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Ready to Party 

I 
admit it, I have the millennium 
bug. Sure, it's overhyped. But 
hey, what a great excuse to party! 
And to you naysayers who purse 

your lips , shake your heads, and say 
scornfully that this isn't the real 
millennium (you know who you are, 
Gallen Jacobs) , I say so what? Let's 
do it all again next year! 

Of course, I once pulled over to 
the side of the road when my 
odometer turned to 100,000.0, just 
so I could enjoy the moment. A 
quiet time between me and the car 
that tortured me for years. But 
that's another story. I also don't 
mind the fact that instead of having 
to cross out the last number when 
I write the year wrong on my 
checks , I'll have to cross out the 
whole thing and write it all again. 
I can handle it. 

Anyway, recently I watched a 
television show purporting to name 
the "most influential" people of the 
millennium. What a task! Imagine 
trying to decide who had the most 
influence on the world in the past 
1,000 years . Number one was 
Gutenberg, the guy who invented 
the printing press. Being a maga­
zine editor, I can appreciate that. 

But they named 100 people and 
nowhere did they mention Elvis , 
Steven Spielberg, or Sean Connery. 
You're telling me there were 100 
people more influential than James 
Bond? I'm shaken, not stirred! And 
for you Gen-Xers , no mention of 
Kurt Cobain or Courtney Love. And 
where was Cher - singer, comedian, 
and serious actress? Come on now. 
We all love Copernicus , but let's have 
some perspective! 

It all made me consider: Who 
had the most influence on brewing 
in the past millennium? 

We should give cr edit to Dom 
Perignon, the monk who, in the 
pursuit of wine, invented bottle 
carbonation. And how about Gabriel 
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Sedlmayer, the brewer to the 
Bavarian Court who flrst made 
Oktoberfest , the beer for the world's 
greatest party? There's also Louis 
Pasteur, whose research on micro­
biology changed our understanding 
of fermentation. 

There are Augustus Busch and 
Col. Frederick Pabst, who each 
proved in the late 19th century that 
commercial brewing could be prof­
itable in the United States. But I 
prefer Fritz Maytag, heir to the 
washing-machine fortune who opted 
to go into the beer business . He 
almost single-handedly kept the 
notion of craft brewing alive at 
Anchor Brewing Co . during the '60s 
and '70s. In the same vein there's 
Roger Protz, the British author and 
beer lover, who helps keep the 
flame burning for real ale. 

Inspired by the brewing greats of 
the past millennium, this month's 
issue is dedicated to celebrating the 
next one (whenever it begins). "A 
Delicious Way to Celebrate," page 
40, helps you prepare for a great 
New Year's Eve. "'Big Brewing for 
Risky Times," page 26 , helps you 
through the dark days ahead created 
by the Y2K bug - days when 
brewers will be popular indeed. And 
"Cutting-Edge Equipment," page 49, 
looks at cool new equipment for pro­
fessional brewers - with an eye 
toward what that means for home­
brewers in the decades ahead. 

Enjoy. And don 't forget: Party 
like it's 1999. Hey, shouldn 't Prince 
have been on that list...? 
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Pop's the Question 
Dear Brew Your Own, 

I just read "Pop Art ­
Brewing Excellent Soda" 
(October '99 BYO), and I 
have a few questions. Why 
does homebrewed root beer not 
have a high alcohol content (e.g. it 
is always less than 0.05 percent)? 
What is the process? Is fermentation 
halted before alcohol is produced 
(but after carbonation is produced)? 
Or is there another reason? 

Megan M. Tommerup 
via e-mail 

Traditional homebrewed root 
beer relies on a very short fermen­
tation used to produce carbonation 
and a very small amount of alcohol. 
This is followed by chilling to halt 
fermentation and alcohol production. 
Other methods use artificial carbon­
ation and omit fermentation and 
yeast, eliminating potential problems 
with over-carbonation. Both methods 
are described in the article. 

Ramstein Blonde Wheat Beer 
Dear BYO, 

In "5 Signature Beers" (Septem­
ber '99 BYO) the recipe for the 
10-gallon batch of the wheat beer 
calls for two to three gallons of water 
for the mash. Is this the correct 
amount or should it be doubled? 

Rick Kunstel 
via e-mail 

The amount of water should be 
doubled. Sorry for the oversight. 

Brewing on the Trail 
Dear BYO, 

Cool article on brewing and trav­
el ("Brewing On the Road," October 
'99 BYO) . Last year I vacationed in 
the Virginia Blue Ridge Mountains 
near Luray, Va. We ran into this 
young man backpacking the length 
of the Appalachian Trail. We shared 
some commercial brew at the lodge, 
and he told us about this backpacker 
he met on the trail brewing his own 
beer. The young man telling the 

story did not know 
how he did it, but 
friends met him on 

the trail to replenish 
his supply of ingredients 

along the way. 
Michael Delano 

Richmond, Va. 

A Tun of Information 
Dear BYO, 

I read "Build This Mash Tun for 
Under $50" (September '99 BYO) and 
decided to take the plunge and buy a 
water cooler for a mash tun. My only 
problem was how to plug the front of 
the cooler with minimal work. I also 
use mini-kegs, and it just so happens 
that the bung for the top of the mini­
kegs fits the opening of the water 
cooler perfectly. (The bungs from 
Datograf fit completely into the open­
ing.) Plus, it has just a wide enough 
opening for a 3f8-inch inner-diameter 
hose to fit through with no leaks. I 
can 't wait to give it a try. Thanks for 
giving me the push I needed. 

Dear BYO, 

Scott Brekken 
Coppell, Texas 

I read with interest "Build this 
Mash Tun for Under $50." Like the 
author, I also have cruised Internet 
sites and spoken with local brewing 
savants about building my own mash 
tun. It is clear from the article that 
the author enjoyed both conceiving 
and building the mash tun (impres­
sive!) . However, for those less 
inclined but still on a budget, I rec­
ommend the same type of water 
cooler plus a Phil's 9-inch Phalse 
Bottom (about $14.95) and a bulk­
head converter (about $10). Without 
tools or much shopping, you can 
achieve essentially the same mash 
tun for less than $50. 

Christopher B. Hopkins 
Miami 

Thanks fo r the tip. There are 
several mash-tun conversion kits on 
the market that can be purchased 
and easily installed into a water 
cooler for a reasonable price. 
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Finally you can brew your own 
Belgian beer ... thanks to 

$1 OFF! 
Yes. now you can try the BRE\VFERM beerkits and get $1 off the shop price' Complete this coupon with your name, 
address and signature and hand it over while purchasing a Brewferm beerkit at your homebrew shop. Limited offer 
valid until December 31. 1999. Only 1 coupon per kit allowed. Only original coupons are valid, no copies allowed. 

City. State. Zip: _________ _ ________ _ _ 

I Shop Stamp' 

Attention Shop Owners: this Sl coupon "·ill be reimbursed with your next purchase of BREWFERM beerkits. Only 
coupons that are duly completed and signed by the customer and stamped by you can be refunded. Refunds can be 
refused when not enough buys can be pro1·ed. Only original coupons are valid, no copies allowed. Coupons must be 
returned to the wholesaler before january 31. 2000 - Brewferm Products - Beverlo Belgium. 



Music to Brew By 
Pete Abbagnaro 
Wallingford, Conn. 

I'm a huge Bruce Springsteen 
fan , and for some reason I always 
put on Bruce while brewing. I've 
seen him live about seven times 
since 1977, and he epitomizes the 
hard-working middle class that is 
the backbone of these United States. 
His concerts usually last between 
three and four hours , and he puts 
on an unforgettable show. He does 
it without special effects , pyrotech­
nics , or gimmicks - just pure rock 
'n' roll genius. 

If I r eally had to analyze why I 
listen to this truly great rocker 
while brewing, it's because he 
inspires me to work hard for a truly 
good batch of brew. · 

His music and lyrics psyche me 
up to the point of frenzy (I know, I 
went a little overboard here). My 
heart beats a little faster in 

Bob Sturm 
Palatka , Fla. 

Being an old-timer (I 'm 66 and 
on my 154th five-gallon brew), I 
listen to the music of the '40s and 
'50s. My wife and I are raising 
grandchildren, and brewing not only 
keeps me supplied with my favorite 
beverage, it also gets me out of 
the house and away from two 
teenage boys. I have my own 
"mini-brewery" in the back yard 
with a lagering room attached. 
When I'm brewing and not swinging 
with the big bands , I listen to the 
classics on the National Public Radio 
system of Jacksonville , Fla. 

anticipation of the birth of this 
wonderful liquid. What I r eally 
mean by this is that the music 
inspires me to take the extra steps 
in the entire brewing process: from 
cleanliness and sanitization to exact 
measurements for the malt, water, 
and hops to stirring the brew after 
pitching the yeast until my arms are 
ready to fall off. 

I guess it's all about pride. 
When I present someone with my 
homebrew, I want them to appreci­
ate my hard work and efforts like I 
would appreciate a good rock 'n ' 
roll record that Bruce would make. 

His songs have always inspired 
me when I needed a little extra 
encouragement. His music also 
inspires me to brew the best five 
gallons that I can honestly brew. 
Thanks, Bruce. 

My band's drummer, Dave Miller 
(left}, and I enjoy a homebrew. 

Bruce Springsteen's music inspires me 
to work hard on every batch I brew. 

Shawn T. Lapierre 
Pine Valley, N.Y. 

I'm in a band, but I brew 
whenever I can afford to 
and continue to educate my 
peers , elders , and myself on 
the history and existence of 
this beautiful, bubbly 
beverage. 

INSPECT YOUR GADGETS! 
Is there an unusual tool that you just 
couldn't brew without? Tell us about it. If 
we publish your response, we'll send you 
a cool BYO T-shirt. Send your story and 
photo to Pot Shots, c/o Brew Your Own, 
216 F Street, Suite 160, Davis, CA 95616_ 
Or send us e-mail at erika@byo.com. 
Include your mailing address! 
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NEXTllME 
SHE ASI<S YOU TO 

BREWSOMEll-IING FOR HER ... 
DO YOU REALLY THINK SHE WANTS A STOUT? 

SURPRISE HER WITH A WHITE ZINFANDEL ... 
OR A CABERNET .. . 

OR A CHARDONNAY .. . 

E-MAIL: F.H.STEINBART@PCEZ.COM 

CIRCLE 21 ON READER SERVICE CARD 



This Beer Is Hot! 
by Scott R. Russell 

I taught high-school Spanish one 
year because I needed a job. As 
a teacher with a degree in 

French, it pained me to have to 
teach Spanish, which I have always 
viewed as a rival for the affections 
of students and colleagues. Maybe 
it's professional jealousy. I also had 
studied Spanish, but it didn't have 
the same effect on me as French. 

Nothing personal against those 
of you who speak, study, or teach 
Spanish. I mean no disrespect, but 
to me teaching Spanish was kind of 
like being a Red Sox fan and getting 
a job working for the Yankees . Or 
vice versa. I felt like a traitor, but 

A very simple beer to brew 
and a pleasantly potent, surprising 
taste! 

Ingredients: 
• 2 lbs. pilsner malt 
• 0.5 lb. carapils malt 
• 0.5 lb. Vienna malt 
• 4 lbs. unhopped extra-light malt 

extract syrup 
• 1.25 oz. (4% alpha acid, 5 AAUs) 

Hallertauer hops for 60 min. 
• 1 qt. lager yeast slurry (I prefer 

a German pilsner style such as 
Wyeast 2278 , but an American 
lager strain such as Wyeast 2035 
or a California lager strain such 
as Wyeast 2112 is fine) 

• 50 (approximately) very small, 
dried hot peppers (Ancho, 
Habafi.ero, Anaheim, or 
whatever you prefer) 

• 7fs cup corn sugar for priming 

Step by Step: 
Heat 1.25 gal. water to 163° F 

and mix in crushed pilsner, cara­
pils, and Vienna malts. Hold at 
152° F for 75 min. Sparge with 
2 gal. of 168° F water. Add malt 

I needed a job, so I 
taught Spanish for a 
year. ~ 

Much to .rp.y sur-
prise, dismay, and eventual 
amusement, I soon discov­
ered that my second-year 
students (mostly 15 and 16 
years old) had in fact learned only 
one thing from their previous 
teacher: They knew the word for 
beer, cerveza. They knew nothing 
of Cervantes, Garcia-Marquez, 
Fernando y Isabel, Cortes, Zapata, 
and the rest. But they knew cerveza 

Cerveza con Chiles 
(5 gallons, partial mash with spices) 

extract to runnings in kettle. 
Total boil is 60 min. Heat to 

boiling, add hops, and boil 60 min. 
Top up in fermenter with enough 
chilled, pre-boiled water to make 
5.25 gal. Pitch yeast when wort 
cools to 70° F. 

Ferment in a cool place (50° F) 
for two weeks. Rack to secondary 
and condition colder (40° F) for 
four weeks. Prime with corn sugar 
and bottle. Place one chile pepper 
in each bottle before you cap it. 
Bottle condition for four to six 
weeks at 40° to 45° F. The pepper 
flavor will be mild at first, get 
stronger after a few more weeks, 
then mellow again and fade with 
time. 

OG = 1.045 
FG = 1.008 
Bitterness = 20 IBUs 

Notes: 
Peppers: take this seriously! If 

you don't like hot, spicy foods , 
don't make or drink this beer! The 
different peppers can contribute 
very strong, hot flavors , and they 
will surprise you if you're not 

l (and par fa vor) . V Ironically, I have 
"t\.. had a similar experi­
"' ence in my French 

classes, as well. 
When we study about the 

various francophonic countries 
of the world, someone always 

discovers that the national beverage 
of Belgium is biere. 

Back to Spanish, though. We 
know how spicy Mexican and Latin 
American foods tend to be. Which 
explains the light, bland beers of 
Mexico; you need lots of them to 

wash down the spicy food. 
This month's recipe is not one 

cautious. And don't overdo the 
dosage; one very small pepper 
per bottle will be enough - trust 
me! 

If you ar e worried about sani­
tization, an hour before bottling 
you can rehydrate the dried pep­
pers using boiling water. Don't boil 
the peppers themselves (they will 
have little or no fl avor left if you 
do). Instead, boil the water and 
immediately soak the peppers in a 
covered saucepan for at least 20 to 
30 min. 

All-grain: Mash 5 lbs. pilsner 
malt, 1 lb. carapils , 1 lb. Vienna 
malt and 0.75 lb . flaked barley 
in 2.5 gal. of 152° F water for 
75 min. Sparge with 3.25 gal. of 
168° F water and proceed as 
above with boiling (omit the malt 
extract) and hop addition. Be sure 
to time your hop addition to 
reduce your wort to 5.25 gal. 

Extract: Omit the pilsner malt, 
but steep the carapils and Vienna 
malts in 2 gal. of 150° F water for 
30 min. Increase the malt extract 
to 6 lbs. and proceed as above 
with boiling and hop addition. 
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of those light, bland beers. Instead, 
Cerveza con Chiles is for everyone 
who likes spiciness, savors it, and 
doesn 't just wash it down. Since 
the spice is in the beer, this is a 
good beer to accompany those 
Mexican and Latin American 
foods that aren't very spicy. A 
Spanish lesson, then : " jUna 
cerveza mas, par favor! " (Another 
beer, please!). 

Reader Recipe 
A.I.S. (American Imperial Stout) 
(5 gallons, extract with grains) 

I brewed this An1erican Imperial 
Stout in September 1997 to be 
consumed during the Christmas 
holidays. I've been told that this 
jet-black brew with a frothy brown 
head qualifies as a competition 
brew! You'll want to sip this one, 

Customers in 66 countries and 50 states. 

St .Pattick:'s o f C 9(as 
BREWERS S U PPLY 

free catalog 

800-448-4224 
www.stpats.com 

with on-line ordering 

CZECH OUI Sl. PAIS 

Wor\d's Largest 
Hornebrew Sltpp\y 

Budvar Undermodified Malt 
Introducing traditional undermodified malt to America The malt used to 
produce "original Budweiser" . Multiple-temperature mash required. 

Well-Modified Moravian Malt 

Moravian Malt Extract Budweiser Budvar Yeast 

Where else can you find these products? 
Stainless steel counter flow chiller, Zatec Zatec hops, cobalt blue bottles, 

stainless steel paddles, 60" tubing brushes, creamer faucets with restrictors, 
gold-plated towers, cotton-mesquite-clover-guajillo honeys, threaded diffuser 

Hand-Blown Hand-Cut 
Bohemian Glass 

December 1999 BREw YouR OwN 

although it doesn't have as high an 
original gravity as traditional 
Imperial stout. 

Ingredients: 
• 4 Tbsp . gypsum 
• l /3 lb. carapils malt 

Fred Goeldi 
Warren, Mich. 

• 0.5 lb . crystal malt, 60° Lovibond 
• 0.75 lb. black patent malt 
• 1 lb. chocolate malt 
• 1 lb. Muntons dry malt extract 

(plain light) 
• 8 lbs . Mow1tmellick export ale kit 

(hopped extract) 
• 1 cup maple syrup 
• 2 oz. Perle whole hops (6.6% 

alpha acid , 13 .2 AAUs) for 60 min. 
• 2 oz. Cascade whole hops (6% 

alpha acid , 12 AAUs) for 30 min. 
• 1. 5 oz. Willamette whole hops 

(4.7% alpha acid, 7.1 AAUs) for 
5 min. 

• 1 tsp. Irish moss 
• 0.25 oz. oak wood chips (in sec­

ondary) 
• 22-oz. starter of Wyeast 1084 

(Irish ale) 
• 3f4 cup corn sugar for priming 

Step by Step: 
In a nylon bag, steep crushed 

grain in 2 gal. of 150° F water with 
gypsum for 30 min. Sparge grain 
with enough 168° F water to make 
5.5 gal. Add extracts, maple syrup, 
and Irish moss. Bring to a boil. Total 
boil is 60 min. At start of boil, add 
Perle hops, continue for 30 min., 
then add Cascades. Continue boil 
for 25 min. more and add the 
Willamette hops for the last 5 min. 
of boil. Whirlpool, cool wort, trans­
fer to primary. Pitch yeast starter. 

Ferment at 66° to 68° F for seven 
days in primary or until gravity is 
1.040. Toast oak chips on cookie 
sheet in oven at 350° F for 20 min. 
Rack beer to secondary and add oak 
chips in a nylon bag. Cool beer to 
63° F and continue fermenting for 
seven to 14 days , or until gravity 
reaches 1.012. Prime, bottle, and age 
at least three weeks before drinking. 

OG = 1.087 
FG = 1.020 
Bitterness = 75 IBUs 
5.9% ABV • 



How Fast Is Too Fast? 

John Cleat 
via e-mail 

T his is a common 
concern. Usually the 
brewer assumes a 

problem occurred when a fer ­
mentation plummets with almost 
unbelievable speed. Although very 
rapid fermentations might pro­
duce beer with a very aromatic 
nose and a fruity aroma - not 
always desirable characteris-
tics - they do occur. 

The factors most influential in 
fermentation rate are yeast pitching 
rate (number of yeast cells pitched) , 
yeast vigor or vitality (health of the 
yeast cells) , yeast viability (percent 
of cells that are living), fermentation 
temperature, wort oxygen content 
and, fmally, the yeast strain. You 
made a starter out of dry yeast. 

Even though there is much 
written about the cons of dried yeast, 
one of the big pros is that it is easy to 
properly pitch the wort. Assuming 
you used a fresh dry yeast packet 
that contained seven to 14 grams of 
yeast for a five-gallon batch, your 
propagation step most likely 
produced more than enough yeast 
needed for the job. In other words 

you probably overpitched the wort. 
Furthermore, this yeast probably had 
excellent vitality and a very good 
viability. In the fermentation equation 
lots of living, vigorous yeast cells lead 
to a rapid fermentation. If you did a 

good job aerating your wort and 
the fermentation was conducted 

at room temperature (about 
68° F) , a 36- to 48-hour 

fermentation is not all 
that unbelievable. 

