A SPECIAL SUPPLEMENT TO BREW YOUR OWN

f E‘.
{ .é.

THE HOW-TO HO

MEBRE}

oy

TABLE OF CONTENTS

Grains and Adjuncts 1
Definitions and Calculations 4
Homebrew Yeast Strains 10
Hop Varieties 20
Carbonation Chart 25



Crosboy & baker
— che Pesc oF A1l (Uorlds

o

Wine-Art

Muntons

,

Wholesale distributor: of the best kils on Ihe markel

r{]-l' winenma k i ng a I'I'[l I'lt.'ll]‘lf‘.l.'ﬂ'(’!\-fi“g-

Call lnr.'lu_}' rm' llm Im‘nliun of a lull-service t‘t.‘lililﬂl‘ near youl.

Distributed in the TS ])}': CR‘DEEY & BAKER LD

{wholessle [nquirias and retaller reforrals only} Hie Sere the Winemaker & Home Rrewer

1-800-999-24140

-




GRAINS Axp ADJUNCIS

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

Mait L G Description by Tess and Mark Szamatulski
AMERICAN GRAINS
Crystal Malt 107 1.033-35  Sweet, mild caramel flavor and a golden color. Use in light lagers and light ales.
Crystal Malt 20°  1.033-35  Sweet, mild caramel flavor and a golden color. Use in light lagers and light ales.
Crystal Malt 307 1.033-35  Sweet, mild caramel flaver and a golden color. Use in light lagers and light ales.
Crystal Malt 40°  1.033-35  SBweet, mild caramel flaver and a light red color. Use in red and amber ales.
Crystal Malt 60° 1.033-35 Sweet caramel flavor, deep golden to red color. For dark amber and brown ales.
Crystal Malt BO® 1.033-35  Sweet, smooth carame| flavor and a red to deap red color. For porters, ald alkes.
Crystal Malt a0 1.038-35 Pronounced caramel flavor and a red color. For stouts, porters and black beers.
Crystal Malt 120°  1.033-35 Pronounced caramel fiavor and a red color. For stouts, porters and black beers,
Black Patent Malt 500°  1.026 Provides color ard sharp flavor in stouts and poriers.
Roasted Barlay 300 1.025 Swest, grainy, coffes flavor and a red to deap brown color. For porters and stouts.
Black Barlay 525%  1.023-27 Impars dryness, Unmalted:; use in porters and dry stouts.
Chocolate Malt 350° 1.034 Use in all types to adjust color and add nutty, toasted flavor. Chooolate flavor.
Dextrin Malt (carapils) 152 1.033 Balances body and flavor without adding color, aids in head retantion. For any beer.

Pale Malt (Brewers 2-row)  1.8°  1.037-1.038 Smooth, less grany, moderate malt flaver. Basic malt for all besr styles.

Pals Malt (Brewers 6-row) 1.8% 1035 Mederate malt flavor. Basic malt for all beer styles.

Munich Malt 10° 1.054 Sweet, toasted flavar and aroma. For Ckioberfests and malty styles.

Spaecial Roaet 50% 1.036 Provides o docp golden to brown color for ales. Use in all darker ales.

Vienna Malt 254" 1.035 Increasas malty favor, provides balance. Uss in Vienna, Marzen and Okicberfest,
Victary Malt 5% 1.034 Provides a deep golden to brown color. Use in nut brown ales, IPAs and Scottish ales.
Wheat Malt 2 1.038 Light flavor and creamy head. For American weizenbier, weissbier and dunkelwelss.
White Wheat Malt Pl 1.037 Impars a malty favor. For Amencan wheat beers, wheat bock and doppel bock.

BELGIAN GRAINS

Aromatic Malt 20-26° 1.036 Imparts a big mak aroma. Use in brown ales, Belgian dubbels and trpels.
Eiscuit Malt 23-257 1.035 Warm baked biscuit flavor and aroma. Increases body. Use in Belgian beers.
Caramunich Malt 567 1.033 Caramel, full flavor, copper color. For Belgian ales, Germman smoked and bocks.
Caravienne Malt 21-22° 1.034 Belgian light crysial malt. Used in lighter Abbey or Trappist style ales.

Pale Ale Malt 27-3.8° 1.038 Use as a base malt for any Belgian style beer with full body.

