999.2440
Crosby & Baker, Atlanta, GA - 1.800.666.2440

“**Eermtech L
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The Home of Quality Brewing Ingredients.

1109-A Central Ave - Charlotte, N.C. 28204
704-342-3400 888-785-7766

www.homebrewadventures.com
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Canada
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is a good dishwashing detergent
coupled with elbow grease. Other
cleaners, such as trisodium phos-
phate (TSP) and sodium hydroxide,
have the added advantage of dis-
solving soils, but they are also less
safe to handle. Certain mineral soils,
such as beer stone, are not soluble
in alkaline cleaners such as TSP and
sodium hydroxide. Acids effectively
remove mineral deposits. My
favorite acid cleaner to use at home
is white vinegar. I keep a gallon
under my sink and use it to clean
everything from hard water spots in
the bathroom to my coffee maker.
You can use just about any chemical
cleaner on your brewing equipment
as long as you thoroughly rinse the
cleaner from the equipment before
the sanitizing step.

A key to all cleaning is to
remove debris without scratching
the equipment. Scratches serve as
hiding places for bacteria and make
it very difficult to remove or kill all
microorganisms. This includes car-
boys, hoses, pots, and other brewing
equipment. Be careful using scrub
pads and stiff brushes, especially
ones with metal tips.

One last word of advice: Don’t
rinse “no-rinse” sanitizers.
Remember that your sanitizer is an
insurance policy. It is possible for
water to contain spoilage organisms
and rinsing off the sanitizer can
undo all of your precautionary work.
As long as your sanitizer is diluted
as directed on the bottle, you should
have no reason to rinse your equip-
ment after cleaning and sanitizing. B

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 home-
brewing whose identity, like the
identity of all superheroes, must be
kept confidential.



by Mikoli Weaver

alloween has passed, winter
H is coming, and the holiday

season is upon us once
again. To have beer ready for
drinking on Thanksgiving, we will
start brewing this month’s porter
and frambozenbier right away.

The Scottish ale brewed last
month is ready to drink, and the
doppelbock will be ready for sam-
pling November 14. But if you let
the doppelbock sit until the end of
the month, you will really notice an
improvement.

Porter: Weaving the Threads
Although there are many differ-
ent types of beers and beer styles in
this country, almost all of the ales
are of blue-blood descent. Some
were born of practicality and others
of pure market force and public
demand. The most noteworthy
example of the latter is porter. The
porter style evolved out of the com-
mon 1700s practice of blending
three or more of the most prevalent
brews of the day, including browns,

2%

orter and Frambozenbier for Fall

pales, stouts, and various bitters.
This was known as mixing threads.

Some signs would boast “three
threads to be mixed here,” while
others touted five or even six threads
available to be poured into a single
pint. This task was particularly cum-
bersome and time consuming. So in
1722 an enterprising man named
Ralph Harwood figured out that a
beer could be easily brewed to have
the characteristics of the three
threads. He created a beer called
“Mr. Harwood’s Entire,” the first
porter from the Bell Brewhouse in
Shoreditch, East London. It was first
sold in a small Shoreditch pub called
the Blue Last.

The Entire soon became very
popular, and the owner of the pub
started calling it porter in honor of
his clientele: thirsty, working
porters who transported bags and
served as attendants on ships and at
local hotels. This brewing style and
service quickly spread throughout
London, and in a short time porter
became the drink of the people.
Porter suffered a blow in the middle
1700s due to the low price of gin
but was revived by breweries such
as Courage, Whitbread, and Bristol.

Today some very good English
examples are Samuel Smith’s Taddy
Porter and Pitfield’s London Porter,
both rich in roasted barley and deep
chocolate-malt flavor.

Technically speaking, there are
two main types of porter. The first
is robust porter, the typical dark
almost black porter with the dis-
tinctive acrid character of roasted
barley. Its flavor is very similar to
the black malt flavor of an Irish
stout. Robust porters are dry and
highly reminiscent of dark roasted
grain. The second type is brown
porter, a less dark, sweeter version.
It usually contains fewer hops, less
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Novembher 1999

* Assemble framhozenbier

ingredients
* Soak equipment in sanjtizer
o Start 1 pt. yeast starter for
frambozenbier

* Assemble porter
ingredients

* Soak equipment in
sanitizer

o Start yeast

| SUNDAY | MONDAY | TUESDAY | WEDNESDAY | THURSDAY |  FRDAY | SATURDAY
1 BB 2 ETTEYT 3 7% BREW DAY [EN BREW DAY |3

* Brew porter * Brew frambozenbier
¢ Primary fermentation | Primary fermentation
starts; check original starts
gravity and record * Check gravity; record

* Transfer porter to * Rack fi

b bier to y
secondary  Check and record gravity
* Check and record ¢ Check for off-flavors
gravity * Continue fermenting far 1 more

week at 67° F

* The doppelbock from
last month is ready
for sampling

* Record final gravity * Record final gravity

of porter of frambozenbier
* Rack, prime, and * Rack, prime, and bottle
bottle porter * Age at least 1 more
week

probably the world's finest homebrew supply

\ Customers in 51
\  countries and 50
states.

St.Patrick’s of Texas

BREWERS surprPly
Austin, Texas

world's largest and most comprehensive

HOMEBREWER'S CATALOG
800-448-4224

www.stpats.com

with on-line ordering

FREE

exclusive importer and distributor of

Czech Malt

"(Czech) barleys are considered the finest
malting barleys in the world."
J. De Clerck, 4 Textbook of Brewing
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No Beer Kit
Is Complete!
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&

Many of today’s beer kits are very good;‘
and you can make them exceptional by
using LOGIC cleansers!

Straight-A for tough soils and labels.
One-Step for single step cleansing.

Distributed by:
L.D. Carlson F.H. Steinbart
http://www.ecologiccleansers.com
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alcohol (due to a lower degree of
attenuation), and no roasted barley.
The flavor is more concentrated
toward caramel and brown malts,
like a very dark brown ale.

The style guidelines for robust
porter are: original gravity 1.045 to
1.060 (11° to 15° Plato), bitterness
25 to 40 IBUs, color at least
30° SRM, and alcohol by volume
5 percent to 6.5 percent. The brown
porter is similar, with original
gravity of 1.045 to 1.060 (11° to
15° Plato), hitterness 20 to 30 IBUs,
color 20° to 35° SRM, and alcohol
by volume 4.5 percent to 6 percent.

Porters, like other beers that
originated in the United Kingdom,
differ in form in the United States. It
is almost always the case that
American beers are lighter in alco-
hol, flavor, and color.

In addition to the imports
mentioned, other English examples
are King and Barnes’ Old Porter,
Darwin’s Flag Porter, Fuller’s London
Porter, and Shepherd Neame Porter.

Which Wine...

Making it
Impossible to tell
is Our Job!

To recieve a free catalog on how
to make your own wine call:

1-800-841-7404

THE LEADER IN HOME WINEMAKING SINCE 1967

E.C. Kraus

HOME WINEMAKING EQUIPMENT & SUPPLIES
P.O. Box 7850-BY « Independence, Missouri.» 64054

Excellent porters from the
United States include Deschutes
Black Butte Porter, Anchor Porter,
Full Sail Imperial Porter, Woodstock
Big Indian Porter, Wild Goose
Porter, Back Alley Sugardaddy
Porter, and Great Lakes Edmund
Fitzgerald Porter.

Formulation — Malt and Hops
Porters reside somewhere
between stout and brown ale, so the
grain bill for porter is formulated as
such. Our recipe is a bold, robust
porter with 60° and 120° Lovibond
crystal malts, brown malt, chocolate
malt, and roasted barley. It will be
pure black, dry, and full-bodied.
The flavor will linger, but it will be
much lighter than a stout. A very
balanced, rich drink is what we are
looking for, not an overbearing one.
Hops and hop rates for porter
are pretty straightforward. English
hops such as Goldings, Fuggle,
Brambling, and others are best. Our
beer will employ a Bullion and Kent

Weldless Mash

Conversion

Goldings hops program.

English Yeast Strains

Any English strain of yeast will
work, but some of the better choices
are Wyeast 1275 (Thames Valley
ale), 1335 (British ale II); any of the
London series such as 1318 (London
ale III); or White Labs WLP002
(English ale), WLP0O5 (British ale),
or WLP023 (Burton ale). Dry yeast
also works well (a good example is
Whithread’s dry yeast), but dry yeast
sometimes produces a bit too much
diacetyl. Alternatively, a yeast can be
cropped from a hottle-conditioned
porter such as King and Barnes.

Framhbozenbier: Fruit Beer for
Real Beer Drinkers
Frambozenbier, or framboise, is
a raspberry beer. Framboise is
French for raspberry, and framboos
or frambozen are Flemish and
Northern Flanders for raspberry.
Frambozenbier is generally based
on a lambic bhase, although there

PERFECT MASH TUN
*Designed for 15.5 and 7.75 gallon kegs
*Special fittings eliminate the need for welding
+Strong stainless steel screen
Special O-ring is flame, heat, and UV resistant
*Also works great for holding back whole hops

eInstalls in minutes

-
Fermentap
e

Available at finer homebrew shops

(800) 942-2750

www.fermentap.com
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Nov. 1, Monday
Prep day for porter

Assemble all ingredients for
porter, sanitize equipment, and
start yeast culture for brewing on
Thursday.

Nov. 2, Tuesday

Prep day for frambozenhier
Assemble all ingredients for

frambozenbier, sanitize equip-

ment, and start yeast culture for

brewing on Friday.

Nov. 4, Thursday, Brew day

Brew porter, record original
gravity, and begin fermentation at
69° F for seven days.

Nov. 5, Friday, Brew day

Brew frambozenbier, record
original gravity, and begin fermen-
tation at 67° F for seven days.

“The .com of Homebrewing”

Your Secure Connection for Quality Homebrewing Supplies

Visit our secure web-store to take I
advantage of our internet specials.

http://www.cyberbrewing.com

To receive a free printed catalog or to place an order:
Call us Toll Free: 1-888-921-BREW

. E-mail us: catalogs@cyberbrewing.com
or Write us: 456 E. Beaver Ave., Ste. 104
. State College, PA 16801
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Brewing Schedule Notes

Nov. 11, Thursday, Transfer

Rack the porter to a secondary
and record the gravity. Continue
for seven more days at 69° F.

Nov. 12, Friday, Transfer

Transfer the frambozenbier to
secondary and continue fermenting
for seven days. Assess the flavor
of the beer, making sure it is free
of off-flavors such as medicine,
vinegar, or burnt wood (which
indicate wild yeast or bacterial
infection).

Nov. 14, Sunday, Taste day

The doppelbock from last
month is ready for sampling. It is
a big beer, however, and might
need two to five more weeks of
aging to eliminate sulfur and fruity
flavors.

Suffield,

Nov. 18, Thursday
Bottle porter

The porter should be ready to
bottle today. Age at least seven
more days before drinking
(November 25, Thanksgiving).

Nov. 19, Friday
Bottle frambozenbier

The frambozenbier should be
ready for bottling. If gravity has not
fallen to 1.008 (2° Plato), wait a
few days. If it persists to be much
higher, check for off-flavors and
wait two to three more days for it
to stabilize. Remember that bot-
tling beer with leftover sugar can
cause exploding bottles. It will age
for one to two more weeks
(November 26 to December 3).

December brews: Christmas ale and
old ale.

Quality Value Service

us out at:

www.portagehills.com
1-800-418-6493

Portage Hille Vineyards

Brewing and Winemaking Supplies

Ohuo
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are examples of frambozen that are
based on Belgian-style ales, for
example Liefman’s Frambozenbier.
This light brown base will be the
model for our beer this month.

Many lambic breweries and
varieties can be found in the United
States, but the main variety is fram-
boise, even though it only makes up
about 7 percent of the total amount
of lambic produced in Belgium and
was only introduced to the world in
1978. The simple Belgian ale is
much more rare.

By the numbers framhozenbier
should have an original gravity from
1.040 to 1.072 (10° to 18° Plato),
bitterness of 10 to 20 IBUs, and
alcohol by volume of 5 percent to
7 percent. There are no color rec-
ommendations for frambozenbier; it
should reflect the color and amount
of the fruit added. Our model falls
on the lower side of the parameters,
with an original gravity of 1.050
(12.5° Plato), hitterness 12 IBUs,
and alcohol by volume 5.4 percent.

To compare and contrast
various raspberry beers before
brewing or after completing our
style, try the Belgian examples of
Lindeman’s, Frank Boon, Alken-
Maes (Belle-Vue), De Keersmaeker,
and Liefman’s.

Hops

Various combinations of aged
Kent Goldings, French Strisselspalt,
Brewer’s Gold, Saaz, and Coigneau
hops are traditionally employed in
frambozenbiers. Aged hops lack the
power to bitter the beer much, but
they provide an interesting balance
of stale hop flavors that actually
work quite well. Hops for this and
other Belgian styles are typically
aged for one to two years. Obviously
we will not be able to do this as
long, but we can at least use
authentic varieties and keep the
bitterness in line. Our recipe calls
for Kent Goldings and French
Strisselspalt hops.

Brewing With Fruit

There are many ways to use
fruit in beers. And there are just as
many fruit products and forms.
Traditional brewing for this and the

lambic style uses only whole, fresh
fruit generally in the secondary
fermentation.

This raises the questions of how
to control sanitization and wild
yeast if you do not want a sponta-
neously fermented product. There is
really not much that can be done
short of cooking the fruit to essen-
tially pasteurize it before you add it
to the fermenting beer.

There are, however, several
alternative methods. The first is to
add the fruit at the end of the boil,
which accomplishes the same thing
as cooking it but without losing any
flavor. This is the way we will brew
our frambozenbier. The amount used
is really a matter of personal taste,
but our recipe calls for 9.6 ounces
per gallon, or three pounds for the
five-gallon batch. The fruit will be

" Youd be hard pressed to
find a better wine kit.

If you're going to make it, make the best.

Brew King’s commitment to excellence has made us the world’s largest
manufacturer of premium quality wine kits. Our careful sourcing of supply,
state-of-the-art processing facilities and stringent quality control o
procedures set the standards in the industry. {

Experience the quality and innovation for yourself
in our Selection, Vintners Reserve and Chai Maison wine kit
products. We're sure you'll be impressed.

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

Bk

e 2
e

YOUR GUARANTEE
OF QUALITY.

Eastern U.S.A.

Western Canada Ontario & Atlantic Quebec Western U.S.A.

Brew King Limited Winexpert Inc. Distrivin Ltée. EH. Steinbart Co. L.D. Carlson Co.
1636 Kebetr Way, 710 South Service Rd. 950 Place Trans Canada 234 S.E. 12th Ave., 463 Portage Blvd.,
Port Coquitlam, B.C. Stoney Creek, Ontario Longueuil, Quebec Portland, Oregon Kent, Ohio

V3C 5W9 L8E 5587 J4G 2M1 97214 44240

(604) 941-5588 1-800-267-2016 (450) 442-4487 (503) 281-3941 1-800-321-0315
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1999 Style Calendar

November Porter, Frambozenbier

Two festive beers for the Thanksgiving holiday. A big porter and a French raspberry

ale that makes fruit beer delectable.

nas ale such as Sierra Celebration and an old (strong

boiled for the last 20 minutes in the
kettle, then whirlpooled with the trub
and hops. This method can result in
a hazy heer (due to fruit pectins), but
it is the authentic Belgian method.

The second method is to add the
fresh fruit (cooked or not) to the
conditioning stage, where cold tem-
peratures and low beer pH will
inhibit the growth of wild yeast.

The easiest way to deal with the
addition of fruit is to use unsweet-
ened juice or extract just before
bottling. This adds only a small
amount of fermentables (fructose)

and no contaminants. And the fla-
vor can be added to personal taste,
which makes it an exact science for
the homebrewer. The downfalls to
this method are that the flavor is
not as fresh or deep in the finished
product and the color imparted by
the other methods is missing.

Yeast Strains

The easiest way to ferment fram-
bozenbier is to use a Belgian yeast
strain in liquid form such as Wyeast
1388 (Belgian strong ale) or 1762
(Belgian Abbey II); or White Labs

WLP400 (Belgian Wit). If you wish to
crop a strain from a bottle, try the
Brasseurs Biere de Garde or a
similar ale that has no clove-type
phenols or banana esters (Chimay
and Corsendonk yeasts are not good
choices, for example). If you want to
try making a lambic base, use
Wyeast 3278 (Belgian Lambic Blend).
Be aware, however, that using lam-
bic yeast cultures will dramatically
change the character of the beer and
create a very long fermentation time.