The other major 
factor in fermentation 
rate is yeast strain. 
Certain yeast strains 
ferment faster than 
others. The most 

rapidly fermenting 
yeast I have ever used 
is weizen yeast. The 
last weizen I brewed 
was a dunkelweizen. 
The pitching rate 
was healthy but not 

excessive, and the 
fermentation was 
conducted at 66° F. 
When I came into the 
fermentation room 
14 hours following 
wort cooling, I found 

foam , yeast, and beer 
streaming from the gas outlet of my 
fermenter. Forty hours following 
pitching, the primary fermentation 
was over and the gravity had 
dropped from 1.050 to 1.008. The 
beer tastes great - it just got to 
that point a lot faster than most of 
my other brews! 

15 minutes of the boil. When I do this 
my boil completely stops, and I have to 
wait about 10 minutes before the boil 
restarts. I use my electric stove. Is it 
normal that the boil stops, or do I need 
a larger burner? Is there another way 
to sterilize the chiller? 

Bill Johanni 
via e-mail 

U 
sing the wort boil to sanitize 
your wor t cooler is really 
the easiest and most effec­

tive method. I feel the same way 
about interrupting the wort boil and 
find a 10-minute lull in the boil 
unacceptable. To ensure that you 
get the proper boil time, you could 
simply extend your boil by 10 min­
utes. This might work for many 
brews. But if you'r e adding aro­
matic hops or spices prior to the 
10-minute pause, you might lose 
some aroma from these ingredients. 

Try pre-heating your copper coil 
before placing it in the boiling wort. 
If the water line is easy to remove, 
you could throw it in your oven for 
a few minutes or put it in a different 
pot of boiling water to heat it up . 

Copper has excellent heat­
transfer properties, which means 
that it doesn't take very long to 
pre-heat. This is the same reason it 
does such a great job at stopping 
your boil. 

You could try a larger burner, 
but you will most likely find that the 
boil still pauses, because copper 
absorbs ene'rgy from the wort faster 
than a burner can transfer energy 
through your stainless steel pot into 
the wort. This is due to stainless 
steel's low thermal conductivity and 
is the r eason professional cookware 
with a stainless steel surface is 
often clad with aluminwu, which 
does transfer energy well. 

If pre-heating is too cwubm·some, 
you could use a chemical sanitizer on 
the coil. Unfortunately, copper is 
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Mr. Wizard 

easily corroded by many chemicals, 
especially alkaline compounds such 
as lye (sodium hydroxide) and bleach. 
Sanitizers with a low pH such as 
iodophors and quaternary 
ammonium compounds ("quats") 
are much more copper friendly. 

gJif$1d 
Last week I brewed a kit barley­

wine. I pitched the yeast on a Friday 
afternoon and when I came home on 
Sunday, the fermentation was so vio­
lent I found the airlock on the other 
side of the room and the lid to my 
fermenter about three feet away from 
the fermenter. The person we had 
feeding the dog said the lid didn't 
blow until Sunday morning. As best as 
I canfigure, the wort sat for about 
seven hours without a lid. 

I scooped out all of the foam 
that was exposed to air, cleaned and 
resanitized the fermenter lid, and then 
resealed the fermenter and sat it back 

in the brew closet. The dog didn't have 
access to the room where the wort was 
fermenting. When I resealed the fer­
menter I added the dry hops, because 
I lost a lot of the boiling and flavoring 
hops when I cleared out the foam 
plug. The wort immediately started 
sending bubbles through the airlock 
and continued for about 36 hours. 

Do you think the wort was so 
active that it kept pushing any unde­
sirables out of the fermenter? And by 
clearing off the top of the foam plug, is 
there any chance I saved this batch, or 
am I fermenting a contaminated wort? 
I really don't want to lose this batch or 
waste nine months of conditioning 
when I should be brewing a fresh 
batch and trying again. 

Michael Leach 
via e-mail 

B eer has been fermented in 
open fermenters for thou­
sands of years. One of the 

big disadvantages of this method is 
an increased risk of contamination. 

Brew the best home made 
liquors you have ever tasted. 

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

However, many great beers are still 
made in open fermenters. 

In your case you had an active , 
open fermentation going for a few 
hours. Since you skimmed the top 
foam layer before replacing the lid 
and since actively fermenting beer is 
less likely to be contaminated from 
airborne debris than wort or beer 
that is not fermenting, I wouldn't 
give up on this batch. Continue with 
this brew with your normal prac­
tices and see what happens. After 
the beer has been primed and bot­
tled, let it sit for a couple of weeks, 
then pull a bottle for sampling. 

If the beer tastes clean at 
this point, you probably will be 
out of the woods. Be careful with 
excessive aging, because low levels 
of bacteria can slowly ruin a great 
beer given enough time. Pull a 
sample periodically to keep a good 
check on the batch 's progress. 
Although a barleywine might 
improve for years , it also can 
rapidly turn from good to terrible. 

If You Need it, We Have it... 

LIQUORS 
Nothing compares with it. 

Distributed by: 

:.~ ~.: ...... . -loo.i·-..,..._ 
Northwestern Extract Co. 
Brookfield, Wisconsin 
(414) 781-6670 
(8001 466-3034 
Fax: (4141 781-0660 
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Scarborough, Ontario 
(416) 492-1588 
(800) 667-0446 
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Need We Say More? 

The Home Brewery of California 
1506 Columbia Ave . #12 

Riverside, CA 92507 
1-800-62 BREWER 
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www. home brewery. net 
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In the past 10 years of home­
brewing, yeast has dramatically 
improved thanks to companies 
seeing a niche in the yeast supply 
market. Many of the older books on 
homebrewing were from an era in 
which homebrew fermentations 
slowly plodded along. Such fermen­
tations can be adequately vented 
from an airlock adopted from the 
winemaking business . 

The "bubbler" airlock used by 
many homebrewers also is used in 
the commercial wine industry to 
vent barrels of aging wine that 
slowly produce carbon dioxide. This 
airlock is not designed to vent a 
large volume of gas over a short 
time like the gas produced from a 
prin1ary fermentation, especially 
when it becomes clogged with yeast , 
trub, and hop particles! Your acci­
dent is evidence of this. 

The best device to vent gas 
from the primary fermenter is a 
large-diameter tube (3/4-inch to 
1-inch) attached to the top of the 
fermenter, the loose end placed in a 
small container of water. Brewers 
who use carboys often find a hose 
that can be fitted into the top of 
the carboy without a stopper, thus 
maximizing the vent size. A large 
stopper with a fat hose connected to 
it works better for plastic lids like the 
one you have. 

-~-1 am brewing a batch of wheat 
beer. I started out my Sunday brewing 
in my usual fashion of cleaning and 
sanitizing everything and prepping the 
whole area for the onslaught. Much to 
my dismay, I forgot to pre-break my 
liquid yeast a day before. So I decided 
to brew anyway, figuring I could pitch 
my yeast when I got home from work 
on Monday. I broke the bubble in the 
package and brewed. 

Well here it is Monday night and 
my yeast has yet to rise. The stamp on 
the yeast says July 1, 1999. I thought 
the rule was to wait one day for every 
month the yeast is beyond its date. Can 
I pitch the next day if need be? 

Chris Pendy 
Mahwah, N. J. 

Biggest Selection, Best Prices! 

1109-A Central Ave • Charlotte, N.C. 28204 
104•342•3400 888•185•7166 

www.homebrewadventures.com 

L.D.Carlson Co. 
Kent, OH H240 
(330) b18-1133 

wwvt.ldcarlson.com 
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Mr. Wizard 

S 
orne of the best practices I 
use in brewing were adopted 
from unforgettable mistakes. 

When I first began homebrewing my 
brewing buddy and I ran up against 
this identical scenario and, like you, 
we decided to go for it and worry 
about pitching the yeast when the 
yeast packet was all plumped up. 
We brewed, held our wort until the 
yeast was ready (a day and a half 

I 

after wort cooling) , and began the 
fermentation. Luckily, it turned out 
okay, but the time we waited for 
that yeast packet to inflate was 
filled with terrible anxiety. 

We figured homebrewing just 
shouldn 't be a stressful pastime. 
Today I never, ever think about 
brewing unless I have enough yeast 
before I mash in. Wort is just too 
attractive to spoilage organisms 

Call for our 
new40 page 

Catalog 

1-888-449-2739 

All of your homebrewing and 
winemaking supplies in one huge catalog. 

• 72 Award winning 
recipe kits 

• Brewery Clone Kits 

• Low prices on 
winemaking supplies 

• 3, 5 and 10 gallon kegs 

• Friendly Expert Advice 

• Same Day Shipping 

Midwest Intermediate 
Equipment Kit 

Recommended by 
www.about.com 

V' Check out 
"Best Way to get Started" 

at the Beer/Homebrew Site 

Midwest 5701 W. 36th St. Minneapolis, MN 55416 

Monthly Specials - www.midwestsupplies.com 
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when it is not protected by actively 
fermenting yeast. 

The date stamps on yeast 
packets really are meant to be used 
as an indicator. If a day of waiting is 
required for every month past the 
date, don't assume only half a day is 
needed if the yeast is r eally fr esh 
and pop the yeast the same day you 
brew. If the yeast was abused during 
shipping or if the r efrigerator at the 
homebrew supply store is on the 
fritz , the yeast might require a little 
extra time to kick into growth gear. 
The date stamp can't be expected to 
predict these types of problems. 

-~o• 
All of my brews so far have been 

ales. I have found many lager recipes 
that I would love to try. Without the lux­
ury of a second refrigerator, are there 
any other ways that I can cold ferment 
my brew? My basement stays at a very 
predictable 65° to 70° F year-round. 

I have heard of people wrapping 
their carboys in towels and placing 
them in large tubs with a few inches of 
water in the bottom. The towel is sup­
posed to soak up the water and keep 
the beer cold as the water evaporates. 
Is this a reliable method? Are there any 
others that are less expensive and take 
up less space than a refrigerator? 

Ken Johnson 
Lancaste1; Pa. 

I 
n general I like to encourage 
fellow brewers to experiment 
and keep an open mind about 

brewing techniques. With lager 
brewing, temperature control 
during fermentation and aging is 
very important to beer flavor. One of 
the big flavor differences between 
ales and lagers is that the level of 
fruity or estery aromas is typically 
higher in ales than in lagers. 

To produce a clean, crisp lager 
with a low ester profile, it is not 
enough simply to use lager yeast. It 
is also necessary to control the fer ­
mentation and aging temperature. 
Otherwise, a lager fermentation can 
create ale-like characteristics. 
Unless you are brewing a San 
Francisco-style beer such as Anchor 



Steam, a lager beer with ale -like 
properties is not the idea. Lagers 
should be fermented at 48° to 55o F 
and can be aged at 32° to 55o F 
(some brewers age very cold, while 
others keep the fermentation and 
aging temperatures the same). 

The climate in Lancaster, Pa. , is 
probably similar to Germany, with 
the exception of warmer swmners. 
The traditional lager breweries in 
Germany only brewed during the 
cooler seasons. If you have a 
garage, you could brew lagers all 
winter. Instead of refrigerating your 
lager, you could make a small, 
heated box to protect against cold 
Pennsylvania nights. But be car eful 
not to oversize the heater. And if you 
use a light for heating, protect your 
fermentation from the light. 

The wet blanket method also 
works, but if your basement is 65° to 
70° F, you won 't be able to keep the 
temperature cool enough through 
evaporative cooling alone. Some 
brewers use this method accom­
parried with ice in the tub. This 
technique works but requires a lot of 
attention and can easily over-cool the 
fermentation. 

Certain ale strains are known for 
producing very low ester levels and 
for their ability to tolerate fairly cool 
temperatures , down to about 58° F. 
These strains can be used to brew 
ales with aroma profiles similar to 
lager strains. Given your basement 
temperature, you might want to brew 
a lager recipe with an ale strain and 
keep the fermentation around 60° F 
with the wet blanket, evaporative 
cooler plan. • 

VJS:Kw'' d@'·-
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. 

M 1: Wizard, BYO's resident expert, 
is a leading authority in home­
brewing whose identity, like the 
identity of all superheroes, must be 
kept confidential. 

• Temperature Meters 
• pH Meters & Turtles 
• Thermometers 
• Hydrometer 
• Refractometer 
• Glassware 
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• Pipets & 
Micropipets 

• Hardware 
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FOXX PARTS 
especially for 

the homebrewer! 
Our Home 
Dispensing 
Catalog is avai l­
able summarizing 
pop tank parts, 
counter pressure 
bottle fillers, C02 
cylinders, regs, 
and much more. 

Call for a referral to 
your nearest home 
brew supply shop. 

SODA KEG (Pop tank) PARTS 
C02 Pressure Regulators 
designed especially for 

home brewing . 

~ 
B nC~UNTER 
- PRESSURE 

BOTTLE FILLER 
Saves times 
and money. 

• 
EQUIPMENT COMPANY 
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WHOLESALE ONLY 
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Fax (800) 972-0282 

DENVER (800) 525-2484 
Fax (303) 893-3028 
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Brews to End the Season 
by Mikoli Weaver W e have finally reached 

the end of the brewing 
schedule for 1999, and we 

will bring everything to a fmale with 
a highly hopped Christmas ale and 
an old ale. 

The cellar should be looking 
pretty good after a year of brewing 
recipes from the Style calendar. The 
barleywine is ready for New Year 's 
Eve, some imperial stout is still 
around (hopefully) , the Oktoberfest 
and maibock are still good, the 
porter is great, and the doppelbock 
should be shaping up nicely. If any 
Scottish ale, framboise , hefeweizen, 
or Belgian tripel remain, you 
should consume them; they do not 
age well. 

This month's brewing schedule 
has been planned around the holi­
days. But if you travel at this time of 
year, you might need to come up 
with your own schedule. 

Old Ales 
Old ales are strong, almost 

always dark ales that are sometimes 

known as strong ales. They are 
English in origin and range from the 
Eldridge Pope brewery's famed 
Thomas Hardy's ale, which at 
12 percent alcohol by volume is 
considered part strong ale and part 
barleywine , to Young's Winter 
Warmer at 5.2 percent. From just 
these two examples you can see 
the diversity within the category 
of old ales. 

Although Hardy's and other very 
high-gravity, cellaring-type beers 
are the exception, the rest of the 
field take their cue from them. Most 
old ales are highly hopped for bal­
ance, and many contain 6 percent 
alcohol by volume or more. If prop­
erly bottle conditioned, these strong 
ales can age for extended periods. 
Many manufacturers of this style 
use the titles "old" and "strong" 
interchangeably. There seems to be 
a fairly reliable distinction between 
some classic examples , however. 

The style guidelines for old ale 
are: original gravity 1.055 to 1.126 
(13. 75° to 31.SO Plato) , fmal gravity 
1.010 to 1.040 (2.SO to 10° Plato), 
bitterness 24 to 80 IBUs, color 
10° to 80° SRM, and alcohol by 
volume 5.3 percent to 11 percent. 

As you can see, the category is 
fairly open to interpretation, 
allowing the brewer to create almost 
anything to fit the style. To perfec­
tionists, this presents a problem. 
Style guidelines for color and 
bitterness are wide open, so the only 
numbers that make this beer an old 
ale are the high gr avity and alcohol. 

Our old ale will be in the middle 
of the style guidelines, with a target 
original gravity of 1.080 (20° Plato) , 
bitterness 40 IBUs, alcohol by vol­
ume at 8.7 percent, and final gravity 
of 1.012 (3° Plato). Color will be at 
least 80° SRM, or black with some 
deep reds if held up to bright light. 
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Brewing Schedule Notes 

Semantically there are many 
strong ales in production, but just 
because a beer happens to have a 
high alcohol content does not mean 
that it should automatically be clas­
sified as an old ale. In general old 
ales should be classically English in 
ingredients and character and for 
the most part be dark, rich , alco­
holic ales. 

Dec. 2, Thursday 
Prep day for Christmas ale 

Assemble all ingredients for 
Christmas ale, sanitize equip­
ment, and start yeast culture for 
brewing on Saturday. 

Dec. 4, Saturday, Brew day 
Brew Christmas ale, record 

original gravity, and begin fer ­
mentation at 69° F for seven days. 

Dec. 9, Thursday 
Prep day for old ale 

Assemble all ingredients for 
old ale, sanitize equipment, and 
start yeast culture for bre-vving on 
Saturday. 

Dec. 11 , Saturday, Brew day /transfer 
Brew old ale, record original 

gravity, and begin fermentation at 
67° F for seven days. 

Rack Christmas ale to 
secondary, dry hop , and record 
gravity. Continue for seven more 
days at 69o F. 

SUNDAY MONDAY 

o Sanitire bottl es and 
bottling vessel 

o Record final gravity 
• Rack, prime, bottle 
• Age 2 more weeks 

December 1999 BREW YOUR OWN 

Dec. 18, Saturday 
Transfer /bottle 

Transfer the old ale to sec­
ondary and continue fermenting 
for seven days. 

The Christmas ale should be 
done fermenting and ready to 
bottle today. Age at least seven 
more days before drinking (Pop 
the top on December 25 , 
Christmas Day) . 

Dec. 27, Monday 
Bottle old ale 

The old ale should be done 
today and ready for bottling. If 
gravity has not fallen to 1.012 
(3° Plato) , give it another couple 
of days. Age for at least two more 
weeks (January 10). 

Dec. 31, Friday 
Barleyvvine from January 1999 is 
ready to drink! 

January brews: Barleywine 2001 , 
Roggenbier (German rye). 

Deeembet• 1999 
TUESDAY THURSDAY 

Formulation- Malt 
Many traditional ales of very 

high gravities , say more than 1.072 
(18° Plato) , are produced by sepa­
r ating the run-off into flrst and 
second runnings. This is sometimes 
known as parti-gyle brewing. It 
means that the flrst part of the run­
off is collected for the stronger ale, 
and the end portion of the wort is 
used for a weaker or "small" beer. 

That will not be the method 
used her e, as a specific recipe is 
given for our old ale. But you can 
easily practice the technique if you 
are brewing several successive 
brews close together (preferably of 
the same type). For example a 
porter recipe could become a stout 
(by the flrs t runnings) and a brown 
or mild (by the second runnings). 

FRIDAY SATURDAY 
PREP DAY BREW DAY 

DRINK 
• Barleywine ready to 

drink 

DRINK 
o Christmas ale ready 

to drink 



Thus a five-gallon recipe for your 
normal porter could yield two 
2.5-gallon batches of the others. 
Most brewers only choose to use the 
parti-gyle system with very high 
gravity beer to conserve the end 
runnings , leaving ales of more 
ordinary gravity to the common 
brewing method. 

This brings up another problem 
with mashing high-gravity beers and 
any beers with a great deal of grain: 
the size of the mash tun. Many 
homebrewers do not have a mash 
tun large enough to make five gal­
lons of beer at a gravity higher than 
1.072 (18° Plato). Anything larger 
tends to be overpacked, which leads 
to cool spots and poor extraction, 
not to mention a difficult run-off 
procedme because the mash tun is 
so full. In this case it is best to brew 
two half batches and blend them in 
fermentation. 

Hops 
Like any other English beer we 

brew, the hops for old ale should be 
of the U.K. variety. Kent Golding, 
Fuggle , Bramling Cross, Challenger, 
and other hops are all good selec­
tions. Typically Style of the Month 
recipes employ a Fuggle and 
Golding hops program. But this 
beer demands a bit higher bittering 
potential from early and middle 
hop additions, so Bullion has been 
chosen for that purpose, and Kent 
Goldings will finish the beer. 

Fermenting High-Gravity Beers 
There are several things to con­

sider when fermenting high-gravity 
beers of all types. The first and per­
haps most important is the yeast 
strain you will be using. Since tllis 
beer has an original gravity of only 
1.080 (20° Plato), yeast strain really 
should not be an issue. But higher 
gravities can kill yeast (because the 
alcohol content gets so high). 

