
7 

TABLE OF CONTENTS 
Grains and Adjuncts 1 
Definitions and Calculations 4 
Home brew Yeast Strains 10 
Hop Varieties 20 
Carbonation Chart 25 



Wine-Art 



Brewers little !Ieiper: Here's a composite list of grains and a.1juncts. The color is listed in degrees Lovibond and 
the gravity is calculated from 1 pound of the ingredient in 1 gallon of water. Experiment and enjoy! 

Ml at L G D escr.pt1on by Tess and Mark Szamatulski 

AMERICAN GRAINS 

Crystal Matt 10' 1.033-35 SWeet, mild caranelflavor and a golden color. Use in light lagers and light ales. 

Crystal Malt 20' 1.033-35 SWeet, mild caramelllavor and a golden color. Use in tight lagers and light ales. 

Crystal Malt 30' 1.033·35 Swee~ mild caramel flavor and a golden color. Use in fight lagers and light ales. 

Crystal Mall 40' 1.033-35 Swee~ mild caramel flavor and a light red color. Use in red and amber ales. 

Crystal Mall 60' 1.033-35 Sweet caramel flavor, deep golden lo red color. For dar!< amber and brown ales. 

Crystal Malt 80' 1.033-35 Swee~ smooth caramel flavor and a red lo deep red color. For porters, old ales. 

Crystal Malt go• 1.033-35 Pronounced caramel flavor and a red color. For stouts, porters and black beers. 

Crystal Malt 120' 1.033·35 Pronounced caramel flavor and a red color. For stouts, porters and black beers. 

Black Patent Matt 500' 1.026 Provides color ard sharp flavor in stouts and porters. 

Roasted Barley 300' 1.025 SWeet, grainy, cdfee flavor and a red to deep brown color. For porters and stouts. 

Black Barley 525' 1.023·27 lmparis dryness. UnrnaHed; use in porters and dry stouts. 

Chocolate Malt 350' 1.034 Use in all types to adjust color and add nutty, toasted flavor. Chocolate flavor. 

Dextrin Malt (carapils) 1.5• 1.033 Balances body and flavor without adding color. aids in head retention. For any beer. 

Pale Malt (Brewers 2-row) 1.8• 1.037·1.038 Smooth, less grany, moderate mall flavor. Basic mall for all beer styles. 

Pale Malt (Brewers 6-row) 1.8" 1.035 Moderate malt flavor. Basic malt for all beer styles. 

Munich Malt 10' 1.034 Sweet, toasted flavor and aroma. For Okloberfests and malty sty1es. 

Special Roast 60' 1.036 Providco a docp golden to brown oolor for olea. Uoo in all darker ale3. 

Vienna Malt 3.54' 1.035 lncteases malty favor, provides balance. Use in Vienna. Man en and Okloberfest. 

Victory Malt 25' 1.034 Provides a deep golden to brown color. Use in nut brown ales, IPAs and SCOttish ales. 

Wheat Malt 2" 1.038 Ught flavor and cneamy head. For American weizenbier, weissbier and dunkelweiss. 

• White Wheat Malt 2" 1.037 lmparls a malty lavor. For American Wheat beers, wheat bock and doppel bock . 

BELGIAN GRAINS 

Aromatic Malt 20-26' 1.036 Imparts a big mal aroma. Use in brown ales, Belgian dubbels and tripels. 

Biscuit Mall 23·25' 1.035 Wann baked bisrult flavor and aroma. Increases body. Use in Belgian beers. 

Caramunich Malt 56' 1.033 Caramel, full flaiiO(. copper color. For Belgian ales, Gennan smoked and bocks. 

Caravienne Malt 21 ·22" 1.034 Belgian light crystal man. Used in lighter Abbey or Trappist style ales. 

Pale Ale Malt 2.7-3.8' 1.038 Use as a base malt for any Belgian style beer with full body. 

Pilsen Malt 1.5° 1.037 Light color, malty flavor. For pilsners, dubbels. ttlpels, whites and specialty ales. 

Special B Malt 1ll-220' 1.030 Extreme caramel aroma and flavor. For dar!< Abbey beers and other dar!< beers. 

KEY: L = Degrees Lovibond • G = Gravity 
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Malt L G Description 

BRITISH GRAINS 

Amber Malt 35' 1.032 Roa.<ted malt used in British milds, old ales. brown ales, nut brown ales. 

Brown Malt ss• 1.032 lmpa1s a dry, biscuit flavor. Use In porters. brown, nut brown and Belgian ales. 

Maris Ot1er Pale Malt 3' 1.038 Premium base malt lor any beer. Good for pale ales. 

Pale Ale 2.2" 1.038 Moderate malt flavor. Used to produce traditional English and Scot1ish style ales. 

Lager Malt 1.6' 1.038 Used to make light colored and flavored lagers. 

Crystal Malt 55-60" 1.033·35 Sweet caramel flavor. adds mouthfeel and head retention. For pale or amber ales. 

Dall< Crystal Mall 145-188' 1.033-35 Sweet caramel fla110r, mouthfeel. For porters, Slouts, old ales and any dall< ale. 

Mid fJJe Mall 2.3-2.7" 1.037 Dty, nutty malty flavor. Promotes body. Use in English mid ales. 

cara-Pils Dextrin 10.14' 1.033 ~ body; aids head retenllon. For porters. Slouts and heavier boded beers. 

Chocolate Mall 395-475' 1.034 Nutty, toasted flavor. brown color. Use in brown ales, porters, Slouls and bod<s. 

Black Patent Malt 50().600' 1.026 Dry, burnt chalky character. Use In porters, stouts, brown ales and dark lagers. 

Peat Smoked Malt 2.8' 1.034 Imparts a robust smoky flavor and aroma. For ScoHish ales and wee haavies. 

Roasted Ba~ey 500' 1.025 Dry, ·casted flavor, amber color. For stouts, porters and ScoHish ales. 

Toasted Pale Malt 25' 1.038 Imparts nutty flavor and aroma. Uso In I PAs and Scot1ish ales. 

Wheat Malt 2" 1.038 Ught flavor, creamy head. For wheel beers. stouts, doppelbocks and all beers. 

Tonified Wheat H.S' 1.036 Puffed wheat created by high heat. Use '" pale ales, bitters and milds. 

GERMAN GRAINS 

AciWiated (Sauer) Mall 1.7·2.8 1.033 H"IQh lactic acid. For Iambics, sour mash beers. lnsh SlOUt pisners and wheats. 

Carafaf 300-340' 1.038 Give3 deep aroma and color to dal1< beers, bod<s, stout, a1t and schwanbler. 
Carala n 375-450' 1.038 Carala ~ It 'and Ill also are awulable de-husked. Adds aroma, color and body. 
Carafa Ill 490-560' 

Chocolate Wheat Malt 375-450" 1.038 Intensifies aroma; improves color. For dark ales, alt. dark wheal, stout and porter. 

Chocolate Rye Malt 100.300' 1.030 Enhances aroma of dark ales and lrnproves color. For dunkel rye wheat and ale. 

CaraHell Malt (light crystal) 8·12' 1.033-35 For i·ght oolored beer for body; hefewelzen, pale ale. golden ale, Oklobertest. 

CaraMunich Malt I 3().38' 1.033-35 Provdes body. For Ot<tobertest, bock, porter, stout. red, amber and brown ales. 
CaraMunich Malt n 42·50' 1.033-35 CarsMunich Malt Ill is dark crystal. 
CaraMunich Malt Ill SUO" 1.033-35 

u~ Munich Mall 5-6" 1.034 For • desired malty, nutty flavor. Lagers. Oktobertests and bock beer. . 
Dal1< Mlrich Malt 8-10' 1.034 Enhances body and aroma. Stout. schwa~. brown ale, dall< and amber ales. 

Melanoidin Mall 23-31 1.033 For amber lagers and ales, dark lagers and ales. Scot1ish & red ales. 

Rauch Smoked Man 2-4' 1.037 For rauchbier, kelfertier, smoked porters. ScoUish ales and barteywines. 

Rye Malt 2.8-4.3' 1.029 Dry character. Can use as a base maH. For seasonal beers, roggenbier and ales. 

Wheat Malt Light 1.5-2' 1.039 Typical top fermented aroma, produces superb wheat beers. 
Wheat Mall Dark 6-8' 1.039 

Caramel Wheat Malt 38·53' 1.035 For dark ales, hefeweizen, dunkelwelzen, wheat bocks and double bocks. 

OTHER MALTS, GRAINS AND FLAKED GRAINS AND ADDITIONS 

Gambrinus Honey Malt 25' 1.034 Nutty hooey flavor. For brown ales, Belgian wheats. boclis and many OCher styles. 

KEY: L = Degrees Lovibond • G = Gravity 



Malt L G Description 
Scotmalt Golde-n Promise 2·4° 1.038 Scottish pale ale mall; base malt for all Scottish beers. 

Flaked Ba~ey 1.5' 1.032 Helps head retention, imparts creamy smoothness. For porters and stouts. 

Flaked Maize 1' 1.037 Lightens body and color. For light American pilsners and ales. 

Flaked Oats 1. 1.033 Adds body and creamy head. For stouts and oat ales. 

Flaked Rye 2< 1.036 lmpans a dry, cilsp character. Us6 in rye beers. 

Flaked Wheat 2. 1.036 Imparts a wheat fta:vor, hazy color. For wheat and Belgian white beers. 

Grits 1-1 .5• 1.037 Imparts a com/grain taste. Use in American lagers. 

Irish Moss NA NA Prevents chill haze. Use in all beers except cloudy wheat and wh~e beers. 

Mallo Dextrin NA 1.043 Adds body and mouthfeel. For all e><tract beers. Does not tennent. 

Oak Chips NA NA Creates cask-cond~ioned flavor and aroma. Use in I PAs, Belgian ales and 
Scottish ales. Steam for 15 minutes to san~ize. 

SUGARS 

Belgian Candi Sugar (clear) o.so 1.036 Smooth teste. good head retention, sweet aroma and high grallily without 
being apparent. Use in Belgian and holiday ales. Use clear for tripels, 

Candi Sugar (amber) 75' 1.036 amber for dubbels, and dar!< is used in brown beer and strong 
golden ales. 

Candi Sugar (dark) 275° 1.036 

Brown Sugw 40' 1.046 Imparts rich, sweet navor. use in Swnisl! ales, okloles •n~ hQikloy beers. 

Dar!< Brown Sugar 60' 1.046 Imparts rich, sweet flavor. Use in Scottish ales, old ales and holiday beers. 

Com Sugar 1• 1.037 Use in priming beer or in extract recipes where flaked maize would be used in 
a mash. 