London Porter
(5 gallons, all-grain)

Ingredients:

e 7 Ibs. English two-row malt, such
as Beeston Maris Otter

¢ 0.5 lb. carapils or dextrin-type
malt

e 1 lb. crystal malt, 60° Lovibond

® 0.25 Ib. crystal malt, 120°
Lovibond

e (0.25 lb. brown malt

° 0.25 lb. chocolate malt

We have

what you need!

Larry’s Brewing Supply
The only source you will ever need for your brewing supplies.

With product lines such as:

Briess * Gambrinus * Beeston ¢ Coopers ¢ Telfords ¢ Edme
Muntons ¢ Crown Caps ¢ Vintner’s Reserve Wine Kits
Premiere Cuvee Wine Kits * Hobby Beverage Fermenters

Wyeast Labs liquid yeast cultures * Alexanders Grape Concentrates
and much more including kegs and draft equipment.

For the serious beer maniac we custom build
stainless steel pots and conical fermenters in a wide range of sizes.

Check us out at
www.larrysbrewing.com
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Now Available with
Larger 20 Ih. Hopper.

Brewelc'iy crush—sturdy
and affordable

PHILS PHILIER e

All metal—clearly superior

HEXTER FILTER

Clear beer quickly,
efficiently

PHIL'S LAUTER TON

Makes mashing easy

PHILCHILL PHITTINGS

Makes it easy to build
your own wort chiller

Ask for the

Have More
“%““ Doing 1t.

1621 Dana Avenue -

Cincinnati, OH 45207

or give us a call at

1-800-441-2739
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For information on These and Other Producis,
Call (513) 731-1130. Wholesale Only
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¢ 0.25 lb. roasted barley

¢ 0.75 oz. Bullion hops (8% alpha
acid, 6 AAUs) for 90 min.

¢ 0.75 oz. Kent Goldings hops (5.4%
alpha acid, 4.1 AAUs): 0.5 oz. (2.7
AAUs) for 30 min., 0.25 oz. (1.4
AAUs) Kent Goldings at end of boil

¢ 1 pt. yeast starter of Wyeast 1275
(Thames Valley ale)

* 2/3 cup corn sugar for priming

Step by Step:

Mash grain in 3.25 gal. of
150° F water for 60 min. Sparge
with enough 168° F water to yield
5.75 gal. of wort.

Total boil time is 90 min. At
beginning of boil, add Bullion hops
and boil 60 min. Add 0.5 oz. Kent
Goldings hops and boil 30 min. At
end of boil, add 0.25 oz. Kent
Goldings. Whirlpool and cool to
69° F to pitch starter.

Ferment at 69° F for seven days,
then rack to secondary. Continue fer-
mentation for seven more days until
gravity is about 1.008 (2° Plato).
Prime and bottle. Age at least one
more week before drinking.

Extract With Grains Option:

Substitute 6 lbs. light English
malt syrup for the 7 lbs. pale malt.
Specialty grains remain the same as
above. Start with 5 gal. of water in
boil kettle. Steep crushed grains at
150° F for 30 min. Remove bag and
rinse with enough 168° F water to
make 5.5 gal. Add extract. Total boil
time is 60 min. At beginning of boil,
add 1 oz. Bullion hops and boil
30 min. Add 0.5 oz. Kent Goldings
hops and boil 30 min. At end of
boil, add 0.25 oz. Kent Goldings.
Whirlpool and cool to 69° F to
pitch starter. Follow fermentation
schedule for all-grain version.

0G = 1.052 (13° Plato)

Bitterness = 30 IBUs

Color = 30° SRM

5.6% ABV

Frambozenhier
(5 gallons, all-grain)

Ingredients:

® 6.5 lbs. pale Belgian aromatic
malt

¢ 0.5 lb. carapils or dextrin-type malt

¢ 1 1b. Belgian cara-Munich malt,
20° Lovibond

¢ 0.5 oz. Kent Goldings hops (5.4%
alpha acid, 2.7 AAUs) for 60 min.

e 1 oz. French Strisselspalt hops
(3% alpha acid, 3 AAUSs) for
10 min.

e 3 lbs. fresh raspberries (or frozen
unsweetened) for 20 min.

¢ 1 pt. starter of Wyeast 1388
(Belgian strong ale) or slurry from
bottled frambozenbier

e 3/2 cup corn sugar for priming

Step by Step:

Mash grain in 3 gal. of 150° F
water for 60 min. Sparge with
enough 168° F water to collect
5.75 gal. of wort.

Total boil time is 90 min. Boil
30 min., add Kent Goldings hops,
and boil 40 min. more. Add raspber-
ries and boil 10 min. more. Add the
Strisselspalt hops and boil 10 min.
more. Whirlpool and cool to 67° F to
pitch starter. Oxygenate/aerate well.

Ferment at 67° F for seven days,

then rack to secondary fermenter.
Continue fermentation for seven
more days until gravity is about
1.008 (2° Plato) or fermentation is
finished. Let settle, rack, prime, and
bottle. Age at least seven more days
before drinking, preferably 14 days.

Extract With Specialty Grains Option:

Substitute 5.75 Ibs. pale Belgian
malt extract syrup for pale malt.
Specialty grains remain the same as
above. Start with 5 gal. of water in
boil kettle. Steep crushed grains at
150° F for 30 min. Remove bag and
rinse with enough 168° F water to
make 5.5 gal. Add extract. Boil time
is 60 min. Add Kent Goldings hops
and boil 40 min. Add raspberries
and boil 10 min. more. Add the
Strisselspalt hops and boil 10 min.
more. Whirlpool and cool to 67° F to
pitch starter. Follow fermentation
schedule for all-grain version.

0G = 1.050 (12.5° Plato)

Bitterness = 12 IBUs

5.4% ABV H

Fuller’s Legendary
London Ales

For a Free Bier Baron’s Gift Catalog of Fuller's
merchandise, please call 1.800.589.2437 today.

Imported by PNA...Purveyor of the World's Finest Ales ¢ Englewood, CO
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Take Control With

Partial Mashin

If you are looking for a sure-fire
way to make great homebrew with-
out the commitment of a full mash,
consider the benefits of partial
mashing.

For a modest investment of time
and very little in the way of equip-
ment, you can get the flexibility and
quality benefits of mashing with the
convenience of extract brewing.
Instead of mashing enough grain for
a whole batch of beer, partial-mash
brewers mash a small amount of
pale grain, plus specialty grains for
flavor and color — and use pale
extract to reach the rest of their
original gravity.

You can get excellent control of
your gravity with partial mashing.
And the method covers a multitude
of gravity sins. For example if your
mashing method is not quite right
and you end up with wort that’s too
thin, it matters little if you plan to
derive fermentables from extract,
anyway.

George Hummel has been
brewing for 15 years and has seen
hundreds of recipes come and go
as the owner of Home Sweet
Homebrew, a homebrew supply
store in Philadelphia.

by Sal

m November 1999 Brew Your OwN

“Partial-mash brewing really
gives you the best of both worlds,”
Hummel says. “It offers the flexibility
and control of full-mash brewing,
without the total commitment of time
and equipment. It also provides a
nice safety net; in the event your
mash is screwed up, you'll still end
up with plenty of fermentables by
adding extract,” he says.

Hummel has won a wall full of
ribbons, many of them for mash-
extract beers. One of his trademark
brews, “Big Ass Beer,” regularly
fools experts at festivals and beer
tastings. “People taste it and can’t
believe it’s got extract in it. It has all
the taste attributes of all-grain beer
but is easier to make,” he says.

One advantage of completing a
partial mash is that you can use
adjuncts with full confidence. The
conversion power of the harley malt
is enough to convert other starches
in the malt, even pure corn starch.
Flaked barley, unmalted wheat,
rice, maize, and any other adjunct
grains are safe to add to the partial-
mash recipe.

Advice From a Pro
Don Gortemiller is brewmaster

Emma
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at the Pacific Coast Brewing Co. in
Oakland, Calif. Pacific Coast is an
extract brewery. But that has not
stopped Gortemiller’s beers from
winning many awards, including
gold, silver, and bronze medals from
the Great American Beer Festival.
For a time, Pacific Coast had the
longest GABF winning streak of any
brewery in the United States.

Gortemiller offers a variety of
tips to keep mash-extract beer at its
best.

“What often happens when the
homebrewer goes from an extract to
a grain brewer is that he throws
away his old, crappy equipment and
starts using some decent gear,”
Gortemiller says.

The old, scratched plastic bucket
is traded for the glass carboy. The
rusty, chipped enamel brewpot gives
way to a nice stainless steel pot. A
heat exchanger shows up. Gorte-
miller says these improvements in
the brewhouse contribute more to
improved homebrew than simply the

Boblby Beverage Equipment

CALL OR E-MAIL FOR FREE CATALOG

Mash Lauter Tun

NEW - 5 gallon recipe size

NEW - Sight tube - liquid level control
NEW - Brass sparge arm

Flat screen easy to stir - won't float
Max Grain 5 gal 15 Ibs - 10 gal 30 Ibs
Our thick walls holds heat longer
than SS, Gott & other plastic coolers
5 gal 12.5"X16.5" - 10 gal 15"X21.5”

Fermentors

NEW - 1/2 and Full barrel size
standard 6.5 and 12 gallons
No more secondary transfers
Closed system - Farm yeast
Large man-way type top

Box 1387 Temecula CA 92593 - 909-676-2337 - minibrew.com
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Homebrewing
W H O TGCh Supplies
The Homebrew Supplier with a Difference!

Local Store Closed?

Give us a try! You'll be glad you did!
» Brewing Equipment and Supplies
» Award Winning Beer Kits
» The Best Hops - Guaranteed!
(Domestic and Imported)
Wide Selection of Grains
(Domestic and Imported)
> Liquid and Dry Malt Extracts
» 100% Natural Fruit Flavors
»Friendly, Knowledgeable Staff
» The Best. Website www.hoptech.com

A\ 4

= Call for,our free, highly informative catalog

_;_Order.L“ine: 1-800 DRY-HOPS (379-4677)
“‘Advice Line: 1-925 875-0246 FAX: 1-925 875-0248
Hours: Monday through Friday - 10am to 5pm Pacific Time

HopTech

Full Catalog On-line

6398 Dougherty Rd.  lwith Secure Ordering
Dublin, CA 94568 | www.hoptech.com

No walk-ins, please!




switch from extract to grain.

But he adds that adding mash to
extract recipes really helps, too,
under the right circumstances. “The
single most important aspect is
probably the quality of the extract,”
he says.

Gortemiller uses only fresh
extract in his brewery, and he only
buys enough to get him through
three to four weeks of brewing, so
the turnover rate keeps it in top
condition. “It’s also important to
store it in a cool, dark place.
Extract can go moldy or even start
to ferment if it is stored improperly.
The cans that are available in the
homebrew store are probably pretty
good in terms of stability. Just be
sure they are fresh when you buy
them,” he says.

Gortemiller likes extract that’s
neutral. It gives him a blank canvas
to which he adds style, flavor, and
color components with the mini-
mash. “Good extract leaves no big
calling card in the finished beer.
Our string of awards attests to
that,” he says.

Fresh grain is as important as
fresh extract. “It may seem econom-
ical to buy grain in a 50-pound sack
for homebrewing. By the time you
get to the bottom of that bag, the
grain is not going to be that good.”
he says.

Both Hummel and Gortemiller
agree that boiling the full volume of
wort and force-chilling are keys to
success with any recipe. “I can’t
stress to homebrewers enough the
importance of fast chilling,” says
Gortemiller. “Trying to cool the wort
with an ice bath — or worse, just
letting it sit around for hours — is
an invitation to contamination,” he
says.

Adding grains to your recipe can
improve fermentation character-
istics, too. “The extract process
removes key vitamins and other
nutrients that the yeast need for vig-
orous fermentation. A mini-mash is a
good way to get some of those nutri-
ents back into the kettle. However,
even with partial-mash brewing, I
recommend adding yeast nutrient.
We do it here and it has always
served us well,” Gortemiller says.

Getting Started

One of the nice things about
mashing a small amount of grain is
that it requires little in the way of
space or specialized equipment. A
small cooler or an old brew bucket
make fine mash tuns. You will
need to create a false bottom for
straining the mash. The commercial
ones available at the homebrew
shops are primo. But if you are

thrift-minded, you can make your
own with a piece of brass or copper
tubing and some old siphon hose.

A five-gallon bucket is plenty bhig
enough to hold your mash and all
your sparge water, so you do not
even have to worry about trickle
sparging. You will lose some temper-
ature if the bucket is not insulated.

The other equipment you will
need is an accurate thermometer,

formulated.

now for a free list.

Premium Food & Beverage Ingredients

L e
We're Known for Our,\Geoﬁ' Taste!

Now, Northwestern offers you the finest selection of artificial
or natural premium flavors in our industry. Northwestern's
designers guarantee our flavors will enhance even your most

demanding recipe — traditional, gourmet, exotic or specially

NEW! Consumer-sized packaging. Now you can make your
own carbonated and non-carbonated beverages at home.

The largest selection available. Dozens of other uses. Call

NORTHWESTERN...
we improve your product mix.™

3590 N. 126th Street e Brookfield, WI 53005
414-781-6670  800-466-3034 ¢ Fax: 414-781-0660
http:/ /www.nwextract.com
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your brewpot, and a second large
stock or soup pot for heating sparge
water.

When you have chosen your
recipe, crush the grains and add a
quart of water to your brewpot for
every pound of grain you plan to
use. Leave the grain aside, for the
moment. Bring the water up to
around 170° F and add the grains a
little at a time, stirring constantly.

You want the temperature to
drop to around 150° E. If it stays
too hot, add a little cold water. If
it’s cold, turn on the heat and stir
constantly until the temperature is
right. Taste it. It will be slightly
sweet, cloudy, and very starchy.

Hold the grains at 150° F for
around 45 minutes to give the starch
in the malt a chance to convert to
fermentable sugars. This can be
achieved in one of two ways. The
first is to cover the mash and keep it
over very low heat on the stove, stir-
ring and checking the temperature
frequently. The second is to place

omebrew
eaven

Everett, WA

the whole covered pot in the oven,
set at the lowest setting — around
200° F for the average oven. You
still will have to stir and monitor the
temperature if you use the oven
method, but it lessens the risk of
overheating and scorching the grain.
When the mash period is over,
taste the mash. It should be very
sweet and have a thinner, clearer
consistency than when it started. At
this point you could perform an
iodine test as an indicator of
whether starch-to-sugar conversion
is complete, but it is not essential.
Simply scoop out a teaspoonful of
mash and place it in a white plate
or bowl. Add a few drops of tincture
iodine or iodophor. If the conversion
is complete, the iodine will stay
reddish-brown. If starch is still
present, it will turn blue-black. If
the iodine test fails, recheck your
temperature and continue with
the mash until the grain is fully
converted. Be sure to discard the
sample. Iodine is one thing you do

not want in your beer.

Toward the end of the mash
period, bring your sparge water to a
boil.

When the mash is done, take
the sparge water off the heat for a
few minutes so the temperature
drops below 212° F. If you sparge
with boiling water, you run the risk
of leaching bitter, astringent tannins
from the grains. The temperature of
the water hitting the grains should
be cooler than 172° F.

Close the crimp on the lauter tun
hose. Pour a gallon or so of sparge
water into the lauter tun, then
gently transfer the mash to lauter.
Let the mash settle. While you are
waiting, wash your brewpot.

It's time to vorlauf (recirculate).
Hold a bowl, pot, or large measuring
cup under the lauter hose and open
the crimp. When the container is
full, close the crimp and pour the
wort back into the lauter tun. Do
this three or four times, until the
wort runs clear. Carefully add the

Ale

What a Deal!
7.5 Gallon
Stainiess Steel Beer Styles of
Brewpot with Lid
i the Month =
Copper Wort Chiller 2
(indoor or outdoor) E\'er)‘rhing you o
h%“rd make a great British or
= Belgian Ale
Just $89.95

Queen's
Choice -
British 4y

Keg beer without a keg!

Beer
Dispenser

Pale
Ale

Free Catalog
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Gewurtztraminer
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Chianti
Shiraz Malt Extract
Merlot
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$39.95 to $44.95 (ight, Ambexor Dark)

Ask for the Party Pig® Beer Dispenser at your local home-
brew supply shop and at your favorite craft brewer.

Phone: (303) 279-8731
Fax: (303) 278-0833
http://www partypig.com




rest of the sparge water and let the
grain settle.

Position your brewpot under the
lauter tun. You can put it on a chair,
with the lauter tun on the counter.
Open the crimp just a crack. You
want a slow trickle of wort, not a
full rush.

Take a break while the lauter
runs dry. It should take at least
20 minutes, maybe half an hour.

When all the wort is in the
brewpot, add your extracts, mix
well, bring to a boil, and add hops
according to the recipe.