Alcohol is a waste product to 
yeast and is toxic, and with high 
concentrations the yeast cells 
actually begin to die as a matter of 
osmotic pressure as the water inside 
tries to move to higher concen­
tration. Depending on the yeast 
strain, it takes an alcohol content of 

anywhere from 7 percent to more 
than 12 percent to harm the yeast. 

Choosing an alcohol-tolerant 
yeast is important, but there are 
several other ways to counter the 
outcome. For example you can 
pitch more yeast partway through 
fermentation, rousing with more 
oxygen, and even pitching a second 
type of yeast for finislling. 

recommended in the recipe (Wyeast 
1098, British ale; or try White Labs 
WLPOOS , British ale) will work 
great, but it needs to be oxygenated 
as much as possible. That means if 
you have a stone for oxygenating, 
let it rip. And if you don't have one , 
well , shake that carboy until your 
arms fall off. 

For our pmposes the yeast 
If everything goes as planned, 

the fermentation should be fmished 

z 
0 

~ 

w 
Premium Food & Beverage Ingredients 
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We're Known for Our A.GetJlf Taste! 

Now, Northwestern offers you the finest selection of artificial 

or natural premium flavors in our industry. lorthwestern's 

designers guarantee our flavors will enhance even your most 
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formulated. 

NE\Xf! Consumer- ized packaging. Now you can make your 
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now for a free list. 

NORTHWESTERN 
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http: / /www.nwextract.com 
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in two weeks and should be starting 
to clear a bit after three weeks. 

Comparisons 
Beside the Young's and Hardy's 

old ales stand a variety of other old 
ales to try before brewing. Imports 
include Fuller's 1845 and the 
legendary Theakston Old Peculier. 
Domestically, try Pyramid Snow 
Cap Ale and Dogwood Winter Ale 

(which is a darker black, like our 
old ale). 

Happy Holidays, Hopheads 
Over the past several years 

there has been a trend for brewers 
to release potent, highly hopped 
beers as holiday seasonals. 
This is really a treat for those of 
us who miss the multiple IPA 
handles that fade with summer 

The Auto-Siphon The Thief The Siphon Valve 
Starts a siphon with a 

single stroke. 
Easy hydrometer readings. 
Touch tip to return sample. 

Hands-off filling. 
Lift to stop. 

Fermtt:\.n LLd. 
519.570.2163 

..,....,. 
2 Stewa. ~ ..... ...- ., 

(fax) 519.570.0o.>~ """"'"" 11tario, Canada N~" ~t:4 

v•sn us at www.fermtech.on.ca 
Ask your favourite retailer or call one of these U.S. distributors for your nearest supplier: 

Brewmaster, San Leandro, CA- 1.800.288.8922 

Crosby & Baker, Westport. MA - 1.800.999.2440 

Crosby & Baker, Atlanta, GA ~ 1.800.666.2440 

/ 

··:•o rFermtech Ltd. 

LD. Carlson Co., Kent. OH - 1.800.321.0315 

F.H. Steinhart. Portland, OR - 1.800.735.8793 
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passing into fall. 
So for our seasonal we will be 

having a "July in Christmas, " you 
might say. Much of tllis Christmas 
ale will relate to a standard IPA; 
in fact it will be an IPA, with the 
addition of some roasted specialty 
grains in the grist to create a 
deeper, richer, more warming 
beer. 

Inspiration 
Many West Coasters are familiar 

with Sierra evada Celebration Ale, 
a much anticipated winter seasonal 
each year. It is a beer with a deep 
amber color and lots of alcohol 
esters and malt character. 

Other beers from around the 
country that are created in the same 
mind-set as the Sierra and our 
Christmas ale are Goose Island 
Christmas Ale (although not as bitter 
as others), and Boulder Igloo Ale. 
This is essentially what we are 
trying to do with our Christmas ale: 
create a warming IPA style with a 
little extra everything. 

Yeast Strains and Fermentation 
The feel of this beer is going to 

be very American. The hops are two 
great American varieties, and 
the yeast is Wyeast 1272 (American 
ale II). 

It is almost exactly like Wyeast 
1056 (American ale) but the floccu­
lation is better, so bottle conditioning 
and a couple of days in the refrig­
erator (or snow bank, depending on 
the weather in your area) before 
drinking will produce a nice, clear 
beer, if it's poured carefully. 

The character of the yeast will 
work perfectly with the pronounced 
hop flavor and high bitterness as well 
as the complex malt flavors from the 
abundant caramel and toasted 
grains. Alternatively, try White Labs 
WLP001 (California ale) yeast. 

As a lager, this beer is really 
good with Wyeast 2035 (American 
lager) . It takes a bit of extra 
aging but is phenomenally smooth 
and clean when finished. White 
Labs WLP810 (San Francisco lager) 
is another good yeast to try for 
fermenting the Christmas ale as 
a lager. 



Old Ale 
(5 ga ll ons , all-grain) 

Ingredients: 
• 11.75 lbs . English two-row malt 

such as Beeston Maris Otter 
• 0.5 lb . carapils or dextrin-type 

malt 
• 2.5 lbs. crystal malt, 80° Lovibond 
• 0.25 lb. chocolate malt 

• 0.25 lb . roasted barley 
• 1 oz. Bullion hops (8% alpha acid, 

8 AAUs) for 90 min. 
• 1.25 oz. Kent Golding hops 

(5.4% alpha acid, 6.8 AAUs): 
0.75 oz. (4.1 AAUs) for 30 min., 
0.5 oz. (2.7 AAUs) at end of 
boil 

• 1 pt. yeast starter of Wyeast 1098 
(British ale) 

Defining a Few Terms 

SRM (Standard Reference 
Method) and degrees Lovibond are 
two methods of describing color. 
The scales provide roughly the 
same number, but SRM uses a 
more sophisticated method and is 
more accw·ate. For example a 
light yellow beer is 2o SRM (or 
2o Lovibond); amber is 13° SRM; 
brown is 22° SRM. Malt color 
ratings are typically expressed 

in Lovibond. 
IBU (International Bittering 

Units) is a measurement of hop 
bitterness in beer. For example a 
beer with 27 IBUs is mild. A beer 
with 42 IBUs is very bitter. 

Degrees Plato is a liquid-density 
scale that also is expressed as 
specific gravity, which is read on 
a hydrometer. A beer that is 
12° Plato is 1.048 specific gravity. 

www.taphandles.com 
Check out our huge online selection! 

• Customize a handle on-line 

• Prices from $11 . 99 

• No order too small 

• Great gifts 

phone: 206-243-081 0 fax: 206-243-0822 

• 2f3 cup corn sugar for priming 

Step by Step: 
Mash grain in 4.75 gal. of 

150° F water for 60 min. Sparge 
with enough 168° F water to yield 
5. 7 5 gal. of wort. 

Total boil time is 90 min. At 
beginning of boil, add Bullion hops 
and boil 60 min. Add 0. 7 5 oz. Kent 
Golding hops and boil 30 min. more. 
At end of boil, add remaining Kent 
Goldings. Whirlpool and cool to 
69° F to pitch starter. 

Ferment at 69° F for seven days, 
then rack to secondary fermenter. 
Continue fermentation for seven 
more days until gravity is about 
1.012 (3° Plato). Prime and bottle. 
Age at least two more weeks before 
drinking. 

Extract With Grains Option: 
Substitute 9.5 lbs. pale malt 

syrup for pale malt. Specialty grains 
remain the same as above. Start 
with 5 gal. of water in boil kettle. 

www.whirelab.com 
Retailer Inquiries Encouraged 

other Liquid 

Hours 
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Steep crushed grain 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 
1.25 oz. Bullion hops and boil 
30 min . Add 0.75 oz. Kent Golding 
hops and boil 30 min. more. At 
end of boil add remaining Kent 
Goldings. Whirlpool and cool to 
69° F to pitch star ter. Follow fer­
mentation schedule for all-gr ain 
version. 

OG = 1.080 (20° Plato) 
Bitterness = 40 IBUs 
Color = 80° SRM 
8.6% ABV 

Christmas ale 
(5 gallons , all-grain) 

Ingredients: 
• 10.5 lbs. pale two-row malt 
• 0.5 lb. carapils or dextrin-type 

malt 
• 1.5 lbs. crystal malt, 20° Lovibond 
• 0.5 lb . biscuit malt, 25° Lovibond 

• 0.25 lb . brown malt, 50° Lovibond 
• 1 oz. Columbus hops (13% alpha 

acid, 13 AA s) for 90 min. 
• 2.5 oz. Liberty hops (4 .5% alpha 

acid, 11.25 AAUs): 1 oz. (4.5 
AAUs) for 30 min. , 1.5 oz. (6. 75 
AAUs) for dry hop 

• 1 pt. starter of Wyeast 1056 
(American ale) 

• 3f4 cup corn sugar for prin1ing 

Step by Step: 
Mash grain in 4.25 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. At 
beginning of boil , add Columbus 
hops and boil 60 min. Add 1 oz. 
Liberty hops and boil 30 min. more. 
Whirlpool and cool to 69° F to pitch 
starter. Oxygenate/aerate well. 

Ferment at 69° F for seven days 
then rack to secondary fermenter. 
Add remaining Liberty for dry hop­
ping and continue fermentation for 
seven more days until gravity is 

~ 
W HITEWATER® 

(:AllnOYS A!~ll 
11E.It~1ENTA'l'ION 

JUH:KE'l'S 
SPECIALTIES LTD 

UGH'l'lfE.IGHT 
& EASY (~J.E..!\N 
IJOJ, YETHYJ.ENE 

Complete range of 
sizes • Free Brochure 
available on request! 

Fermentation Buckets 

about 1.008 (2° Plato) or fermen­
tation is fmished. Let settle, rack, 
prime, and bottle. Age at least 
seven more days before drinking, 
preferably 14 days. 

Extract With Specialty Grains Option: 
Substitute 8.75 lbs . pale malt 

extract syrup for pale malt. 
Specialty grains r emain the same 
as above. Start with 5 gal. of water 
in boil kettle. Steep crushed gr ain 
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. At beginning of 
boil, add 1.25 oz. Columbus hops 
and boil for 30 min. Add the 
Liberty hops and boil 30 min. 
Whirlpool and cool to 69° F. Pitch 
starter and follow fermentation! 
dry-hop schedule for all-gTain 
version. 

OG = 1.068 (17° Plato) 
Bitterness = 60 IBUs 
Color = 15.SO SRM 
7.5%ABV • 

8 Gallon (36 ltr) to 
20 Gallon (90 ltr) 
Carboys 

Always Open, Convenient and Easy 
Your BrewSource For : 

3 Gallon (14 ltr) to 
10 Gallon (451tr) 

Our food-grade 
polyethylene is 
resistant to adds, 
alcohols and cleaning 
solutions. 

For Information and Pricing contact: 

WHITEWATER SPECIALTIES LTD 

1-800-882-7638 • Fax:250-766-3337 
e-mail: frp@specialties.bc.ca 
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• Varieties of Hops • Varieties of Grains 
• Varieties of Malts • Varieties of Spices 

• Varieties of Yeast • Kettles • Steins 
• Taps • Brew Kits • Fruit Flavorings 

• Fermentors • C02 Equipment 
• Pub Glasses • Strainers • Additives 

• Oxygenators • Paddles • Spoons 
• Adjuncts • Sugars • Spargers 

• Etc. • Etc. • Etc. 
1-888-404-BREW(2739) 

www.BrewSource.com 
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~uM~d 
BeHind the German Beer Purity Law 

by Sal Emma The Reinheitsgebot, the so­
called German purity law, might 
just be the most celebrated manu­
facturing regulation in the world. 

As it is most commonly 
expressed, the Reinheitsgebot 

Reinbeitsgebot 
We hereby 1 · p. . proc otm onb becree by A 
thtO\•mce, that henceforth in the 'o uthority of our 

e country as well as in the cif uchy of Bavaria , in 
the followmg rules applv t t'- tes on() morhetploces 
_ · 0 ue sole of beer: ' 
srom ffiichoelmos to G . 
or one Ropf, is not t~org~ , the price for one 
\ ~lue' anb S'rom Georgi e,~ceAA· ~ne Pfennig munich 
: all not be solb for more tc oelmas, the mass 
:>a me value ' the Ropf not m thontJ... two Pfennig of tbe 

ore rJOn three f5eller. 
If this not be obhereb to be . 
shall be obministereb. ' t Pumshment state() be/o\\' 

;?houlb any person brew . 
••>On march beer ' t . ' or otherwtse hove other beer 
ne Pfennig per 'd,o~!. not to be solb any 'nigbe.- than 

~u.rthermore, we wish to . 
cthes, morhets onb in theemphastje that in future in all 
~eb for the brewing of b country, the only ingrebients 

oter. \\'bosoever "nowi eer, m.ust be Barley, f5ops an{) 
upon . t~is o,rbinance sh nf/1\ ~tsreg~rbs or transgresses 
authonttes' confiscotir~g su~b ba PI umsheb oy the Couct 

rre s of beer' without foil 
5houlb, howe\'er a . . 
marRets buy tw~ orn t/~~~~eepe.r in _ tbe country, city or 
mass) onb sell it o oin POtls or beer (containing 60 
alone shall be permit~eb t to the c mmon peasantry, be 
the moss of the ~ o charge one f5eller more fer 
S'u.rthermore 1 sooulb tber~op~, than !"Jlentioneb above. 
pnce . mcrease of the bonse, o scorettv on~ subsequent 
the limes of harvest {) 'ff orl~\ (a/so constbering tbot 
Bo\'orion Duchy, shall ~~~~r, u~ to location), We, rbe 
for tbe goob of all concern ~ ngbt to orber curtailments ec. 

(Rine-heights-ge-boat) states that only 
water, barley malt, hops, and yeast 
may be used in the brewing of beer. 

But the truth is the Rein­
heitsgebot says both more and less 
than that. It 's a bit like Hamlet's 
famous soliloquy. Everyone knows 
"To be or not to be," but what's he 
really getting at, anyway? 

The Reinheitsgebot, in fact, is a 
500-year-old piece of history that, 
beyond the surface, tells us much 
about the times in which it was 
written. 

Common Usage 
One thing is certain. Advertising 

copywriters love the Reinheitsgebot. 
You've read it in a gazillion 

places, in ads, labels , Web sites, and 
six-pack holders , something along 
the lines of: 

"Schmernbaum beers are 
among the fmest brewed in the 
world. You can count on Schmern­
baum quality, freshn ess , and taste 
- every glass, every bottle, every 
case. That's because all 
Schmernbaum beer is hand-crafted 
to the exacting standards of the 
Reinheitsgebot, Germany's cen­
turies-old beer purity law." 

But the actual law itself is con­
spicuous by its absence in most of 
the places that sing its praises. 

There are a few reasons for 
that. First, the Reinheitsgebot isn't 
really about beer quality. In fact 
beer quality is secondary to the 
main idea, which is price regulation. 
The law is billed as the world's "old­
est consumer protection law." This 
point has merit, considering the fact 
that the Reinheitsgebot, which was 
officially decreed in 1516, survived 
in one form or another from 1493 to 
1987! 

It's true that the Reinheitsgebot 
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was a consumer protection law. But 
its authors were more concerned 
with the price of beer than with 
its quality, and for a very specific 
reason. 

Because beer was taxed , the 
more beer produced, the more tax 
money the Duchy could collect. The 
more beer the people drank , the 
more beer was produced. And so 
on. Not unlike products of today's 
industry/regulator relationships, 
the Reinheitsgebot was conceived 
as a cooperative regulation 
between the brewing industry and 
the government to promote beer 
drinking in general and to keep it 
affordable. ow that's a law we 
can live with! 

But what about that "purity 
of ingredients" thing? You know, 
barley, water, hops? That old 
Reinheitsgebot saw that requires 
brewers to use only very specific 
ingredients. You are likely to miss 
that bit about ingredients if you 
read it quickly. 

There is no mention of malt. 
or of yeast. The latter is easily 

explained. The Reinheitsgebot was 
written before the great scientists of 
the 19th century, Pasteur among 
them, discovered and identified 
yeast. The lack of the word "malt" 
in the law is not so easily explained. 
Most scholars agree that it was 
inferred in 1516. The law was later 
amended to include the word 
"malt. " More on that later. 

The Bread Connection 
By mandating that beer be 

brewed with barley only, the 
Reinheitsgebot made weissbier 
illegal contraband - and weissbier 
brewers enemies of the state, as 
it were. It is possible that the 
Reinheitsgebot had more to do with 
bread than beer. With the code, the 
Duchy saved the wheat and rye 
fields for flour, ensuring that there 
would be enough bread to meet 
demand. 

This seems r ather anachronistic 

TWO 

today, but it is not too unlike 
current food labeling laws that 
require "mayonnaise" be made with 
eggs and "ketchup" be made with 
tomatoes. It also can be seen as 
an attempt at managing the 
agricultural output of Bavaria at 
the time, to make best use of the 
available resources for the common 
good. 

The Weissbier Connection 
Then again, there is another, 

more cynical theory associated with 
the Reinheitsgebot's wheat ban, one 
that reeks of the elitism of aristo­
cratic power. 

As a homebrewer, you know 
how challenging it can be to keep 
your beer pale. Beer in its natural 
state is dark: brown, black, or 
red. So it was in 16th-century 
Bavaria, before the art of making 
pale Pilsner beers was perfected 
in neighboring Bohemia. Even the 
bottom-fermented beers of the day 
were pretty dark, as a rule. 
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But the brewers knew a secret: 
When wheat was added to the grist 
bill , the r esulting beer was pale, 
light, crisp, and very r efreshing. 

In their desire to possess all the 
fmest things of science and art, the 
Bavarian aristocracy went crazy for 
the "white" beer. Perhaps a little too 
crazy. 

The Reinheitsgebot prohibited 
the private brewers from making 
weissbier - leaving an opportunity 
for the nobility and the clergy to 
monopolize its production. 
Evidence for this assertion can be 
found in the history of weissbier 
during the period. By 1600 or 
so , all of the known weissbier 
breweries were controlled by 
nobles or monks. 

Weissbier brewing spread from 
one royal court to the next, from 
cloister to cloister, keeping up 
with demand among the nobles. 
All this time, of course, the great 
unwashed were swilling their 
dark barley beer, so the story 
goes. The Reinheitsgebot might 
have ensured that there was 
enough wheat for bread and the 
nobles' white beer. 

In time the weissbier craze 
faded among the nobles, and the 
language of the Reinheitsgebot was 
changed to allow wheat in the 
breweries. Wheat beer became just 
another style that was legal for the 
commoner to enjoy. 

The Biersteuergesetz 
The Reinheitsgebot is not, 

strictly speaking, a beer purity law. 
Drinkability and sanitation were not 
the issues that led to its draft. So 
what about this notion of the 
Reinheitsgebot brewer carefully 
cr afting his beer to exacting, 
government-supervised, violators­
be-banished standards? 

Enter the Biersteuergesetz, 
Germany's Beer Tax code, which 
was the form of Reinheitsgebot 
in effect until a 1987 comt case. 
It is generally agreed that the 
Reinheitsgebot fathered the code -
and influenced both its language 
and spirit. 

The Biersteuergesetz is more 
specific to beer production than 

the original Reinheitsgebot and 
certainly more detailed in its 
requirements : 

• Only barley malt, hops , yeast, 
and water may be used for the 
brewing of bottom-fermented beer 
Oagers). Exceptions are made for 
hop powders and extracts , as well 
as flning agents that have no effect 
on the taste, odor, or color of the 
beer. 

• For top-fermenting beer (ales) , 
other malts may be used. Also, pme 
cane, beet , and invert sugars as 
well as dextrose and coloring agents 
derived from these sugars are 
allowed . 