Demerara Sugar 1. 1.041-42 Imparts mellow, sweet flavor. Use in English ales. 

Dextrose (glucose) 1' 1.037 Imparts a mild sweet taste and smoothness. Use in English beers. 

Dry Malt Extract varies 1.044 Extra light (2.5"), Light (3.5"), Amber (10' ). Dark (30'). Wheat (SO) 

Honey varies 1.032 Imparts sweet and dry taste. For honey and brown ales. Also: specialty ales. 

Invert Sugar NA 1.046 Increases alcohol. Use in some Belgian or English ales. Use as an adju net for 
priming. Made from sucrose. No dextrins. Use 1 cup for prtming. 

Lactose NA 1.043 Adds sweetness and body. Use in sweet or milk stouts. 

Licorice Stick NA NA Adds a smooth flavor to stouts, porters, holiday ales and flavored beers. 

Lyle's Golden Syrup 0' 1.036 Increases alcohol without flavor. Liquid Invert Sugar. Use in English and 
Belgian (Chimay) ales. 

Maple Syrup 35' 1.030 Imparts a dry, woodsy flavor if used in the boil. If beer is bottled with it, n gives 
it a smooth sweet, maple teste. Use In maple ales, pale ales, brown ales and 
porters. 

Maple Sap so 1.009 CriSP dry. earthy flavor. Use in pale ales, porters and maple ales. 

Molasses 80' 1.036 Imparts strong sweet flavor. Use in stouts and porters. 

Rice Solids .01° 1.040 Lightens flavor without taste. Use in American and Asian lagers. 

Sucrose (whhe table sugar) NA 1.046 Increases alcohol. Use in Australian lagers and English billers. 

Syrup Malt Extract varies l.<ID-1.037 E~tra Light (3.5'), Ught (3.5 -5' ). Amber (10'), Dar!< (30'), Wheat (2' ). 

Treacle 100' 1.036 Imparts intense, sweet fli!vor. A 6~~sh mi<Me of molasses, invert sugar and 
golden syrup (corn syrup), Use in darl< English ales. 

KEY: L = Degrees Lovibond • G = Gravity 
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lest Results Show. \ 
Liquid Malt Extracts begin to break down in qu3tty 
after six months of age. At ALEXANDER'S our 
Liquid Malt Extracts are produced and brewed 
before others are even off the boat! 

Pale Wheat Amber 
Dark Munich 

4 lb. cans, 5 gal. pails, 16 & 55 gal. drums 

Special Blends Available 

ALEXANDER'S Malt Extract 
Made in the 'li.S.A. 

a 2000 lhlk\\' YoUII OWN" lt€FUJII!t\CII Gutor: 
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FROM ATTENUATION TO 
TEMPERATURE PROFILE MASHING: 
A BASIC BREWER'S GLOSSARY 

alcohol by volume (ABV): 
Method of e:~.pro•ssing alcnholic 
rtmtent of a bevrragc basl'd un 
alcohol volun>u tmd bevet'tl)lll vol­
ume. For uxam)JIIl, a beor c·ontain­
ing 5% alcohol by volume c·ontains 5 
milliliters of ethanol por 100 milli· 
liters of bro.r. 

alcohol by wolghl (ABW): 
Method of Pxprcssing alcoholil' coo· 
tent of a b~vrrage based on alcohol 
weight and boverage weight. For 
fiXample. a bum· r.outaining 5% a leo· 
h<•l by weight C'Ont;dns 5 gnuns of 
ethanol per I 00 grams of beat·. ABW 
is approximately equal to ABV mul­
tiplied by 0. 79 (the density of a leo· 
hoiJ. Since tho specific gravity or 
beer varies nud dlc~ conversion 
between beer volume and beer 
weight depend.~ on specific gravity. 
this conversion is not exnrt. 

alpha acids: 
A class of substances in hop~ that 
contribute biUt•rness to beer. 

alpha acid unll (AAU): 
AI)Jha acid units are calculntod by 
multiplying tho alpha add cuntcnt 
of hops by the weigbt in ounces of 
thP hops. For exa mple, l ounce or 
4% alpha acid hops contu in 4 A'\ Us. 
and 0.75 olliiU'.os of 4% ai(Jha acid 
hops contain :{ A'\Us. 

apparent degree of fermentation 
(ADF): 
An expression o·opresenting o·cduc-
1 ion in Spt't_!ilic gravi Ly as rnonsured 
with a hydrom!'lcr. ADF = I(OG­
FGJ/lOG)I • I 00. OG and FG must 
eit her be expressed :in degrees Plato 
oo· gravity points: fot· exa m(Jin, 48 
instead of J .048. Bee r with a n origi· 
nat gravity or 1.048 (or 12• l'latoJ 
and a final grn\'ity of 1.012 (or 3• 
Pinto) has an MJF of75%. 

allenuate: 
To weaken or r~d~~~~ tbc density of 
liquid. In brewing terms. attonur.atu 
I'Ofors to 01e I'Cd lU~ I ion in wo1·1 spe· 
clllc gra"ity as Il ls rennuntod. 

brewhouse yield: 
Tho amonnl of ex tract obtained 
from mall Ol' a<\iunc!s comp11rod to 
Llw lheoretic;;d oo· laboratory yi<>ld. 
Brewhousc yield is a mf!asurf' of 
officiency. 

condition: 
Tu rnndcr Ut. llrowers •·of'or to aging 
and carbonuLion tochniques us con­
ditioning. as in boule conditioning. 

decoction: 
M<Jthod of nl!lshlng that involves 
boiling a portion or the mash. The 
boiled por tion of the mash is later 
nddcd to the ·r~~t mash.- causing 
an lnereasc in tho t.emp~<Jratnrc of 
the rest mash. A single dccoclion 
mush has ''"" boiling step. n double 
decoction bas two and a. triple 
dococHon has three. 

dry hop: 
To ndd hops to beer during or after 
rcrmentation. 

EBC color: 
A spcc:trophotomotl'ic colo•· mothod 
adopted by the European Brewer 
Convention (15BC) that usP.s a wave­
length of 530 nm. BBC cnlor num­
bors a re high~r Llwn ASlflC (sumo) as 
Lovibond and SllM): EBC color· = 
2.65*1\S BC colo•· - 1.2. 

enzyme: 
Any of nmnc•·ous proteins with spe­
cific biochemlc:nl. cntalytic )li'Opor­
llcs. Enzyme muncs all e nd with Lhe 
suffix -ase and the word prcredlng 
tho suffix either refers I() the rom­
pound for which t h~ enzyme hAS 
Sllllclficity Or tho type or r cnctlon the 
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Get into the Holiday Spirit with a Hornebrew! 
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www.homebrew.com 

CALCULATIONS & DEFINITIONS 

enzyme catal~·zcs. For example, 
amylases arc a class or enzymes 
tha t have s pecificity for starch (amy­
lose ancl amylopectin a re starches) 
nnd dehydo·ogenase enzymes eat-
n lyzt.\ Lhe u·ansfe1· of hydrogcm a.tmns 
lh.tm vne c,•mpound Llll another. 

evaporation rate: 
The percentage of water cvaporatt)d 
dul'ing one hour of boiling. Foo· 
~xampl~. if 6 gallons or wort is 
rcdu~d to 5.5 gallons during 90 
minutes of boiling. tbe evapomtion 
nuc is equal to 1(6-5.5Y6Vl.5 • 100 
or 5.6% evaporation per hour. Most 
bo·ewers try lo evaporate 8 tO 10% or 
th~ Initial worL during boiling. 

extract yield: 
Tho quantity or soluble solids 
llXLmcl.~d from maJt and adjuncts 
duo·ing wor t production. Extrnct 
yic•ln is cxpr~ssed as a weight 
Jli'I'CCnl. 

linal gravity (FG): 
The specific j,'Tavily of beer afler 
f~rmentation is complete. Also 
rcfcrn•d to as terminal gravity. 

llocculate: 
To form fluffy or lumpy musses. 
Ycu.sL htL"i a tendency t o nocculato nL 
thiJ end or fermentation and somo 
s tmins have better flocculuting 
prop(•rliO!" Lhan ulher~; yeas t strnins 
that tend to nocculate well '"''; 
r11forred to has highly llocculont. 

lnlusion: 
Mnthod of ma.~hing that does not 
involve boiling (see deeoc£ion). 
Infusion mashing is most commonly 
used to refer to a single tCmJlCra· 
lure mash. 

International BiHerness Unit (IBU): 
Thr weight of iso-alpha acids con­
tained in a volume of beer. Ono lite r· 
ur boer with 25 !BUs contains 25 
millignon" of iso-alph.a acids. 

iso-alpha acids: 
Isomerized alpha acids. !so-alpha 
acids arn much more soluble 1n 
aqueous solutions tban alpha acids. 

f 



isomerize: 
To runvort a chemical s ubstanrll lO 

nn isomeric form. Alpha acids are 
isomerized during boiling and tU'O 

l'f) fOI'J'(' d to as iso·alpha acids after 
boiling, 

kraeusen: 
To cnrbnnal.e by adding a portiQil of 
tu·tivcly fermenting beer in Llw vt .. ry 
unl'ly Stages Of fermentation tO bUCI' 
thnt is fully attenuated. 

lag lime: 
The period of time between adding 
yeast and the first indication or 
)'(HL'II grow1h and fermentation. 

Iauter: 
The process used to separate wort 
n·om mash solids. The vessel usod 
for luuto•·ing is referred to as a 
lnutm· tun. 