Drain Bamage:
Strong Belgian Ale
(5 gallons, partial mash)

Corn starch gives this strong ale
an extra kick. The pale malt has
enough enzymatic power to convert
the corn starch to sugar. This is
a great partial-mash recipe,
because the adjuncts and lots of
extract add tons of original gravity
to the rich-flavored mini-mash.

Ingredients:

¢ 3.5 lbs. pale malt

¢ 0.5 lb. crystal malt, 40° Lovibond

e 1 1h. corn starch

¢ 0.5 Ib. flaked barley

e 1 1b. dark brown sugar (or dark
candi sugar)

* 6 lbs. pale extract syrup

e 1.25 oz. Hallertauer hops
(4% alpha acid, 5 AAUs): 0.825 oz.
(3.3 AAUSs) for 60 min., 0.425 oz.
(1.7 AAUSs) for 15 min.

¢ 1.25 oz. Fuggle hops (4% alpha
acid, 5 AAUs): 0.825 oz.
(3.3 AAUSs) for 60 min., 0.425 oz.
(1.7 AAUSs) for 15 min.

e 2 Thsp. Irish moss

* Yeast nutrient

¢ Belgian ale yeast (liquid culture)

* 2/3 cup corn sugar for priming

Step by Step:

Bring 5 qt. water to 170° F in
your brewpot. Add crushed grains,
barley, and corn starch. Mix well.
Hold at 150° to 155° F for 45 min.
to 60 min., or until the mash passes
iodine test.

To sparge bring 2 gal. water to
a boil in a separate pot. Let it stand
off the heat for a few minutes to

allow the temperature to drop
below 212° F. With the lauter spigot
closed, add a few quarts of sparge
water to the lauter tun, then the
mash, and let it settle. Wash the
brewpot while you let the grains
settle. Vorlauf (recirculate) to set
the grain bed and then add the
remaining sparge water. Drain the
mash tun slowly into the brewpot.
Add to the run-off the brown

sugar, extract, and enough water to
bring level to 6.5 gal. Stir well and
bring to a boil. Total boil is

60 min. At start of boil add

0.825 oz. Hallertauer hops and
0.825 oz. Fuggle hops. Boil 45 min.
Add 0.425 oz. Hallertauer hops,
0.425 oz. Fuggle hops, Irish moss,
and yeast nutrient (amount based
on manufacturer’s guidelines). Boil
15 min. more. Chill to 70° F and

Barry Margo, Garden Grove, CA

the ease at making TUNDRA...!
The brewing team of

This Canadian Storm
is here to stay

~ *_Ilike it a lot, how can | get morel’
'...nothing compares to homebrew, nothing compares to TUNDRA....the best

homebrew we've ever made and believe us we've made a lot...your Tundra
was the most simple yet full bodied beer that we have made so far. We enjoy

Bob Elliott and Rick Huth, Baltimore, MD

For further information on the Tundra home brewing kits, please contact:

Mosti Mondiale Inc., Ville Ste-Catherine (Qc), Canada
Tel: (450) 638-6380 / Fax: (450) 638-7049 www.mostimondiale.com

U.S. Distributor. Crosby & Baker Tel.:1-800-999-2440 Fax: 1-800-999-2070
CBLTD@worldnet att.net
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pitch yeast.

Ferment at 70° F for seven to
10 days. Transfer to secondary for
14 to 21 days. Prime and bhottle.
0G =1.070

FG =1.012 to 1.014
Bitterness = 35 IBUs

tured with the partial mash.

Ingredients:
e 1.5 1bs. pale English malt
¢ 4 0oz. wheat malt

e 5 Ibs. pale malt extract
* 1 oz. Northern Brewer hop

(5 gallons, partlal mash)
The freshness, snap, and bright

TWO WAYS TO ENTER
BREWING HEAVEN!

for 60 min.

EXOTIC HERBS, SPICES
AND BELGIUM SUGARS: & FROM

FROM
OREGON FRUIT

BREWER'S GARDEN OREGONSRSCAIMi

Seedless puree that is

A complete line including
éﬁif; such delicacies as:
NS

Curacao orange peel, sweet \Ji¥s

commercially sterile.
Can be added directly to

orange peel, ginger, your fermenter

cardamom. licorice root. Convenient three pound can size.

17 ) 221 I ; 7 O el
sarsaparilla, juniper berries, Now available in raspbery,

paradise seed. sweet gale, - cherry, blueberry, blackbery,

@ © peach and apricot.
All the benefit of fresh fruit

wintergreen, rose hips,

& 5

S ‘E _ wormwood, woodriff,

muguwort, elderberries without all the hassle!

elderflowers, lite, amber,

and dark candi sugar hitp/www.oregonlink.com/fruitbeer,
: sugar. /

Ask for these quality products at your local shop!
Direct wholesale inquiries to:
Steinbart Wholesale LD Carlson
1-800-735-8793 1-800-321-0315
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malty flavor of English bitter is cap-

e 6 0z. crystal malt, 60° Lovibond

pellets (9% alpha acid, 9 AAUs)

Oregon Fruit Products web address:

* 0.75 oz. Fuggle hop pellets (4%
alpha acid, 3 AAUs) for 20 min.
* 1.5 0z. Goldlngs hops (4% alpha

acid, 6 AAUSs) for 5 min.
e 2 Thsp. Irish moss for 15 min.
* Yeast nutrient
e English ale yeast
* 2/3 cup corn sugar for priming

Step by Step:

Bring 2 qt. water to 170° F in
your brewpot. Add crushed English
malt, wheat malt, and crystal malt.
Mix well. Hold at 150° to 155° F for
45 min. to 60 min., or until the
mash passes iodine test. Sparge as
described in the Drain Bamage
recipe.

Add extract and enough water
to bring volume to 6 gal. Stir well
and bring to a boil. Total boil is
60 min. At start of boil, add 1 oz.
Northern Brewer hop pellets. Boil
40 min. Add 0.75 oz. Fuggle pellets.
Boil 5 min. more and add Irish Moss
and yeast nutrient. Boil 10 min.
more and add 1.5 oz. Goldings hops.
Boil 5 min. more. Chill to 70° F and
pitch yeast.

Ferment at 70° F for five to
seven days. Transfer to secondary
for 14 to 21 days. Prime and bottle

0G = 1.045

FG =1.010

Bitterness = 45 IBUs
Baby,It’s Kdlsch Qutside
German Ale
(5 gallon, partial mash)

Ingredients:

e 2 lbs. pale two-row

e 1 lb. Vienna malt

* 4 Ibs. pale malt extract

2/3 oz. Perle hop pellets (8% alpha
acid, 5 AAUs) for 60 min.

2 Thsp. Irish moss for 15 min.
Yeast nutrient (amount according
to manufacturer’s guidelines)
Continental ale yeast, liquid culture
2/3 cup corn sugar for priming

Step hy Step:

Bring 3 qt. water to 170° F in
your brewpot. Add crushed two-row
and Vienna malts. Mix well. Hold at
150° to 155° F for 45 min. to
60 min., or until the mash passes
iodine test. Sparge as described in



the Drain Bamage recipe.

Add extract and enough water
to make 6 gal. and bring to a boil.
Total boil is 60 min. At start of boil,
add Perle hops. Boil 45 min. and
add Irish moss and yeast nutrient.
Boil 15 min. more. Chill to 70° F
and pitch yeast.

Ferment at 70° F for five to
seven days. Transfer to secondary
for 14 to 21 days. Prime and bottle.

0G =1.048

FG = 1.010

Bitterness = 22 IBUs

George Hummel’s

“Big Ass Beer”

(10 gallons — two 5-gallon batiches,
all-grain and extract)

For festivals and events Hummel
uses a 10-gallon fermenter for
bigger batches. Since his mash tun
only accommodates five gallons, he
brews two concurrent batches and
blends them in the same primary.

It’s an all-grain batch with dou-
bled up specialty grains, followed by
an all-extract batch with the same
hop schedule. Quantities can he
halved for a five-gallon batch.

Batch 1 Ingredients:

e 5 lbs. two-row Klages malt

e 1 lb. Victory malt

e 1 lIb. Munich malt

e 1 lb. carapils malt

e 1 1b. crystal malt, 30° to
40° Lovibond

¢ 1 0z. Columbus hops (12% alpha
acid, 12 AAUs) for 60 min.

e 2 0oz. Mt. Hood hops (4% alpha
acid, 8 AAUs) at end of boil

Batch 1 Step by Step:

Bring 9 qt. water to 170° F in
your brewpot. Add crushed malts.
Mix well. Hold at 152° F for 90 min.
to 120 min., or until the mash pass-
es iodine test. Sparge as described
in the Drain Bamage recipe.

Add enough water to make
6 gal. Bring to a boil. Total boil is
60 min. At start of boil add
Columbus hops. Boil 60 min. At end
of boil add Mt. Hood hops. Chill.

Batch 2 Ingredients:
¢ 8 Ibs. Alexander’s pale malt
extract

e 1 0z. Columbus hops (12% alpha
acid, 12 AAUSs) for 60 min.

¢ 2 0z. Mt. Hood hops (4% alpha
acid, 8 AAUs) at end of boil

Batch 2 Step by Step:
Bring 6 gal. water to a boil,

remove from heat, and add extract.

Return to boil. Add Columbus hops
and boil 60 min. At end of boil add
Mt. Hood hops. Chill.

Combining Ingredients:
e Wyeast 1272 (American ale II)
* 11/3 cup corn sugar for priming

Combining Step by Step:

Combine the two batches and
pitch yeast.

Ferment at 70° F for five to
seven days.

Transfer to secondary for 14 to

21 days. Prime and bottle. {_ .

PRODUCTIVITY PAYS...
BREW SMARTER AND BETTER.

The Siebel Institute's regular annual schedule
consists of 28 different courses and programs
with 53 scheduled sessions. Here is what is
coming up over the next few months.

® Short Course in Brewing Technology... November 1 - 12

® Beer and Brewing: An Executive Overview... November 8 - 10

® Practical Brewery Engineering... November 15 - 19

® Beer Flavor Management... November 29 - December 3

® Flavor Production and Control... November 29 - 30

® Sensory Evaluation of Beer... December 1 - 3

® Draft Skills Workshop... November 29 - December 3

® Brewing Microbiology and Microscopy... November 29 - December 10
® Essential Analytical Control for Brewers... December 13 - 17

® Draft Skills Workshop... January 10 - 14

® Associate Program in Malting & Brewing Science... Feb. 7 - March 17
® Packaging Materials & Operations... February 7 - 11

® Basic Maintenance Skills... February 14 - 18

® Brewery Maintenance Concepts & Management... February 21 - 25

Siebel Institute of Technology
4055 W. Peterson Avenue

Chicago, IL 60646-6001

phone 773-279-0966; fax 773-463-7688

email: info@siebelinstitute.com
http://www siebelinstitute.com
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Take Heart with

WINTER
WARMERS

While the term winter warmers
elicits immediate recognition among
many homebrewers and beer
enthusiasts, it’s not really a style
descriptor. There are no set, pub-
lished guidelines describing exactly
what a winter warmer is. But
quickly peruse the beer displays
from most well-stocked stores
and you’ll find many commercial
examples of seasonal beers with
this term either in the name or
elsewhere on the label.

Most beers that can accurately
be called winter warmers share one
or more characteristics, but the lack
of rigid style guidelines allows
creativity and variety. Most winter
warmers have a high alcohol con-
tent. Alcohol levels of 6 percent
alcohol by volume or more are the
norm, with some winter warmers
higher than 9 percent. There are
some historic reasons for this.
Alcohol is perceived on the palate as
a hot or warming sensation, one
that can extend into the back of the
throat. Very strong distilled spirits

can extend this sensation even
farther, down the esophagus and
into the stomach, to result in the
perception of an “inner fire.”

Man historically has perceived
the consumption of alcohol, espe-
cially in higher levels, as a warming
activity. Consider, for example, the
stereotypical legend of the alpine St.
Bernard dog, equipped only with a
small cask of brandy strapped about
his neck, rescuing the half-frozen
skier.

While our bodies might perceive
the consumption of alcohol in this
manner, in truth alcohol affects
the body’s circulatory system and
works against the body’s inner
ability to regulate its temperature.
Consumption of alcohol as a medical
therapeutic against hazardously
cold environmental situations,
regardless of this perceived “inner
warming,” can be dangerous.

A Spicy History
Historically, any beer to be con-
sumed during the depths of winter

by-John Oliver
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had to be prepared during the fall
months. So during a time of plenty,
namely the fall harvest season, a
brewer might take advantage of a
bountiful harvest by increasing the
malt bill for the beer he makes. This
results in a much higher alcohol
level in the finished product.

Many cultures have some sort of
holiday or festival associated with
the winter months. Beer has long
been associated with ceremony, so it
was common to have special beers
brewed specifically to celebrate a
particular holiday or event. They
usually were brewed with higher
alcohol than their everyday cousins
to help fuel the festivities and, per-
haps, provide a brace against the
cold.

Many winter warmers also are
infused with herbs or spices. This
practice might have evolved for
many reasons. The use of herbs and
spices in brewing was common
prior to the 1500s, when hops
became widely accepted as a

Aithough there is no
official definition of a
winter warmer, most
commercial examples
share a high aicohel
content and many
inciude the use
of spices.

fammaozt
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flavoring agent. Foods to be stored
for the lean winter months often
were heavily spiced or seasoned as
a preservative measure. Spices
were commonly added to beer at
the time, and the beverage was then
referred to as gruit.

For holidays many ceremonial
punches and other drinks collec-
tively referred to as wassail were
prepared with a heavy infusion of
distilled alcohols and spices. Wassail
was festive in nature, and the term
has been traced to a common holi-
day toast meaning “to your health.”
In addition many references in
holiday songs and carols still popu-
lar today refer to the wassail.

Winter was also a time of
survival. During the harsh weather
people were forced to remain
indoors through a time of lean
provisions. Living conditions often
were crowded and rudimentary.
This resulted in an environment
where communicable diseases
could thrive. Age was sometimes
expressed in terms of the number of
winters a person had survived. For
example an individual might have
been referred to as a “hardy soul of
38 winters.”

Since herbs and spices were
also forms of medication of the
time, their use in a drink was
thought of as a healthy restorative.
Also, it is only natural to assume
that brewers who were already
accustomed to using spices and
herbs in the preservation of their
beer would choose to prepare a
special holiday version or wassail
for the winter celebrations.

The factors that contributed to
an overall increase in the strengths
of the beers, namely a bountiful fall
harvest, might also have had a role
in additional ingredients, such as
fruits, vegetables, herbs, spices, and
flowers, being added to the beer in
large enough quantities to have
a substantial effect on the final
product.

Formulating a Recipe

The first point to consider in
creating a winter warmer is also
one of the easiest. To make a hig
beer, use an ample amount of malt

to get a healthy starting gravity.
Depending on the alcohol level

you desire, try to get an original
gravity of at least 1.060 (15° Plato).
If spices, herbs, fruits, or other fla-
voring agents will be incorporated
into the recipe, consider sticking
primarily with pale malts or light
malt extract to prevent strong
malt flavors from dominating the
finished beer.

Winter warmers are good
candidates for the introduction of
additional fermentables in the form
of adjunct sugar. Belgian candi
sugar, brown sugar, molasses,
honey, and any of the various
syrups or sugars that find their way
into holiday baking can hoost the
gravity and the alcohol content of
the finished beer while contributing
aromas and characters found in
traditional holiday cakes, cookies,
and other desserts.

Limit the use of any adjunct
sugars to less than 10 percent by
weight of the total fermentables to
prevent excessive off-flavors and
fermentation problems. In addition
use a hard, rolling boil to contribute
to the caramelization of malt sugars
that will lend their character to the
finished beer. But be careful to
avoid actually scorching the wort or
undissolved malt extract at the bot-
tom of your brewpot. This can
result in very un-holiday aromas
and flavors similar to burnt toast or
rubber.

As with any type of high-gravity,
high-alcohol brew, it is imperative
to use a suitable quantity of a
healthy yeast. Preferably, use a
starter from a liquid yeast culture.

While there are no guidelines as
to whether a winter warmer should
be a lager or an ale, it is important
to select a strain that can handle
the higher level of alcohol while
still providing good flavor
characteristics. Also, as the gravity
of a beer increases, an extended
fermentation and conditioning time
is required to achieve maturation.
So a good winter warmer is a beer
not to be hurried. Allow the com-
plex flavors to develop, blend, and
mellow over time. The use of a two-
stage fermentation is often a plus.



When deciding on a hopping
level, consider whether any unusual
flavoring agents will be added to the
beer. If this is the case, it is usually
best to be conservative in the use of
hops. This prevents them from over-
powering the flavors of the other
ingredients. With higher levels of
malt and alcohol, greater levels of
hop bitterness are required to
balance the sweetness and prevent
the beer from becoming cloying.