• Exceptions to the ingredients 
rule are allowed on a case-by-case 
basis , particularly for specialty 
beers and beers intended for 
export. 

.. BREWERS .. 
WE HAVE WHAT YOU 

NEED! 
~ 170 Malt Extracts 
~30 Hop Varieties 
~so Malt Varieties 

~stainless Equipment 
~orain Mills 
~wort Chillers 

~wyeast (tm) and Wyeast XL 
~complete Line of Kegging Supplies 

~Wine Making Supplies 

Same Day Shipping 
Mail-order Pricing 

CALL OR WRITE FOR EXTENSIVE 

CATALOG 

www.grapeandgranary.com 
shop on-line! 
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• Homebrews are expressly 
exempted from the ingredient rule. 

The Biersteuergesetz continues 
with specifications for experimental 
beers and brews of unconventional 
strength. It also prescribes special 
procedures for maltsters. 

The code is light years ahead of 
its simplistic ancestor. It allows for 
removable finings , hop extracts, 
non-barley malts , sugar, and yeast. 

But again , the law falls short of 
true quality control. nlike modern 
quality assurance schemes, it 
ignores beer 's fifth ingredient: 
bacteria. Because only the word 
"yeast" is used, bad yeast also is 
ignored. Technically speaking, a 
beer contaminated with both 
Lactobacillus bacteria and 
Saccharomyces diastaticus spoilage 
yeast could be okay according to the 

This Canadian Storm 
is here to stay 

' ... /like it a /o~ how can I get morel' 
Barry Margo, Garden Grove, CA 

' ... 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 
the ease at making TUNDRA. . .' 
The brewing team of 
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 I Fax: (450) 638-7049 www.mostimondiale.com 

U.S. Distributor: Crosby & Baker Tel. :1-800-999-2440 Fax: 1-800-999-2070 
CBL TD@worldnet.att.net 
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code but undrinkable to the imbiber. 
Which leads to the inevitable 

question that might make the ad 
copywriters squirm: Does the 
Reinheitsgebot or any of its modern 
progeny mandate good beer? 

The simple answer: no. 
Just as buying the best golf 

clubs won't make you a good golfer, 
the Reinheitsgebot can 't make you 
a good brewer. You could follow the 
Reinheitsgebot and still make some 
pretty terrible beer or even some 
really bland and boring stuff. Let's 
face it: there are more than a few 
unremarkable mass-marketed 
beers - European ones mainly -
that are made to Reinheitsgebot 
standards. 

But the tradition of the code 
has staying power. The European 
Court struck down the law as a 
barrier to trade in 1987. In spite of 
this historic decision, foreign beers 
have made few inroads in the 
German market. The Germans 
love their beer - and their 
Reinheitsgebot. Most brewers 
continue to brew according to the 
code - and foreign brewers have 
even r eformulated their r ecipes to 
follow the Reinheitsgebot. The 
Guinness Stout sold in Germany, 
for example, is much differ ent than 
that sold in Dublin. It's made with 
all Reinheitsgebot-approved 
ingredients , even though the law 
has been off the books for more 
than a decade! 

Perhaps the law survives 
because of its spirit. Michael 
Jackson in his New World Guide to 
Beer (Running Press) sums it up 
nicely: 

"The law is antique and so has 
its faults. But is does have the 
merits of being very simple and 
based on a sense of beer as an 
honest product - pure and whole­
some, too ... The law itself could not 
ensure that all brewers would have 
skill , flair, and sensitivity, but in no 
corner of the world has as much 
good beer been made than in 
Bavaria." 

Reinheitsgebot or no , German 
brewers are and have always been 
among the world's best. No argu­
ment there. • 
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Big Brewing for RiskY Times 
PrePare Now for Y2K 

There's this guy who has stock­
piled more than 500 pounds of 
dried beans in preparation for the 
new millennium and its heralded 
chaos. Crazy! Anybody in their right 
mind knows stocking up on beans is 
a foolish waste of time - not to 
mention energy. What we'll need is 
beer, and lots of it! 

When civilization is crashing 
around us , homebrewers will be 
called upon to double their efforts. 
"Dinky" stove-top batches will not 
suffice for the days and months and 
possibly years of darkness ahead. 
Especially not with family and 
friends looking to quench their 
thirsts, too. 

Who will the multitudes turn to 
in the midst of chaos and anarchy? 
The police? Yeah, right. Scientists? 
They're the one's who have gotten 
us into this mess in the first place! 
Farmers? Well, yes, farmers will be 
a handy group to have around. But 
it is a valid belief that homebrewers 
will become prized commodities for 
every community. People will be 
willing to trade their best chickens , 
their plumpest bushels, their last 
gallons of kerosene - all for a 
six-pack or two! The brewer will be 

b y K e t h 
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sitting pretty! Especially the brewer 
who learns now that big-batch 
brewing is the only way to brew. 

But what if this prognostication 
is wrong? What if on January 1 you 
wake up and the only glitch 
detectable is an ATM that thinks 
you haven't been born yet? Well , 
big-batch brewing has lots of advan­
tages besides the survival of Y2K. 

The most detectable benefit is 
the sheer volume of beer. Imagine 
brewing twice as much with only 
minimal extra time involved. When 
that keg of really tasty ESB starts 
kicking out foam and yeast, it is a 
joy to think you 've got another batch 
just like it waiting to be tapped. And 
when friends come over, beer is 
plentiful. The fact of the matter is, 
your beer is the most expensive beer 
on the market, if you consider how 
much your free time is worth. 
Doubling or tripling your gallon 
capacity ensures that the quantity of 
beer will rise while the hourly 
investment will drop significantly. 

Brewing large batches of beer 
means, most likely, using a propane 
burner, which can give you a better 
boil, which will produce a higher­
quality wort. Propane burners are 

T. Y a g e r 



Computers might fail , banks might close , planes might not 

fly. But you can be well prepared for the chaos threatened by 

Y2K . Just step up your brewing now . A full cellar will put you 

in the driver 's seat during the unstable times ahead! 
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also more time efficient, bringing to 
boil a relative amount of wort in 
much less time. Brewing on a 
propane burner means you will get 
out of the kitchen - and in better 
graces with your spouse. o more 
malt-ruined stove tops. Cleanup is 
a breeze because you can use a 
garden hose instead of a mop and 
bucket. 

Of course, it isn't all peaches 
and kriek. All-grain brewers have a 
much larger volume of grain to 
grind, which can be a hassle -
especially if you grind it the same 
day you brew. Bottling can be a real 
chore unless you have friends who 
are just as ready to help fill a bottle 
as they are to drain it. Even kegging 
is twice as much work. And moving 
incredibly heavy volumes of boiling 
wort can be a back-breaking, dan­
gerous chore if arrangements are 
not made. Braving the outdoor ele­
ments also can be a hassle, even 
though Y2K will most likely wipe 
out all electricity and you'll be 
freezing your butt off anyway. 
Thankfully, most of these hassles 
can be moderately to greatly allevi­
ated, if not eliminated, so cheer up. 

Equipment 
The following equipment is 

essential to big-batch brewing: 
• Propane or gas burner 
• Large (12- to 17 -gallon) boiling 

vessel with exit spigot (A large, 
industrial keg works great and is 
inexpensive.) 

• Large mashllauter tun (Again, a 
17 -gallon keg makes a wonderful 
mash/lauter tun and can be 
converted for less than $65 with a 
weldless conversion kit, discussed 
below. You can use one keg as 
both your mash/lauter tun and 
boiling vessel.) 

• Sturdy, raised surface for gravity 
transfer of boiling wort (A sturdy 
picnic table works well.) 

• An outdoor cooling system 
designed to cool 10 gallons of wort 
in a reasonable time (Your old 
copper tubing will work, plus a 
plastic 10- to 15-gallon tub used 
for an immersion bath.) 

• Almost all of your old five-gallon 
brewing hardware 
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Propane Burners 
One of the most important 

aspects to consider when choosing a 
propane burner is safety. You want 
to be sure that your brewpot or 
converted keg is situated securely 
upon the burner so that a slight 
bump or rock won't send a cauldron 
of dangerously hot wor t spilling on 
yourself or your fellow brewer. To 
fit a standard-size industrial keg, 
the burner base should be approxi­
mately 13.5 inches in diameter. (The 
"lip" or base of the keg will overlap 
the base of the burner at this size.) 

Look for one burner that can 
handle all of your brewing needs. 
Adjustability is an important 
attribute. A burner should be able 
to regulate a low flame without 
going out. This gives you the option 
to gently heat a 30-pound mash 
without scorching the bottom. A 
wind guard (which is really just a 
fancy name for a metal ring that 
shields the burner) will help ensure 
that a low fl ame stays lit even on a 
windy day. 

A brewer's best bet is to stay 
away from the jet-type burners. 
These burners use a single, concen­
trated flame and scorch the wort 
easily. Most standard "turkey fryers ," 
which can be found in many hard­
ware stores, work nicely and cost 
around $75 to $80 (and often come 
with a seven-gallon pot, too). Smaller 
burners can be found for $35 to $40 
and work nicely as secondary 
burners for heating sparge water. 

It is also a good idea to keep a 
spare, full propane tank handy, in 
case a tank kicks out before a batch 
is finished boiling. Few things are 
more disheartening than running 
out of gas halfway tlu·ough a boil. 
Propane is an efficient and cost-effec­
tive energy source. A 25-pound tank 
generally lasts four brew sessions, if 
the temperature control is kept below 
medium. A high flame is a waste of 
money and energy because it will 
drain a tank in what seems like no 
time and can scorch the wort. 

Converting a Keg 
Conver ting a keg that you have 

purchased from a brewery is really 
easy and relatively inexpensive. 

Have a welder cut off the top of 
your keg for you . This will cost 
about $10 to $15. When the keg is 
cut, you might want to me down 
any rough edges left by the cut. 
Also, scour the inside thoroughly 
with soap and steel wool to remove 
the arc welding residue and any old 
beer stains or odors. 

A weldless conversion kit is easy 
to install and should cost around 
$65. The kit contains a 10-inch 
perforated steel screen and an exit 
faucet. The 10-inch steel screen 
might seem confusing at first 
because the bottom of the keg is 
around 15 inches in diameter, but it 
makes sense when you realize that 
the bottom of your keg is concave. 

The screen fits neatly in the bowl 
of the concave part, leaving an inch 
or two of false bottom space below. 
An arm bends into the large hole in 
the center of the scr een and out the 
exit spigot. It works like a charm. In 
the old double bucket lauter tun 
method a brewer had to fill the 
bottom of the bucket with up to 1.5 
gallons of 170° F water just to float 
the mash. With the keg conversion 
method, only a couple of inches of 
water are needed to float the mash. 

One drawback and unexpected 
expense in the weldless keg 
conversion is the one-half-inch drill 
bit, which costs $25. You might 
want to ask around and find a 
friend with this size bit or ask the 
welder to drill the hole for you. 

Many brewers might be afraid 
that a weldless system would leak 
under the strain and stress of expo­
sure to extremely high temperatures. 
As long as the brewer is careful to 
check for leaks before brewing, this 
simply is not a problem. 

After the keg is converted, fill it 
with water at different gallon levels 
(five, 10, 11 , 12) and mark each 
level on the outside of the keg. 
Bring the water to a boil to check 
for leaks . If there is a leak, you 
might have your exit faucet turned 
too tight. Loosen it one-eighth of a 
turn and try again . 

Preparing for the Big Day 
Even without the Y2K fiasco, 

ordering grain and hops in bulk 



makes sense for large-batch 
brewing. Grain should stay good for 
about a year when stored 
uncrushed and sealed. And it's 
always smart to have enough on 
hand to start a brewing session 
whenever you are ready. Plus, 
buying grain in bulk will save you 
money. 

Depending on the quality of the 
gr ain grinder you own, you might 
want to start grinding your grain a 
couple of days early and seal it in 
air-tight bags. Grinding 30 pounds 
of grain all at once with a Corona­
type mill can be a challenging 
situation to confront. But split up 
among two or three days , the 
problem is easy to tackle. The other 
solution is to buy a large-capacity 
grain mill. Some home mills 
claim to grind at speeds of up to 
2.5 pounds per minute. Of course , 
these mills also cost upward of 
$180. 

Brewing liquor is also something 
that is wise to prepare in advance. 
If you boil tap water to remove 
chlorine or temporary hardness, 
you might want to start this a cou­
ple of days ahead of time. You 
can 't have too much water when 
brewing, but having too little can be 
a real problem. A couple of days 
before you begin brewing, prepare 
10 gallons of water by boiling it for 
a half hour to remove chlorine. If 
necessary, boil with your brewing 
salts. After the water has cooled, 
you can transfer it to your clean 
carboys or sealed plastic buckets. 
The day before you brew, boil 
10 more gallons of water and let it 
cool overnight. Leave this water 
in the pots covered loosely with 
a lid or aluminum foil for use the 
following day. 

If you have a spare refrigerator 
with a fr eezer, start saving your 
milk jugs and two-liter soda 
bottles . Clean the jugs thoroughly, 
fill them with water, and store 
them in the freezer. You can 
use these huge blocks of ice in 
combination with your immersion 
chiller to cool your wort, especially 
in the summer. Of course this 
method only works if you still have 
electricity. 

Preparing Yeast 
Growing enough viable yeast 

cells to ferment 10 gallons of beer is 
not really any more laborious than 
culturing yeast for a five -gallon 
batch. Simply split the yeast starter 
into two separate 22-ounce bottles. 
Continue pitching and decanting 
until you are comfortable with the 
amount of yeast you have cultured. 
Just before you start brewing, 
decant the finished beer and pitch a 
couple of inches of fresh wort on 
the yeast sediment. 

While you are collecting your 
cooled wort in your carboys, catch 
about three-fourths gallon of wort 
in a sanitized gallon jug. This small 
amount of wort can be cooled to 
pitching temperature in less than 
half an hour. Pitch the remaining 
two bottles of yeast sediment (now 
in high kraeusen) and set aside. In 
less than six hours this jug of wort 
will be in high kraeusen and your 
two carboys will be at pitching tem­
perature. Divide the gallon jug as 
evenly as possible between the two 

TODD HAMMOND 

carboys. This method works espe­
cially well for lagers because of the 
lag time necessary to cool the wort 
below 60° F. This also frees up some 
head space for adequate aeration. 

Tackling Brew Day 
If all preparations are made in 

advance, brew day should only 
consume about six to seven hours , 
not much longer than a five-gallon 
all-grain brew day. Having all 
prepara,tions made beforehand 
(equipment sanitized, grain ground, 
and everything else) really helps 
brew day go smoothly. Because of 
its ease in brewing, ale is a good 
candidate for a first big-batch brew. 

Armageddon ESB 
(1 0 gallons, all-grain) 

Ingredients: 
• 16 lbs . English two-row malt 
• 1 lb. toasted malt (350° F for 

15 min.) 
• 3 lbs. carapils 
• 1.5 lbs . crystal malt, 40° Lovibond 

Using a converted keg 

is a great way to step 

up your brewing volume. 

Many homebre w shops 

sell converted kegs , or 

you can buy a used keg 

and convert it yourself. 
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• 1 oz. Columbus hop pellets (10% 
alpha acid, 10 AAUs) for 60 min. 

• 7 oz. Kent Golding whole hops (4% 
alpha acid, 28 AAUs): 4 oz. (16 
AAUs) for 60 min. , 2 oz. 
(8 AAUs) fo r 15 min., 1 oz. 
( 4 AAUs) for 5 min. 

• American or London-style ale 
yeast 

• 1112 cups corn sugar or 2112 cups 
dry malt extract for priming (3/4 

cup corn sugar or 11/4 cup dry 
malt extract per 5 gal.) 

Step by Step: 
Place crushed grains in your 

mash tun. Add 4 to 4.5 gal. of 
168° F water to your grains. 
Stabilize the mash around 155° F. 
Cover with aluminum foil and wrap 
with as many sleeping bags, towels, 
and old blankets as possible. Let the 
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mash rest for 60 minutes. Check the 
temperature at 30 minutes, and add 
low bottom heat if necessary. 

Bring 12 gallons of sparge water 
to around 168° to 170° F. You might 
want to heat the sparge water in 
your old brewpots on the stove or, if 
you have a large boiling vessel, on 
your propane burner. 

Hint: If you have two five-gallon 
pots from your old brew system, 
you have enough capacity to heat 
12 gallons of sparge water. Fill 
both pots to five gallons each and 
reserve the remaining two gallons. 
Keep one pot on low heat on the 
kitchen stove, the other pot on low 
heat on an outside burner. When 
the sparge water temperature drops 
too low, add more heat. When it 
rises too high, add some of the 
reserved water. This is an easy 
way to regulate sparge water 
temperature. 

Check for saccharification with 
an iodine test and begin sparging. 
Recirculate the wort until there is 
no particulate. If your Iauter tun is 
the same vessel as your boiling ket­
tle, then collect the first five to six 
gallons of wort in a plastic bucket 
or old five -gallon brewpot. Once 
you 've collected five gallons, begin 
heating this first-run on a low heat, 
bringing it close to a boil. Collect 
the remaining wort. Total collection 
should be 11 to 12 gallons. Turn the 
spent grain onto your compost pile 
and hose out the Iauter tun. Remove 
the screen and the arm, and you 
suddenly have a boiling vessel with 
a 15-gallon capacity. 

The single most enormous prob­
lem to big-batch brewing is moving 
the incredibly heavy, scalding hot 
wort. If you are accustomed to 
starting a gravity feed to cool your 
wort, you are in for a big problem 
when the time comes to move the 
boiling vessel. Your best bet is to 
boil the wort on a high surface to 
start with. Carefully place the 
propane cooker and tank on a high, 
sturdy surface, such as a wooden 
picnic table. It is very, very impor­
tant that this be a sturdy surface . If 
you have any doubts at all about the 
structure , don't use it. 

Ignite the burner, then turn the 



flame to low. Place the boiling 
vessel upon the burner. With a 
gallon pitcher, gently pour the 
wort into the boiling vessel. Turn 
the flame to medium and take a 
break. Hint: Depending on the 
burner you choose, the heat should 
be regulated on a medium to medi­
um-high temperature. Just be sure 
that the flame is not hot enough to 
burn the bottom of the beer. At 
medium, a good burner should 
bring 11 gallons of wort to a full 
boil in less than an hour. 

The total boil will be 60 min­
utes. Add Columbus hop pellets and 
four ounces of Kent Golding whole 
hops once the boil starts. Use 
muslin hop socks for whole hops. 
This will allow you to remove all 
hops before chilling. Alternatively, if 
you put your lauter screen back into 
the kettle before the boil, it will 
work as a great hop strainer. Boil 
15 minutes and then loosely cover 
the pot with aluminum foil, leaving 
adequate steam ventilation but 
deterring foreign matter from 
landing in the boil. Boil for 
30 minutes more and add two 
ounces of Kent Golding hops . Boil 
10 minutes more and add one 
ounce of Kent Goldings. Boil five 
minutes more. Turn off heat. 

By the time the boil is finished 
you should have two clean, sani­
tized carboys waiting quietly to be 
filled. Each one should either be 
plugged with a rubber bung or 
covered with a clean paper towel 
lightly dampened with rubbing alco­
hol. 

To cool the wort, set your cop­
per coils in an immersion bath. A 
15-gallon plastic tub works well for 
this. If you're using a picnic table as 
your high surface, place the tub on 
one of the seats and fill with water 
from the garden hose. 

Hint: The wort passing through 
the chiller will warm the water 
and lessen the effectiveness of the 
cooler. One way to drain your tub is 
to cut a large hole (two to three 
inches in diameter) near the bottom 
of the tub. Stuff with plastic grocery 
bags. When the water is too warm, 
clamp the exit hose and pull the 
plug. Then simply refill with the 

hose. You might need to do this two 
or three times, depending on how 
cold your water is. 

Pitch yeast at 68° to 70° F. 
Ferment 10 to 14 days at 65° to 
68° F. Prime and bottle. 