Lovi bond: 
A system of color measUicmcnt 
using rolorcd reference disks for 
grain. wort and beer. \Yater is()' 
Lovibond, very pale beers are leis 
than s• l.ovibond and stouts are 
usually greater than 60• l.o\'ibond. 
~hilts range in color from 2• 
l.ovibond for pale malls to o,·er ;oo• 
Lovibond for roasted mall~. 

malt: 
Grnl n, usually barley. Lhat bas b~en 
hydl'lltod (steeped), gen uinated :md 
killllld . Malted g rains contain 
Mzymos. cspecialll' amyliiS\' 
ontymcs, not present prior to 
grrmination. 

mash out: 
To SlOp enzymatic acth1ty and 
roduco wort viscosity by iJ>Creasing 
tho mash temperature at lhe end of 
mashing. A typical mash out ten:­
pornture I$ 170• F. 

mash: 
A mlxlure of malted g rains, 
unrnaltod grains tsomolimes) and 
"'"tor rosu lling in the enzymatic 
t·onv~}J'sion of starch to fermentable 
su~tnrs. 

original gravity (OG): 
Tho spl'rinc gravity of won prior w 
ft;rmrmeation . 

parllal mashing: 
I'I'C.Him:lns: wort by using a cornbinu­
liun nf grnins M1d oxtral'ts. 

pH: 
A logarithmic scale ranging from 0 
to 14 usrd tn express the concentra· 

• Bierkeller 
• Briess 
• Coopers 
•Edme 
• De Wolf·Cosyns 
• John Bull 
• Laaglander 

tion of hydrogen ions in solution. 
At:idic solutions range from pH 0 to 
7 rtnd basic or alkaline solutions 
mngo n·om pll 7 to 14. pH 7 is con­
sid• 1rt;d ntmu·ul. 

pitching rate: 
T ho tulloun t of yoasl added to wo•·t 
pl'ior tn formontation. Pitching rato 
is 1nosL commonly expressed in 
yeast c·•lis por milliliter of wort and 

• Morgans 
• Muntons 
• Pauls Malt 
• Premier 
• Schreier 
• Sootmalt 
• Weissheimer Malz 
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CALCULATIONS & DEFINITIONS 
usually ranges from 5 million \0 15 
million yeast coils per milliliter or 
wort. 

primings: 
Fe1·mcntablo solutions. usuaUy corn 
s ugar or wort, added to beer for Lho 
purpose or carbonation. 

sparge: 
To rinse extract from mash soLids 
witJ1 hot waLer. Sparge \·Vater is usu­
ally heated t.o about 1.70• F. Sparge 
water hott.or tban this temperature 
is implicated in extracting too much 
tannin from the malt husk, resulting 
in excessive asLringency in the fin­
ished beer. 

Standard Reference Method (SAM): 
A method of color measm·ement 
using a s pectrophotometer set to a 
wavelength 430 nm. SRM color 
unlts arr~ based on Lovibond num­
bers so that SHM units and degrees 
Lovibond agree. The SRM method 

was developed by the Americ<Ul 
Socie~· of Brewing Chem ists (ASBC) 
to eliminate operator variation 
inherent in the Lovibond method. 
SRM color numbers are f1·equently 
referred to as ASBC color numbers. 

strike: 
To mix bot water and grains to 
begin the' mashing process. 

temperature profile mashing: 
A mashing technique using multiple 
temperatures. Similar to decoction 
mashing. but does not involve boil­
ing the mash. Tllis method is also 
referred to as step mashing. upward 
infusion ar.d sometimes (especially 
by German brOWI)l'S) simply as infu­
sion mashjng. 

Infusion mashing 
(calculalion) 

·n·acUtional British brewers 
m(Lke their beers by infusion mash­
ing. Infusion mas hing involves heat-

Customers in 66 countries and 50 states. 

St. Patrick:s of 'C9(as 

free catalog 

800-448-4224 
512-989-9727 

America's 
Largest 
Homebrew 
Supply 

www.stpats.com 
wiih 011-line ordering 

Budweiser Budvar Undermodified Malt 
Only Undermodified Malt available to small brewers in at least the past I 0 
years. It is the only malt that requires a multiple temperature mash. Made 
from Moravian barley, regarded as the world's finest, this malt is used to 
produce the "original Budweiser" in Czech Rep. We genuinely feel this is the 
most important new product for home brewers and micros in the past decade. 

2000 lhtf.W \'OI.Ill 0\\'N fti!FiiRJlNCil GUJOfl 

ing water to a temperature Wghcr 
than the desired mash conversion 
temporatun1. In an insulated vessel. 
the grains and the hot water are 
roLxcd . T he heat of the water transw 
fers to the malt and the mash 
reaches a temperature around 150• 
to 155' F. Using specific. heat values 
for war.er and malt, bitiing the 
desired conversion (emperanll'e in 
an infusion ma.t.;h is easy. 

Hm = heat capacity of malt = .3822 
Otu!lb. •F 
llw = heat capacity of water = 1 
Btu/lb. ·r 
Tmt = temperature of dry malt= 
'?0 F 
1\v = temperatu1·e of water = ·r F 
Tma =temperature of mash = ?' F 
M =weight of malt = '! lbs. 
W = weight of water = '! lbs. 
(1 gallon water = approx. 8.3 lbs.) 

The equation: 

W X Hw X (Tw·Tma) = M X Hm X 

('I'm a-Tmt) 

Now apply the equation to a recipe. 
The following is tho grist hill for an 
Irish-style stout. 

• 6 lbs. two-row pale malt 
• 1 lb. Oakes barley 
• 1 lb. roaswd barley 
• 0.5 lb. crystal malt (40• Lovibood) 

Step by step: 

First, calculate the volume of mash 
water using .33 gallonsllb malt .. 

8.5 lbs malt x .33 gallons = 2.8 
gaUons 

Now. calculate the desired w(Lter 
temperature . 

Hm = heat capacity of malt= .3822 
Btu/lb • f' 
Hw = beat capacity of water = 1 
Btullb • F 
Tlut = temperature of dry malt= 
74•p 
'l\v = temperatw·e of water =·'? 
Tma = tempe.ra.ture of mash = 



150'F 
M = weight of malt in Jbs = 8.5 lbs. 
W = weight of water = 2.8 gallons x 
8.5 lbs = 23.8 lbs. 

Now, substitute values into the 
equation and solve for Tw, the 
water temperature. 

W x Hw x (Tw-Tma) = M x Hm x 
(Tma.-Tmt) 

23.8 X 1 X ('1\\•-150') = 8.5 X .3822 X 

(150'-74') 

'1\v = 160.4' F 

For tltis brew. a. water tempera­
l.ure of 160.4' F will drop to '! 50' F 
when the malt is mixed in. 

\oVhon infusion mashing. use an 
insulated mash tun such as a picnic 
cooler or a pot wrapped in a sleep­
ing bag. If you use " cooler, hc«t the 
mash water in a pot tO a tempera­
ture slightly above your calculated 
strike tempcratw·e. Then transfer it 
to your mash tun. Close thr lid a nd 
allow the temperature to come to 
equilibrium with the mash tun for· 2 
or 3 minutes. 

If tho temperature is too high 
add cold water by the cup until it 
reaches the desired temperature. If 
the temperature is too low. add boil­
ing v.mter. \•Vhen the water tempera­
tun: is right, mix the grajns in well. 
Cover wiU1 a lid and allow U1e solu­
tion to come to equilibrium for a 
few minutes. Then check to make 
sure the mash temperature is cor-

- J'eCI. Once you are satislied that you 
have reached the right temperature. 
Jeave th~ mash alone for an hour 
and a llow U1e magic of conversion 
to happen. 

Standard 
Carbonation Levels 

While boer averages around 2.5 
volumes of C02 , it can vary. B€~ers 
that are traditionally low in carbon­
ation might be under two volumes, 
but they will taste nat. Carbom.tlion 
at three volwnes of C02 is quite 
high, bul exceptionally s prilzy beers 

could reach up to five volumes of 
C02• Ber·e are some values for the 
carbonation level of different styles 
of beer. in volumes of COz: 

Cask ales 
Europt,nn lagcr·s 
American lagers 
Wheat bee"" 

1 .5 - 2.0 
2.4 - 2.5 
2.5 - 2.8 
3.0 - 5.0 

I f you are phu'llling LO e.nte1· your 

beer in a competition, then you'll be 
obliged tO mat<:h your carbona tion 
to the style guidelines. For more on 
carbonation, see page 25. 

Glossary written by Ashton Lewis. 
The calculations were adapced from 
"Feel the Heat .. by Ale.t Fodor (BYO 
Sei>tember 1997} and ''Master Ill(' 
Action • by Rob Lauriston (IJYO 
Jarwary 1996). 

~ NEXTTIME ~ 
SHE ASKS YOU TO 

BREW SOMETHING FOR HER 
DO YOU REALLY THINK SHE WANTS A STOUT? 

SURP RISE HER W IT H A WHITE Z IN FANDEL ... 
OR A CABERNET . . . 

OR A CHARDON NAY . . . 

ExcEPTIONAL Gr~Py 
WINE KITS! J 

WWW.MAKEWINENOW.COM 
OR [WHOLESALE ONLY] 

STEIN BART WHOlESALE 503-281-3941 

nnew Youn Om• lli!FI!IIJ!f\'CI! Ct.noP. 2000 



y E A s T 

W 
ith the plethora of yeast strains available from different companies, it can be hard 

to keep all of the products straight. Choosing the proper yeast strain is essential to 

t11e quality of your finished beer. H~re's an overview of the most common strains 

currently available to homebrewers from North America's leading suppliers, wl1o provided all 

of the information for this chart. Though we made every attempt to be accurate and compre· 

hensive. this list may not include every strain and yeast supplier. To find a particular strain, 

ask your favorite homebrew supply shop or mail-order company. 

KEY: 
TYPE= TYPE OF YEAST • S = SLANT • 0 = DRY • L = LIQUID • FLOC= FLOCCULATION 

ATIEN = ATIENUATIOII • TEMP = IDEAL FERMENTATION TEMPERATURE • YCK =YEAST CULTURE KIT COMPANY 



HOMEBREW YEAST STRAINS 
Name and Number Type Lab Floc. Allen. Temp. Oe.scrlpllon 

Abbey Ale WLP530 l Willie Labs Med.JHigh 73% to 78% Below 65' F Produces lrullnes.s and plum characteristics. 

All Ale SRY 144 l Slebel lnsl. Medium High 59' to 68' F Full·llavorcd bJt clean tasting with estery llavor. 

All Bier A 37 s VCK Modlum Medium 65° to sa• F R:umr&.1n nr!olr, (tlslinr.l f'lrllfiiA 

American Ale A01 s YCK Medium High 60'to 68' F Clean, criSI>. tHulral. an all·purpose stmin. 

American 1\lt BAY 96 L Siebellnsl. Medium High 64' to 72' F Very clean ale llavor. 

Amorican 1\lt Y-1056 s SrewTek Ferments stnollh, dean and malty. 

Amencan 1\lt 1056 L Wyeast Low/Med. 73'4 10 77% 60" to 72' F Well balanced. Ferments dry, finishes soil 

Amenc:an Ale II 1272 l Wyeast High 72% to 76'lro 60' to 72' F Slightly nulty, ;o«. cle.ln and tan finish. 

Nrler/ ea•lom~a Ale YTA002 l Yea. Tech Medium 70'>io to 75'T< 63' 10 68' F All-purpose Sllilfn lor any tr>dltional ale r,q,e. 

Nrler.Microbrew.Aiel1 Cl-10 s SrewTek Normal 73o;;, to 76'lro 62' to 7rJ" F Clean mah ~>Or ideal lor many American ales. 

Amer.Microbrew. Ale 12 Cl-20 s BrewTe~ ltormal 73'1'. to 75'fo 62' to 70' F Rich and crtamy mall profile •nth hint ol diacetyl. 