One formula is to try for 25 to
30 IBUs of bitterness. If you use any
unusual ingredients, minimize the
flavor and aromatic contributions of
the hops by limiting or even elimi-
nating hop additions in the last
30 minutes of the boil. But there are
no set rules for winter warmers. If
high hitterness and flavor levels are
what you enjoy, there is no reason
the beer can’t be highly hopped or
even dry-hopped in the fermenter.

Adding Spices

There is no single way to add
herbs, spices, or fruits to beer, but
there are many variables to consid-
er. In general when these types of
ingredients are added to the boil,
the heat of the boil can increase the
pungency or effect of the ingredient.
At the same time, boiling reduces
any subtle aromatic characters by
driving volatile compounds out of
the beer and into the steam of the
boil. Also, while boiling fruits or
vegetables ensures sanitization, it
also can act on pectin in fruit to
create a haze in the finished heer.

Just as in cooking, the use of
prepared, dried, or ground herbs
and spices often results in a greater,
more powerful contribution than
the use of fresh herbs or spices, and
boiling can intensify this even fur-
ther. The use of fresh herbs or
spices usually results in more deli-
cate and rounded aromatics. The
same goes for the addition of hops;
introducing these ingredients into
the latter stages of the boil can
result in a compromise between
extraction of flavors and loss of
delicate aromatics.

Another way to introduce
unusual ingredients is to add them
to the fermenter or at bottling time,

after the bulk of fermentation is
complete. Not only will this help
prevent aromatics from being
driven off with the escaping CO, of
fermentation, it also will allow some
level of control with the addition

of ingredients, especially if you are
using an herb, spice, or flavoring
for the first time and are not
entirely sure of how much to add
to get the desired flavor. You can
minimize the risk of creating an
undrinkable batch of beer destined
to be dumped on the flower garden
in the spring. Simply add measured
amounts of the ingredient into the
beer slowly, tasting the beer after
each addition.

There are many flavoring
extracts and essences available that
can be introduced into the beer at
any point in the fermentation, right
up to bottling time. These flavorings
allow the experimental homebrewer
to try ingredients that might not
be available fresh locally for geo-
graphic or seasonal reasons. As

opposed to fresh fruit or spices,
flavorings are controlled for consis-
tency. This can aid in determining
proper usage for a batch of beer.
Also, introducing such flavorings
into the bottling or kegging process
can allow what normally would be
one batch of beer to be split easily
into two or more distinctly different
beers with a common base.

Looks Count

At first glance the outer pack-
aging might not seem to bear any
relationship to what goes inside the
bottle. But the major commercial
brewers invest heavily in packaging
because they know that the package
on the outside prejudices the
drinker to the flavor of the product
on the inside.

Because a winter warmer is
a beer for a festive time of year,
consider bottling in 22-ounce,
“bomber” style bottles for sharing a
drink with friends. Or try eight-
ounce bottles for single servings.

ALEXANDER Soys.

Sun Counfry

ask about our Y2K compatible extracts

California
& B Concencrate
@ Company

[

& exciting NEW prices

producers of premium malt extracts

pale-wheat-amber-dark-munich-nutbrown-dutch lager S
18678 N. Hwy 99, Acampo, CA 95220; (209)334-9112; (209)334-1311 fax §
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Either way, you'll want to linger
over that extra-strong beer,
preferably by the fire.

With the addition of a home-
made label, winter warmers can
further serve to warm the hearts of
friends and relatives when they are
shared or given as gifts during the
holiday season.

The important thing to
remember when concocting your
own winter warmer recipe is that
there really are no set rules. Look to
the past, embody the spirit of the
season, and let creativity reign to
help design your own special
seasonal homebrew that will
elicit warm memories of winters
past.

Valley Forge Winter Spruce

(5 gallons, extract)
Spruce beer was a common
colonial beverage in George
Washington’s time and no doubt
would have been welcome during

the cold winter at Valley Forge.

Ingredients:

10 Ibs. dark malt extract

0.5 oz. Chinook hops (8.7% alpha
acid, 4.4 AAUs) for 60 min.

1 oz. Centennial hops (6.9% alpha
acid, 6.9 AAUs) for 30 min.

1 oz. Kent Goldings hops (5.2%
alpha acid, 5.2 AAUs) for 15 min.
Wyeast 1056 (American ale) yeast
or 14 g Doric dry ale yeast

1 to 2 oz. spruce essence

2/3 cup corn sugar for priming

Step by Step:

Heat 5 gal. water and stir in
malt extract just before boil. Total
boil is 60 min. Add Chinook hops
and boil 30 min. Add Centennial
hops, boil 15 min. Add Kent
Goldings hops, boil 15 min. more.
Kill heat, cool to 70° F, and pitch
yeast.

Ferment at 65° to 70° F for
seven days. Rack to secondary and
allow to condition for an additional
seven days. At bottling time prime
with corn sugar and add spruce

essence to your own taste (amount
varies depending on type of
essence). Bottle and age for three
weeks.

0G =1.074

FG = 1.017

Bitterness = 35 IBUs

Sleepy Bear Wassail
(5 gallons, partial mash)

ingredients:

¢ 5 Ibs. two-row pale malt

¢ 0.5 lb. chocolate malt

¢ 0.75 1b. special roast malt

e 5 lbs. light malt extract

e 1 1b. of either honey or molasses,
depending on taste

® 1 0z. Wye Target hops (8.4% alpha
acid, 8.4 AAUs) for 60 min.

e 2 oz. Willamette hops (5.6% alpha
acid, 11.2 AAUs) for 30 min.

* 1 Thsp. fresh ginger, grated

e 1 tsp. freshly ground cinnamon
stick

e 2 0z. vodka or grain alcohol

e Wyeast 1084 (Irish ale) or White

The Grape
and Granary

* Kegging Supplies

e Mail Order Prices
e Same Day Shipping

Bulk Pricing

Call or Write for a Free Catalog
1035 Evans Avenue
Akron, OH 44305

1-800-695-9870
www.grapeandgranary.com

MIDWEST- 4528 Excelsior Blvd. Minneapolis, MN 55416
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FREE BREWING VIDEO

with any order.

Brew great beer everytime with our

90 min Video guide to homebrewing.

SN P
MIDWEST
Homebrewing Supplies

* Huge Selection of Free 52 Page

Winemaking Supplies Catalog
* 24 New Recipe Kits 1-888-449-2739
* Microbrewery Clone, Partial Same day
Mash & 20 min. Boil Kits Shipping

www.midwestsupplies.com
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Labs WLP002 (English ale) yeast
e 1 cup dry malt extract for priming

Step by Step:

Heat 1.5 gal. water to 163° F
Mash in grains, hold at 150° to
153° F for 45 min. Sparge with
enough 168° F water to collect
2.25 gal. in brew pot.

Top up to 5.5 gal. and bring to
boil, stirring in malt extract just
before the boil begins. Total boil is
60 min. Add Wye Target hops and
boil for 30 min. Add Willamette
hops and boil for an additional
25 min. Add either molasses or
honey (or 0.5 1h. of each) and boil
for remaining 5 min., then cool to
70° F and pitch yeast.

Ferment for nine days at 70° F,
then transfer to secondary and
allow to condition for 10 days at
70° F. When racking to secondary,
steep ground ginger and cinnamon
in grain alcohol for 10 to 15 min.,
then introduce all into secondary
before transferring. After condi-
tioning, prime with dry malt extract
and bottle. Age for four weeks.

0G =1.078

FG =1.021

Bitterness = 49 IBUs

Old Man Winter
(5 gallons, all-grain)

Ingredients:

e 12 Ibs. British pale ale malt

¢ 5 1bs. DeWolf-Cosyns pale malt

¢ 0.75 Ibs. DeWolf-Cosyns aromatic
malt

¢ 1.5 Ibs. crystal malt, 60° Lovibond

¢ 0.5 Ibs. chocolate malt

¢ 1 0z. Magnum hops (11% alpha
acid, 11 AAUs) for 90 min.

¢ 4 0z. Kent Goldings hops (5.2%
alpha acid, 20.8 AAUs) 2 oz.
(10.4 AAUSs) for 60 min.; 2 oz.
(10.4 AAUSs) for 20 min.

e 1 tsp., Irish moss for 10 min.

e Wyeast 1728 (Scottish ale) or
White Labs WLP028 (Edinburgh
ale) yeast

* 2/3 cup corn sugar for priming

Step by Step:

Heat 4 gal. water to 167° F.
mash in grains and hold at 153° to
155° F for 60 min. Sparge with

170° F water to collect 5.5 gal.
Total boil is 90 min. Bring to
boil, add Magnum hops, and boil
30 min. Add 2 oz. Kent Goldings
hops and hoil 40 min. Add 2 oz.
more Kent Goldings and boil
10 min. Add Irish moss and boil
10 min. more.
Cool to 70° F and pitch yeast.
Ferment for eight days at 70° F.
Transfer to secondary and condition

hances are your homebrew
retailer knows our number by

heart! We are one of the leading dis-
tributors of brewing supplies in the
country.

L.D. Carlson has been serving the
brewing and winemaking industry
for over 30 years.

We're the source for premium
products such as:
* Briess * Muntons
* Coopers * Pauls Malt
¢ Edme * Premier
¢ De Wolf-Cosyns e Schreier
¢ John Bull

* Laaglander

¢ Morgans

o Scotmalt
o Weissheimer Malz
* Wort Works

Fresh, quality products — always the
freshest malt, hops and yeast plus
cleaning and sanitization supplies,
instruments and accessories.

Visit us at our website at
www.ldcarslon.com

at 65° F for 10 days. Prime with
corn sugar, bottle, and age for
five weeks.

0G =1.088

FG=1.019

Bitterness = 58 IBUs (.~

John Oliver is a BJCP Certified Judge
who helps warm the sunny Southern
California winters as head brewer
Jor BJ's Brewery in Brea, Calif.

F or the winemaker we offer
state of the art Vintners
Reserve and Selection Premium
Wine Kits, the new Harbor Mist
Fruit Flavored Wine Kits, and Sun
Twist Ciders and Coolers, along
with concentrates, fruit bases and
purees. All these fine products
under one roof, just one phone
call away.

O ur increased buying
power allows us to offer
the lowest 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 have on hand, ask him to
give us a call.

Wholesale Only
463 Portage Boulevard
Kent, Ohio 44240
1-800-321-0315

Home Wine & Beer Trade
Association Member
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by Todd

Racking (frustraticus trans-
ferius) is one of the most valuable
skills the habitual homebrewer can
possess. It is a very important part
of the entire process, for the sake of
beer clarity and flavor.

Simply put, racking is just a
brewer’s term for transferring beer
from one fermenter to another. This
procedure is done to lift your beer
off of the sediment formed during
fermentation. That sediment can
contribute some undesirable flavors,
so it is really best if you can leave it
behind.

Racking can be done using grav-
ity (place the full vessel higher than
the receiving vessel), a pump, or a
siphon. The most common method
in homebrewing — and one that will
never fail you — is siphoning.

Equipment

To rack beer using a siphon, all
that’s really needed is a length of
siphon hose. But there are a few
other pieces that make the job
much easier.

Racking cane: A racking cane is
a rigid tube of plastic or metal (less
frequently), about 24 to 30 inches
long, with a bend in the top. It is
attached to the inlet end of the
siphon tube and makes it easy to

Frye

direct liquid exactly where you
want it to go.

Tubing (or hose) clamp: A
tubing clamp is used to shut off the
siphon tube.

Racking tube holder: Like a
modified plastic clothespin, the
racking tube (or hose) holder
clips onto the neck or side of the
fermenter and holds the racking
tube in place.

These are the bare necessities
for the easiest way to start your
siphon.

Racking Basics

The first step in racking is to
sanitize the cane and tubing. An
iodophor solution will work well
with the plastic.

Attach your racking cane to one
end of the tubing. Put your full fer-
menter on a counter, and place the
cleaned empty fermenter on the
floor or a low stool. If you have a
dishwasher with a very strong door
— able to hold a 50-pound carboy
full of beer — you can use it as a
lower counter. It’s wise to place a
support, such as a block of wood,
under the dishwasher door.

Cleanliness is important, so
please do not attach your mouth and
start sucking! The easiest way to



Fill It

start the transfer is to fill the flexible
tube with clean water and clamp off
the end. Then place the racking
cane into the full fermenter and the
other end of the hose into a sink or
another container. Then release the
clamp. The action of the water
flowing out of the tube will start the
flow of beer up the cane and into
the hose. Once the hose fills up with
beer, shut off the clamp and put the
hose into the clean fermenter.

Another important point to
remember at this time is that you
don’t want to introduce any
oxygen into the beer. So put the
lower end of the siphon tubing
all the way to the bottom of the
fermenter. This stops the beer from
splashing into the new vessel.

Sometimes a little bubble will
form where the racking cane is
attached to the siphon tube. Just
pinch that spot a little to slow it
down, and the bubble will flow right
out the end of the tube.

There you have it. All you have
to do is keep the end of the racking
tube submerged and siphon without
splashing.

Advanced Siphon Gadgets
Beyond siphoning’s bare essen-
tials there are many gadgets that

have been invented over the years
to make this an easier task.

Two-hole stopper: The simplest
siphoning gadget is a stopper with
two holes. Sounds simple, but it
really works great. With the same
racking setup, put your racking
cane through one of the holes so it
will almost reach the bottom of the
vessel from which you are racking.
Stick a short length of tubing out of
the other hole. Put the stopper in
the top of the racking-from carboy,
and put the lower end of the siphon
hose to the bottom of the racking-to
fermenter. Now all you have to do is
pump air or CO, through the short
length of tubing in the stopper,
which will cause a pressure buildup
inside the fermenter and “push” the
beer up and out the racking cane
and down into the other fermenter.
No mess, no fuss!

If you are fortunate enough to
have a carbon dioxide system, put
no more than a pound of pressure
into the short length of tube. Be
very careful, however. Any more
than a pound of pressure can shat-
ter the carboy. If you don’t have
access to CO,, you can use a hand
pump or simply blow into the short
end.

Auto-siphon: A new product,

the auto-siphon is a racking cane
that comes with a 1-inch diameter
cylinder of the same length. This
cylinder has a one-way valve at the
bottom that allows beer to be drawn
into the tube only as the racking
cane is drawn out, similar to a
syringe. When the racking cane is
pushed back down into the tube, the
beer is forced down the siphon
tube. This is really easy!

Siphoning Tips

Tip 1: If you find you need to
practice siphoning, a great time to
do it is when you are sanitizing the
carboy you are going to transfer
into. The easiest thing to do is to
sanitize it and siphon the sanitizer
out. This achieves two goals: you
get practice on something that can’t
be ruined, and your carboy and
siphoning equipment will be clean
and ready to use!

Tip 2: If you are having trouble
with the end of your siphon tube
curling around and splashing
against the side of the fermenter,
there is a simple cure. If you have a
plastic bottle filler, remove the tip,
which leaves you with a length of
rigid plastic tube. Attach that tube to
the siphon apparatus, and it should
straighten out your problem. ¢, -
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Choosing

Hops occupy an exalted place
among the building blocks that
make a great beer. There’s some-
thing special about an ingredient
that can make a heer bitter and give
it a delicate aroma, too.

Every brew with a new or unfa-
miliar hop variety becomes an
experience made special by aromas
sweet, pungent, floral, perfumy, or
citrusy. And what brewer hasn’t cel-
ebrated hops to the point of making
a beer so overhopped that only the
brewer could (begrudgingly, yet still
in denial) drink the bitter elixir?

There are dozens of hop vari-
eties, and hops from every major
growing region are readily available
to U.S. homebrewers. In addition,
hop breeders throughout the world
introduce new varieties each year.
Choosing the right hops for your
brew can seem difficult amid all the
options.

The three best known growing
regions are Germany, England, and
the Pacific Northwest.

Beer styles originally developed

because brewers used indigenous
grains and hops and local water.
Climate and soil conditions dictated
what grains and hops could be
grown and thus defined the flavors
of the beers that could be brewed.

Pilsner beers, named for the city
of Plzen in what is now the Czech
Republic, became nearly synony-
mous with noble hops (prized for
their quality flavor and aroma),
most particularly the grassy and
slightly spicy aroma of Czech Saaz
hops. Today, Saaz hops are almost
exclusively reserved for lager beers,
because their aroma is so distinctly
associated with the style.