If you choose, you can use the 
ice you've stored in the spare 
fr eezer to help cool your wort. 
Carefully cut the jugs apart with a 
utility knife and place them in your 
immersion chiller as necessary. This 
is an efficient and cheap way to turn 
summer hose water into ice water. 

That's it! You've successfully 
doubled your brewing capacity. As 
you carry both of your carboys into 
your fermentation cellar, a feeling of 
hope will come over you. Maybe, 
just maybe, we can survive this Y2K 
thing. With enough beer, anything is 
possible! 
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15r ips for 

One of the great things about 
the craft and hobby of brewing is 
that there is generally no single 
right way to go about it. While the 
overall principles are rooted in sci­
ence, the way we as brewers guide 
the brewing process is a matter of 
how we apply the equipment and 
materials at hand to the procedure. 

As brewing has progressed, 
many of the technological advances 
that have made their presence 
known in the commercial brewing 
arena have filtered down into the 
homebrew hobby. Much like their 
commercial counterparts, most 
homebrewing setups tend to have 
their own little customized quirks 
that are particular to the brewer, 
setup, location, or equipment used. 

Fortunately, in a world that 
is facing the technological uncer­
tainties and insecurities of the 

b y J o h n 
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anticipated Y2K computer bug, some 
of the most innovative tricks that we 
can apply to our homebrewing 
setups are remarkably effective and 
reliable low-tech solutions to every­
day homebrewing challenges. 

1. Kick the bucket . 
Most homebrewers begin the 

hobby by using food-grade plastic 
buckets or pails as fermenters. 
While these can give great results , 
many homebrewers later switch to 
glass carboys. There are many 
advantages to using carboys, but 
ease of handling is not one of them. 
A five-gallon glass carboy full of 
wort can weigh more than 40 
pounds. While there are many 
devices on the market designed to 
make carboy handling easier and 
safer, for many homebrewers a 
retired plastic fermenter can be one 

01 v e r 
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option that is overlooked. 
Most plastic buckets have a bail 

or handle, and the diameter on 
many is sized perfectly to hold a 
five -gallon glass carboy nestled 
securely inside the bucket. The 
bucket handle provides ease in 
moving, while the plastic sides not 
only help protect the fragile glass 
from any errant strikes or impacts, 
but also help provide a degr ee of 
insulation that can aid in tempera­
tw·e control. 

It is critical to remember that 
while this method is very conve­
nient, you should never rely solely 
on the handles of any plastic pail 
or any carboy-holding device to 
provide absolute grip. Always use 
car e and attempt to support the 
weight of the load from beneath the 
carboy, not by the neck or by the 
handles only . 

. Fermentation's a drag . 
Another great trick for moving 

full carboys or fermenters from one 

,Made of 
, ' copper, so 

' it won•t 
rust! 

in under 10 
Minutes! 

Uses 
less 

water! 
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household location to another is as 
simple as using an old rug or blan­
ket. Placing the fermenter on an old 
blanket provides for absorption of 
overflow or unexpected spills. In 
addition by grabbing the free end of 
the blanket and pulling it like a 
sled, it is easy for one person to 
slide or drag a fermenter from one 
room to another without actually 
lifting it. 

Best r esults for tllis method are 
obtained on cement or hardwood 
floors , but the same ease can be 
had on certain types of rugs and 
carpeting as well. As always, any 
time you are moving a heavy glass 
fermenter, exercise car e. 

3. Make a keg ice chest. 
Many large glass carboys 

(6 .5 or seven gallons) that were 
originally designed to hold acid 
have Styrofoam carriers that are 
specifically designed to insulate and 
protect the carboy during shipping. 
Cut a small circle out of the top of 
the carrier. ot only does it still 
work as a carboy insulator, but it 
makes an excellent insulating ice 
chest for Cornelius-style kegs . Tllis 
also allows easy access to the quick­
disconnect fitting on the top of 
the keg. This is an ideal setup for 
those summer and fall picnics and 
barbecues. 

4. Slip into soapy precoats. 
When using a propane-powered 

outdoor cooker, it is not unusual to 
end up with a substantial layer of 
stubborn soot stuck to the sides and 
bottom of the mash vessel or kettle. 
While this is not a permanent 
condition, cleanup and removal of 
all of the soot can pose a messy 
challenge, resulting in sooty 
handprints throughout the work 
area and house. 

All of this easily can be avoided 
by lightly coating the bottom and 
sides of the pot (outside only!) 
with a liquid dish soap prior to the 
brewing session. While the soot, 
which is usually a result of incom­
plete or inadequate combustion, will 
still form on the kettle, it will be a 
breeze to remove afterward with 
a little bit of hot water and a 

scrub pad. And the pot will not be 
permanently stained or require any 
difficult scrubbing or abrasives. 

5. Use this slick capper trick. 
17he crimping cup on most 

quality bottle cappers, r egardless of 
style of capper, is made of stamped 
steel. Because caps are made out of 
a sinlilarly hard metal, capper cups 
often show signs of wear after a 

short time. This results in sloppy. 
crimps . 

To extend the life of your 
capper, prior to the next bottling 
session apply a light coating of 
cooking oil, grease, or petroleum 
jelly (such as Vaseline) to the inside 
of the crimp cup. This will ease the 
effort needed to crimp the caps onto 
the bottles and will go a long way 
toward extending the life of the 
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capper. A light coating of lubricant 
also will allow the capped bottles to 
release easily from the capper. 

Keep in mind that a little goes a 
long way; the goal is to have a light 
coating of lubricant on the outside 
of the caps, not running down the 
sides of the bottles. 

Excess use can result in 
contamination that ·will affect the 
beer inside the bottles, possibly 
resulting in beers with off-flavors or 
poor foaming and head-retention 
capabilities. 

6. Dunk the frozen doughnut. 
Keeping fermentation tempera­

tures cool in the middle of summer 
without a refrigerator dedicated 
solely to brewing can be a chal­
lenge. Inexpensive temperature 
control often can be achieved by 
draping the fermenter with wet 
towels . Allow the moistme to evapo­
rate over the comse of the day to 
provide some level of cooling. 

This can fmther be enhanced by 

a trip to the nearest Tupperware 
outlet. Pmchase a plastic mold used 
for forming Jell-0. Fill the plastic 

· Purchase a · 
plastic mold used 
for forming Jell-D. 

Fill the plastic 
mold with water 

and place it in 
the freezer. 

mold with water and place it in the 
freezer. The result is a frigid dough­
nut that can be set on top of a 
plastic fermenter or placed over 
the neck of a carboy, allowing 

ice-cold water to run down the sides 
of the fermenter as the ice melts . 
Just refill the plastic mold each 
time you remove an ice ring. This 
provides a continual supply of 
frozen rings for the duration of 
most normal fermentations , even 
during the hottest weather. 

7. Rack 'em. 
Siphoning beer from one vessel 

to another can be a challenge, but a 
nmnber of simple tricks can ensme 
that your next beer transfer goes 
smoothly. It is not unusual for bub­
bles to form at the highest point in a 
siphon. They can accumulate until 
eventually the flow is broken and it 
is necessary to prime the siphon 
and start over. 

This is because C02 that is dis­
solved in solution in the fermenter 
comes out of solution due to the 
drop in pressme inside of the 
siphon. Flow easily can be main­
tained, however, by quickly pinching 
and releasing the siphon tubing 
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directly upstream of the bubbles, 
causing the flow to stop for an 
instant. When the flow r esumes, the 
annoying bubbles should travel 
down the siphon tube into the 
receiving vessel. The trick is to do 
this before the annoying bubbles 
accumulate to the point where they 
stop the flow of the siphon. 

8. Mix your prime. 
To bottle condition and carbon­

ate beer, it is standard procedure to 
dissolve a measured amount of 
priming sugar or malt into solution , 
and then mix the solution with the 
finished beer prior to bottling. You 
can make sure the priming solution 
is completely and evenly mixed in 
by adding it to the bottling bucket 
prior to racking or transferring the 
beer. 

The transfer will usually result 
in enough turbulence to mix the 
printing solution evenly throughout 
the batch, r esulting in consistent 
carbonation levels in every bottle. 

Just remember that excessive 
foaming or splashing can result in 
unwanted oxygen becoming 
dissolved in the wort. This causes 
stale flavors or off-flavors in the 
finished beer. 

9. Purge oxygen . 
Brewers with carbon dioxide 

bottles and tap systems can take 
fur ther steps to help prevent 
oxidation or staling of beer. Prior 
to transferring any beer into a sani­
tized secondary fermenter or keg, 
place the output hose from the C02 

bottle into the vessel. Allow the C02 
to run for a minute. 

Because C02 is heavier than air, 
it will settle into a blanket, in the 
bottom of the fermenter or keg. 
When the beer is transferred into 
the vessel, any remaining oxygen 
will be purged through the top of 
the vessel as the liquid level rises. 
This leaves a blanket of C02 gas in 
contact with the beer. 

Oxidation is not limited to 
finished beer. Brewers who take 
advantage of purchasing in bulk can 
prevent the quality of their ingredi­
ents from staling by gently purging 
sacks of unused malt or hops with 

C02 prior to putting them back into 
some form of air-tight storage for 
future use. 

10. Test with pediatric titrations. 
Titration is a process whereby a 

known amount of a compound is 
introduced into another known 
volume. The results are used to cal­
culate measurements for a larger 
volume. Put in practical terms, 

C hances are your homebrew 
retailer knows our number by 

hean' We are one of the leading di -
tributors of brewing supplie in the 
country. 

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

we·re the source for premium 
products such as: 
• Briess • Muntons 
• Coopers • Pauls Malt 
• Edme • Premier 
• De Wolf-Cosyns • Schreier 
• John Bull • Scormalr 
• Laaglander • Weis heimer ~lalz 
• Morgans • Won Work 

Fresh, quality product - alway the 
freshest malt, hops and yeast plus 
cleaning and anitization supplies. 
instruments and accessories. 

Visit us at our website at 
www .ldcarslon.com 

when using spices, flavoring addi­
tives, or essences it can be difficult 
to know exactly how much to intro­
duce into a batch of beer to get a 
known result. 

A lot of guesswork and the 
resulting bad batches of beer can be 
eliminated by perfornling some sim­
ple tests using a small tasting glass, 
a sample of sinlilar homebrew or 
commercial beer, the flavoring 

F or the winemaker we offer 
state of the art Vintners 

Reserve and election Premium 
Wine Kits, the new Harbor Mist 
Fruit Flavored Wine Kits, and un 
Twist Ciders and Coolers. along 
with concentrates. fmit bases and 
puree . All these fine products 
under one roof, just one phone 
call away. 

0 ur increased buying 
power allo'>\·s us to offer 

the lo'>\·est prices to our homebre'>\· 
retailer. We hip anywhere in the 
country, o even the mallest shop 
can get any1hing the creative 
brewer or winemaker requires. If 
there' 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 lfline & Beer Trade 
Associalio11 .1/ember 

~· 

IDCarlson 
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compound, and a children 's medi­
cine dropper or syringe, which is 
available over the counter at most 
pharmacies. Such droppers are 
usually calibrated pretty accurately 
and allow for precise metering of a 
solution one drop at a time . 

By introducing a flavoring com­
pound into a known quantity of beer 
and recording the amounts until the 
desired result is reached, you can 
accurately calculate how much 
flavoring substance to add to the 
entire batch of beer. This eliminates 
the guesswork and the risk of 
ruining a full batch by adding too 
much flavoring. 

In addition such a device makes 
it possible to dose directly into the 
bottle at bottling time. That way you 
can achieve several different results 
to be bottled from one single batch 
of homebrew. 

1 ~ . Defy gravity. 
Sooner or later it happens to 

almost every all-grain brewer: the 

More volume 
More efficiency 

More quality 

Serious brewers come to P.B.S. 
for brewing equipment. PBS 

designs and manufacturers brew 
kettles, brew systems and other 

unique products. 

STAINLESS STEEL BREW KETTLES 
10-25 gal: Drains, thermometers, Sight Glass 

& False Bottoms 

3 VESSEL SS GRAVITY SYSTEMS 
Custom Made, Mash Recirculation, High 

Efficiency Burners, RIMs 

KEG CONVERSION KITS & EQUIPMENT 
Drain I Thermometer (screw-in or weld-on) 
False Bottoms. Pumps, SS Hopback, Brew 

Stoves. SS Parts & Fittings 

dreaded stuck run-off. Brewers 
using a tiered type of brewing 
system in which the hot liquor tank 
is located above the mash tun 
during sparging have a quick and 
easy fix at their disposal. Simply 
route the sparge water hose directly 
into the output of the mash tun and 
open the valves. Gravity will cause 
hot sparge water to flow into the 
mash tun under the false bottom, 
resulting in a loosening or underlet­
ting of the mash bed. 

After a brief recirculation to 
reset the filter bed and clear the 
run-off, it is usually possible to 
continue sparging at an improved 
rate with little or no loss of heat or 
run-off. 

12. Use your marb les. 
When dry hopping with whole 

hops, tlie hops usually will clump 
and float on top of the fermenter, 
resulting in reduced contact with 
the wort and a loss of efficiency. 
Place the raw hops loosely in a 

nylon or cheesecloth hop bag, then 
add several glass marbles. The bag 
and its hoppy contents will sink to 
the bottom of the fermenter. This 
allows maximum wort contact and 
extraction. 

The glass marbles also can be 
sanitized easily prior to being added 
to the fermenter. Simply sanitized 
them in the same way that you treat 
any other type of brewing equip­
ment, and the glass will not react 
Wit the beer to create off-flavors. 

13. Let it settle. 
'le most brewing literature 

stresses that one of the most critical 
times for sanitation and possible 
contamination is inm1ediately after 
the boil and prior to introducing 
yeast, this is one point when a 
brewer can improve the quality 
of his beer by doing nothing for 
10 minutes. 

Cover the brewpot as soon as 
you turn off the burner. Sanitary 
temperatures will be maintained 

Forget about 
washing bottles! 

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

lPBS PRECISION BREWING SYSTEMS 
P.O. Box 060904, Staten Island, NY 10306 

Tel. (718) 667-4459 Fax (718) 987-3942 

Saves time fetching and cleaning bottles. Fits right in 
the fridge for cold, on-tap homebrew. System includes 
a 2 1/2 gal. keg, keg cap assembly, extra seal and hand 
pun1p. Buy an extra keg (only $16.99 for the keg, cap, 
and seal... you don't need anotl1er pwnp) so when you 
brew a 5 gal. batch, you'll be done in a flash. 

Call 1 800 682-5228 
Medicine Rock Division 

See our web site @ www.medicinerock.com 
email: medicinerock@eaglepeak.com http://www. wp.corn/hosi/pbscat.htmJ 

f:J.i. 1989 
Dakota Supply, HCR 2 Box 2A, W. Hwy 212, Gettysburg, SD 57442 
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while many of the proteins and hop 
particles stirred up during the boil 
will settle to the bottom of the pot. 
Doing this leaves the wort crystal 
clear. 

These compounds can result in 
inhibited fermentations , poor yeast 
performance, hazy beer, and 
unusual off-flavors, so it makes 
sense to allow them to settle and 
separate out. The still-sanitary 
clear wort can be chilled and 
transferred to the fermenter for 
the introduction of yeast and a 
subsequent healthy fermentation. 

14. Create a filter screen. 
For brewers who siphon the 

war from the brew kettle into the 
fermenter or who have brewpots 
with a spigot on the side, recipes 
that contain large amounts of hops , 
fruits , or other solids can be a 
nightmare to transfer. These large 
particles can block the end of the 
drain , pick-up tube, or siphon, 
which results in no flow. 

A quick fix to this situation 
can be found as close as the house­
hold cleaning aisle in the local 
supermarket. Some brands of 
scrubbers used for cleaning pots 
and pans are made of spun or 
woven copper wire or strips. Place 
one of these scrubbers loosely on 
the end of the pick-up tube. This 
prevents large particles from 
flowing into or blocking the ends of 
the siphon. 

It is important to use a scrubber 
made of copper, because plastic and 
other materials can react with the 
wort to cr eate off-flavors. In 
addition make sure the brand you 
have selected is a scrubber only 
and is not filled with cleansers or 
detergents! 

Simply allowing this device 
to touch the boiling hot wort for 
a few minutes should be adequate 
to ensure sanitization and a 
subsequent smooth transfer. Just 
make sure not to use the copper 
scrubber in beer, because it 
oxidizes beer. You also can use 
stainless steel scrub pads as 
racking filters for wort and beer if, 
for example, you have fruit in the 
fermenter. 

15. Enjoy a splice of life . 
PoT do-it-yourselfers who make 

their own wort chillers out of cop­
per tubing, there will probably be a 
few short pieces of copper scrap left 
over. This scrap can serve as a 
useful tool to help splice together 
sections of 3fs-inch siphon hose. 
Just cut any leftover copper tubing 
into sections of about 1 inch. The 
pieces ar e also the perfect diameter 

to place in the hole of most drilled 
stoppers to allow hooking up of a 
blow-off tube during fermentation. 

By incorporating some of these 
tricks into your brewing regimen, you 
can enjoy smooth, trouble-free brew­
ing well into the next century. 

John Oliver is a BJCP National-level 
judge and head brewer for BJ's 
Brewery in Brea, Calif 
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A Dellc:lou~ Wa~ to 

Beer is the beverage of celebration. 
The coming of the millennium is the 
biggest universal celebration we will have 
in our lifetime. What better way to wel­
come it than \'lith the world 's oldest and 
most loved beverage, beer? For centuries 
special beers have been brewed for events 
and celebrations. From Oktoberfests in 
Germany to baseball games in America, 
beer is the beverage of choice. 

There are many ways to welcome the 
21st century, from attending a gala \'lith 
thousands of people to standing on a 
mountain top and vie\'Ving the first 
sunrise of the millennium. Many people 
are staying home on lew Year's Eve, 
rejoicing \'lith family and friends. It 
is cozy, intimate, and away from the 
maddening crowds. This beer dinner is 
created for them. 

Forget Champagne \'lith its inflated 
prices. Ring out the old and bring in the 
new \'lith a sparkling framboise . The 
minute you pop open the bottle the room 
is engulfed in the heady aroma of rasp­
berries. Effervescent as Champagne, 
framboise will set your mouth aglow as 
well as all your senses. 

After all the excitement has died 
down, sit next to a roaring fire \'lith a 
barleywine or Belgian tripe! , letting the 
warmth of the brew and the fire slowly 
relax you. As you gaze into the flre , 
contemplate the past century and look 

forward to the new one. With family and 
friends near - and plenty of good beer 
- this is truly a celebration. 

If you have not yet brewed a beer for 
your millennium party, we have a quick 
and easy recipe for a winter warmer. It's 
a wonderful beer for this time of year. It 
will pair nicely \'lith almost any type of 
food and is equally delicious alone. This 
festive brew has a complex, balanced 
aroma and flavor of malt and hops. From 
the blend of (buttery) diacetyl and earthy 
hops in the aroma to the swath of silky 
malt in the finish , this brew will welcome 
you into the next century. 

Welcome 2000 Winter Warmer 
(5 gallons, extract with grains) 

Ingredients: 
• 14 oz. British crystal malt, 

55° Lovibond 
• 8 oz. British two-row pale malt (toasted 

in oven for 30 min. at 250° F) 
• 4 oz. torrified wheat 
• 7. 7 5 lbs. Muntons light dry malt extract 
• 1 oz. Northdown hops (7% alpha acid, 

7 AAUs) for 60 min. 
• 1.5 oz. Kent Golding hops (5% alpha 

acid , 7.5 AAUs): 0.5 oz . (2.5 AAUs) for 
15 min. , 1 oz (5 AAUs) . for 1 min. 

• 0.5 oz. Fuggle hops (5% alpha acid, 
2.5 AAUs) for 15 min . 