Australian Ale CL-270 s BrewTek llormal 74% to 76% 66' to 76' F A malty, bread/. nutty character with honey finish. 

Auslralian Ale WLP009 l White LDbs High 70% to 75% 65' to 70' F For a clean. mtlty and "broady" beer. 

Sarleywlne A08 s YCK 65' 10 68' F Tends to leave a high residual sweetness. 

Belgian AbOO'y II 1762 l Wycasl Medium 73% to 77% 659 to 75° F Sllghlly fruity •ilh a dry finish. 

Belgian Ale A36 s YCK Medium High 65' to 68' F Eslery ~nd truly with a spicy nose. 

Belgian Ale I'ILP550 l While LDbs Medium 72%to78% 68<J to 78° F Phenolic and !plcy rtavors dominate tne prollte. 

Belgian Ale 1214 L Wyeast Med1um 72%to 76% 58' to 68' F Abbey-style, top-fermenting yeasl for high gravity. 

Selgran Ale ~1 Cl-300 s BrewTek Med./High 75% to 77% 66' to 72' F Robust and estery with clove and lruil 

$

WHO WANTS TO BE A$ 

BREWMASTER BREWERS! 

A. Distance Learning 
B. Videotaped Lectures 
C. Internships 
D. Job Assistance 
E. Alumni Website 

'The 
American 

Brewers 
Guild 

Diploma 
Program 

provides the 
following 
benefits: 

IAlWINQ ICHOOL 

My final answer is F. All ol the above 

Two classes a year slarting is February and July 

(800)636-1331 • email: abDbrew@molher.com 
908 Ross Drive • Woo~land CA 95776 

www.abgbrew.com 

Since 1979, William's Brew­
ing has been the leader in 
catalog horne brewing sales. 
We feature a huge line of 
home bt·ewing equipment 
and supplie~. 

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

REQUEST YOUR FREE 
CATALOG TODAY! 

WJILLIAM's· BREWING 
P.O. Box 2195-BP. • F1111 Leandro • CA • 94577 

Phone Requests: 800-75!)-6025 • Pax: 800-283-27·15 

See Our 1\~b Catalog: http://Wlm.williamsbrewing.com 

m 



HOMEBREW YEAST STRAINS 

Name and Number Type Lab Floc. Allen. Temp. Descriplion 

~ Belgian Ate .<2 CL ·320 s BrewTek Normal 74% to 76% 66' to 72' F Dry, I rutty and estery, malt profile. 

<C Belgian Ale .f3 CL·340 s BrewTek Normal i4% to 76% 66' to 72' F Trappist character with esters of spice and fruit. 

Belgian Golde• Ale WLP570 Whlt6 Lobs Low 75%to 80% 68' to 75' F A r.omblni!11on of fruitiness and ph enolic flavors. 

Belgian Saison I WLP565 While Labs rv1cdium 65% to 75% 68' to 75' F Produces earthy, spicy. and peppery notes. 

Belgian Ale Strain YTS003 Yeas Tech Medium High 63' to 68' F Dry, estery llavor with light spicy character. 

Belgian Strong Ale 1388 Wyeast LOYI 73% to77% 65' to 75' F Fruity nose and palate. dry, tart fin ish. 

Bri!ish Ale 1098 L Wyeast Medium 73%1075% 64' to 72' F Ferments dry and crisp, sfighdy tart and fruily. 

Bntish Ale II 1335 L Wyeast High 73%to76% 63' to 75' F Mally fl.lvor, cnsp hnish, clean, tairiy dry. 

Bntish Ale WlP005 L WhlteUbs High 6,_ to 74% 65' to 70" F English strain thai produces malty beers. 

Bnllsh Draft Ale Cl·160 s BtewTek NorrNI 72%to78% 64' to 70" F Full-bodiOd, woll·rounded tlaYorwith diautyl. 

BrilMicrobrevrery Ale Cl·110 s BtewTek Normal 73% to 75% 64' to 69" F A complex, oaky. fruily e:ster prolae. 

British Pale Ale #1 CL-120 s Br~wTek Normal 75%1077% 63' to 68' F Sold crtrusy character; mineral and hop flavors. 

BritiSh Pale Ale 12 CL-t30 s BrewTek Normal 74%10 76% 64' to 69' F Smooth, well-rounded; caramel and mall nuance. 

British Real Ale CL ·150 s 8rewTok Low/Med. 66% to 70% 64' to 69" F Woody, complex ester profile. mildly sweet. 

Burton Ale IYLP023 l While Labs Medium 69% to 75% 68"to 73' F Subtle trulty flavors: apple, clover honey and pear. 

California Ale WLPOOt L While Labs Medium 73% to 80% 68" to 73' F Clean llavors accentuate hops; very versatile. 

Calilomla Ale V WLP05t l While Labs Med./liigh 70% to 75% 66" to 70' F Produces a fruity, full-bodied beer. 

Calif. Pub Brewery Ate CL·SO s BrewTek Normal 74% to76% so· to 70' F Big, 110ft. well-rounded caramel maH flavor. 

Canadian Ale CL ·260 s BrewTek Normal 74'1..10 76% 62'10 68' F lrghlly lrurty and pleasant with a complex finish. 

I 
.. 

Beer< aon 
wfoehoBB~ 

Visit our on-line catalog at: 

www.beer-wine.com 
One Stop Shopping For 

Homebrewing, Wincmaki.ng, 
Cordial, Cider & Vinegar Making 

!SST New Boston Street. 
Woburn, MA (Retail Outlet) 

(2 minutes from Woburn Mall) 

(800) 523-5423 (orders) 
781-933-8818 (consulting) 

! ••• 

I Beer & Winemaking 
Equipment & Supplies 

m 

Just PRESS, POUR & ENJOY! 

• Easier lo fill than bottle$ • No pumps or co, systems. 
• Holds 2.25 gallons of beer· Two 'Pip' perfect lor one 

5 gal. lermenter. 
• Patented se~·inftating Pressure Pouch maintains 

catbonation and lreshnass. 
• Perfect dispense without disturbing sediment. 
• Simple to use • Easy to carry • Fits in "fridge'. 
• Ideal for parties, picnics and holidays. 

Ask for the P•rty PI[:~ Beer Dispenser at your local home­
brew supply shop and at your favorite craft brewer. 

QUOIN (pronounced "ooini 
401 Violet St. 
Golden, CO 80401 

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

hllp://www.partypig.com 

l . 
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HOMEBREW YEAST STRAINS 

Name and Number Type Lab Floc. 

Classic British Ale CL·170 s BrewTek Med.lliigh 

Coopers Homeb1ew Yeast D Coopers High 

Dus~ldorl All WLP036 l While Labs Med.IHigll 

East Coast Ale WLP008 l While Labs Mod.IHigh 

Edinburgh Ale WLP028 l While Labs Modium 

English Ale A15 s YCK Medium 

English Ale BRY 264 l S~ebellnst. Very High 

Engish Ale Strain YTAODl L Yeas Tech Medium 

Engish Ale WLP002 l Willie Labs Very Hrgh 

European Ale 1338 l \Vy<a$1 High 

German Ale AD4 s YCK High 

Ge1man Ale 1007 L \Vymt Low 

German Ale II WLP003 L While Labs Med1um 

German Ale/KOisch WLPD29 L White Labs Medium 

German Ale YTA003 L Yeas Tech low 

lilgh Gravity Eng. Ale WLP007 L While Labs High 

Irish Ale A13 s YCK Medium 

Irish Ale 1084 L Wyeast Medium 

I nsh Ale I'ILP004 l White Labs Med.llilgh 

lf You Need it. We Have it. .. 
Need We Say More? 

The Home Brewery of California 
1506 Columbia Ave. #12 

Riversid e, CA 92507 
1-800-62BREW ER 

acmeb rew @empirenet.com 
www.homebrew ery.net 

Atlen. 

75%1077% 

High 

6~% to 12% 

70% to 75% 

70% to 75% 

Medium 

Medium 

High 

63% to 70'lo 

67'1ioto 71% 

Medium 

73o/oton% 

73% to 80% 

72% to 78% 

73% to 75% 

70% to 80% 

High 

71% to 75% 

69% to /4% 

Of course we. have 3 free Catnlow doosn't L'"£ry<mc! 

Temp. 

64' to 69' F 

70' 1o 80" F 

6~- to ti~-. 

68' 1o 73' F 

65'to 70' F 

65'to 68' F 

68'to 72' F 

63• to 68• F 

65' to 68' F 

60' to 72" F 

ss• to 68. F 

55' to 66' F 

65'to 70' F 

65'to 69' F 

63' to 68' F 

65' to 70' F 

65'to 68' F 

62' to 72' F 

65' to 68' F 

DescrlplloA 

Complex ate vhlh British tones and truity esters. 

Clean. round llavor profile. 

Produces ctmn, sug1111y svroc1 au beers. 

Very clean a1d low esters. 

Mally, stront Scouisll ales. 

Complex. wllll strong yeast llavors. 

Clean ale wil'l slightly nutty and estery character. 

Used lor tmltional English style ales. 

Very clw wth some midual sweetness. 

Full-bodied <Omple< strain and dense molly finish. 

Clean. lrurty. exqulsllely llavorfullight bodied ales. 

Ferments dry and crisp vt1lh a mild flavor. 

Clean. sullurcomponentthat reduces with aging. 

A super·clm. tagor·lrke ate. 

CriSI) ~ c:leM 3ounan slyte ales. 

A clean. hlgtly llocculant and auenuallve yeast. 

Nulty, woody and complex. From Ireland. 

Slight resldwl dlacetyl and frui tiness. 

Light fruitiness and slight dry crispness.. 

Visit www.BrewSource.com 
to see the difference. 

• Great :>nces 

• Easy To Ftnd What You Want 

• lnform3tion And Pictures Of All Products 
• Easy To Order On-Line 

Or Tra:fitional Phone/Fax 

Call Or W1ile For A Catalog 
Phone: 1·888-404·BREW(2739) 

Fax: 1·88B-67&.BREW(2739) 
5040 Marin Drive, East Petersburg, PA 17520 

lEI 
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HOMEBREW YEAST STRAINS 

Name and Number Type 

Irish A~ YTA008 L 

Irish Ory Stout CL-450 s 
KOisth CL ·450 s 
KOtsch 2565 L 

KOisch Strain YTA009 L 

London 0 

London Ale YTAOOS L 

London Ale 1028 L 

London Ale 1111318 L 

London ESB Ale 1968 L 

Manchester 0 

Northwest Ale 1332 L 

Norwich Ale YTA006 L 

Nottingham 0 

Old German Ale CL-400 s 
Old London YTA004 L 

Ringwood Ale 1187 L 

Saison CL·38Q s 
Scotch Ale A34 s 

Lab Floc. 