In Britain the English Goldings
hop was cultivated circa 1775, and
in 1875 the Fuggle hop was intro-
duced. These two, the most widely
known English hops, became the
signature of English ales. Goldings
varieties in particular have been
prized. The hops company HopUnion
USA in its catalog describes East
Kent Goldings as “the undisputed
finest ale hop in the world.” The



heavier and maltier profiles of
English ales are perfectly balanced
by the sweet and slightly cloying
aromas and flavors of Goldings and
other English varieties.

In the United States, where much
of the culture has been borrowed
from other countries, including the
brewing traditions, two hops stand
out. They are the most widely grown
aroma varieties in the United States:
Willamette and Cascade. Both are
cultivars of Fuggle.

Perhaps because of the popu-
larity of Sierra Nevada Pale Ale,
both an American beer style and an
American hop cultivar have become
the standard for the western region
of the country. Sierra Nevada uses
ample Cascade hops in the boil for
its pale ale, and the Sierra Nevada
Pale Ale has become the exemplar
of the American pale ale style.

An American pale ale might be
judged closest to style if it has
ample Cascade aroma, while
Goldings would be the hop of choice
for an English ale. German beers

TODD HAMMOND PHOTO

Hops

most often employ noble hops such
as Hallertauer and Tettnanger.

Hops are available in domestic
and imported varieties, for instance
German Hallertauer and American-
grown Hallertauer. While these are
from the same breeding stock, the
cultivars vary because of harvest-
year variances, soil conditions in the
regions, and climatic conditions.

Many of the world’s great hops
are grown in the United States and
have been grown from cuttings or
seedlings from the original stock.
There are also cultivars of European
origin that have been selectively
bred in the United States to create a
new hop. American Hallertauer
derivatives include Liberty, Mt. Hood,
Crystal, and Ultra. These might have
aroma characteristics similar to the
German Hallertauer, but essential
oils and alpha-acid contents vary
from the original cultivar.

Some of these hops can replace
Hallertauer suitably, though many
brewers argue that there is nothing
like the original.

,

Making a Choice

Characteristics to look for when
selecting a hop cultivar are alpha-
acid content, co-humulone content,
use as bittering or aroma, beer-style
associations and traditions, aroma
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When selecting whole hops,
take a look at the cones to assess
their freshness and condition. The
European Hop Producers Commis-
sion has a standard test for hops,
awarding up up to 100 points for
value-enhancing properties, and
deducting up to 30 points for
value-decreasing properties. You
can use their guidelines to pick
the best hops available. The asses-
ment includes:

¢ Crop purity (plus 1 to 5
points): The hops should be free
from stems, leaves, and contami-
nants.

* Dryness (plus 1 to 5 points):
In squeezing the hops together the
cones should not stick together or
lose their leaves; if too wet the
hops become dark brown, odor is
musty, and mold develops.

Assessing Fresh Hops
by John Borlik

e Color and gloss (plus 1 to
15 points): The color should be
yellowish-green, and the cones
should have a silky sheen.
Grey-green indicates unripe;
yellowish-red over-ripe (oxidation).

* Cone shape (plus 1 to 15
points): Uniformly large, closed
cones are favored.

e Lupulin (plus 1 to 30 points):
There should be as many lupulin
glands as possible and they should
appear yellow to golden yellow,
shiny, and sticky.

* Aroma (plus 1 to 30 points):
The aroma should be clean, very
fine, and strongly persistent. Off-
odors include smoky, burned,
onion, garlic, hay-like, grassy,
straw-like, cheesy, and sulfury.

* Diseases, damage, seeds
(minus 1 to 15 points): This

Forget about

washing bottles!

includes damage because of black-
ness (aphids), browning (spider
mite or wind damage), reddish
tips (strig midge), cone death and
loss of bracts, bracteoles, and
seed formation.

e Defective handling (minus 1
to 15 points): Includes brown or
burned hops as a result of high
drying temperatures, deterioration
due to high moisture content, and
off-odors.

To tally your results:

Less than 60 points = poor

60 to 66 points = average

67 to 73 points = good

74 to 79 points = very good

More than 80 points = premium

John Borlik is in charge of quality
control at Kalamazoo (Mich.)
Brewing Co.

ALL THE INGREDIENTS YOU NEED TO

BREW « 4

ALL MALT BATCHES
OF SUPER HOMEBREW!

Get Creative with our Brew 4 Bundle, Con fains:

Eight 3.3 Ib. Northwestern Malt Extract

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
a2l1/2 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 w hen 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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One Half 1b. Each of Hallertau, Cascade, “ &
Fuggles & Clusters Hop pellets [

One Ib. Each of Roasted Barley, Black

Patent, Chocolate, & Carapils Malt K

Two Ibs. of Crystal Malt, Four packets of -
Edme yeast and Several Recipe Suggestions {‘Zi

VISIT OUR ON-LINE CATALOG AT
http:/www._glaci.com/market/brewing/homepage.html

THE MARKET BASKET

TOLL FREE 1-800-824-5562 ~ 24 HR FAX 414-783-5203
14835 W. LISBON RD. BROOKFIELD, WI. 53005-1510
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and flavor characteristics, and
pedigree.

Alpha-acid content has a direct
correlation to the bitterness
expected of a hop. The higher the
alpha-acid percentage the greater
the bitterness. Alpha acids comprise
the soft resins found in hops: co-
humulone, ad-humulone, and
humulone. Co-humulone is believed
to add a harsh, astringent bitterness
to beer as well as adversely
affect head retention. In bittering
hops with high alpha-acid content,
look for varieties with the lowest
co-humulone content. Co-humulone
percentages vary from the teens to
the forties, and lower percentages
produce bheers with a smoother,
rounder profile and without harsh
astringency (noble hops all have low
co-humulone content).

Hops are classified as either
bittering or aroma hops. Some are
considered dual-purpose hops.
Bittering hops have a higher alpha-
acid content than aroma varieties.
Hops with high alpha-acid content
often make poor aroma hops. It can
be difficult to get satisfactory aroma
without overbittering the beer. Also,
the aroma characteristics tend to be
unstable. The beer might change in
character over time, and the aro-
matic qualities might degrade.

Dual-purpose hops generally
have a median alpha-acid range
(7 percent to 9 percent), making
them satisfactory for bittering.
These varieties generally make
better aroma hops than the high-
alpha hops, because it is easier to
produce a fine aroma in the heer
without overbittering.

Aromatic hops generally contain
lower alpha-acid percentages
(3 percent to 6 percent). Essential
oils produce the flavor and aroma
of hops and are contained in the
yellow to golden pollen of the
lupulin glands. Myrcene, humulene,
caryophyllene, and farnesene are
the main components of essential
oils. Ratios of these oils determine
the quality and type of aroma and
flavor of the hop.

When examining a hop for
aroma, crush the flowers in the
palm of your hand and rub them

vigorously to release these oils. An
accurate estimate of the aroma
can’t be made without this rough
handling. Aromas range from citrus
to perfume and from floral to
grassy. Some smell vegetal while
others smell quite sweet. Get to
know the aroma of the hop well
before it goes into your brew.
Flavor and aroma character-
istics vary widely from hop to hop.

PR Y

CONSISTENCY -*

Try blending hops to see which aro-
mas blend well and which varieties
clash. Breweries most often use a
blend of hops rather than just one
variety. Keep in mind that not all
hops will blend well. That sweet
character of one blended with the
spicy character of another might not
meld harmoniously, and this is
where the brewer’s art comes into
play. Finding the right combinations

FLAVOR

FLAVOR B

CONSISTENCY °*

lost from the outset.

PURITY

your goal.

BILSA VEOUR: e

CONSISTENCY °*

Malt
Matters

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

Muntons from England can help you towards

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

Which probably accounts for why our friends in

America are continually telling us that Muntons is
giving them perfect results every time they brew.

Munions

B GRAIN MALTSs H LiIQuUID MALTS
B SPrRAY DRIED MALTs H KiTs
H PLAIN AND HOPPED MALT EXTRACTS
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is often a matter of trial and error.

Hops that complement one
another often run along pedigree
lines. You might find that noble
hops will blend well together, but a
mix of German nobles and sweet
English Goldings clashes. You might
also find that the character of one
hop brings out the character of
another, much as salt brings out the
flavor of garlic in cooking.

Data on pedigree is important
to check when brewing with an
unfamiliar hop. The pedigree gives
some generalization of the flavor
and aroma qualities to expect. If
the pedigree is similar to a hop
you are familiar with, generally
you can expect a similar profile
from the new hop. This is often hut
not always the case. Sometimes the
genetic origin is similar, but selec-
tive breeding has changed the char-
acter of the hop.

Often, new hops are developed
for ease of harvest, packaging quali-
ties, resistance to plant diseases,

and increased yield per acre. The
hope is to develop a variety with
characteristics similar to the origi-
nal but with greater profitability for
the farmer and the hop processor.
This is one of the reasons that a
multitude of cultivars with similar
qualities is available on the market.
Still, no two varieties are the same,
and it is best to compare side by
side.

When selecting a hop variety,
consider the goals you've set for
your brew. Do you wish to emulate
a style or a particular beer, or are
you out to create something unique?
When trying to duplicate a style of
beer, use the hops associated with
the style and region of the beer.
Saaz hops epitomize lagers but
might seem a bit out of place in a
pale ale. Regional cultivars help to
define beer styles, so select the
most authentic ingredients to best
duplicate a style.

Choose the hop you like the hest
and experiment. Many breweries

have brewed single-hop beers to
feature the characteristics of a
particular favored hop. There is no
better way to become intimately
familiar with a variety. By brewing
with a single hop, you easily

can learn the flavor and aroma
qualities of a variety without the
characteristics of another variety
interfering. Hops blending is more
common, but single-hop brews can
help round out the brewer’s
education.

To learn more about specific
hop varieties, look up hop suppliers
such as Hopunion USA (www.
hopunion.com) and Yakima Chief
(www.yakimachief.com) on the
Internet. Specifications include
pedigree or hop origin, farming
characteristics, and analytical data
such as oil contents and alpha-acid
percentage ranges, as well as trade
perceptions of hop varietals. (.~

Larry Lesterud is head brewer at
Humboldt Brewing Co., Arcata, Calif.

B3 Brewing Sculptures

Dare To Dream...

B3-750

B3-250 B3-500 B3-1000  B3-1500
5 Gallons 5 Gallons 10 Gallons 10 Gallons 10 Gallons

$695 $1250 $795 $1450 $1750

B3-2000 Tippy Dump

B3-2000 7, 12.2, 27 Gallon
20 Gallons 20 Gallons Stainless Steel Fermenters
$1985 $2285 Starting From $360
www.morebeer.com

Call or email for your FREE 48 page catalog
800-600-0033 ¢ catalog@morebeer.com
B3+975 Detroit Ave., Unit D + Concord « CA - 94518

ﬁ%?w

WWW.NYHOMEBREW com

10% OFF
Any Website Purchase m ge
OF THE
MONTH |
Free Gift When
You join

CLUB 1
On-Line

12 Pint & Kit

Proud to Feature
Cooper's Brew Products

Our 40-Pint Ingredient Kits
Feature Coopers Brew Products

New York Homebrew
33 E. Jericho Tpke.,
Mineola, NY 11501

E-CoMMERCE BY STREAMCO.com
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omparing and “electing " ops
Alpha Typical Possible
Name Acid % Beer Styles Substitutions Flavor Description
Admiral (U.K.) 13.5% to 16% Ale U.K. Target, Known for its bittering potential.
U.K. Northdown,
U.K. Chalienger
Ahtanum 4% to 6.3% Floral, citrus, sharp, and piney.
Amarillo 8% to 9% Ale, IPA Cascade, Centennial Citrusy, flowery.

Bramling Cross (U.K.)

5% 0 7%

ESB, hitter, pale ale

U.K. Kent Golding, U.K.
Progress, Whitbread
Golding Variety

Quite mild, fruity currant aroma.

Brewer's Gold

7% 10 8.5%

English ale

Bullion

Bittering hop with neutral aroma character.

Brewer's Gold (German)

6% 10 7%

Ale, heavier German-
style lagers

Northdown, Northern
Brewer, Galena, Bullion

Black currant, fruity, spicy.

Bullion 6.5% to 9% IPA, ESB, stout Columbus, Northern Brewer, A rich hop primarily used for bittering. Intense black
German Brewer's Gold currant aroma.
Cascade 4.5% 10 7% Pale ale, IPA, porter, Centennial, Amarillo, Pleasant, flowery, spicy, and citrusy. Can have a grapefruit
barleywine possibly Columbus flavor.
Centennial 8% t0 11.5% All ale styles, has been Cascade, possibly Medium with floral and citrus tones.

used with wheat beer

Columbus

Challenger (U.K.)

6.5% t0 8.5%

English-style ales, porter,
stout, ESB, bitter

U.S. or German Perle,
Northern Brewer

Mild to moderate, quite spicy.

Chinook 10% to 14% Pale ale, IPA, stout, Nugget, Columbus, Northern Mild to medium-heavy, spicy, piney, and grapefruity.
porter, lager Brewer, U.K. Target

Cluster 5.5% t0 8.5% Ale and lager (good Galena Medium and quite spicy.
aroma for ale, good
bittering for lager)

Columbus 11% to 16% IPA, pale ale, stout Nugget, Chinook, U.K. Pleasant, with pungent aroma.

Target, Northern Brewer

Brewing Software for the Discriminating Brewer

Smith’s Home Brewery Has It All!

[ you appreciate the laste of
[fine, quality beer, then the
Home Brewery is for you!
Making interesting and
delicious beer in your own
home is a fun and easy
hobby. The Home Brewery

* Recipe formulation

» Brewing sessions

» Mash designer

* Water profiler

» Modifiable databases
* Inventory control

» American/Metric units
| « Extensive help system

bas supplied quality, award

winning home brewing

equipment & ingredients to

brewers of every experience
level since 1984. By conlactling the Home Brewery, you
will learn bow to brew your own beer, pick up a _few
recipes, and know where lo get everything you will need,
including advice, lips & training from our in-house
award winning brewers.

* To recieve a FREE Home Brewery
Catalog call 800-346-2556

e Mention this ad and receive
FREE shipping on your next
order within the continental USA

"...I worked with the evaluation copy for one evening and
purchased it the next morning ... You are right on the money
with this software." - Gordon Power, ProMash User

Powerful, flexible,

easy to use and 2 95
more for only $ 4
Don't take our word for it,

try it completely free at
www.promash.com

(415) 331-7316 Dealrr' iQuirrieVs'welcw:de

500 East Erie Blvd. Syracuse, NY 13202
800-346-2556 Fax 315-478-7004
Hours: M-F 8:30-5:00, Wed until 6:30, Sat 9:30-2:30
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omparing and “electing Hops

Crystal

Alpha Typical Possible
Name Acid % Beer Styles Substitutions Flavor Description
Crystal 2% to 4.5% Lager, pilsner, ESB Mt. Hood, Hersbrucker, Mild and pleasant, spicy and flowery.
French Strisslespalt,
Liberty, Hallertauer
Eroica 9% to 12% Wheat Galena, Nugget, Chinook Strong but pleasant aroma.
First Gold (U.K.) 6.5% t0 8.5% Ale, ESB U.K. Kent Golding, maybe A little like Golding family; spicy.

English-style beer

Golding Variety, U.K. Progress,

and possibly the Fuggle family

Fuggle (U.S.) 4% t0 5.5% Any English-style beer U.K. Fuggle, Willamette, Mild and pleasant, earthy and fruity.
or American ale Styrian Golding, U.S.
Tettnanger
Fuggle (U.K.) 4% 10 5.5% All English-style ales, u.s. Fu%gie, Willamette, Mild, pleasant, hoppy, and robust.
ESB, bitter, lager Styrian Golding
Galena 10% to 14% Ale, porter, stout, ESB, Nugget, Pride of Medium but pleasant hoppiness, citrusy.
bitter Ringwood, Chinook
Golding (U.S.) 4% to 6% Pale ale, ESB, all U.K. Golding, Whitbread Mild, extremely pleasant, and gently hoppy.

Hallertauer (U.S.)

3.5% 10 5.5%

Lager, pilsner, bock,
wheat

Liberty, Ultra, Hallertauer
Tradition

Very mild, pleasant, and slightly flowery, some spicy.

Hallertauer Gold

6% to 6.5%

Crystal, Mt. Hood

Known for its aromatic properties similar to Hallertauer.

Hallertauer Mittelfriih

3% 10 5.5%

Lager, bock, wheat,
maybe pilsner

Liberty, German Tradition,
lira

Mild and pleasant.

Hallertauer Tradition (Ger.)

3.5% t0 5.5%

Mild-flavored beers

Crystal, Liberty

Known for its aromatic properties. A replacement for
Hallertauer Mittelfriih.

Hersbrucker (German)

3% 10 5.5%

Lager, pilsner, bock,
wheat

Mt. Hood, French
Strisslespalt

Mild to semi-strong, pleasant, hoppy.