• 1 tsp. Irish moss 

b y T e s s Szamatulsk 
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• Wyeast 1084XL (Irish ale) 
• 3J4 cup corn sugar for priming 

Step by Step: 
Crush and steep the grains in 

1 gal. of 150° F water for 25 min. 
Strain the wort into your brewpot. 
Sparge the grains with 0.5 gal. of 
168° F water. 

Bring the wort to a boil , remove 
the pot from the stove, and add 
malt extract and Northdown hops. 
Total boil is 60 min. Add additional 
water to the brew pot for 2.5 gal. 
total volume. Boil 45 min. Add 
Fuggles, 0.5 oz. Kent Golding hops, 
and Irish moss. Boil for 14 min. 
more, then add 1 oz. Kent Goldings. 
Boil for 1 min . more, then remove 
the pot from the stove and cool for 
15 min. Strain the cooled wort into 
the primary fermenter and top up 
with cold water to 5 gal. When tem­
perature is colder than 80° F, pitch 
yeast. 

Ferment at 68° to 70° F in the 
primary fermenter five to seven 

Beer & Wine Hobbyists 

days or until fermentation slows, 
then siphon into the secondary 
fermenter. Ferment in the sec­
ondary at 68° to 70° F. Prime 
and bottle when fermentation is 
complete. 

OG = 1.076 to 1.080 
FG = 1.015 to 1.017 

Last-Minute Brewing 

To be sure that this beer 
will be ready in time for your 
celebration here are a few 
hints to speed up fermentation: 

• Use Wyeast 1084XL (Irish 
ale) yeast, which is 175 mL 
size, or make a large starter. 

• Oxygenate your wort 
when pitching the yeast , so fer­
mentation vvill begin faster. 

• Instead of bottling, keg 
this beer so it will definitely be 
r eady by New Year's Eve. 

Bitterness = 29 IBUs 
Color = 17° SRM 
6.5% ABV 

Mini-Mash Recipe 
(5 gallons) 

Ingredients: 
• 14 oz. British crystal malt, 

55° Lovibond 
• 2.5 lbs. British two-row pale malt 

(toasted in oven for 30 min. at 
250° F) 

• 4 oz. torrified wheat malt 
• 5.5 lbs. Muntons light dry malt 

extract 
• 1 oz. Northdown hops (7% alpha 

acid, 7 AAUs) for 60 min. 
• 1.5 oz. Kent Golding hops 

(5% alpha acid, 7.5 AAUs): 
0.5 oz. (2.5 AAUs) for 15 min., 
1 oz. (5 AAUs) for 1 min. 

• 0.5 oz. Fuggle hops (5% alpha 
acid, 2.5 AAUs) for 15 min. 

• 1 tsp. Irish moss 
• Wyeast 1084XL (Irish ale) 
• 3J4 cup corn sugar for priming 

Your one-stop source. Plus food processing 
equipment to make sausage, 
cheese etc., and dehydration 
setups for produce and fruit. 
Kits, equipment, instruction 

Quality Value Service 

and consulting. Free catalog for retail 
or mail order or via secured 
internet server. 

Home brewing 
• Brew on Your premises 
• Ready to go Wort 
• Malt!HopsNeast/Grain 

& much more! 

Winemaking 
• Kits, juices and varietals 
• Wine/grape/fruit concentrates 
• Equipment & Supplies 
• Wine Grapes in Season 

New '99 Harvest 
Fresh Wine Juices 

from Italy! 
(Avai lable Mid to end September, 

pick-up only) 

E-mail: shop@ beer-wine.com 
Web Site: www.beer-wine.com 

155 New Boston St. , l:lnit T 
Woburn, MA 01801-6206 

Phone 781 933-8818 
Fax 781 933-1359 
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us ou t at: 
www. portagehills.com 

1-800-418-6493 
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Step by Step: 
Heat 3 qt. water to 167° F. Add 

the crushed grains. Stabilize at 
150° F to 152° F. Maintain this tem­
perature for 60 min. Sparge with 
1 gal. of 168° F water. Follow the 
extract recipe for boiling and 
fermentation times. 

Full-Mash Recipe 
(5 gallons) 

Ingredients: 
• 14 oz. British crystal malt, 

55° Lovibond 
• 11.5 lbs. British two-row pale 

malt (toasted in oven for 30 min. 
at 250° F) 

• 4 oz. torrified wheat malt 
• 0.5 oz. Northdown hops (10% 

alpha acid, 5 AAUs) for 60 min. 
• 1.5 oz. Kent Golding hops 

(5% alpha acid, 7.5 AAUs) : 
0.5 oz. (2.5 AAUs) for 15 min., 
1 oz. (5 AAUs) for 1 min. 

• 0.5 oz. Fuggle hops (5% alpha 
acid, 2.5 AAUs) for 15 min. 

• 1 tsp. Irish moss 
• Wyeast 1084XL (Irish ale) 
• 3J4 cup corn sugar for priming 

Step by Step: 
Heat 4 gal. of water to 167° F. 

Add the crushed grains . Stabilize 
at 150° to 152° F. Maintain this 
temperature for 60 min. Recirculate 
the first gal. of hot wort into the 
Iauter tun. Sparge for 30 min. 
with enough 168° F water to make 
5. 75 gal. 

Total boil is 90 min. Boil the 
wort for 30 min. , then add 
Northdown hops . Boil for 45 min. 
more, add Fuggles and 0.5 oz. Kent 
Goldings. Boil for 14 min. , add 1 oz. 
Kent Goldings. Boil for 1 min. more, 
then remove the brew kettle from 
the heat. 

Follow the extr act recipe for 
boiling and fermentation times. 

Millennium Party Menu 
Prepare these dishes for your 

party. Each recipe serves six. 

Beer and Cheese Fondue 
Fondue sets the stage fo r inti­

mate gatherings. The silky cheeses 
combined with the surprise of 
caramelized onion and hint of 
Tabasco swirled on cubes of bread 
make this a fun and delicious 
appetizer. 

Ingredients: 
• 1 small onion, finely diced 
• 3 Tbsp. unsalted butter 
• 1 large clove garlic, halved 
• 3 cups shredded sharp white 

cheddar cheese 
• 1 cup crumbled Boursin cheese 

(Gruyere can be substituted) 
• 1 cup flavorful ale such as a 

winter warmer (Samuel Smith's 
Winter Welcome) or a nut brown 
ale (Samuel Smith's) 

• 1 tsp . Tabasco (or hot sauce) 
• 1 Tbsp. lemon juice 
• Salt and pepper to taste 
• Sprinkling of nutmeg (optional) 
• 1 large loaf of Italian bread, cubed 

(each piece of bread should have 

"W\NW.eBrew.com 

• On-Line Catalog 

• E-mai l & Quantity Discounts 

• 80+ Recipe Packages 

• Wide Variety of Products 

• Quick Service 

• Expert Advice 

• All major Credit Cards Accepted 

Many of today's beer kits are very good, 

and you can make them exceptional by 

using LOGIC cleansers! 

Free Catalog 
Upon 

Request • 26 Years in Beer & Wine Business 

Thank you for your consideration! 
Straight-A for tough soils and labels. 
One-Step for single step cleansing. · 

~ -we· Distributed by: 
.4 ~(j\.c, L.D. Carlson F.H. Steinbart 
\J'""' http:/ /www.ecologiccleansers.com 
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a bit of crust on it) , or a combi­
nation of Italian and dark 
pumpernickel bread 

Step by Step: 
Rub a fondue pan with garlic 

and then discard the garlic. In a 
saucepan melt the butter and saute 
the onion until the onion is 
car amelized. Add ale, Tabasco 
sauce, and lemon juice. Heat until 
barely simmering. Whisk in cheese 
112 cup at a tin1e until all is incorpo­
rated and fondue is smooth . Season 
with salt and pepper. Pom into fon­
due pot and sprinkle with nutmeg, if 
desired. Serve with cubed bread. 

Serve with a nice, hoppy IPA 
such as Harpoon IPA or Abbey-style 
Belgian tripel such as Westmalle. 

Shrimp Poached in Pale Ale 
Serve these tender shrimp 

plwnped in pale ale, icy cold. Paired 
with spicy cocktail sauce and plenty 
of citrus wedges this appetizer will 
usher in the millenniwn with style! 

Ingredients: 
• 1.5 lbs . jumbo raw shrimp (12 to 

14 per pound) 
• 24 oz. of pale ale (Anchor Liberty 

Ale, Young's Special London Ale , 
Bass Ale) 

Step by Step: 
Devein shrimp, leaving the shell 

on . Put in a pot and cover with cold 
beer. Cover and cook on high heat. 
When the beer is briskly boiling, 
take the pot off the heat and let it 
sit, cover ed, for 3 min. Drain and 
cool. Remove the shells, leaving the 
tail on, and r efrigerate. 

Spicy Cocktail Sauce 

Ingredients: 
• lf2 cup good-quality ketchup 
• 2 Tbsp. fresh horser adish (use 3 

Tbsp. if you want more of a zing) 
• 1 tsp. Tabasco (or hot sauce) 
• 1 Tbsp . chopped fresh cilantro 
• Lemon and lime wedges 
• Baby mixed lettuce 

Brewing is as limitless as your inlagination! 

December Hop Specials 
Buvl Get 2nd 50% OFF! (2 Ounce Pellets) 

Leaf Hop BLOWOUT! 

Selected 2 ounce packs $1.15 W.S.I 
Call us about our Holiday Ale Kit 

Don't forget about GIFT CERTIFICATES 

Visit our online catalog at www.homebrewery.com 
We ship everywhere. 

Step by Step: 
Stir together the ketchup , 

horseradish , and Tabasco sauce. 
Refrigerate for at least 60 min. 
or overnight. Place shrimp on a 
lettuce-lined plate with lots of 
lemon wedges and cocktail sauce 
on the side. 

Serve with a robust stout such 
as Guinness or Murphy's or a porter 
such as Yuengling or Samuel 
Smith 's Taddy Porter. 

Grilled Wild Mushroom 
Bruschetta 

Wild, earthy, and complex, the 
intensity of the grilled mushrooms 
complements the smokiness of the 
mozzarella, with a splash of red ale 
marrying the flavors . 

Ingredients: 
• 1 lb. assorted wild mushrooms, 

cleaned and de-stemmed (porcine 
and shiitake) 

• 1 loaf French bread cut diagonally 
in 12 slices 
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• 3 cloves garlic, halved 
• Olive oil , for brushing on the 

mushrooms and French bread 
• Salt and pepper 
• 6 oz. smoked mozzarella, diced 
• 6 sundried tomatoes in oil , diced 
• 11 fresh basil leaves: 5 torn in 

small pieces, plus 6 whole leaves 
for garnish 

• 1f4 tsp. dried oregano 
• 3 Tbsp. olive oil 
• 2 Tbsp. balsamic vinegar 
• 3 Tbsp . Belgian-style red ale, Iam­

bic, or gueze (Rodenbach Gr and 
Cru, DeTroch Kriek, Hansen 's 
Gueze); a winter warmer or 
brown ale can be substituted for a 
milder taste 

Step by Step: 
Brush scrubbed mushrooms 

with olive oil. Grill until tender, and 
then cube. Rub the French bread 
slices with the garlic halves; brush 
vvith olive oil and grill. 

Mix the mushrooms with salt, 
pepper, cheese. tomatoes, basil , and 
oregano. In a saucepan, whisk 
together the olive oil, vinegar, and 
beer, and heat until warm. Toss 
the mushroom mixture with the 
warmed dressing and spoon it onto 
the grilled bread. Garnish with a 
basil leaf and serve. 

Serve with an assertive rauch­
bier (Kaiserdom) . smoked porter 
(Alaskan Brewing Co.) , or a happy 
IPA (Grant's IPA). 

Spinach Salad 
Strewn with bacon, baby peas , 

mushrooms, and red onions and 
adorned with a creamy beer 
dressing, this salad will be sure 
to enliven your palate. 

Salad Ingredients: 
• 6 strips thick-cut bacon, fri ed 

crisp and diced 
• 12 oz. baby spinach 
• 1 cup baby peas , blanched and 

chilled 
• 12 button mushrooms, sliced 
• 6 thin slices red onion, separated 

into rings 

Dressing Ingredients: 
• 2 Tbsp. horseradish 
• 1 Tbsp. r ed wine vinegar 

• 1 cup sour cr eam 
• 1f4 cup good-quality mayonnaise 
• 3 tsp. grainy mustard 
• 1 tsp. chopped fresh thyme 
• 1112 Tbsp. chopped parsley 

(reserve 112 Tbsp. for garnish) 
• 5 Tbsp. of grand cru (such as 

Rodenbach) or Belgian white beer 
(such as Hoegaarden or Blanch de 
Bruges) 

• Salt and pepper to taste 

Step by Step: 
MLx dressing ingredients and 

refrigerate for at least 3 hours or 
overnight. 

Place spinach on the plate, 
top with peas, mushrooms , bacon , 
and red onion . Drizzle on dressing. 
Sprinkle chopped parsley to 
garnish . Serve with an alt beer 
such as ew England's Atlantic 
Amber. 

omebrew 
eaven 

What a Deal! 

9 Gallon Stainless Steel 
Brewpot with Lid 

AND 
Copper Wort Chiller 

AND 
170,000 BTU 

Outdoor Cooker 

Just $149.95 ~ 
Try Your Hand at WINE/ 

Easy to Make, Complete Instructions 

Quality Varietal Wine Kits 

MakAis 25-30 
bottles of wine 

J. Reisling 
Chablis 

Gewurtztraminer 
Chardonnay 

Mosel 
Liebfraumilch 

Chianti 
Shiraz 
Me riot 

Cab. Sauvignon 
(and others) 

$39.95 to $44.95 

Everett, WA 

Ingredient (Recipe) Kits 
Includes Everything but W•ter 

Procrastinator Bock $27.95 
Shamrock Stout $25.95 
Diamond Knot IPA $26.95 
Steadfast Scottish Ale $26.95 
Scuttlebutt Porter 
Belgian Ale 

$27.95 
$27.95 

Wizard's Wheat $24.95 
Munich Lager $25.95 
Death by Barleywine $44.95 
Nectar of the Gods MEAD$28.95 

Complete 
Wine EQUIPMENT Kits 

Includes: 
6 gallon Plastic Fermenter 

5 Gallon Glass Carboy 
Quality Wine Corker & Corks 

Hydrometer & Test Jar 
Siphon Hose& Racking Cane 

Bottle Filler 
Straining Bag 

Airlocks & Stoppers 
Carboy Brush 

Sanitizer 
Complete Instruction Book 

http://www.homebrewheaven.com 
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Spent-Grain Beer Rolls 
(makes 12 rolls) 

These buttery little morsels are 
a cinch to make. They can be made 
in the morning and reheated before 
dinner. 

Ingredients: 
• 0.25 lb . Gambrinus honey malt, 

crushed (crystal malt can be 
substituted) 

• 1 112 cups water 
• 112 cup wort 
• 1 cup wheat beer (such as 

Paulaner Hefeweizen) 
• 1f4 cup Lyle's Golden Syrup or 

honey 
• 1 Tbsp . dry bread yeast 
• 6 Tbsp . butter 
• 4 to 5 cups flour 
• 11f2 tsp. salt 

Step by Step: 
Steep grain at 150° F for 

20 min. in 1 112 cups water. Strain 
grain thoroughly, retaining 1f2 cup 
wort. Heat beer, wort, and golden 

syrup until warm (70° F). Whisk in 
yeast and 2 cups of flour to make a 
sponge. Cover and let proof for 
30 min. Saute one cup of the spent 
grain in butter until aromatic. (Set 
aside 1 Tbsp. of grain for topping.) 
Cool. Add this to the sponge with 
salt and 2 to 3 cups of flour. Dough 
should be slightly sticky. Let rise in 
a warm place for 30 min. 

Coat a 12-muffm tin pan with 
vegetable spray. Preheat oven 
to 350° F. With a spoon, drop 
3 heaping spoonfuls of dough into 
each muffin cup. Sprinkle a little of 
the r eserved spent grain over each 
roll. Let rise until they are over the 
top of the cups (approximately 
30 min.). Bake 25 to 30 min. , or 
until they ar e light brown. 

Serve warm with herb butter. 

Chicken and Lobster in Ale 
This elegant entree has many 

flavor components that intertwine 
during cooking, leading to a dish 
that is perfectly balanced. 

Custom Etched Gl assware 
One Piece Minimum 

Persona lization 
Custom Logos 

Great Gifts 

We understand your love and 
dedication to your craft . 

Custom Printed Glassware 
Low Prices 8 Minimums 

Single or Multi Color 

Its exactly how we fee l about 
our custom decorated mugs, 

pitchers & glasses. 

"When You Serve Your 
Breu;, Serve It With Pride" 

Ingredients: 
• 3 lobsters (1.25 to 1.5 lbs.) or 

1.5 lbs. cooked lobster meat 
(if you purchase lobsters , 
steam them in Oktoberfest for 
10 min.) 

• 12 small chicken breast cutlets, 
trimmed of fat and tendons , 
slightly pounded 

• 3 Tbsp. butter 
• 1 Tbsp. vegetable oil 
• Salt and pepper 
• 1f4 cup chopped flat-leaf parsley 
• 2 Tbsp. finely chopped rosemary 
• 2 whole red peppers, roasted and 

cut into thin strips 
• 4 cloves garlic, thinly sliced 
• 3 Tbsp. roasted garlic paste 
• 16 oz. of Oktoberfest marzen or 

Vienna-style lager (such as 
Ayinger, Spaten, Dos Equis , or 
Elliot ess Lager) 

• 1 cup chicken broth 
• 2 Tbsp. tomato paste 
• 8 oz. heavy cream 
• 16-oz. can of navy or cannelloni 

beans , rinsed and drained 

• Recipe formulation 
• Brewing sessions 
• Mash designer 
• Water profiler 
• Modifiable databases 
• Inventory control 
• American/Metric units 
• Extensive help system Fast Turnaround 

Rush Service Available 

Ent ire Libbey, 
Anchor Hock ing 

8 Cardina l Lines Avail able 

For information , prices or samples, 
call the people who care: 

" ... ! worked wi th 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 

Complete Art Service 
or 

We Can Work From Your 
Computer Files 

If it's glass , we can do it ! 

CLEARLY TRANSLUCENT 
Toll-free: 

877 .. 275 .. 3800 

Coming To The Web at 
www. TheGoodBook.com(franslucent 

SPECIAL OFFER! 
Have A Pint On Us FREE, Call for Details. · 
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Powerful, flexible, 
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more for only 
Don't take our word for it, 
try it completely free at 
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Step by Step: 
Marinate chicken breasts in 

6 oz. of beer for 2 hours. Drain 
chicken. Salt and pepper the cutlets 
and coat with 3f4 of the parsley and 
rosemary. Heat the oil and 1 Tbsp. 
butter in a cast-iron frying pan. 
Brown the breasts on medium-high 
heat, 3 min. each side. Put a tight 
lid on the pan and cook until done, 
5 to 7 min. Do not overcook. 
Remove to a warm serving plate 
and cover. Add 1 Tbsp. butter to the 
pan and saute the garlic until soft 
(do not brov.rn). Whisk in the 
roasted garlic paste. Add 10 oz. of 
beer, 1 cup chicken broth, and 
tomato paste. Reduce by one-half. 
Whisk in cream and boil until 
thickened. Add roasted peppers, 
navy beans, and lobster meat. 
Adjust seasonings. Heat thoroughly. 

To serve, spoon sauce in the 
plate, form a bed with the risotto 
and place two chicken cutlets on 
top. Spoon a little sauce over the 
chicken and garnish with a 

Keg beer without a keg! 

sprinkling of the reserved parsley 
and rosemary. 

Serve with a Vienna-style 
lager such as Elliot ess or an 
Oktoberfest-marzen such as Ayinger. 