Yeas Tech Medium 

BrewTek Normal 

BruwTuk Med.iliigh 

Wyoast Low 

Yeas Tech Low 

Oans1a1 

Yeas Tech High 

Wyeast Medium 

\'/yeast HJOh 

\'/yeast HJOh 

oanstar 

Wyeast High 

YmTech High 

Oanstar High 

BrowTok Normal 

Yeas Tech High 

Wyeast High 

SrowTck f~ormal 

YCK Medium 

Call for our 
new40 page 

Catalog 

AHen. 

75% 

76% to 78% 

75% to 78% 

73% to 77% 

75% 

Med. to High 

75% 

73% to 71% 

71%to 75% 

67%ton% 

Mfdium 

67%to71% 

75% 

High 

75% to 77% 

70% 

68% to 72% 

74% to 76% 

High 

1-888-449-2739 
All of your homebrewing and 

winemaking supplies in one huge catalog. 

• Same Day Shipping • FREE Brewing Video 

• Friendly advice with any purchase 

• Low prices 

• White Lab Yeasts 

• 72 Award winning 
recipe kits 

• Brewery Clone Kits 

Rocommended by 
www.nbout.com 

o/Ciruck out 
"Best Way to gel Storied'' 

of the Beer/1/om~tbrew SiJe 

:\lid\\ est 5701 W. 36th St.l\linncnpolis,l\1\' 55416 
:'llonthly Specials- l\\1\\,tnid\\cstsupplics.com 

Temp. Descriplion 

63 .. to as• F Slight dl.!cetyt production with some fruitiness. 

so• to 68' F Has a bold, vinous, almost tactic character. 

58' to 66' F Clean, slightly yeasty aroma: subtle esters. 

sa· to 64' F Mttlly wllh (I subdued fruitiness and a crisp finish. 

63' to 68' F Combines charactcrtstics of ale and lager yeasts. 

64'to 70' F Clean and well balanoed. 

63' to 68' F Produces 1•ery light. fruity flavors. 

60' to 72' F Bold and cnsp with a ticll mineral profile. 

64' to 74' F Very lrght and frurly. with a soft. balanced palate. 

64' to 72' F Rich, malty charocter with balanced lnitkless. 

64' to 70' F Very complex, woody and lull-bodied ale. 

65' to 75' F Malty. mildly lruity. good depth and complexity. 

63' to 68' F Clean :md very fast fermenting. 

57' to 70" F Neutral for an ale yeast: fruity estery aromas. 

58' to 66' F Smooth, attenuated yet mllrJ matt flavor. 

63' to 68' F Rloll. malty character balanced by yeast fruitiness. 

64' to 74' F A malty. complex profile that clears welt. 

66' to 72' F full character: mild esters of appla pie spices. 

55' to 60' F A roch, ctoan. malty profile. 

IWO 
GOmCiva&'I'IO .. Pili I 

Mill 
Milt m:tmf (llternl £t :;!.. lilt 

ADIVftULI, 
UPUTULI 
fa:n tlln clint kml 
narr<~tdlrus .OIS rrr.bts 

CiffiCK Our Dun DlMll.m UNE OF 
UmoUE HoMmmEw Eouu'MI~rr l~R 

a~BoUer 
Acijutoltlo 
Molt Mill 

OVIII&I.O&D IPBIII 
tit~m arm iillliJl< 
Th! "l imlE!P.w 1111U >1~ thil lllllwe 

UIIL'f MO'rOIUDlD 

BIIEWINU. 8Jr1Uil0 AND DHAFI' 
------~---~bt>l!l •""""-O.Wdllr.l·ll» ' 

-·"' .... u.teraaDD.COID ........ : 
............... • ,._ ................ N.CAIInw.DI. -....a.o.e,. : 
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HOMEBREW YEAST STRAINS 
Name and Number Type lab Floc. 

Seotlish Ale CL-200 s BrewTek Med./High 

Scollish Ale t728 L Wyeast High 

Scottish Ala VTA007 L Yeas Tech High 

Scottish Bitler CL·210 s BrewTck MedJHigh 

Stout Ale A06 s YCK Medium 

Southwoid Ale WLP025 Whilo Labs Medium 

Super High G1'3vily Wl.P009 While Lab> Medium 

Sw•dr.tl Ale 1742 L Wyoast Medrum 

Thames Valley Ale t275 L Wyoast Medium 

Trapp;~ Ale A t6 s YCK Medium 

Trappist Ale BRV 204 l Slebellnst Low 

Trappist Ale WLP500 L Whrto Labs MedJlow 

Trappist High Gravity 3787 L Wyeast Medium 

Whilbroad Ale 1099 L WyeaM High 

WIMsor 0 Dans tar 

Wyml Ale Blend 1087 L Wyeast High 

American Lager 2035 L Wyeast Medium 

American Lager BRY 118 L Siebellnst. High 

American Megabrewel)' CL -620 S BrewTelt NO<mal 

$8'5/4 Kegs 
*Shipped Freel! 

• S Gallon Kegs 
• Excellent Shape 
• Cleaned & PresSilll'e Tested 
• 0-Rings Replaced 
• Poppets Replaced When 

Necessary 
·All Lids Have Relief Valves 
·Rubber Tops & Bottoms 
• No Race Track Lids 
• Very Few Dents 
• Most Kegs Have Stickers 

Allen. 

77%10 80% 

69% 1o 73% 

70% 

73%t> 75% 

Low 

68% II) 75% 

;.60% 

68% II) 72% 

72%078% 

High 

High 

73% I> 78% 

75% ll 80% 

68% I) 72% 

Medium 

71% t•l 75% 

73o/o t•> 77% 

Mediun 

74'1.1!176'\o 

To Place An Order; 
1300-600-0033 
morebeer.com 

'Shipped floee Via UPS In The Continental U.SA 
For Order• Outs-ide 'The Continental U.SA Pleo•e Call For 
Shipping Qoute. Quan~ Discounu Ava ilable. 

Boor S.... & MmE Beer· 915-D D<ltroit Av•. • eon.a..! • CA • 9451.!! 

Temp. Descrlpllon 

60'to 68" F F~rity, mall prohle: woody ester like mall whiskey. 

55' to 70' F Sulteillor Scolllsh·sl)'le ales. high-gravity ales. 

63' 1o 68' F Ideal lor Scottish ales and any high-gravity ales. 

62' to 68' F Big ester complex of rtpe fruit, aprtcots and rose. 

65' to 68' F Rosldual drnClllyl blends with dry ba<iey. 

66'to 69' F Complex fruits and citrus llavorn. 

os•to os• F Can torment up to 25% <~~•UCrul. From England. 

64'to 74" f Scandii13Vr.ln O<rgfn; Ooral nose, mall)' finish. 

62" lo 72' f Ct .... lrght mah character vn1h low t>'Ws. 

68' 10 72' F Typical TrappiSI aroma: good ID< Chimay. 

68' to 72' F Dry, estel)' tlavor Vllth a light, clove-like spiciness. 

65'to 70' f Ois:tmcbve fnutJness and plum charad eristics. 

64' to 78' F Ferments dl)'. rich ester prolrle and mall)' palate. 

64' to 75' F Mrldly malty and slightly fruity. 

64' to 70' F Full· bodied, troll)' English ale. 

64' 1o 72' F A blend of file best strains to provide quick starts. 

4B' to ss• F Bold, complex and aromatic; slight diacetyl. 

so• to 57' F Produces slightly fruity beer; some residual sugar. 

46" 1o 54" F Best for light, CleJn lagers, unob!Tusive yeast. 

71ad4'8~&~ 
The ... mall txuch equipment C('lmp:my 

Mash Tuns - Fermenters 

ldcol for S & 10 gol. rc<:ii>C' 
13 in. tall by 175 in. "•Ide 
False bottom will 110l nom 
Extra UO threaded openings 
Sight gi;;L"'s ~ bmss ~r:ugc nrn1 
Will out last GO.IT cooler~ 

Mfc>rdablc Conical 6.5 ga 
1-1 BE ( f6b) 8 gallon 
HBE (rllb) 15 gallon 
H BE (hbl) 25 gallon 
HBE (lbl) 40 gallon 

Plaslic is ~uperior to stainle.'~ in m;my ways 

EVERYTtiiNl; INC'I.IJDEI) · READY TO BREW 
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HOMEBREW YEAST STRAINS 

Name and Number Type Lab 

American Microbrewery CL ·630 s BrewTek 

Amer. Pilsner Lager WlP840 While Labs 

Bavarian l ager 2206 L Wyeast 

Bohemian lager 2124 l Wyeast 

California Common YTL002 Yeas Tech 

California Gold CL·690 s BrewTek 

California lager 2112 Wyeasl 

Continental Lager YTLOO·t VeasTech 

Cmh Plls 2278 Wyeasl 

Danish Lager 2042 Wveast 

East European Lager CL ·680 s BrewTek 

European Lager II 2247 Wyeasl 

German Lager L09 s YCK 

German Lager Wl P830 l Whtte Labs 

Munich Lager 2308 Wyeast 

No~ Amertcan Lager 2272 Wyeast 

No~ European Lager BRY 203 L Siebel lnsl. 

N. German La~er CL·660 s BrewTek 

OktoberfesUMaflen WLP820 Whttelabs 

21.100 B1mw Yuult On.N IUU!£1\It\ICR Ct11llB 

Floc. Atten . Temp. 

r~ormar 74%10 76% 48'10 56' F 

Medium 75% lOBO% 50' to 55' F 

Medium 73%10 77% 48'1o 58' F 

Medium 69% lo 73% 46' to 54' F 

High 70% 53' IO 58' F 

Normal 74% to 76% 58'10 64' F 

High 67%10 71% 58' to 68' F 

High 70%10 75% 53'1o 58'F 

Med./High 70%to 74% 48'10 58' F 

Low 73%10 77% 46'1o 56' F 

Normal 75% to 78% 46'10 54' F 

Low 73% to 77% 46'10 56' F 

Medium High 48'10 52' F 

Medium 74%to 79% 50' to 55' F 

Medium 73% to 77% 48'10 56' F 

High 70%10 76% 48'10 56' F 

High High so•ro 57' F 

Normal 74%10 76% 46' 10 54' F 

Medium 65%1073% 52' to 58' F 

Description 

Strong lermenler; clean. luiHiavored malty finish. 

Dry and clean with a very slight apple fruitiness. 

Produces rich. malty, lull·bodled beers. 

Ferments clean and malty. 

Traditional yeast for brewing Wesr Coast lagers, 

Slightly eslery. well·aHenualed, yet malty finish. 