Horizon

11% to 14%

Ale, lager

Magnum or a high-alpha
hep

Pleasantly hoppy.

RS!

PrimeTab

by Venezia & Company

With PrimeTab:
* No priming solution is needed

i ing has been the leader in
catalog home brewing sales.
We feature a huge line of
y home brewing equipment
and supplies.

%8 Request your free catalog to-
4 day, and find out why we are
e the leader!

REQUEST YOUR FREE

CATALOG TODAY!
WILLIAM’S BREWING

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

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

& =7,

No bottling bucket is needed

No extra siphoning

* More carbonation control

* Bottling is easier and faster ﬁ

The typical beer bottling procedure is tedious and
often results in uneven carbonation, exposes the beer
to too much air which encourages oxidation,
decreases shelf-life, and risks infection. Just drop
2-5 PrimeTabs in each 12 ounce bottle for low to
high carbonation levels, and fill bottles directly from
the fermenter. Each tablet contains 500 milligrams
of corn sugar and each package
will prime a 5 gallon batch.

FREE samples to ALL
Fax name, street address, phone
Venezia & Company

6725 34th Avenue NW, Seattle, WA 98117
Phone (206) 782-1152 « Fax (206) 782-6766

Ask for PrimeTab at your homebrew supply retailer

CIRCLE 44 ON READER SERVICE CARD

E November 1999 Brew YOur OWN

CIRCLE 41 ON READER SERVICE CARD




~omparing and Selecting

ops

Typical
Beer Styles

Alpha

Name Acid %

Possible

Substitutions Flavor Description

4% t0 5.5% All English-style ales,

Kent Golding (U.K.) ESB, hitter

U.S. Golding, Whitbread Gentle, fragrant, and pleasant.

Golding Variety, U.K.

Progress
Liberty 3% to 6% Lager, pilsner, bock, Hallertauer Tradition, Mild and clean aroma, slightly spicy character.
wheat Hallertauer, Mt. Hood
Magnum 13% to 15% All beers, particularly Northern Brewer Known for bittering value and quality.
lager, pilsner, stout
Mt. Hood 3% to 8% Lager, pilsner, bock, Crystal, French Mild, pleasant, and clean, somewhat pungent and resiny.
wheat Strisslespalt, Hersbrucker
Northdown (U.K.) 7.5% t0 9.5% All ales, porter Fruity with some spiciness.

6% to 10% ESB, bitter, English pale
ale, porter, California

(steam) beer

Northern Brewer (U.S.)

Nugget, Chinook Medium-strong with some wild tones.

German styles

Northern Brewer (German) 7% to 10% ESB, bitter, English pale Chinook, U.S. Northern Medium-strong with some wild tones.
ale, porter Brewer
Northwest Golding 4% to 5% ﬁlﬁ porter, stout, ESB, Known for aromatic properties.
itter
Nugget 11% to 14.5% Light lager Columbus, Chinook, U.K. Quite heavy and herbal.
Target, Galena
Olympic 11% to 13% Chinook Mild to medium, citrusy aroma, spicy.
Perle (U.S.) 6% to 9.5% Pale ale, porter, Northern Brewer, Cluster, Known for its aromatic and bittering properties, pleasant

Galena, Chinook and slightly spicy.

6% to 8.5% Pale ale, porter, lager

Perle (German)

U.S. Perle, Northern Moderately intense, good and hoppy, fruity and a litile
Brewer spicy.

Phoenix (U.K.) 4.2% t0 5.5% All ales

U.K. Northdown, U.K. Kent
Golding, U.K. Challenger

Similar to U.K. Challenger.

BYOB HQ

. 3 Digger 4,
ot b =0
A 7y

northern
BREWER

1150 Grand Avenue, Saint Paul, Minnesota 55105

Closest homebrew store to Governor Jesse Ventura's mansion — guaranteed!

LARGE
CATALOG
AVAILABLE

www.northernbrewer.com
(800) 681-2739
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The American Brewers Guild is America's
foremost school of brewing science for the
craft brewing industry. We have earned a
reputation for providing the industry with the
kind of brewer it needs. Once again, we are at
the forefront of the industry with the industries
only internet based correspondence program.
learn brewing science and gain an industry
respected qualification, while studying at your
own home. Working brewers can stay at their
breweries while working toward gaining that
all important education.

Cey el cortee Legine
Telbveeey € 1000

Call us or email us for more information.

530 661 7497
abgbrew@mother.com

908 Ross Drive, Woodland, CA 95776
wwuw.abgbrew.com
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BREWING SCHOOL
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-omparing and

electing " ops

U.S. Tettnanger

Alpha Typical Possible
Name Acid % Beer Styles Substitutions Flavor Description
Pioneer (U.K.) 8% to 10% Ale, ESB U.K. Kent Golding A mild, typical English aroma.
Polish Lublin 3% t0 4.5% Pilsner U.S. Saaz, Czech Saaz, Mild and typical of noble aroma types, spicy, herbal.

German Spalt Select

Pride of Ringwood (Australia) 7% t0 10% Australian lager Galena, Cluster Quite pronounced, woody, earthy, herbal.
Progress (U.K.) 5% to 7.5% Ale, bitter, ESB, porter U.K. Kent Golding, Fuggle Moderately strong, good aroma.
Saaz (Czech) 3% to 4.5% Pilsner U.S. Saaz, Polish Lublin x:r aT.“d with pleasant hoppy notes, earthy, spicy, and
Saaz (U.S.) 3% t0 5% Pilsner, lager, wheat Czech Saaz, Polish Lublin Mild and pleasant, earthy and spicy.
Santiam 5% t0 7.9% Lager, American ale, German Tettnanger, Noble characteristics.
pilsner gg;w%nelsta%?lt' German
Satus 12.5% to 14% Galena Known for its bittering and aromatic properties.
Simcoe 12% to 14% A bittering and aromatic hop.
Spalt (German) 4% t0 5.5% Lager U.S. Saaz, U.S. Tettnanger, Mild and pleasant, slightly spicy.

Hersbrucker

Spalt Select (German) 4% to 6% Lager, and any beer U.S. Saaz, Very fine Spalter-type aroma.
where noble aroma is u.s. Tettnan?er,
wanted German Spalt
Spalt Select (U.S.) 3% to 5% German lagers Tettnanger, Saaz Medium intensity and pleasant hoppy qualities. Medium-
strong aroma with wild American tones.
Sterling 6% to 9% Lager, ale, pilsner Saaz, Polish Lublin Herbal, spicy, pleasant aroma, hint of floral and citrus.
Strisslespalt (France) 3% to 5% Pilsner, lager, wheat Mt. Hood, Crystal, Medium intensity, pleasant, hoppy.

4.5% to 6% All English-style ales,

Styrian Golding (Slovenia) ESB, bitter, |
, bitter, lager

U.S. Fuggle, U.K. Fuggle,
Willamette

Delicate, slightly spicy.

Bonnie and Clyde
Would have shopped here

o

=
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Congratulations to Bruce Hammell and Kent Brebm,
winners of the gold medal for Robust Porter at the AHA
National Homebrew Competition. According to Mr.

Hammell, “There is a substantial difference between floor
malted barley and the mass produced product. Flavor
and yields are worlds better and I believe that it helped us
produce a world class beer.” We thank them for choosing
Warminster Maltings traditionally floor malted Maris
Otter barley to brew their award winning beer. The best
Malting barely is carefully processed by hand at
Warminster to provide the finest malt for your
handcrafted beer. Ask your retailer or call us today.
Wholesale inquiries invited.

AR S P

Austin Homebrew Spply

Free Catalog
1(800)890-BREW 306 E. 53rd St.
Brew@onr.com Austin, TX 78751

Make Your Own Damn Beer!
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omparing and “electing " ops
Alpha Typical Possible
Name Acid % Beer Styles Substitutions Flavor Description
Target (U.K.) 9.5% to 12.5% All ale and lager Fuggle, Willametie Pleasant English hop aroma, quite intense.
Tettnanger (U.S.) 3.4% 10 5.2% German ales and lagers, German Spalt, Czech Saaz An aromatic hop, mild and slightly spicy.
American lagers, wheat Santiam
Tettnanger (German) 3.5% 10 5.5% Lager, ale German Spalt, German Mild and pleasant, slightly spicy, herbal.
Spalt Select, U.S.
Tetinanger, Saaz
Tomahawk 15% 10 17% Ale Columbus Primarily a bittering hop.
Tradition (German) 5%t0 7% Lager, pilsner ag;tsl};u_c'l'(er. Hallertauer Very fine and similar to Hallertauer Mittelfriih.
ittelfrii
Ultra 2% 10 4.1% Lager, pilsner, wheat, Liberty, Hallertauer Very good to outstanding, some Saaz-like qualities.
finish hop in ales Tradition, Saaz Aromatic properties similar to Hallertauer.
Vanguard 4% t0 5.67% Saaz, Hallertauer Aroma similar to continental European types.
Mittelfriin
Warrior 15% 10 17% Ale, stout Nugget A bittering and aromatic hop.
WGV (Whitbread Golding 5% to 7% Ale U.K. Kent Golding, U.K. Quite pleasant and hoppy, moderately intense.
Variety) (U.K.) Progress
Willametie 3.5% to 6% Pale ale, ESB, bhitter, U.S. Fuggle, U.S. Mild and pleasant, slightly spicy, fruity, floral, a little
E?gltish-s!yle ale, porter, Tettnanger, Styrian Golding earthy.
sfou
Yakima Cluster 6% 10 8.5% Used as a kettle hop for bittering.
Zeus 13% 10 17% Columbus Aromatic and pleasant.

*information provided by hop suppliers and compiled by Susan Mills

Finally,

Beer & Wine Hobbyists

Your one-stop source. Plus food processing
equipment to make sausage,
cheese etc., and dehydration
setups for produce and fruit.
Kits, equipment, instruction
and consulting. Free catalog for retail
or mail order or via secured

internet server.

Glassware as Good
as Your Beer!

Custom Etched Glassware We understand your love and

Homebrewing : ey One Piece Minimum | dedication to your craft.
* Brew on Your premises Wlnemaklng Personalization | 3 i
i ! Its exactly how we feel about
* Ready to go Wort « Kits, juices and varietals Custom Logos ! q g
* Malt/Hops/Yeast/Grain * Wine/grape/fruit concentrates Great Gifts | our CUStO}in egor;ate mugs,
« Equi i ‘ itchers & glasses.
& much more! Equipment & Supplies Custom Printed Glassware | P =

* Wine Grapes in Season Low Prices & Minimums |
- Single or Multi Color “When You Serve Your
New ‘99 Harvest - [
Frosh Witie. Jrices fast Tumaround | Brew, Serve It With Pride
Rush Service Available
from Italy! For information, prices or samples,
(Available Mid to end September, Entire Libbey, call the people who care:
pick-up only) Anchor Hocking
E-mail: shop@ beer-wine.com & Cardinal Lines Available CLEARLY TRANSLUCENT

g5 Now Boson st Unit T Complete At service Toll-free:
1 or
Wg%%rnne 9/‘8/‘} %13%{);;2806 We Can Work From Your 8 7 7 '2 7 5 '3 800

Computer Files

Fax 781 933-1359
1-800-523-5423 If it's glass, we can do it!

Beer arno

Coming To The Web at
www.TheGoodBook.com/Translucent

SPECIAL OFFER!

coinNne hoBBY

Have A Pint On Us FREE, Call for Details.
~ CIRCLE 4 ON READER SERVICE CARD CIRCLE 12 ON READER SERVICE CARD
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BrREWER’S M ARKETPLACE

White Labs
Ready to use L1qu1d Yeast

Tamper Proof

Brew Today! i
1

Easy to Use:
Just pull out of

fridge, warm to Freshness Dated

room temperature, X with the date
shake and pourinto |~

§ ackaged.
cooled wort. B ¥ i

| &

i &

Eisg Tested

| es:
Clear Vial: 9 for
Yeast doesn’t F purity.
need to be a L
mystery.

Get more yeast
for your money.

[For a retailer near you call 888-5-YEAST-5

or visit www.whitelabs.com

Retail Inquiries Encouraged
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M Vg

= Canyou
boil water?

Congratulations! You're a
potential brewmaster.

Let us show you how
rewarding, inexpensive,
and delicious homemade
beer can be!

ASHEVILLE BREWERS
5 o P P L ¥

828 285-0515

SINCE 1994 e SOUTH'S FINEST

}
7
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Largest Homebrew Shop
in Central New York

‘\ “ Beer & Wine Supplies
Free Catalog 800-724-6875

e-mail ejwren@brew-master.com

or visit us at Ponderosa Plaza
Old Liverpool Rd, Liverpool NY

CIRCLE 14 ON READER SERVICE CARD

t. Louis Wine
Beermaking

BEER, WINE & MEAD
SPOKEN HERE
>
IT°S OUR NATIVE TONGUE

251 Lamp & Lantern Village
St. Louis, MO 63017
(636) 230-8277  (888) 622-WINE
FAX (636) 527-5413
E-mail - Stlwab@aol.com
See catalog at www.wineandbeermaking.com

The Complete Source for
Beer, Wine & Mead Makers

Personalized
BEER LABELS

Be cosl ... oudon oubise!
www.jeffersonpress.com

T jefbornut press, ine.
612.935.2174

STOUT
BILLY’S

All the fixins for
beer, wine and mead

61 Market Street
Portsmouth, NH 03801

onlin®
FREE ,CATALOG

stoutbillys.com

1-800-392-4792

CIRCLE 25 ON READER SERVICE CARD

.AND NOW YOU'RE
GOING TO SIPHON THAT

WORTH-ITS-WEIGHT-
7 IN-GOLD BEER INTO

i/ BOTTLES AND
$L87  nBEL 1T WITH
y MASKING TAPE?!

Yeah, right...

www.I—IingointDesignscom
Completely Custom Labels

toll free 1877 975-9007
e-mail: info@highpointdesigns.com

JUST ;

HB!

Foxx parts
especially for the
Home brewer!
Our 1999 Home Dispensing Catalog is
now available summarizing Foxx pop
tank parts, Foxx counter pressure
bottle fillers, CO2 cylinders, regs., et al.
Call for your nearest HB shop!
- WHOLESALE ONLY -
421 Southwest Boulevard

Kansas City, Mo 64108
(800) 821-2254 = Denver (800) 525-2484

Beer & Wine
ratls

Serving the fermenting community
since 1971. A beverage hobby shop
carrying supplies for beer, wine, soda,
vinegar and liqueurs. Over 70 grains
and more than 40 hops in stock. Great
selection of liquid and dry yeast.
Two great locations in San Diego county:
(619) 447-9191
450 Fletcher Pkwy., #112
El Cajon, CA 92020
L]

(760) 591-9991
843 W. San Marcos Blvd.

San Marcos, CA 92069

www.l)eercra[{s.com
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/ /
(b7 Scott R. Russell

Hops grow well in most areas of
the United States. If you’d like to
grow your own, the time to start is
now. Whether you have existing
vines or you're planting for the first
time, a little spade work in the fall
will make your plants healthier in
the spring.

New Plantings

It’s never too early to prepare
the soil where you plan to plant
hops. It helps to give it the winter to
settle and energize, which means
going out now and doing the first

Planting Healthy Vines

few tasks.

1. With a post-hole digger or
small spade, dig three circular
holes, about 8 inches in diameter
and 10 to 12 inches deep, arranged
in a triangle with about a foot of
space between the holes.

2. Put in the bottom of the
holes:

e A 1-inch layer of wood ash

¢ A 1-inch layer of straw or grass
clippings

* A 1-inch layer of some mellow
already composted manure (sheep
seems to be the best)

Now is the ideal time to prepare for healthy hops. For both
existing vines and spring hop plantings, working the soil and
adding fertilizer and mulch this fall will energize your soil.
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Muntons: Brew with the Best!
Weyermann: Germany’s finest Malts!
Mountmellick Extracts: Now in Jerries & Drums!

Call us! 1-800-999-2440
Fax us! 1-800-999-2070
E-mail us! CBLTD®@worldnet.att.net

.

G g

Brewery Supplies and Stricily Wholesole Homebrew

' CROSBY & BAKER LTD
; We Serve the Brewer
Rl e <
My ol i TSN PGl SRS

There's one Brewers Resource
fool no
aspiring
brewer

should be
without...

...Iit's the

Brewers Resource Catalog!

It's the most complete catalog in the industry, and regardless of
brewing experience, there's something in it for everyone. Best of all, it's
free for the asking (and on-line), so call the good folks at Brewers Re-
source, we'll be happy to rush you a copy.

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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e A 3-inch layer of the topsoil you
removed from the hole

Cover with a 3-inch layer of
mulch.