Risotto 
Risotto makes the perfect 

accompaniment to chicken and lob­
ster in ale. It provides the perfect 
bed for the chicken and lobster to 
sink into. 

Ingredients: 
• 1 lb. arborio rice 
• 4 Tbsp . butter 
• 1 small onion, diced 
• 31f2 cups bier de garde or lemon 

lager or ale (such as Castelain, 
Jenlain, Pete's Wicked Summer 
Brew, Samuel Adams Summer 
Ale) 

• 112 tsp . salt 
• 1 cup strong chicken broth 
• 112 cup Parmesan cheese, gr ated 
• l/4 cup chopped parsley 
• 2 tsp. lemon zest 

Step by Step: 
Saute onion in butter until 

translucent. Add rice and saute 
until all grains are coated with but­
ter (5 to 6 min.). Add salt and 8 oz. 
beer. Stir until liquid is absorbed. 
Combine and warm the remaining 
beer and chicken broth. Do not boil. 
Add to rice one cup at a time. Stir. 
Wait until liquid is absorbed and 
then add more liquid. Do this until 
all the liquid is finished (this should 
take 20 to 30 min.). Add Parmesan 
cheese. Stir in parsley. 

Scottish Ale Cake 
Dense, r ich, and enticing, this is 

the perfect ending to your celebra­
tion dinner. The cake can be made 
ahead and refrigerated or frozen. It 
actually improves with age. Frost 
and garnish it the day of your par ty. 

Cake Ingredients: 
• 3f4 cup canned Oregon sweet bing 

cherries (blackberries or raspber­
ries can be substituted) 

SEMPLEX of U.S.A. 
4171 LYNDALE AVE N MINNEAPOLIS MN 55412 

Siaee 1962 we have been serving the needs of home 
wiDe aad beer asaken all over. Our Seeoad generation 
falllily run operation is dedieated to helping iDIUI'e the 

sueeen of your efforts in this faataltie bobby. Our huge 
I.Jlveatory offen a large seleetioa of brewing equipment aad 

iagredleats. Let us help you the bobby. 

EVERYTHING YOU NEED 
FROM ONE STORE. 

Just PRESS, POUR & ENJOY! 

• Easier to fill than bottles - No pumps or C02 systems. 
• Holds 2.25 gallons of beer- Two "Pigs " perfect for one 

5 gal. fermenter. 
• Patented self-inflating Pressure Pouch maintains 

carbonation and freshness. 
• Perfect dispense without disturbing sediment. 
• Simple to use - Easy to carry - Fits in "fridge· . 
• Ideal for parties, picnics and holidays. 

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

QUOIN (pronounced "coin") 
40 1 Violet St. 
Golden, CO 80401 

Phone: (303) 279-8731 
Fax: (303) 278~0833 

http :1/www .partypig .com 

SAME DAY 
SHIPPING 
ON MOST 
ORDERS 

MENTION THIS AD AND RECEIVE A VALUABLE COUPON 
GOOD FOR A FREE BOOK WITH YOUR FIRST ORDER 
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• 3/4 cup Scottish ale (such as 
Skullsplitter or Bellhaven) , divided 
into 112 cup and 1;4 cup additions 

• 14 oz. good-quality semi-sweet 
chocolate 

• 0.5 lb. unsalted butter 
• 6 eggs, yolks separated from 

whites 
• 1f 4 tsp. cream of tartar 
• 11J4 cups sugar 
• 1 tsp. pure vanilla extract 
• 3J4 cup sifted flam 
• 1 tsp. salt 
• 11/4 cup finely ground flaked oats 

(flaked rice or flaked wheat can 
also be used) 

Step by Step: 
Finely chop drained cherries 

and soak them in the Scottish ale. 
Refrigerate for 24 hams. 

To prepare pans: Spray cooking 
spray on two 8-inch cake pans. Line 
with wax paper and spray with 
cooking spray. Set aside. Pre-heat 
oven to 350° F. Melt chocolate with 
1f 2 cup Scottish ale . Whisk in the 

I 

butter 1 Tbsp. at a time until it is 
incorporated into the chocolate mix­
ture. Set aside. 

Beat egg yolks with the sugar 
until thick and pale yellow. Add the 
vanilla extract. Slowly beat the 
cooled chocolate mixtme into the 
eggs. Carefully whisk in the ground 
oats , cherries, and 1f 4 cup ale. Sift 
the flam and salt over this mixture 
and gently fold it in. 

Beat egg whites with cream of 
tartar until stiff peaks are formed. 
Gently fold this into the chocolate 
mixture. Divide between two pans 
and bake for approximately 20 to 
30 min., depending on your oven. A 
cake tester should be moist when 
pulled out. Cool cakes in pans, then 
turn out and wrap in plastic wrap . 
Store in the refriger ator or freeze. 

Frosting Ingredients: 
• 8 oz. good-quality semi-sweet 

chocolate 
• 3J4 cup whipping cream 
• 1J4 cup Scottish ale 

• 1/4 cup cherries 
• 1Js cup juice from cherries 

Step by Step: 
Melt all the ingredients together. 

Let cool to thicken slightly and then 
coat the cake with it, smoothing 
some between the layers. Garnish 
with the reserved cherries. If you 
desire, chop some cherries and put 
between the cake layers. Serve some 
freshly whipped cream on the side. 

Serve either Scottish ale 
(Skullsplitter) or Aventinus Wheat­
Doppelbock or chocolate stout such 
as Young's Double Chocolate Stout 
or Pyr amid Espresso Stout. 

To toast the new year pop open 
a bottle of framboise (Lindemans), 
peche (DeTroch Chapeau Peche), 
maple wheat ale (Niagara Falls 
Brewing, Canada) , or a white beer 
(Blanche de Bruges). 

Toast for the New Year: \Ale wish 
all homebrewers and beer lovers 
health , happiness, and many glasses 
of good beer. Cheers! 

BREWERS! Bonnie and Clyde 

Since 1979, William's Brew­
ing has been the leader in 
catalog home brewing sales. 
We featur e a huge line of 
home brewing equipment 
and supplies. 

Request your free catalog to­
day, and find out why we are 
the leader! 

REQUEST YOUR FREE 
CAT GTODAY! 

Would have shopped here 

WILLIAM'S' BREWING 
Austin Homebrew Supply 

Free Catalog 
P.O. Box 2195-BE • San Leandro • CA • 94577 

Phone Requests: 800-759-6025 • Fax: 800-283-2745 

See Our Web Catalog: http://www.williamsbrewing.com 
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fP~~cv 1: coning-Edge Equipment 
by Ashton Lewis 

Wat will home­

brewing be like in the 

new millennium? The 

best way to judge what 

technology will be 

available to the masses 

in the future is to loo[e 

at the technology used 

at the high end today. 

Once upon a time cars, 
computers , and even VCRs were 
affordable only for the very rich. 
I ow they are staples of everyday 
life. In brewing, likewise, many of 
the advances in equipment made on 
the professional level are eventually 
adapted for homebrewers. So we set 
out to discover the newest, coolest, 
most high-tech new stuff. Just so we 
could get excited about what might 
come om way in the decade ahead. 

Where Brewers Dream 
Do you get excited at the idea of 

a new addition, a new piece of 
equipment for yom brewing setup? 
Well, many professional brewers get 
excited about new equipment, too. 

The greatest place to see new 
equipment is at an event called 
lnterbrau, the world's largest brew­
ery tradeshow. It's held once every 
four years in Munich, most recently 
in 1997. It featm es 28 exhibition 
halls fill ed with everything a brewer 
could possibly want. Equipment 
on display relates to all facets of 
brewing, from water to packaging 
and all the other stuff needed to 
market beer including beer trailers, 
glassware, umbrellas, and very cool 
dispense systems. 

It's sort of like going to the 
world's largest car show. You get a 
glimpse into what the futme is 
going to be like. 

When brewers shop for equip­
ment, they look for ways to reduce 
production costs without sacrificing 
beer quality or to improve product 
quality. Here's a look at some of the 
latest equipment that really gets 
professional brewers ' hearts racing. 

Moist Milling 
Conventional malt mills are 

multi-roller mills with either fom or 

six rollers and have vibrating 
screens to sort coarse grits, which 
gets milled again, from fine grits, 
which passes through the mill into 
the grist hopper. Although wet mills 
that moisten malt prior to milling 
have been on the market for at least 
20 years , they haven't found wide­
spread acceptance for numerous 
reasons , especially sanitization. 

Today, most new milling instal­
lations in large breweries use some 
form of "conditioning" or slightly 
increasing the moistme content of 
the husk prior to milling. Steam 
conditioning is very often added to 
conventional systems to soften up the 
husk and minimize damage during 
milling. The advantage of this 
method is that a tighter mill gap can 
be used without fmther beating up 
the husk integrity; tllis r esults in a 
better extract yield from the malt. 

After some nice R and D work, 
brewery engineers determined that 
conditioned mills work well with 
only two rollers, like mills used in 
small breweries. This cuts the cost 
of the mill without sacrificing per­
formance. Furthermore, when the 
grist from these mills is mixed with 
the mashing water and pumped into 
the mashing vessel from the bottom 
(called "quiet ftll "), oxygen pickup is 
all but eliminated. Say bye-bye to 
mash aeration! 

Improvements in design have 
taken care of the sarlitization prob­
lems associated with earlier wet 
mills. These gems can be fully 
cleaned in place; in brewer's jargon 
they are fully CIP-able. 

In practice, beer made using 
this milling and mashing-in method 
has a cleaner taste and ends up 
with a higher extract yield. That 
earns two marks on the shopper's 
list for reasons to buy. 
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Baffle-Less Mashing 
Mashing sounds simple because 

it is! Add malt and water, stir, heat, 
wait, heat, wait, check iodine 
reaction, heat, and transfer mash 
to lauter tun. That's it. 

The problem with this is that 
engineers designed a system, called 
the mash mixer, to efficiently trans­
fer heat from steam to the mash. 
Being the resourceful lot that they 
are, engineers used baffles and high 
agitator speeds to accomplish their 
engineering goal. o doubt, baffles 
and high agitator-tip speed help to 
increase heat transfer, but these 
measures also aerate the mash and 
increase shear damage to malt 
particles (sort of like a blender does 
to an ice cube), which in turn 
increases wort collection time. 

Today's mash mixer is designed 
without baffles . If comes equipped 
with a specially designed agitator 
that gently moves the mash from 
the center of the mash mixer and 
up across its outside to maximize 

heat transfer while causing very 
little shear damage. Oftentimes the 
mixer is positioned off-center to 
create a natural vortex breaker. 

Recently, one brewhouse equip­
ment manufacturer came out with a 
mash agitator that moves up and 
down to allow adequate mixing with 

What's a Mash Filter? 

Conventional mash filters 
have been arow1d for about 
100 years and look very similar 
to a plate-and-frame filter used 
for beer filtr ation, only larger. 
Mash is pumped into a mash 
filter, and the bed is sparged by 
pumping sparge water through 
the grains to rinse the sugars. 
Grain removal is accomplished 
by opening the filter up and 
letting the gr ains fall into a 
basin. 

even lower agitator speeds. The 
sales features here are shorter wort 
collection times (better efficiency) 
and less wort aeration. 

Homebrewers take note: Hot-side 
aeration research has been con­
ducted largely by brewing equipment 
companies, possibly to give brewers 
a reason to buy new equipment. In 
any case all commercial brewing 
equipment is designed to minimize 
hot-side aeration just in case the 
customer is worried about the 
potential associated flavor defects. 

Super-Efficient Wort Collection 
The industry standard is still the 

lauter tun, although many breweries 
use mash filters to separate wort 
from grain. Today's lauter tun uses a 
"quiet fill" that brings the mash into 
the vessel at the level of the false 
bottom. Older designs simply 
dumped the mash in from the top. 

The modern lauter tun also is 
conspicuously designed without a 
wort collection grant. Although 

~~ ~~t ~e~\ ~ ~~~~~ 
~e~~ ~ ~ ~ ~«)~\ 

The American Brewers Gui ld is America's 
foremost school of brewing sc ience for the 
cra ft brewing industry. We have earned a 

reputation for provid ing the industry with the 
kind of brewer it needs. Once again, we are at 
the forefront of the industry wi th the industries 
only internet based correspondence program. 
Learn brewing science and gain an industry 

respected qualification, wh ile studying at your 
own home. Working brewers can stay at their 
breweries while working toward gaining that 

all important educat ion. 
Use the trick the top breweries use. 
The Oxynater"' by Liquid Bread® 
injects pure m . .'ygen into the wort. 
You get healthier yeasr. Faster 
fermentation. Better attenuation. 
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Cut the risk of off-flavors. Get better 
tasting beer. No kidding! 
2312 Claril Street Unit #8 
Or1ando, FL 32703 
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' Finish your beer with !he Carlxmater "' by Liquid Bread~ ! 

CIRCLE 35 ON READER SERVICE CARD 

December 1999 BREW YOUR OWN 

Call us or email us for more information. 

530 661 7497 
•./~.:.,;;:;;~~'- abgbrew@mother.com 

908 Ross Drive, Woodland, CA 95776 
www.abgbrew.com 

CIRCLE 3 ON READER SERVICE CARD 



symbolic of wort collection and 
things "cool" in the brewhouse, 
grants - small vessels used to 
inspect the wort being transferred 
for lautering- have gone by the 
wayside because they are hard to 
clean in place and usually splash 
the wort. 

Grants have been replaced by 
automated valves and pumps con­
trolled by PLCs (programmable logic 
controllers) , giving the brewer the 
grant-less lauter tun. This means 
easier use, less brewhouse labor 
and, perhaps , better beer. As 
recently as five years ago brewers 
were chatting about "airless" grants 
designed to eliminate air. Today the 
airless grant is ah·eady obsolete! 

Advances in lauter tun auto­
mation, design, fill time, and 
grain-out time have made it 
possible for one German equipment 
manufacturer to run its lauter tun 
15 cycles in one 24-hour period. 
Most breweries are able to turn a 
lauter tun six to 12 times per day 

depending on the type of beer 
they brew and on the depth the 
grain bed. Now that's maximizing 
productivity! 

For brewers fond of mash filters , 
the Mash Filter 2001 , made by a 
Belgian company, actually squeezes 
the mash bed with inflatable air 
bags. This device has received lots of 
press for ahnost 10 years , because it 
is such a change from traditional 
brewing technology. Many well­
known breweries use this technology, 
and the reported results are very 
high extract yield, drier spent grains , 
and shorter wort collection times, all 
without sacrificing beer quality. 

Explosive Wort Boiling 
How can wort boiling be 

improved? After all, it's so simple. 
Well, when beer quality is at issue 
there is always a slightly better 
design. The new hype in brew kettle 
design is specially designed wort 
spreaders that fit on top of the large 
internal heating elements, called 

SABCO INDUSTRIES, INC. 
Offering a 

'KEG FULL OF GREAT IDEAS' 

HOME BREW EQUIPMENT 
SPECIALISTS 

• Automated Brewing Systems 
• Mash & Boil Kettles 
• Fermentors & Burner Stands 

internal calandrias, used in kettles 
with capacity that is more than about 
50 beer barrels (1,550 gallons). 

An internal calandria is 
basically a large shell-and-tube 
heat exchanger, or a bunch of 
tubes wrapped by one great outer 
shell that carries steam. The 
resulting boil is explosive . To keep 
the wort in the kettle , a spreader 
device that looks like a cone­
shaped hat is normally placed 
above the calandria and a few 
inches above the wort level. 

Spreaders evenly distribute a 
very thin film of wort over the sur­
face of the boiling wort. This action 
keeps the wort in the kettle as well 
as knocking down the foam and 
increasing wort evaporation because 
of the increased surface area. In 
industry lingo the spreader is called 
a "China hat" because of its 
distinctive shape (all breweries use 
essentially the same design) . 

A novel kettle design introduced 
early this year holds wort in a 
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morebeer.com • Parts and Components 

• Custom Stainless Vessels 

4511 South Ave. , Toledo, OH 43615 
Phone: (419) 531-5347/ Fax: (419) 53 1-7765 

email: sabco@kegs.com 

*Shipped Free Via UPS In The Continental U.SA 

Website: http://www.kegs.com 

CIRCLE 49 ON READER SERVICE CARD 

For Orders Outside The Continental U.SA Please Call For 
Shipping Qoute. Quantity Discounts Available. 

Beer, Beer & More Beer • 975-D Detroit Ave. • Concord • CA • 94518" 

BREW YOUR OwN December 1999 



whirlpool vessel while it is con­
tinuously pumped on top of a 
cone-shaped, steam-heated device 
positioned on top of the whirlpool. 
The wort boils in a very thin film, 
runs to the edge of this device , and 
flows back into the whirlpool 
through a tangential inlet. 

The boiler is very similar to thin­
film evaporators used in the food 
industry and reportedly saves a lot of 
energy and time (the wort is ready to 
be cooled after a very brief rest in 
the whirlpool, because the whirlpool 
"whirls" while boiling) without nega­
tively affecting product quality. 

High-Tech Trends 
Other advances include a 

trend toward continuous yeast 
propagation, greater acceptance of 
centrifugation as a means of yeast 
removal, and the use of infrared 
scanners to detect damaged bottles 
and to check fill height in bottles on 
high-speed bottling lines. These in­
line scanners are especially slick 

because when a reject is detected 
it is automatically pushed off the 
bottling line into a reject pile. 

Of cow-se ·any design that 
r educes energy consumption or 
recovers waste energy is extremely 
important in the modern world , and 
there are many systems designed to 
recover energy from wort boiling, 
wor t cooling, and refrigeration units. 

The most obvious trend, 
however, is automation. The defi ­
nition of an automated brewhouse 
has changed dramatically over the 
past 10 years. It used to be that any 
system with a computer strapped 
onto it with some automatic valves 
was considered automated. Today, 
automated systems have control 
screens with terrific graphics and 
pull-up windows that allow the 
brewer to easily interface with the 
automation package. 

Software that catalogs and 
gr aphs all outputs from instruments 
and indicators gives an incredible 
record of all activity in the brewery. 

iiME~\V 
www.NYHOMEBREW.com 

10% 01~1~ /"\ 
Any Website Purchase~ 1•r 

The programming logic used in the 
better control systems fr ees the 
brewer from mundane duties and 
significantly increases process con­
sistency. The buzz word with 
automation people is a "lights out" 
brewery where people are really not 
needed anywher e but the control 
room. Many brewers aren't ready 
for that just yet! 

The take-home message is that 
technology is rapidly changing the 
way beer is made but hopefully with 
minimal change to the beer itself. 
Homebrewers have it great because 
experimentation is much easier on a 
small scale. If you get a wild idea 
that no brewer has tried, go for it! 
Who knows, the next million-dollar 
idea might come from your home 
brewery! • 

Ashton Lewis is brewmaster at 
Springfield (Mo.) Brewing Co. He 
holds an MS in brewing science 
from the University of California, 
Davis, and is BYO's technical editm: 
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HOMEBREW DIRECTORY 
UNITED STATES 

ALABAMA 
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 
1-800-618-94 7 4 
homebrewery@arkansasusa.com 
Top-quality Home Brewery 
products. 

CALIFORNIA 
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-tree order line:1-888-215-7718 

Doc 's Cellar 
855 Capitolio Way, Ste. #2 
San Luis Obispo 
1-800-286-1950 
www.docs-cellar. 
hypermart.neV 
Largest beer & wine supplier on the 
central coast. 

The Home Brewery 
1506 Co lumbia Ave. , #12 
Riverside 1-800-622-7393 
acmebrew@empirenet.com 
Top-quality Supplies tor the 
Home Brewer or Vintner. 

Napa Fermentation Supplies 
575 3rd St. , Bldg . A 
(Inside Town & Country 
Fairgrounds)P. O. Box 5839 
Napa 94581 (707) 255-6372 
Serving your brewing needs 
since 1983! 

Nostalgic 's 
2003 South Mi ller 
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 Outlet 
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 I 
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. 