Produces malty, brilliantly clear beoers. 

Produces clean, ortsp pilsners. 

Dry but malty finish. 

Rich Do~mund style with crisp, dry finish. 

Smooth. almost creamy, clean finish, mall flavor. 

Clean, very mild flavor. slight sulfu r production. 

Common strain in German brewerfes. malt accent. 

Malty and clean; great for all German lagers. 

Very smooth, well·rounded and full·bodicd. 

Malty finish, traditional canadian lageJS. 

Well balanced beer, tewer sulfur compounds. 

Classic, strong fermenting, clean and mal~/ finish. 

Produces a very malty. bock·like sllyle. 

Use d1e trick the top breweries use. 
n1e Oxynaterw by (iquid Bread• 
injects pure OJ(ygen into the wort. 
You get he<lhhier yeasu. Faster 
fennemation. Deller altenuar.ion. 
Cut the risk of on·.flavors. Get better 
tasting beer. No kidding! 
2312 Clarll Street UnH 118 
Orlando, Fl32703 
Tel: 18771 888-3533 !toll freol 
Fax 14071 522.ooo2 
b11p:l/www.liquidbrtad.tom •IIKo~ct@itlg.nd 

• FinN! }'tAll~~ wl!h lhl' Qui;vr~t\'r 111 by liqt~id I~:K.If! 



HOMEBREW YEAST STRAINS 
Name and Number Type Lab Floc. 

Old Baval1alllager Cl-650 s BrewTek Normal 

Original Pilsner CL·600 s BtcwTek Normal 

Pilsner Lager WLP800 l While Labs Mod .tHigh 

Pllsen Lager 2007 l Wyoast Medium 

Pllzen Lager L17 s VCK Medium 

Son Francisco Lager WLP81 0 L W!Htel..'lbs High 

So. German Lager WlP838 L While L.lbs Me<l.toHtgh 

Swiss Lager Cl-670 s BrewTe1c IIOfmal 

Wyeast Lager Blend 2178 L Wye.lSt 

Amer. Hef.-Y<l:<n WlP320 L While Labs low 

American Wheat1010 Wyeast low 

American White Ale CL-980 s Bre.vTek low 

Bavarian Weizen A5() s YCK Medium 

Bavarian Weizen BAY 235 Sleb<!l lnst. None 

Bava~an Wheat 3638 Wyoast Low 

Forbidden Fruit Veast3463 l Wyeast Low 

Belgian Ardennes 3522 l Wyeast Hioh 

Belgian Wit A35 s YCK Medium 

Belgian W~ Ale WlP400 l White !.Jibs low/Med. 

Complete Kegging Kit $149.95 (+ , hipping) 
New 5 lb. C02 Thnk &:: Rcgul.uor w/Check Vahoc 

Air Line. Beer Une. Thp and Connccrt•~ 

Recondi<ioned 5 Gallon Sod" Keg 
5 - Gallon Reconditioned Soda Keg 

$29.95 (+shipping) 
l~oll - lock Fittings. High & Low PI'C:,.sured 1bslc:tl 

Sanitized. Mo.<t Seals Replaced, uook Ot'C:tt 

Allen. 

74% to 76\o 

74% to 76% 

72% to 77% 

71% to 75% 

Medium 

65'Yo 10 70% 

68% to 76% 

74'1do 76'/o 

71'1o to 75;, 

70'!1. to 75"4 

74% to 78'4 

74%to7o% 

High 

High 

70%to 76% 

73% to 77% 

72% to 76% 

low to Med. 

74% to 78% 

Prcc Cn.w.log or Quality. Low Pricctl t-lomc:l>r~wing P1\XIucts 

C.dl :"lo\\ On.Jcr 1-XOIJ-XlJ:-1.~1!\rT !h2S.t.:l 
~o:m.ul allbr~0 lltn-.url l'tllll •l,l\ (~ll,lflN X2('" 

Temp. 

46'to 54' F 

48'to 54' F 

509 to 55' F 

48' to 56' F 

48'to so- F 

511'to 65' F 

so· to ss• F 

48• to 54• F 

48' to 56' F 

ss· tow- F 

511' to 74' F 

64'to 70' F 

64'to 66' F 

61' to 72' F 

64'to 75' F 

63'to 76' F 

6s'to as• F 

65'to 70 ' F 

67' to 74' F 

Descrlpllon 

Welt·rounded and malty; subtle ester complex. 

Fult·bodled lager with a sweet mild finish. 

So mew hot dry with a malty finish. 

Smooth malty palate: ferments dry and crisp. 

Extremely clean, malty, and full-bodied. 

For "Caltfonlia Common" tVJ)e beer. 

A malty llnlsh and balanced aroma. 

Clean. crl'!l lager flavor with smoolll mattiness. 

For claSSIC polslle" to fuu-boored bod< beers. 

SIIQht amount of banana and c1ow notes. 

Produces a dry, slightly tart, crisp beer. 

Soh. clean m~lt flavor, for American helevll!izen. 

Clolll! and banana eslijrs blend w/ wheat mall. 

A vury ostory beer with mild clove-like spic;inoss. 

Br111111CO bilnnna esters w/ apple and plum esters. 

Phenolic profile. subdued fruitiness. 

Mtld fruitiness with complex spicy character. 

Spicy, slight phenolic character. 

SltOh!iy phenolic and tart 

in under 10 
Minutes! 

-....Made of 
' copper, so 

It won't 
rust! 

Um 
len 
water! 

m 



HOMEBREW YEAST STRAINS 
Name and Number Type Lab Floc. Allen. Temp. Descrlpllon 

lk!lgian Wit II Ale WLP410 l Willie Labs Low/Med. 70% to 75% 6?- to 7-1' F Spieler. sweeter. and less phenolic tllan WLP400. 

lk!lgian Wit Beer YTS004 l Yeas Tech Modlum 72% to 75% 63' to 68' F Good lor liglll. Belgian-style ales. 

lk!lgian Wheat3942 l Wyeast Medium 72% to 76% 64' to 74' f AOitle· and plum·llko nose with dry linlsh. 

Belgian Wheat CL·900 s BreY!Tek Normal 72% to 74% 66'to 72' F Soil, bread·likc llavor that leaves a sweet finish. 

lk!lgian Witbier 3944 l WyeaM Modlum 72% 10 76% 60' to 75' F Alcohol lolerant. with tart. slight phenolic profile. 

German Weiss CL ·930 s BreYITek f~ormat 74% to 76% 66' to 72' F Produces clove and phenol characters. 

German l'llle.ll3333 l Wyeasl High 70% to 76% 63' to 75' F Sharp, ta~ crispness. lruity, sherl)'·li~e palate. 

German Wheat CL-920 s BrewTek High 75% to 7i"k 66' to 72' F lnten$ely spicy, clovey and phenotic. 

Helevreizen Ale WlP300 l While Labs Low 72%to76% 68' to 72' F Produces banana and dove nose. 

Hefeweizen IV Alf WlP3BO Wllrte Labs Low 73%toBO% 66' to 7Cf' F Crisp, lalge Clove and phenolic aroma and Oav0<. 

KEY: 
TYPE= TYPE OF YEAST • S =SLANT • D = DRY • L =LIQUID • FLOC= FLOCCULATION 

ATIEN = ATIENUATION • TEMP = IDEAL FERMENTATION TEMPERATURE • YCK = YEAST CULTURE KIT COMPANY 

,....,.,. ......... 
Cli!Hik .. _... .... ~ 

Cfri.N.._.., ... ,.. 
u • .,, • ......,.~ 

CIINAft41 
aft.IIAJ "' .. , .. , c • ...,...,,, ... !,_ 

N•<t"~' oftho I 

Gods 
Mead 

Kit 
Jus t 

$ 2.1.95 

Complete 
AU•Grain 

M.ash!Sparge 
Setup 

InCludes: 
10 Gallon "GOU'" 
Style Cooler 

• f alse Bol tom 
and aU Flt-tin!JS 

• Dr• In Tube/B.all V;alve Just 
$79.95 

(800) 850-2739 
email: brewheaven@aol.com 

http://www.homebrewheaven.com 
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HOMEBREW YEAST STRAINS 
Name and Number Type Lab Floc. AHen. Temp. Descripllon 

Helewelzen Strain YTS001 l Yeas Tech Low > 751. 63'to 68' F Phenolic clove. banana, bubblegum llavor. 

Weihenstephan Welzen 3068 L Wyeast Low 73% tJ 77"1. 64'to 70' F A unique. rich and spicy weizen character. 

Belgian Lambie Blend 3278 L Wycast Low/Med. 65% "75% 63'to 75" F Rich. earthy nromo and acidic finish. 

Branan. Bruxellensis 3112 L IVy east Medium Low 60' to 70' Produces cllSSic Iambic characteristics. 

Bretton. Lamblcus 3526 L Wyeast Medium low 60' to 75' Pio cherrv·llk.e llavor and sourness. 

Btettan. Lembicus CL-5200 s BrewTek 

Brett/Ped C0111bo CL -5600 s Brew Tel< 

Pedtococc. DamnosusCL·5600 s Bre,Tet< 

Lactobac. Delbrucki 4J35 ~ Lee1JC acid baeterla 

Pediococcus Ce1Msiae 4733 L \'#yeast Lee1JC acid baetena 

KEY: 

TYPE = TYPE OF YEAST • S = SLANT • D =DRY • L = LIQUID • FLOC= FLOCCULATION 
ATIEN = ATIENUATION • TEMP = IDEAL FERMENTATION TEMPERATURE • YCK = YEAST CULTURE KIT COMPANY 

Fermentap Valve Kit 
Turn Your 5 or 6 Gallon Carboy 

lnto A Conical Fermentcr 

No More Siphoning! Siphon less 
Lmnsfer to bottl ing bucket or keg. 

No Secondary Ferrnent er Needed! 
Dump trub out th~ bottom drain 
valve eliminating the nc~d for 
a secondary ferment cr. 

• Harvest Yeast! Save money by 
collecting yeast from the bottom 

drain valve for use in your next 
batch. 

• All Tbe Benefits Or Glass! 
Good ''isibility and easy snniunion. 

• Affordable! With a low suggested 
retail price ofS24.95, the 
Ferrnentap is 'cry affordable. 

For the shop nearest you call 

800-942-2750 
See all of our innovati ve products and a list of 

Fennentap retailers online at 

@9 fermentap.com ~ 

"Your Hometown 
Brewshop on the Web" 

http://www.CrapealldCratlary.cQm 

Family Owned 
Friendly Service 
Quality Products 
Mail Order Prices 

Same Day Shipping 
Bulk Pricing 

Visit our online store and catalog or 
call us atl-800-695-9870 for a free 

catalog and ordering. You 'II be glad ya did! 