3. Water well, then let age and
settle for the winter.

In the spring, all you'll have to
do is remove the mulch and plant
your hop rhizomes in the topsoil
as soon as it has thawed. Soil
preparation can be done in the
spring if necessary. But be sure to
give the soil at least a couple of
weeks to settle before you plant the
hops.

Older Plantings

1. Mark down now which plants
have overgrown the area in which
they’re planted. This will allow
you to thin them in the spring (by
digging them up as they begin to
sprout, dividing them, and then
replanting).

2. Fertilize and mulch your
hops.

Hops, like all plants, need
nutrients. There needs to be the
right mix of nutrients in the soil
before planting, and these same
nutrients need to be periodically
replaced or supplemented
during the growing season as the
plants feed and again during the
winter as the plants rest and
recharge.

Perhaps the best source of
nutrients is organic manure, which
is free of chemical pesticides and
hormones that could actually
harm your soil. Now, as the plants
die back to the rhizome, is the best
time to give them a good dose of
fertilizer.

Cut the vines back to a few
inches tall as soon as they have
dropped all their leaves and
turned brown or after the first
hard frost.

Spread a thick layer (three or
four inches) of a mixture of two
parts soil, two parts manure,
and one part wood ash over the
area around the base of the vines.
Cover with a thick layer of straw
or grass clippings as mulch. In the
spring, leave this mulch in place
until shoots begin to poke up out
of it. ®



Winem(lk)n

Making Old-Time Country Wines

by Alison Crowe

rape wine gets all the atten-
G tion these days, but there

was a time when home wine-
makers focused on beverages such
as elderberry wine and dandelion
wine. These old-fashioned relics
hardly seem to register on the radar
of modern home winemakers. There
was a time, however, when wines
made from the fruits, flowers, and
vegetables that were locally and
seasonally available were consid-
ered serious beverages.

In climates and seasons when
grapes were not available, house-
holders of old would use ingredients
such as crab apples, carrots, and
even tea leaves to craft delicious and
distinctive drinks for the enjoyment
of their family and friends. The day
has long passed when home wine-
makers were restricted in their
creativity by what they could grow
themselves. But recreating these
old-time recipes has its own flavorful
rewards.

Batch Size

Even though these recipes con-
tain such modern ingredients as
yeast nutrient and pure tartaric
acid, they are inspired by old
recipes that our forebears followed
to make their homemade wines. The
recipes have been scaled down from
the standard five-gallon batch so
the curious can make a small
amount first, while the creative can
expand on these recipes and experi-
ment on their own.

Dandelion Wine
(1 gallon)

For our creative and industrious
ancestors it was a natural to use
what is essentially an unwanted
weed to produce a pleasant and
drinkable wine.

Here are some suggestions for

making dandelion wine. These rules
of thumb apply to other herb- and
flower-based wines as well.

First, it is best to harvest all
wild ingredients far away from the
pollution associated with car traffic
and with herbicides and pesticides.
Flowers and herbs should be picked
in late morning or early afternoon,
when the petals are dry but the
day’s heat has not drained them
of important essential aromatic
oils. It is also a good idea to wash
and pick over any gathered flowers,
fruits, or plants in a weak solution
of sodium metabisulfite (10 parts
per million will do). This removes
dust, insects, and blemished
material.

It is always wise when wild-
crafting to consult a reliable guide
— a person, book, or Web site —
before gathering any material for
winemaking.

Ingredients:

e 2.5 qt. dandelion flower heads

e 2.25 lbs. granulated white sugar
e 2 peeled, segmented oranges

e 0.5 lh. white raisins

e 1 tsp. tartaric acid

e 1 tsp. commercial yeast nutrient
¢ 1 envelope white wine yeast

e 1 Campden tablet

Step by Step:

Remove the stems and any
green parts from the flower heads.
These parts of the flower contain
a white, milky liquid that could end
up making your wine bitter if they
are left in contact with the must.
Soak the heads in a 10 parts per
million solution of sodium meta-
bisulfite, checking for bugs and
other detritus. Place picked-over
flowers, raisins, and orange seg-
ments into your primary fermenter
of choice. White food-grade pails
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make the best fermenters, but if you
want to be really traditional, try an
earthenware crock that holds about
a gallon.

Pour 2.5 quarts of the best
quality boiling water over the flowers
and fruit. It’s usually best to use
bottled water. Cover the fermenter
with cheesecloth and let it sit for two
days, stirring the mixture twice daily.

On the third day make a simple
syrup by dissolving the sugar into
one pint of water and bringing the
solution to a boil. As soon as the
syrup boils, take it off the heat and
set it aside until it’s cool. While the
syrup is cooling, strain the dande-
lion, raisin, and orange mixture into
a gallon glass jug. This will serve as
your secondary fermenter.

Proof the envelope of yeast in
one-half cup warm water. Dissolve
the tartaric acid and the yeast
nutrient in a little warm water and
add to the jug. Once the syrup has
cooled, add it to the jug, stirring
well to incorporate all the additions.
Add the proofed yeast and top up
the jug to the shoulders with boiled,
cooled water. Top with a bung and
airlock and leave in a warm, dark
place to ferment to completeness.

When fermentation is complete,
rack into another clean glass gallon

jug. Top up with more boiled,

cooled water that has a crushed
Campden tablet dissolved in it.

Re-fit with an airlock and leave in a
cool, dark place to mature for at
least six months (a year is better),
taking care to keep the airlock filled
with sulfited water and to rack about
every three months. If you'd like to
finish off the wine with a little sweet-
ness, liquid invert sugar with a little
potassium sorbate (otherwise known
commercially as “wine conditioner™)
can be added to taste.

4

Each tea
lends its own
particular flavor
and aroma
to the finished
product.

\ 4

Tea Wine
(1 gallon)

When things like tree fruit, elder-
berries, and dandelions weren't in
season, folks would make wine with
whatever plant-based materials were
on hand. Tea has no fermentable
sugar of its own, but it has plenty of
tannin that gives this wine an inter-
esting texture and taste. Any kind of
tea can be used. Each tea lends its
own particular flavor and aroma to
the finished product.

Ingredients:

o 1/4 cup loose black tea leaves or
10-12 black tea bags

* 1 medium orange, washed, zested,
and juiced

* 1 medium lemon, washed, zested,
and juiced

e 1 Ib. white or brown raisins,
washed and chopped

e 2.5 lbs. white sugar

e 1 tsp. commercial yeast nutrient

e 1 tsp. pectic enzyme

¢ 1 envelope wine yeast, such as
Prise de Mousse or Montrachet

¢ 1 Campden tablet

Step by Step:

Boil three quarts of good-quality
water in a large stockpot or open
kettle. When water comes to a boil,
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take it off the heat and immediately
add the loose tea or the tea bags.
Let the tea steep for at least five
minutes, and then strain the tea into
your fermenter of choice. Add the
chopped raisins, citrus juices, citrus
peel, and 2.5 pounds of sugar to the
hot tea in the fermenter. Stir well

to completely dissolve the sugar,
then let cool. Meanwhile, proof the
envelope of yeast by dissolving it in
one-half cup of warm water and
letting it sit until bubbly.

When the mixture in the fer-
menter has cooled, add the yeast
nutrient, the pectic enzymes, and the
one-half cup of bubbly yeast solution.
Cover the fermenter with a cheese-
cloth and set it in a warm place to
ferment until dry, stirring once daily.

When fermentation has ceased,
strain the mixture into a clean glass
gallon jar. Top up to the shoulders
with cold tea into which a Campden
tablet has been dissolved, and fit the
jar with an airlock. Leave the wine to
clear and mature in a cool, dark
place for a month before serving.

A Few Alternatives

Additions and substitutions to
these recipes can be made with a
little creative thinking. If you've got
some rosebushes that are out of
control, harvest the petals just before
they drop. Use the rose petals in
place of the dandelions and perhaps
use an organic fruit juice concentrate
(grape or apple) in place of the
orange segments and the raisins to
make your own floral concoction.

Make an herbal wine, substituting
basil (one-fourth cup dried or one
quart fresh) for the tea in the tea
wine recipe. Add 1 teaspoon of tannin
with the rest of the ingredients once
the basil infusion is cool, and con-
tinue from there. It’s hard to make a
mistake once you know the basics.

And besides, with volumes of only
a gallon, it’s hard to keep from trying
your hand at such a time-honored
and time-tested craft. B

Alison Crowe works at Byington
Winery & Vineyards in Los Gatos,
Calif. She has a degree in wine-
making from the University of
California, Davis.
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For Beer & Wine

* Filters, pads and accessories

* Huge assortment of hardware

* Demijohns to |5 gallons

* #| supplier of wine concentrate

* New Hard Cider kits

* E-Z Brew Beer Recipes & Better Brew
Beer Recipes

* Great hops from around the world

Grains:

* Harrington (Canada)
* Hugh Baird (UK)

* [reks (Germany)

Amber & * DeWolf-Cosyns (Belgium)

Cobalt e Scotmalt (Scotland)

E:“e. * Briess (Us)

B:t)éll:zp * Golden Promise, Chariot, Specialties

and Organic

Belgian items also available!  Fresh Malt Extracts from over |2 sources!

Sales to licensed retailers and breweries only!

email: vinous | 9@idt.net * web: www.vinotheque.net
1-800-481-VINO @4s6) « FAX: |-800-635-0035 ¢ Marlboro, MA

VINOTHEQUE U.S.A.
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HoviEBREW DIRECTORY

UNITED STATES

Werner’s Trading Company
1115 Fourth St. S.W.
Cullman 1-800-965-8796
www.wernerstradingco.com
The Unusual Store.

ARIZONA

Brew Your Own Brew

2562 North Campbell
Tucson (520) 322-5049
www.brewyourownbrew.com
Our staff is trained by the
American Brewers Guild!

Homebrewers Outpost

& Mail Order Co.

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

What Ale’s Ya

6362 West Bell Road
Glendale (623) 486-8016
Great selection of beer- &
wine-making supplies.

" ARKANSAS

Brewmeisters Homebrew &
Winemaking Supply

1558 K Airport Road

Hot Springs (501) 767-7780
The brew-it-yourself store!

The Home Brewery

455 E. Township St.
Fayetteville 1-800-618-9474
homebrewery@arkansasusa.com
Top-quality Home Brewery
products.

CALIFORNIA

Aero Brewing Co.

140 Cleveland Ave.

Auburn (530) 889-0555
www.aerobrewing.com
Brew your own microbrew-
style beer here!

The Beverage People

840 Piner Road, #14

Santa Rosa 1-800-544-1867
E-mail:
beveragepeople1@hotmail.com
32-page Catalog of Beer &
Mead & Wine Supplies.

Brew It Up!

1441 W. Covell Blvd., #102
Davis (530) 756-6850
Malts, hops & yeast at
www.brewitup.com

Brew Wizard

18228 Parthenia St.
Northridge 1-800-603-9275
www.homebeer.com
Discount Kegging Equipment
and More!

Brewer’s Rendezvous

11116 Downey Ave.

Downey (562) 923-6292
www.bobbrews.com

Toll-free order line:1-888-215-7718

The Home Brewery

1506 Columbia Ave., #12
Riverside 1-800-622-7393
acmebrew@empirenet.com
Top-quality Supplies for the
Home Brewer or Vintner.

Napa Fermentation Supplies
575 3rd St.,, Bldg. A

(Town & Gountry Fairgrounds)
Napa (707) 255-6372
Serving your brewing needs
since 1983!

Nostalgic’s

2003 South Miller

Santa Maria 1-800-773-4665
Fax: (805) 934-4665
www.nostalgic-s.com
Homebrew club meets 1st Fri.
of month 8 p.m.

Original Home Brew QOutlet
5528 Auburn Blvd., #1
Sacramento (916) 348-6322
Open 7 Days. New location!

Stein Fillers

4160 Norse Way

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

COLORADO

Beer at Home :

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

The Brew Hut

15108 East Hampden Ave.
Aurora 1-800-730-9336
www.thebrewhut.com

Beer, Wine, Mead & Soda —
WE HAVE IT ALL!

Carlen Company, L.L.C.
2275 E. Arapahoe Road, #207
Littleton (303) 460-1776
Bottles, crowncaps, shippers &
glassware.

The Homebrew Hut

555 Highway 287, Unit |
Broomfield (303) 460-1776
One-Stop Brewing Supply
Since 1993/

CONNECTICUT

Appy’s Homebrew Supply
7 Marion Drive

East Lyme (860) 691-1473
E-mail: appybrew@ctol.net
Quality beer and wine
supplies.

Maltose Express

391 Main St.

Monroe 1-800-MALTOSE
Buy supplies from the authors
of “CLONEBREWS”!

Just Brew It

103 Rainbow Way

Fayetteville (770) 719-0222
Beer- & wine-making supplies
& FREE classes.

Marietta Homehrew Supply, Inc.

1355 Roswell Road, Ste. 660
Marietta 1-888-571-5055
Low prices, high quality, great
service!

Wine Craft of Atlanta
5920 Roswell Road, C-205
Atlanta (404) 252-5606
Quality Beer and Wine
Supplies Since 1969!

Oahu Homebrew Supply
856 llaniwai St., #103
Honolulu (808) 596-BREW
scheitlins@compuserve.com
FREE catalog!

ILLINOIS

The Brewer’s Coop

30 W. 114 Butterfield Road
Warrenville 60555

(630) 393-BEER (2337)
Dupage County’s
LARGEST homebrew shop!

Chicagoland Winemakers Inc.
689 West North Ave.
Elmhurst 60126

Phone: 1-800-226-BREW
E-mail: cwinemaker@aol.com
FREE instruction!

Crystal Lake Health Food Store
25 E. Crystal Lake Ave.

Crystal Lake (815) 459-7942
Honey - Sorghum -

Maple Syrup - Bulk Herbs!

Home Brew Shop

1434 East Main St.

St. Charles (630) 377-1338
Complete line of beer- &
wine-making supplies!

Beer & Wine by U

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

Call for a FREE Catalog!

Great Fermentations of Indiana
1712 East 86th St.
Indianapolis (317) 848-6218
or toll-free 1-888-463-2739
E-mail us at grtferm@iquest.net

Heartland Homebrew Supply
7509 Douglas Ave., Ste. 19
Urbandale 50322

(515) 252-0979
HeartlandHBS@msn.com
FREE catalog!
Homebrewing/Winemaking
Supplies.

Bacchus & Barleycorn

6633 Nieman Road

Shawnee

(913) 962-2501
www.bacchus-barleycorn.com
When only the best will do,
we do!

For details on listing your store in the Homebrew Directory, call (530) 758-4666.
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Homebrew Pro Shoppe
11938 W. 119th St.

Overland Park (913) 345-9455
Secure online ordering:
www.brewcat.com

KENTUCKY

Winemakers Supply &
Pipe Shop

9477 Westport Road
Louisville (502) 425-1692
WWw.wine-beer-
makerssupply.com

Since 1972!

The Purple Foot Downeast
P.0.Box 116

Waldoboro 04572

(207) 832-6286

Your COMPLETE source for
beer- and wine-making!

MARYLAND

Maryland Homebrew

6770 Oak Hall Lane, #115
Columbia 1-888-BREWNOW
www.mdhb.com

We ship UPS daily.

MASSACHUSETTS

Beer & Wine Hobhy

155 New Boston St., Unit T
Woburn 1-800-523-5423
E-mail: shop@beer-wine.com
Web site: www.beer-wine.com
For the most discriminating
beer & wine hobbiest.

Strange Brew Beer &
Winemaking Supply

197 Main St.

Marlboro 1-877-460-5050
stbrew@tiac.net
www.strangebrew.net
Mail Order, FREE Catalog
“We Treat You Kind!”

Adventures in Homebrewing
23305 Ford

Dearborn (313) 277-BREW
10% off for all club members!

Brew-It Yourself Center
13262 Northline Road
Southgate 48195

(734) 284-9529
brewyourself@earthlink.net
www.brewityourself.com

Cap ‘n’ Cork Homebrew
Supplies

18501 Hall Rd., Ste. 2
Macomb Twp. (810) 286-5202
Wyeast, Hops & Bulk Grains!
Inside ACE Hardware.

The Home Brewery

49652 Van Dyke Ave.

Utica 1-888-577-2739
www.flash.net/~gad/homebrew.htm
Top-quality Home Brewery
products.

Lake Superior Brewing
Supplies

P.0. Box 486

Ada 1-800-345-CORK
West Michigan's beer- and
wine-making supplier.

The Red Salamander

205 North Bridge St.

Grand Ledge (517) 627-2012
Fax: (517) 627-3167

Phone or fax your order.