Brewers East Supply Co. 
40 Regency Hill 
Waterbury 
(203) 591-9162 
info@brewerseast.com 
www.brewerseast.com 
This is the best beer & wine 
you 'll ever make. 

Maltose Express 
391 Main St. 
Monroe 1-800-MALTOSE 
Buy supplies from the authors 
of "CLONEBREWS"! 

GEORGIA 
Just Brew It 
103 Rainbow Way 
Fayetteville 
(770) 719-0222 
Beer- & wine-making supplies 
& FREE classes. 

Marietta Homebrew 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! 

HAWAII 
Oahu Homebrew Supply 
856 llaniwai St. , #1 03 
Honolulu (808) 596-BREW 
scheitlins@compuserve.com 
FREE catalog! 

ILLINOIS 
The Brewer's Coop 
30 W. 11 4 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! 

Heartland Homebrew 
888 E. Belvidere Rd. , #215 
Grayslake 1-800-354-4769 
homebrew@lnd.com 
www.heartlandhomebrew.com 
We cater to the advanced 
brewer. 

Home Brew Shop 
1434 East Main St. 
St. Charles (630) 377-1338 
Complete line of beer- & 
wine-making supplies! 

INDIANA 
Beer & Wine by U 
1456 North Green River Road 
Evansville (812) 471 -4352 or 
1-800-845-1572 
Call tor 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 

IOWA 
Heartland Homebrew Supply 
7509 Douglas Ave. , Ste. 19 
Urbandale 50322 
(515) 252-0979 
HeartlandHBS@msn.com 
FREE catalog! Homebrewingl 
Winemaking Supplies. 

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

Bacchus & Barleycorn 
6633 Nieman Road 
Shawnee (913) 962-2501 
www.bacchus-barleycorn.com 
When only the best will do, 
we dol 

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! 

MAINE 
The Hop Shop 
59 Portland Rd. , Rt. 100 
P.O . Box 900 Gray 04039 
1-800-252-5550 
Goods for what ales ya! 

The Purple Foot Downeast 
P.O. Box 116 
Waldoboro 04572 
(207) 832-6286 
Your COMPLETE source for 
beer- and wine-making I 

MARYLAND 
Maryland Homebrew 
6770 Oak Hall Lane, #115 
Columbia 
1-888-BREWNOW 
www. mdhb.com 
We ship UPS daily 

MASSACHUSETTS 
Beer & Wine Hobby 
155 New Boston St. , UnitT 
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!" 

MICHIGAN 
Adventures in Homebrewing 
23305 Ford 
Dearborn 
(313) 277-BREW 
Visit us at 
www. homebrewing. org 

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. 
(81 0) 286-5202 
Wyeast, Hops & Bulk Grains! 
Inside ACE Hardware. 

The Home Brewery 
49652 Van Dyke Ave. 
Utica 
1-888-577-2739 
www.ftash.neV-gadlllomebrew.htm 
Top-quality Home Brewery 
products. 

Lake Superior Brewing 
Supplies 
P.O. 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. 

things BEER 
Home of the Fermentation 
Station 
100 East Grand River Ave. 
Will iamston 
(517) 655-6701 
www.thingsbeer.com 
Your Full-Service Homebrew 
Shop! 

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 
Brew-N-Grow 
8179 University Ave. N.E. 
Fridley 
1-800-230-8191 
www. brewngrow.com 
Homebrew and winemaking 
supplies. 

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. 

Lake Superior Smokin ' 
Brews, Inc. 
600 East Superior St. 
Duluth 55802 
1-800-720-0013 
Fax: (218) 720-6459 
www.smokinbrews.com 
Beer & Wine Supplies/Cigars & 
Accessories. 

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 
Call1-800-266-4677 for a 
FREE catalog or shop online: 
www. windriverbrew. com 

MISSOURI 
Home Brew Supply, LLC 
3508 S. 22nd St. 
St. Joseph 
(816) 233-9688 
www.thehomebrewstore.com 

The Home Brewery 
So. Old Highway 65 
(P.O. Box 730) 
Ozark 
1-800-32.1-2739 
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. 
Billi ngs 
(406) 256-0261 
Equipment and supplies for 
wine- & beer-making. 

NEBRASKA 
Fermenter's Supply & 
Equipment 
8410 'K' Plaza, #1 0 
Omaha ( 402) 593-9171 
Fax: (402) 593-9942 
Since 1971. Malt, hops, yeast & 
grapes. 

Kirk's Do-lt-Yourself Brew 
1150 Cornhusker Hwy. 
Lincoln (402) 476-7414 

NEVADA 
Beer & Brew Gear 
4972 S. Maryland Pkwy. , #4 
Las Vegas (702) 736-8504 
www. beer-brewgear.com 

NEW HAMPSHIRE 
Fermentation Station 
72 Main St. 
Meredith 1-877-HMBREWA 
www.2ferment.com 
Central NH's best homebrew 
selection. 

Red , White & Brew, Inc. 
865 2nd St. 
Manchester (603) 647-ALES 
www. redwh iteand brew. com 
A full-service brewing facility: 
brew-on-premise & 
homebrewing supplies. 

For details on listing your store in the Homebrew Directory, call (530) 758·4666. 
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Stout Billy's 
61 Market St. 
Portsmouth 
(603) 436-1792 
Online catalog & recipes! 
www. stoutbillys. com 

NEW JERSEY 
Beercrafters 
11 OA Greentree Road 
Turnersville (856) 2-BREW-IT 
E-mail: drbarley@aol.com 
So. Jersey's COMPLETE 
Homebrew Supplier. 

NEW YORK 
At Home Warehouse 
Distributors 
1 0686 Main St. 
Clarence 1-800-21 0-8585 
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 
c/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 ' & winemakers ' 
needs! 

American Brewmaster Inc. 
3021-5 Stoneybrook Dr. 
Rale igh (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 
11 09-A Central Ave. 
Charlotte 28204 1-888-785-7766 
www.homebrewadventures.com 
The Southeast's best-stocked 
store with excellent low prices! 

OHIO 
The Grape and Granary 
1 035 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 Springfield1-800-899-5180 
www.jchomebrew.com 
Place your order on our 
Web site! 

Shreve Home Brewing 
& Wine Making Supply 
299 Jones St. , P.O. 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) 528-5.193 
thebrewshop@msn.com 
OKC's premiere supplier of 
homebrewing equipment & 
supplies! 

Deja Brew 
116 West Main St. 
No rman (405) 447-3233 
Largest selection of beer- & 
wine-making supplies in 
Oklahoma! 

PENNSYLVANIA 
Beer Unlimited 
Route 30 & 401 
Malvern (61 0) 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 1-888-542-BREW 
www.brewbyyou .net 
Large selection - mail order 
available! 

The Brew Company of 
Carlisle 
152 South Hanover St. 
Carl isle (717) 241-2734 
www.brewcompany.com 
A Little Store With a Lot of 
Knowledge! 

Keystone Homebrew Supply 
779 Bethlehem Pike (Rt. 309) 
Montgomeryville 
(215) 855-01 00 
keystonehb@juno.com 
Quality Ingredients and Expert 
Advice! 

South Hills Brewing Supply 
2345 Noblestown Road 
Pittsburgh 1-800-417-2904 
www.weir.neVbrew 
Wine- and beer-making sup­
plies & tapping equipment! 

Triangle Homebrewing Supply 
2821 Penn Ave. 
Pittsbu rgh (412) 434-8333 
Bringing you the BEST tor 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 Hil lsborough Rd ., Ste. 16 
Nashville 1-800-790-2188 
Nashville's Largest Homebrew 
Supplier! 

TEXAS 
Foreman's I The Home Brewery 
3800 Colleyvi lle Blvd. 
(P.O. Box 308) 
Colleyvil le 1-800-817-7369 
www.flash .neV-greg1 0/ 
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) 763-7 480 
1-800-7 42-BREW 
Check us out at 
www. door. net/homebrew 

St. Patrick's of Texas 
1828 Fle ischer 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 

VIRGINIA 
The Brewmeister Shop 
1215-G George Washington 
Memorial Highway 
Yorktown 
(757) 595-HOPS (4677) 
The place tor ALL your 
brewing needs! 

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

WASHINGTON 
Bader Beer & Wine Supply, 
Inc. 
711 Grand Blvd . 
Vancouver, WA 98661 
1-800-596-361 0 
Visit our Web site at 
www. baderbrewing. com 

Cascade Brewing Supplies 
224 Puyallup Ave. 
Tacoma 
(253) 383-8980 or 
1-800-700-8980 
http://members.aol .com/ 
greatbrew/home.html 

The Cellar Homebrew 
Dept. BR 
1441 1 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, #21 0 
Bellevue 98005 
(425) 882-9929 
www.westfork.com/homebrew 
evergreenbrewing@aol.com 
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 
7 405 S. 212th St. , #1 03 
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. 

WISCONSIN 
Homebrew Market 
520 East Wisconsin Ave. 
Appleton 54911 
(920) 733-4294 or 
1-800-261-BEER 
www. homebrewmarket.com 
Retail Store and Mail-Order 
Specialists I 

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 2KO 
1-800-230-9791 
g rtbgn@halhinet.on.ca 
Mail-order supplies for the 
homebrewer. 

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

BOOKS & VIDEOS 
HOPS GROWING SECRETS 
revealed! Two hour video mini­
course. Only $19.95. 1-888-GRO­
HOPS. www.netcom.com/-dluzanp 

BREWING EQUIPMENT 
KEGS , used brewing equipment. 
Lowest prices in the USA! 
Call 1-888-449-8859 
Visit www.rcbequip.com 

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

EQUIPMENT 
BEER GLASSWARE, Hundreds of 
Imported and Domestic glasses 
from your favorite Breweries. FREE 
CATALOG (319) 337-2183 or 
www.j ohnsgrocery. com 
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CLASSIFIEDS 

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. 
Call1 -800-374-BREW for details . 

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 INFORt\1ATIVE 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. 

. Seattle, WA 98133. 1-800-342-
1871 Secure Online Ordering: 
www.cellar-homebrew.com 

ebrew.com 

For 

Bfe\LY. 
classified advertising information, 

call Katrina at (530) 758-4888. 
Or sign up via e-mail at ad@byo.com 



ake Your Mixes Match 
by Alison Crowe 0 il and water just don't mix. 

It's a phrase used to describe 
incompatibility. There are 

winemaking equivalents of this. 
Many physical, chemical, and 
biological properties don't interact 
well . This can wreak havoc while 
you are sanitizing, fermenting, or 
just storing your wine. It 's important 
to be aware of and avoid these 
incompatibilities in winemaking. 

Ch lorine and Corks 
Chlorine is great for sanitizing 

drains , floors , equipment surfaces, 
and countless other things. Keep in 
mind, however, that you should 
never let chlorine touch a cork or a 
wine that might be corked. It 's 
important to avoid contact, because 
an offensive odor called trichloro­
anisole (TCA) can develop in wine 
when the molds naturally present in 
corks (and sometimes even on 
winery surfaces) come in contact 
with chlorine. 

TCA can be detected by the 
human nose at minuscule concen­
trations, and once it's in wine, 
there's no way to get it out. The 
only way to r educe the chances of 
getting TCA in your wines is to 
practice good cork-handling tech­
niques (keeping them clean, dry) 
and to reduce the amount of chlo­
rine that might come in contact with 
your musts and wines. Use caution 
and common sense; re-evaluate 
your winemaking procedures for 
their potential to introduce chlorine 
into your wines. Chlorine bleach 
and chlorine-containing cleaners 
and sanitizers shouldn't be used, for 
example, to flush out a bottling line 
or to clean a barrel. 

Chlorine and chlorine-containing 
solutions are fme to use if the 
chlorine is going to evaporate into 
the air as chlorine gas or if it will be 

rinsed out with a ton of water 
before any wine (and as a r esult, 
any cork) touches it. Don't use corks 
on your wine? You're still not safe. 
Molds in the air and on your winery 
surfaces can still form TCA and 
leave you with stinky wine. The only 
way to avoid this situation is to use 
your head when using chlorine and 
to try out some other cleaning and 
sanitizing options such as TSP, soda 
ash, acids , and sulfites. 

Chlorine and Stainless Steel 
Again, chlorine is great for 

sanitizing stainless steel tanks, 
drums, and kegs - provided you 
flush them with lots of water. 
Chlorine and chlorine-containing 
products, when used correctly, can 
be an effective part of your saniti­
zation regimen. 

However, chlorine concentrations 
of more than 200 milligrams per liter 
pit stainless steel tanks , kegs, instru­
ments , and fittings, damaging them 
forever. Mixing chlorine and acid (or 
rinsing chlorine with acid) causes 
corrosion and is dangerous. 

Always look on the label of 
any chlorine-containing sanitizing 
solution that you buy (or call the 
toll-free number, if one is listed on 
the label) to determine the safety 
margin of that product. 

Chlorine Bleach and Ammonia 
Chlorine bleach should never 

come in contact with ammonia or 
ammonia-containing cleaning 
products. When mixed, chlorine 
bleach and ammonia produce 
noxious gas, creating a potentially 
hazardous situation. 

If you can 't predict the compati­
bility of two or more cleaning 
products, the safest path is not to 
mix them and to give every surface 
or item a good rinse with plenty 
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of fresh water before a second 
solution is applied. For example 
some winemakers really like the 
cleaning power of soda ash and 
citric acid. However, if you mixed 
them together in a bucket before 
you attacked a small stainless steel 
hand press, they would neutralize 
each other and cause a potentially 
harmful chemical reaction. To 
take advantage of the qualities of 
both, loosen grit and grime with a 
solution of soda ash and water, 
rinse well, apply a solution of 
citric acid and water, and then 
rinse again. 

Aluminum and Wine 
Time was when winery fittings 

were made out of whatever metal 
was cheap, serviceable, and 
available. Copper, aluminum, 
and bronze are just a few of the 
metals that have been employed 
by winemakers over the years . 
Whereas some metals might have 
their places, especially when 
tradition dictates, aluminum is 
certainly not one of them. 
Fermenting or storing wine in 
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aluminum vessels has been shown 
to cause a host of problems for 
winemakers . 

At wine pH, the solubility of 
aluminum into juices and wines is 
significantly increased. Dissolved 
aluminum rapidly turns sulfur 
dioxide into hydrogen sulfide, 
creating an objectionable odor that 
ruins wine if it is present in suffi­
cient quantity. At levels of dissolved 
aluminum exceeding five milligrams 
per liter, hazes and undesirable 
changes in flavor, color, and aroma 
can result. The best way to avoid all 
of this hassle? ever buy aluminum 
fittings , vessels, or instruments if 
there are other options available. 
For winemaking the more inert a 
material is , the better. 

S02 and Silicone Bungs 
If you're lucky enough to have a 

sulfur dioxide gas delivery method 
for your home winery and you've 
invested in a couple of barrels, take 
special note of this incompatibility. 
While gassing one's barrels is a 
great way to keep empties free of 
microorganisms and ready to go for 
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next harvest, never bung up a 
freshly gassed barrel with just a 
silicone bung. Sulfur dioxide gas 
will harden and crack the silicone it 
contacts, creating a perfect environ­
ment for microbes to hide out in as 
well as completely ruining the 
resiliency of your bung. 

The solution is to keep a 
protective layer between the bung 
and the gas inside the barrel. 
Waxed paper cups, Dixie cups for 
example, work very well for this 
purpose. Simply place your bung 
inside the cup and then put the 
whole contraption into the barrel 
as usual. Your barrel still will be 
closed tightly, but the gas will not 
damage the bung. 

The above suggestions will save 
time, money, and heartache while 
increasing the chances that your 
winemaking - and your wine - will 
work for you, not against you. • 

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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HOME BREWING. 
Making great beer doesn't have to be as difficult as putting a man on the 
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Membership Benefits Include: 
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Our staff includes Cer tified Judges 
and has over 75 years 

of combined beer making and 
wine making experience. 

We offer over 20 types of grain, 
nearly two dozen varie ties of hops, 

liquid and dry yeast cultures , 
dry malt extracts , malt extract syrups, 
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Last aLL 

Diary of a Mad Brew 
by Scott Byerly 

S ometime in November: Even 
though I have made a very 
nice orange honey ale in the 

past for a seasonal Christmas brew, 
last year I felt it was time to change 
my recipe. Not knowing at the time 
that this batch would soon come to 
be known as the "Hades Holiday 
Brew," I formulated what I 
thought to be a killer spicy winter 
brew and went out and bought the 
ingredients . 

November 20: Dming the 
brewing of this particular batch 
everything went smoothly, and the 
final product was encouraging. 
However, it was at this point that 
the beer metamorphosed into some 
sort of evil entity. 

November 29: After setting up 
all the necessary equipment to bot­
tle , I carried the carboy out to the 
back porch to transfer the beer. 
When I carefully set down the car­
boy on the deck, the glass exploded. 
In a matter of seconds the batch of 
beer I diligently prepared for hams 
was gone and I was left holding the 
handle in complete disbelief. 

My wife witnessed the event 
and, as she rushed to the back 
porch holding back her laughter, 
she asked what happened (even 
though the only thing that was on 
her mind was that she was glad 
this didn't happen in the kitchen) . 
I thought it was a crack in the 
carboy, but I later found out it was 
the "evil beer spirits." 

December 5: Being foolish, 
stubborn, and fearful of not having 
a holiday brew, I decided to attempt 
this batch again. I bought all of the 
ingredients and was determined to 
make a great beer. The brewing 
went off without a hitch, and I 
put the beer in my extra carboy to 
ferment. 

December 13: After waiting for 
fermentation to end, I decided to 
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bottle the batch. I carefully moved 
the carboy out back to siphon with 
no problems. I bottled half the batch 
and put the other half in two five­
liter kegs (the plan was to drink the 
keg on Christmas). The mischievous 
spirits lay dormant on this day. 

Week of December 13 to 20: 
While going to work out in my base­
ment one day I noticed broken glass 
all over the floor. Since my "brew­
ery" is under the stairs and 
connected to the workout room, I 
knew where the glass came from. 
I then noticed that the floor was 
dripping wet. Several bottles of beer 

The "evil" beer was so possessed that 
it bent two mini-kegs. 

had exploded, and glass was every­
where. I also observed that the kegs 
were warped and looked as if they 
were teady to explode. I cleaned up 
and sealed the case where I had 
stored the rest of the bottles so that 
the glass would not fly across the 
room. 

December 20: Since I figmed 
that this batch was a bust, I decided 

to tap one of the kegs so I could at 
least drink some of the beer. 
Prepared for the worst, I took the 
keg outside on the grass. I slowly 
tapped the keg and a great burst of 
pressure and foam was released for 
about a second and then stopped. I 
thought to myself that wasn't so 
bad. 

I bent down to place the tap and 
was slapped in the face with a 
stream of foam and beer. I stepped 
back and saw a flow of beer shoot 
about 10 feet in the air for about 
20 seconds. When this subsided I 
went to tap the disfigured keg and, 
of course, I tried the beer. It was 
much better than I thought it would 
be. It was a little flat, but I could 
just tell people it was a "cask condi­
tioned" ale. 

However, this was not the last 
"evil" event of the day. While 
watching television that night, my 
wife and I heard a loud crash in the 
kitchen. We both went to see what 
happened, and we discovered that 
another bottle of beer had exploded 
all over the kitchen (I put one bottle 
of beer per batch in my showcase in 
the kitchen). While cleaning up we 
both discovered what a large mess 
12 ounces of beer can make. 

To this day I have no idea what 
caused such pressure in the bottle, 
kegs, and carboy. It could have been 
a bad strain of yeast, too much car­
bonation, or a chemical reaction (if 
fermentation had not ended). All of 
those explanations would seem rea­
sonable, but I still think some evil 
fiend possessed my beer. Maybe 
Agents Scully and Mulder should be 
called upon to better investigate the 
situation. • 

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