HOPS HOPS HOPS 
So how the heck do I choose the right hops for my beer? With such a wide range of flavor and 
aroma characteristics, this chart can serve as a helpful guide to more than five dozen varieties. 
Whether you are trying to duplicate a style or are looking to experiment. the following list can 
help to get you started. 

Comparing and Selecting Hops 

Alpha Typlcftl Pos sible 
Name Ac:id % B o or Style s S u bst ltutlona Flavor Description 

Admiral (U.K.I 1:1.0%101~ All 
!IJ(. '"'"' U.K .• .-. 
U.JC. Clullt'.DfU 

IC1t11W1 lflr its. bitttri., potutltl. 

AhlJIIUm 4'41D &.3%. Flonl. citro!. dlup, 111.d ptn.,. 

Amarillo 1% to 9'% Ale, IPA Cuacle, C.nt111nlal Cittu1y. flowrry. 

Bramllng Cron (U.K.) 5%10 7% fS8, llltltr, pa!t alt U.Jc:. ICHtt Ooldlt1Q, U.K. 

~~,Jf:v,V:.~bread 
Quite mild. lrulty c11rrant aromt. 

Brewer's Gold 7%10 8.5% f ngllth IIIII 8u:ltlon Uill t rlng hop with neutral 11oma d'lllrll:lll. 

Brewer"s Gnld (Germani 6%101% Ale, htll'tltt Gtunan· 
atyte lagers 

Hcnthd'own, Nortlw!rn 
Srawar, Galena, Bullion 

Black n rratlt. fnllty, spltr. 

Bullion 6.5%109% IPA, ESa. &toll1 Co:!UIIbul, Northtm lrtwtr, 
Sanaa• atewer'l GOICI 

A rich hop primnil'r used for billlllng. Intense blttk 
eurralll atOG'Ia. 

Cascade ..I.S"%to7% PJit 11t, I,.A. portu. ............ C.Jittulti,Airllrlllo. 
,.ul:b:tr tot.-... 

Pltasalll, IIIWUJ, SJiky, lad dtruy. Cu IIIIYt I lriPefnlft 
nnw. 

CfnrtMJII 1"1cro 11.5'1o All11t11';111. lllu ••tn 
used wfll'l wMtl bur 

Caludt, pomtlly 
CIJiumlnrs 

Meiim wiUI naral 1M cilia IOIIL 

Cntitngor (U.K.I 6.11!< to 8.5'!\ (ogtlsh1/t.: !IH. IO<Itl. 
rlnlll, £ ., blfttr U.S.. ar Garmn "''''· Ncrtllem llrrwer 

Mltd to mudmte. quite q~lty. 

Chinook lm~ to14% Plitt I ll, IPA, rtaul, NJ.tggtl, Catumbua, Hol1htm Mild to mmdium·lteavy, splty, plnay,and orapelr• lly. 
pnrtnr, tagnr Bnwtr, U.K. Taf96l 

Cluster 5.5% 1CI8.5% Alii and 111111 (OOOd G~leu Medlu1n and quite. spicy. 
I III I"'IIIOt Ill, gord 
bltllflng tor 111111 

CDIDmbus 11% to 16'1. IPA, pJII lll,l10111 M:uggtt. Ckilaoot, U J(. 
Ta:rvll. Hortllenlrtwtr 

Pluunl. willl pungtnt 11oma. 

Clyml n.ao.-.s Utt<. ,t-. ESI MI. Hood, Hlllllt'Mbl, Mild tad pliasul qllcy aMII•ery. 
Ftudl Stris:siHJIH, 
ll11trty, HalftrtiUtl 

Erolca 9%1012% Wlltal Ciale:M. Nutgtl, ChJnoot SlrNg 1m p.IUSUIIIOml. 

Flrtt Gold (U.K.) 6.5% 101.5% Alt. ES8 U.K. Kerrt Ciahfl•g. mtytlt 
Crystal 

A little lib Goldin.Q lilmlty; ._,,,.,, 

Fuggto (U.S.) .4%105.5% :~!~~~~~~;'II?J' bur 
U~K. Fu~re, Wlllmettt, Mild 1tn.d ptea:tanl, eartlty and trully . 
=:mn 1dlng, U.S. 

nanaer 

Fuggte (U.K. I 4%1o 5.5% All Et1allstHiy1e 11111, 
ES8. D tier, IIQtr 

u. s. fu&gle. Wlllameue. 
Stytla:n oldlno 

lttlld. pleasnt, hoppy, end 111bu1t. 

eaten• 1D%to14% All, pol1tr, r!OIII, ES-8, 
llltttt 

ltutu~l. Ptldt tl 
Ri~agwoof, Cll•oot 

fttedi.uiD but pltnanc tlofplntn. dltvlf. 

Gokflot {U.S.I ..... "' PJit alt. Ul, atl U.l. Gdlllnf.- Mild, enreme.ly pluulll. 11111 9tnlly """· 
&<tlbk1!1• .... ---=U.I.-...,....., --

Hallenauer(U.S.) l.S% lo5.S% Laatr. pllsMr,IMict. 
wilt a I 

¥r::::70nunra, Hlllett~ftt Vtry mild. plta:uM. 1114 sJitiUI'J non:ry, some 'llitr. 

Hallanauet Gold &% to 6.5% Crystal, MI. Hood knO'alllat il! 1rom1tle propel11es tllflllat to Halltrlltler. 

Hallertauer Ml lll ll rilh 3% to 5.5,.. Ulger, bock, wtleat, 
tnavbt pllt nar 

Uberty, German TradiUon. 
Ulltl 

Mild and pleaSinl. 

Hallertauer TradiUon (Ger.) J.So/. to 5.5% Mltd•IIII~OfGd bGtlt Crystal, lllmty Known lor Us aromall ' propt f1 1111. A re plllttmvnllor 
Hallorta11er MltlelltUb. 

H"'brvd<or (OIImJOI 3%10 5.5% LIQII, plltntr, bocl, Mt. Hood. Fttnell Mild to semi·SirOfiU, PIIIIIDI, hOPPV· 
Willi I Slrinlesp.al1 

Horizon t1%1o 14l\ All, I ... MJtMIII « 1 lllfHip .. . ., PltJAIIliY hoppy. 

20UO BltllW Youn lh\'S UEFEJID'CE GuroP. 



Comparing and Selecting Hops 

Alpha Typical Possible 
Name Acid % Beor Styles Substitutions Flavor Description 

' "'' Ool"IIIIIU.I.) 4~115.8. AU ~IJJHtytt ales., U.S.Il1>N~ WWrnd Gutlt.lrltra•t. aad ptuual. 
ESI. III at Go!dlnv Va , U.K. 

f'wt(JIIU 

Liberty 3%106% ~~~~{ pllruer, bod!, HallertauetTradillon, 
f!.aiiW II!If, MI. Hood 

Mild ll'ld cltln troma, sfighUy 1/l ltv dutrltltr. 

Magnum 1not It 15"4 All bttrs. ptrlfwlarr, Nol'ttler11 Brtwtr IC.rlown lo.r Oltltrlng nlut and qua lily. 
bgtr. pu,..,. stolrl 

Mt, Hotd ~ ... .,. .................. .... , =:::--..... MIN. 'tiHIIIL, aad dt:la, stMtwllll pngtllt lrllll ttsl.,. 

Honhdown (U.K.I 7.5*'\ to t.S% AU till, pc11111 Fruity wllh some tpftlrtess. 

Northern Browor (U.S.) 6'1110 10'/. ~~~·p~'n::: ~:H~~~~r.·'· Nugget, Ctd1100k Medlum·stronu with some wild tonn. 
(ltttm) liter 

No.rU!em BIIWtt (Germu) r-.,. ,..,. ue, llfltt, &ltrtsa ,,, CllliiiOl:, U.S. M01111itrll Mn ..... w-. wb some wiN tMts. 

"'· (Ntttr 
....... 

Northwest Collflng .. %10 5~ Alt, pontt, &tout, ESB, Kaown fOf aromatic prop.t!111n. 
blnef 

Nugget 11% to 1•.&% Ugi:III IJUtr r.{IIUmbtJS. Cblnook. U.k. 
Tl tgel, Gal~na 

Quilt bnvy and llemal. 

Olympic 11"'Uo1~ Cll'-ool Mill ION .. tnw. cilray ltHII. IJ!q, 

Po~e (U.S.) ,,tot.M\. ~:~:,~~ sr:::'· N•rtilltN B~. CtVIItr, 
Gtlent, Ca.iaoo\: 

bon IOf ltlatomMUt a1141 tlitltrltiO IHOperUes, I)IPSI.nl 
anf aliohtly rpley. 

Perle (Germln) 6% 101.5% Palo ale, porlar, lagrr U.S. Perl t, Horth1111 Modml~l't lntet».e, good and hoppy, fttJI!y and illllllt 
Brtwer spi'J· 

P~o•nit (U.K.) 1211.1o5.S'i!o All till U.IC. Horlhdon, U.k. ktnl 
Gold llf, u.c... QalltJlttf 

Simll:ar 10 U.l. Cb.lleog!c. 

•••• 

Brand Clothing for Homebrewers. 
Either way, you're Brewing in 

We now ship FREE* to 
any continental USA address. 

~\t1'albrew. 
~~ ~ El-:-
:: ~ ~ 
3 ~ 

'Shipped FREE vJa USPS Parcel Poat. Priority end Express Malloxt,., 

_cs Beermaking 

BEER, WINE & MEAD 

SPOKEN HERE 

IT'S OUR NATIVE TONGUE 

251 Lamp & l.antt!rn Vilbge 
St. Louis, MO 63017 

(636) 230-8277 • (888) 622-WINE 
FAX (636) 527-5413 

E-mail - Stlwab@:•ol.com 
&'C aataJog at www.wineandtx:cnmdcing.t.'om 

PRIMAL BREWER PO BOX 1881 SHINGLE SPRINGS, CA 9568 
FOR A CATALOG CALL 888-676-1551 OR CHECK OUT 

OUR SECURE ONLINE ORDER FORM AT 

WWW.P RIMALBREWER.COM 
The Complete Source for Beer, Wine & Mead Makers 

ED 



Comparing and Selecting Hops 

Alpha T')lplcal Possible 
Name Acid % Beer Styles Substitutions Flavor Description 

Plontor (U.K.) S"'folo 10% Alt, E.SB U.K. Kent Gotdtno A •nil d. typical Engllso aroma. 

Polish Lublin 3% 104.5% PIIJIIIH u.s. sur. C1ech San. 
U.S. Tehnanger 

Mild 111d rypltlll ot noble aromatypu, t ptcy, llelbal. 