Wine Barrel Plus

30303 Plymouth Road

Livonia 48150

(734) 522-9463
www.winebarrel.com
mark@winebarrel.com

World’s LARGEST Independent
Retail Homebrew Shop!

MINNESOTA

The Home Brewery

211 Oak St. S.E.

Minneapolis (612) 379-3115
or 1-800-399-7276

E-mail: mhanson@winternet.com
Top-quality Home Brewery
products.

Northern Brewer, Ltd.

1150 Grand Ave.

St. Paul 55105
1-800-681-2739
www.nbrewer.com

Call or write for a FREE CATALOG!

Semplex of USA

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

Wind River Brewing Co. Inc.
7212 Washington Ave. S.

Eden Prairie (612) 942-1981
Call 1-800-266-4677 for a
FREE catalog or shop online:
www.windriverbrew.com

Home Brew Supply, LLC
3508 S. 22nd St.

St. Joseph

(816) 233-9688
www.thehomebrewstore.com

The Home Brewery

So. Old Highway 65

(P.0. Box 730)

Ozark 1-800-321-2739
Top-quality Home Brewery
products.

St. Louis Wine & Beermaking
251 Lamp & Lantern Village
St. Louis 63017
1-888-622-WINE (9463)
www.wineandbeermaking.com
The complete source for Beer,
Wine & Mead makers!

Fax us at (636) 527-5413

T and M Homebrew Supply
625 South 5th St.

St. Charles

(314) 940-0996
tmhomebrew@aol.com
Everything you need for beer-
or wine-making!

MONTANA

Billings Homebrewers’
Supply

1916 3rd Ave. N.

Billings

(406) 256-0261

Equipment and supplies for
wine- & beer-making.

NEBRASKA

Kirk’s Do-1t-Yourself Brew
1150 Cornhusker Hwy.
Lincoln (402) 476-7414

Red, White & Brew, Inc.
865 2nd St.

Manchester (603) 647-ALES
www.redwhiteandbrew.com
A full-service brewing facility:
brew-on-premise &
homebrewing supplies.

Stout Billy’s

61 Market St.
Portsmouth

(603) 436-1792

Online catalog & recipes!
www.Stoutbillys.com

NEW JERSEY

Beercrafters

110A Greentree Road
Turnersville (856) 2-BREW-IT
E-mail: drbarley@aol.com
So. Jersey’s COMPLETE
Homebrew Supplier.

NEW YORK

At Home Warehouse
Distributors

10686 Main St.

Clarence 1-800-210-8585
www.ahwd.com

Superior service and
experience!

Hennessy Homebrew
Emporium

470 N. Greenbush Road
Rensselaer 1-800-462-7397
www.beerbrew.com

Since 1984.

The Home Brewery

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

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

New York Homebrew, Inc.
33 East Jericho Turnpike
Mineola
www.nyhomebrew.com
CALL 1-800-YOO-BREW

Watertown Brewing Supply
141 J.B. Wise Place
Watertown (315) 779-9010
Low Prices, Personalized
Service, Special Order

NORTH CAROLINA

Alternative Beverage

114-0 Freeland Lane, Charlotte
Advice Line: (704) 527-2337
Order Line: 1-800-365-2739
www.ebrew.com

25 years serving all home
brewers’ needs!

For details on listing your store in the Homebrew Directory, call (530) 758-4666.
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American Brewmaster Inc.
3021-5 Stoneybrook Dr.
Raleigh (919) 850-0095
www.americanbrewmaster.com
Just good people to do
business with!

Assembly Required

340 North Main St.
Hendersonville
1-800-486-2592
www.assemblyrequired.com
Your Full-Service Home
Brew Shop!

Homebrew Adventures
1109-A Central Ave.

Charlotte 28204
1-888-785-7766
www.homebrewadventures.com
The Southeast’s best-stocked
store with excellent low prices!

The Grape and Granary
1035 Evans Ave.

Akron (330) 633-7223
www.grapeandgranary.com
Complete Brewing &
Winemaking Store.

J.W. Dover Vineyards, Inc.
24945 Detroit Rd.

Westlake (440) 871-0700
www.ad-net.com/adn13/
jwdover.htm

Open since 1934!

JC Homebrewing Co.
8306 State Route 43
East Springfield
1-800-899-5180
www.jchomebrew.com
Place your order on our
Web site!

Shreve Home Brewing

& Wine Making Supply

299 Jones St., P.0. Box 17
Shreve 44676
1-877-567-2149 (Toll-Free)
www.shrevehomebrewing.com
FREE catalog!

VinBrew Supply
6450 Winchester Rd.
Carroll

(740) 756-4314
Www.vinbrew.com
Serving Central Ohio.

OKLAHOMA

The Brew Shop

3624 N. Pennsylvania
Oklahoma City

(405) 528-5193
thebrewshop@msn.com
OKC'’s premigre supplier of
homebrewing equipment &
supplies!

Deja Brew

116 West Main St.

Norman (405) 447-3233
Largest selection of beer- &
wine-making supplies in
Oklahoma!

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 St.

Erie 1-888-273-9386

(BREW FUN) World’s BEST
ingredient kits — FREE catalog!

Brew By You

3504 Cottman Ave.
Philadelphia (215) 335-BREW
Visit us on the Web at
www.brewbyyou.net

The Brew Company of
Carlisle

152 South Hanover St.
Carlisle (717) 241-2734
www.brewcompany.com

A Little Store With a Lot of
Knowledge!

Keystone Homebrew Supply
779 Bethlehem Pike (Rt. 309)
Montgomeryville

(215) 855-0100
keystonehb@juno.com
Quality Ingredients and Expert
Aadvice!

South Hills Brewing Supply
2345 Noblestown Road
Pittsburgh 1-800-417-2904
www.weir.net/brew

Wine- and beer-making sup-
plies & tapping equipment!

Triangle Homebrewing Supply
2821 Penn Ave.

Pittsburgh (412) 434-8333
Bringing you the BEST for less!

RHODE ISLAND

Blackstone Valley

Brewing Supplies

407 Park Ave.

Woonsocket (401) 765-3830
Quality Products and
Personalized Service!

SOUTH CAROLINA

Florence Brew Shop
1210 S. Cashua Dr., Ste. 2
Florence 1-800-667-6319
www.florencebrew.com
The newest, best-priced
shop around!

TENNESSEE

All Seasons Gardening &
Brewing Supply

3900 Hillsborough Rd., Ste. 16
Nashville 1-800-790-2188
Nashville’s Largest Homebrew
Supplier!

TEXAS

Foreman’s / The Home Brewery
3800 Colleyville Blvd.

(P.0. Box 308)

Colleyville 1-800-817-7369
www.flash.net/~greg10
Top-quality Home Brewery
products. Check out our site.

The Homebrew Shop

900 Copeland Rd., Ste. 120
Arlington 76011

(817) 792-3940

or fax (817) 277-8374
www.brew-shop.com

Beer, wine, mead

making supplies

Lubbock Homebrew Supply
1718 Buddy Holly Ave.
Lubbock

(806) 763-7480
1-800-742-BREW

Check us out at
www.door.net/homebrew

St. Patrick’s of Texas
1828 Fleischer Drive
Austin 1-800-448-4224
www.stpats.com

FREE CATALOG!

The Winemaker Shop
5356 West Vickery Blvd.
Fort Worth (817) 377-4488
brewsome@home.com
http://winemakershop.com
FREE catalog

The Brewmeister Shop
1215-G George Washington
Memorial Highway
Yorktown

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

Vintage Cellar

1313 South Main St.
Blacksburg 1-800-672-9463
www.vintagecellar.com
Ingredient kits with White
Labs Yeast, Belgian Ales &
Glassware! Complete line of
brewing supplies.

The WeekEnd Brewer —
Home Brew Shop

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

WASHINGTON

Bader Brewing Supply
711 Grand Blvd.
Vancouver, WA 98661
1-800-596-3610

Visit our Web site at
www.baderbrewing.com

The Beer Essentials

2624 South 112th St., #E-1
Lakewood 98499 (253) 581-
4288 or 1-800-685-2739
www.thebeeressentials.com
Request your BYO™ reader
specials!

Cascade Brewing Supplies
224 Puyallup Ave.

Tacoma (253) 383-8980 or
1-800-700-8980
http://members.aol.com/
greatbrew/home.html

For details on listing your store in the Homebrew Directory, call (530) 758-4666.
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The Cellar Homebrew

Dept. BR

14411 Greenwood Ave. N.
Seattle 98133
1-800-342-1871

FREE Catalog/Guidebook,
FAST Reliable Service, 25
Years! Secure ordering online
www.cellar-homebrew.com

Evergreen Brewing Supply
12121 NE Northup Way, #210
Bellevue 98005

(425) 882-9929
www.westfork.com/homebrew
The Puget Sound’s Premier
Homebrew Supply Store!

Homebrew Heaven

9109 Evergreen Way
Everett

1-800-850-2739

Call for a FREE catalog.

For great savings:
www.homebrewheaven.com

Hop Shoppe

7526 Olympic View Drive, Ste. F
Lynnwood/Edmonds
1-800-894-0177

Draft systems, organic grains,
freshest domestic and import
hops!

Larry’s Brewing Supply
7405 S. 212th St., #103

Kent

1-800-441-2739
www.larrysbrewing.com
Products for Home and Craft
Brewers!

Northwest Brewers Supply
316 Commercial Ave.
Anacortes

1-800-460-7095
nwbs@fidalgo.net

All Your Brewing Needs
Since 1987.

Homehrew Market

520 East Wisconsin Ave.
Appleton 54911

(920) 733-4294 or
1-800-261-BEER

Retail Store and Mail-Order
Specialists!

Wine & Hop Shop

1931 Monroe St.

Madison (608) 257-0099
Southern Wisconsin’s largest
selection of beer- & wine-
making supplies.

CANADA

ONTARIO

Great Beginnings!

Box 126 Minden KOM 2K0
1-800-230-9791
grtbgn@halhinet.on.ca
Mail-order supplies for the
home brewer.

For details on listing your store in the Homebrew Directory, call (530) 758-4666.

BREWING EQUIPMENT
KEGS, used brewing equipment.
Lowest prices in the USA!

Call 1-888-449-8859
Visit www.rchequip.com

CIGARS
FREE CIGAR CATALOG. CALL
1-888-70-CIGAR for Corona Cigar
Company’s catalog of cigars,
humidors and accessories — all
at discount prices! Order online
at www.coronacigar.com

GIFTS
FOR QUALITY UNIQUE barware
and wine accessories visit:
www.mixologys.com/by1

INGREDIENTS
CANNED MALT BLOWOUT —
Liquid Malt Extract — $12/case
plus S&H. Minimum 3-case order.
Call 1-800-374-BREW for details.

CLASSIFIEDS

BREW ORGANIC! FREE CATA-
LOG includes organically grown
malts, hops, & adjuncts, our own
organic beer kits, equipment,

& supplies. 1-800-768-4409

Web site: www.breworganic.com

SUPPLIES
DRAFTSMAN BREWING
COMPANY You'll love our prices!
Call today for our FREE homebrew
supply catalog. 1-888-440-BEER
www.draftsman.com

HOPS & DREAMS Homebrew and
Winemaking supplies. Great prices
& FREE catalog! 1-888-BREW-
BY-U www.hopsanddreams.com

WINEMAKING
FREE INFORMATIVE CATALOG.
Since 1967! 1-800-841-7404
Kraus, Box 7850-B, Independence,
MO 64054

HOMEBREW SUPPLY RETAILER
MAKE QUALITY BEER & WINE!
Supplying home beer- and wine-
makers since 1971. FREE
Catalog/Guidebook — Fast,
Reliable Service. The Cellar
Homebrew, Dept. BR, 14411
Greenwood Ave. N. Seattle, WA
98133. 1-800-342-1871 Secure
Online Ordering:
www.cellar-homebrew.com

ebrew.com

Blevy

call Katrina at (530) 758-4666.
Or sign up via e-mail at ad@hbyo.com
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Brewing Into Thin Air

by Olin Schultz

ome people who don’t brew

think that homebrewers are

obsessive. They are right, of
course. Take for example the Tribe
homebrewing club of Colorado. A
couple years ago they set the world
record for brewing at the highest
altitude when they brewed an
extract batch of barleywine atop
14,433-foot Mt. Elbert in Colorado.
You're probably thinking that’s a
safe record, for who in their right
mind would want to do that? Us.

It all started in January 1998
when Scott Kaczorowski posted a
note on the Internet stating that if
he could find other people as stupid
as he, we could break the record by
brewing on the peak of Mt. Whitney
(14,497 feet) in California. His com-
rades in stupidity signed up, and
we started to plan our covert attack
through e-mail correspondence. We
decided that if we were going to do
this, we wanted to do it the best we
could: all-grain on top.

As reality set in and conversa-
tions turned to the dangers of
hypoxia (a condition of low oxygen
in your blood that is a serious con-
cern at high altitudes) and the
unpredictable weather up top, many
brewers who had signed up to go
backed out. Ultimately we were left
with five brewers from California:
Kaczorowski, Mike Cullen, Mike
Rose, Regan Dillon, and me.

Sea-level preparations included
assembling the brewing system: two
two-gallon, food-grade, insulated
buckets, which were used for the
mash/lauter tun and the hot liquor
tank. Recipe calculations had
included the figuring of the boiling
point of water at 14,497 feet: about
186° F. So hop utilization was calcu-
lated to be about one third that at
sea level. We used one Whisperlite
stove and about 11 ounces of fuel.
To save time on top, where the
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weather can turn without notice,
we decided on a 30-minute mash,
30-minute sparge, and 30-minute
boil. Because of the shortened boil
and lower boil temperatures, a
single hop addition was used.

On September 20, 1998, the
group convened at the Whitney
Portal base camp, which rests at
8,500 feet, to meet for the very first
time. Kaczorowski had to back out
at the last minute due to an injury,
but he still came to see us off. After
we mourned his loss over a beer,
equipment was distributed four
ways instead of five and the pot was
strapped to the back of'Rose’s pack
after he lost a game of roshambo
(just kidding; he volunteered.)

Brewing at high elevation paid off in
terms of setting a world record.

Monday morning we ascended the
mountain. After a five-hour hike
with heavy packs we reached High
Camp, which rests at 12,000 feet.
We spent the rest of the afternoon
acclimating to the altitude and

setting up camp.

Tuesday morning we woke up
before sunrise and it was below
freezing. Before leaving camp we
pumped about eight gallons, or
64 pounds, of water for brewing and
drinking, then hit the trail again. The
grueling hike took us longer than
expected with all the extra weight.

We reached the top at noon and
began brewing immediately. We
mashed in at 175° F and it dropped
20° F to 155° F. We were aiming for
a high mash-in temperature to aid in
heat retention and quick starch con-
version. Our concerns over heat loss
during the mash were unfounded as
we had a 0° F drop in temperature
over a 30-minute period. Then we
sparged and recirculated until the
run-off was pretty clear. The boil
was pretty vigorous given the
altitude and our small stove.

After the boil we ended up with
a little more than two gallons of
wort. We were lucky enough to find
an icy patch nearby, and we cooled
for about 30 minutes. Then we
pitched the yeast. We were all fin-
ished by 3 p.m. After signing the
book on top and claiming the world
record as our own, we packed up
and headed back down the moun-
tain. (The beer fermented nicely.

The flavor was clean and malty,
with nice hop aroma and flavor.)
It was a great experience

shared with great people/brewers.

How many times in your life do

you get a chance to set a world
record and brew a batch of beer in
the same day? The four of us who
brewed on the peak will always
remember it as the day we brewed
into thin air. B

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.
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And with our Master Blend_s, By From Australia, home of some of the
s tyle you_l' Beel' to TaS te. 2 world’s very best beers, comes a range

of brewing kits of the finest traditional quality.

The name Morgan’s stands for superior

brewing products that are savored by those
otz = ‘ who understand the difference between good
beer and great beer.

BLEND

Only the highest quality Australian two row

SORGITS

. | e malted barley, hops and roasted malts are

¢ used to produce a classic range of beer kits.
Morgan’s unique ‘kettling’ during

manufacture guarantees superb final clarity,

aroma and flavor.

Morgan’s Master Blends
Morgan’s Master Blends are unique in that you can now
tailor your beer to taste prior to fermentation. Concentrates

of specially roasted brewing grains with a range of flavors, The Master Beers

aromas and colors that, when added to your brew, will

impart a depth of character for your own special beer. The Maaster Blend.s




CASCADIA IMPORTERS |
For the retailer nearest you, award-winning
recipes, newsletter & more, visit our

web site at www.cascadiabrew.com.
CIRCLE 11 ON READER SERVICE CARD :

f)faught, Real Ale,
Bitter, Stout and
Classic Dark Ale
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