Pride ol Rlnowood (Ail..,lio) 7% to 10% Aultrallan lagtr Galena, Clutter Quilt pronouneed, woollw, e111111y, l'lertal. 

Progress (U.K.) 5% 107.5% All, bltlll. ESB. porter u.K.I(ent Ootd1no, Fuoota tt1odtrllltlr atfong, good a1om1. 

Saaz (Czech) 3"1'. 14 4,5% Pllutt U.S. Saa.:z. Polish Lublin ~::ZaT.IId will• , teu•nt tloppy nolet. earthy, spicy, Jnd 

Still (U.S.) S"". to5% Pllaner, tagu, wtleat tach San. Poliah lulllln M1le anf , 1e1unt. earthy and splty. 

Sall1iam 5 .. 1t7.1% t.aotr. Amer1tll ale, g:.:: ~=~':l::m.. NOllie C~tradttiSiits.. 
phst., 

S,aJt Stlt'd 

Sallis 1ZHJ.•tR. Golou ...... "" ........ 1111 ~- lfGIIJJiit praptttju.. 

SltKOt 12!.111C1\ ••~~~trioOMd.,..INtiC.,,. 

SpaR(GtnnD) .t%105.51. u,., u.s. Sl;u. u.s., .. , ..... , 
Germu $Jitl t.elttt 

Mild IOif piUSHl. slitur spicy. 

Spalt Seled (German) .C 'Ktto6% 1.19"· and a.ny llt:tr U.S. Saaz, Vtty lin• S,atteNypt aroma • 
wl"rtooerearoma iS Me;,~~~::K~"· w1nttd 

Spalt Selecl (U.S.) 3%10 5'1C. German taoers Tettna.nger, ~aaz ~::.::~~~"ri~ .. "~}~~~~~~:r,~~ortn'e~~~~~~~~~ . Medium· 

Sterling 6ft~. to 9% t.nocr. ate, tlllsncr Saaz, Polish lublin Ulflll1, apl')'. pleasant a1oma. blnt nf lklrat and cltnls. 

Strln h!sp:alt {France) 3% 10 6% Plltnur, lager, wheal Mt. Hood, Cry~tal, 
Htrstlructer 

t~tdhun tuuuttl!y, pleasant, hoppy, 

S1yrlan Golding {Slovenia) 4.5%tol% ~~~~"~',~:,~~::'"· ~~~ta~:,!!' · UJt. F•uate, Otllcete, sHuhUy a,plcy. 

•• • www.austinhomebrew.com 

GET ALL YOUR EQUIPMENT, 
S UPPLIES, INGREDIENTS AND 

ADVICE FROM 'l'HE BEST! 

90+RECIPE KITS WITH 24 ~IOMEllREW 
COMPETITION AWARD WINNERS 
PREMlUM MALTS FROM GERMANY, 
BELGIUM, BRITAIN AND THE U.S. 

40+ IMPORTED AND DOM[l)'TIC HOPS 

60+ BEER AND WINE YEASI"S 

HUGE ONLINE CAT.r\LOG!! 

Thll Free Order Line: 
1-800-890-BREW 

(512) 467-8427 
306 E. 53rd St. 

Austin, TX 78751 

We ha.,e 
what .,-ou need! 

La••y's u-w'..S Supply 
The only source you will ever need for your brewing supplies. 

WiLh product lines such as: 
Briess • G:t.mbrlnus • Beeston • Coopers • Telfords • Edmc 

Muntons • Crown Caps • Vintner's Reserve Wine Kits 

Premiere Cuvee Wine Kiu • Hobby Beverage Fermenters 

W)east Labs liquid yeut cultures • AlOX>nden; Grape ConcenO'ates 

and much more including kegs and draft equipmen~ 

Fot W suiorn bHt monio<: ~ antom build 
uofnleou sud pcu ond conicof r~mtttltf'S in ct ..;de rcsnge of shes. 

Chcc:l< us out at 
........ w.la •• ,. .. a..ew, .. S;.c::om 

o• S,.,.., ...,. a c:all at 
1 .soa.<t-4 1 -~7 :sg 

-



Name 

T011111 (U.K.I 

Tettnangor (U.S.) 

TettAinger (Gtma~~) 

TomaldWk 

Tradilion (German) 

Uttra 

VanguaJd 

Warrior 

WGV 4WblllUUd Cioldlng 
Vari• )(U.l.l 

WiUaune 

'talima CIIISter 

Zeus 

• 

Comparing and Selecting Hops 

Alpha Typical 
Acid% Boor Styloa 

9-5" Co 12.5.,., All ate and lager 

s.cr.tAs.!% Geman IllS IOd IJ~tc. 
Alntrican IJIItl. w It 

).S't.to 5.5"11. Lltu. Ill 

15"4to1~ Ato 

5'\:. to 7'% lager. 111ilsner 

2%104.1% ~~r.'~·:o'~·r,~~,:~~' · 
4%tn5.67% 

15%. 10 17'1'. Alt. liDWI 

S,_ to ~ .,. 
3.5,. .. ~ Pile 111. ES8.11i••· 

&l1illl-1f1tl alt. INrttr. 
storl 

6~103.5% 

13% 1017% 

Possible 
Substitutions Flavor Description 

Fu;gte, Wlllamehe Pleasant English hop arOma, q-11111 intense. 

Geman Spall, C:ecll Sn.r: 
Sptiana 

Atllt~matlc hop, mild aod siJgliiJ a,lcy. 

G,._u Spatt. &tnut Nlld ed llltnut.. slgldy Sfky, llettill. 
$Jill Stled. u.s. 
l~et.Snz 

Columbn Pr1mar11r 1 bitteri.ng lwlp. 

Hersbrutbr. Halle.rtauer 
Millellrvll 

Very lint and similat to Hallertluet Mlnetltllh. 

Liberty, Ha llertauer 
TtlldiUon, Saaz X:~~~rr~dp~~:~,:":l~Yia~~~~:,~:~~:~.~.·~~ ·' '• '''· 
~~~iit~l~rertaue, Atom~ ¥1mll:lt lo continen1a:l Europu;u• lypn. 

N11g;et A bigetfn; anc11romatic hot~. 

U.K. Kelll Golclll•g, u.a 
Progrus 

011ilt: plus~:nt and lOJJY,IIIOHfl~tlJ lntu'lf. 

U.S. fottle. U.L 
Tetltla-va. $lynn Gol4ifll 

Mlto.,. ,..,__ ,_..,;..,.rr.;o,. n ... a. • ~"" 
"""'· 
Used as a tettle bop tOf bitterlng. 

Colllmbus AromaUc 111d pteasant. 

/lops chart from llYO Ntmembt!r 1999 

Questions about your 
Brew Your Own subscription? 

HELP IS NOW 
JUST A 
CLICK 
AWAY 

• Want to check your account status? 
• Moving? 
• Need to renew or order a gift? 
• Missing an issue? 

Simply e·mall any subscription related questions to 
our customer service department at: 

byo@pcspublink.com 



BREWER'S MARKETPLACE 

HB! 
Foxx parts 
upedolly for the 
Home brewe.r! 
Our 2001 He>me Dispensing Catalog Is 
now available summariz:ing Foxx pop 
tank parts, Foxx counter pres.surc 
bottle fillers. C02 cylinders, regs .. s:ul. 
Call for your nearest HB shop! 

-WiHOLESALE ONLY -
421 Southwest Boulevard 

Kansas City, Mo 641 08 
(800) 821 ·2254 • Denver (800) 525-2484 

BrewOrganic. com 

Fast, 
Friendly 
Service! 

'li.e\\e.T Be!>.., 

-
"' ... () ~ ,. =--.. o 

ot .bettet 

Su"art 
Organic 
~artnlng l 

Visit Our New On-Line Store! 
Futurtng secure, on--fine ordering. Browse our 

complttt stltctlon of organic malll,hops, & odjune~>. 
quafoty hand cnft!d ingr!di!nlldts. oqulpmonl 

pacbges llldlllCift- lk.mg t;ps ond roo!posiOO! 

~of~ 

/'~ Freecatalog! ' '­
SMn Bridges Cooperatiw ,~,'\. 

J! Cooperatively owngd & opeat!d since 1997 

800-768-4409 
Toll frve ordOr$ & support line 7 days a woGk 

~····••t••·····~ ... .. 
... Make your .. -- .. :own beer! :: 
:: Stan \\;th the belt ingn:<bcnl' :: 
.,. 1.<1 ""sh""' roo"""~ ., = Now on the Web! :: 
._ www.asbevflltbnwus.com -. -- .. -- AsHEVILLE BREWERS -. 
- SUPPLY -- -= 828285-0515 :: = ASHEVILLE. NORTH CAROLINA :: 
-- SINCF. 19<)4 • SOUTH'S FINEST .. 

)f''''''''''''''~ 
Attention Homebrew Shops 

Interested in selling 
BREW YOUR OWN? It's easy! 

• Free point of purchase 
display rack 

• Big 45% discount oH 
cover price 

• Minimum order of just 
5 copies 

• Help drive more customer 
business and demand 

• Flat shipping fee 

To set up an account or find out mom 
call Kiev at (802) 362-3981 ext. 102 

ADVERTISER 
INDEX 

Page No. 

Above The Rest 

American Brewers Guild 

Asheville Brewers Supply 

Auslin Homebrew Supply 

Beer and Wine Hobby 

Beer. Beer & More Beer 

8rowsource 

BYO Customer Service 

CaOfornia Concentrate Co. 

Crosby & Baker ltd. 

EZCap 

F.H. Stelnbarl 

Fermentap 

Foxx Equipment Company 

Grape and Granary 

Great Fermentation of Indiana 

Hobby Beverage Equipment 

Home Brewery (CA) 

Home BrewBfY (MO) 

17 
1'1 

24 

22 
12 

15 

13 

23 

4 

Cov.ll 

6 

9 

19 

24 

19 

17 

15 

13 

16 

Home Brewery/Smith Rest Supply 23 

Homebrew Adventures 6 
Homebrew Heaven 18 

Homebrew Pro Shoppe 18 

Larry's Brewing Supply 22 

LD Carlson Company 7 

Liquid Bread, Inc. 16 

Listermann Mig. Co. 14 

Midwest Homebrewing Supplies 14 

Muntons p!c. Cov.IV 

Nonhem Bnwrer. Ltd. 4 

Primal Brewer Clothing Company 21 

Quoin Industrial 12 

Seven Bridges Organic Homebrewing 

Supplies 24 

St. Louis Wine & Beermaking 21 

St. Patrick's ol Texas 8 

Stout Billy's 24 

Willie Labs 5 

William's Brewing 11 
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