Filzen Mait 1.5¢ 1.037 Light color, malty flavar. For pilsners, dubbels, tripels, whites and specialty ales.
Special B Malt 1302207 1.030 Extreme caramel aroma and flavor. For dark Abbey beers and other dark beers,

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

G Description

BRITISH GRAINS

Amber Malt 5" 1.032 Foasted malt used in British milds, old ales, brown ales, nut brown ales.

Brown Malt 65" 1.032 Imparts a dry, biscuit flavor. Use in porters, brown, nut brown and Belgian ales,
Maris Ottar Pala Malt a* 1.038 Pramium basa malt for any bear. Good for pale ales.

Pale Ale 22 1.038 Moderate malt flavor. Used to produce traditional English and Scottish style ales.
Lager Malt 1.67 1.038 Used fo make light colored and flavored lagers.

Crystal Malt 55-60" 1.033-35 Swest caramel flavor, adds mouthleel and head retention. For pale or amber ales.
Dark Crystal Malt 145-188" 1.033-35 Sweel caramel flavor, mouthieel, For portars, stouts, old ales and any dark ale.
Mild Ale Malt 2327 1037  Dry, nutly malty flavor. Promotes body. Use in English mild ales:

Cara-Pils Dextrin 10-14% 1.033 Adds body; aids head retention. For porfers, stouts and heavier bodied besrs.
Chocolate Malt 395475  1.034 Nufty, toasted flavor, brown color, Usa in brown ales, porters, stouls and bocks.
Black Patent Malt 500-600°  1.026 Dry, bumt, chalky character. Use in portars, stouts, brown ales and dark lagars,
Peat Smoked Malt 2.8° 1,034 Imparis a robust smoky flavor and aroma, For Scottish ales and wee heavias.
Roasted Barley H00" 1.025 Dry, ‘oasted flavor, amber color, For stouls, portars and Scottish ales.

Toasted Pale Malt 2ol 1.038 Imparis nuity flavor and aroma, Use in IPAs and Scotlish ales.

Wheat Malt b 1.038 Light fiavor, creamy head, For wheat beers, stouts, doppelbocks and alt beers;
Tormified Wheat 1-1.5° 1.036 Pufied wheat created by high heat, Usa in pale ales, bitters and milds.
GERMAN GRAINS

Acidulated (Sauer) Malt 1.7-2.8° 1.033 High lactic acid. For lambics, sour mash beers, Irish stout, pilsners and whaals.
Carafa | 300-340° 1.038 Gives deep aroma and color to dark baers, bocks, stout, alt and schwarzbier.
Carafa Il 375-450° 1.038 Carafa |, ll'and Il also are available de-husked. Adds aroma, color and body,
Carafa |l 480-560"

Chaocolate Wheat Malt a7s-450"  1.038 Intensifies aroma; Improves color, For dark ales, alt. dark wheat. stout and porter.
Chocolate Rye Malt 190-300*  1.030 Enhances aroma of dark ales and improves color, For dunkel rye wheat and ale.
CaraHell Malt (light crystal)  8-12% 1.033-35  For lght colored beer for body; helewelzen, pale als, golden ale, Oktoberest.
CaraMunich Malt | 30-38° 1.033-35 Provides body. For Oktoberlest, bock, poner, stout, red, amber and brown ales.
CaraMunich Malt 1i 42-50" 1.033-35 CaraMunich Malt lll is dark crysial.

CaraMunich Malt 11l 53-60" 1.033-35

Light Munich Malt 56 1034  For a desired malty, nutty flavor. Lagers, Oktoberfests and bock beer.

Dark Munich Malt B8-10° 1.004 Enhances body and aroma. Stout. schwarzbier, brown ale, dark and amber ales.
Melanoidin Mait 23-31° 1.033 For amber lagers and ales, dark lagers and ales, Scottish & red ales.

Rauch Smoked Malt 2-4° 1.037 For rauchbier, keflerbier, smoked porters, Scoftish ales and barleywines.

Rye Malt 2.8-4.3" 1.029 Dry character. Can usa as & basa malt. For seasanal beers, roggenbier and ales.
Wheat Malt Light 1.5-2° 1.039 Typical top fermanted aroma, produces superb wheat beers,

Wheat Malt 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 Honay Malt 25°

1.034

Mutty honey fiavor. For brown ales, Belgian wheats. bocks and many other styles.
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Malt L G Description

Scotmalt Golden Promise  2-4° 1.038 Scottish pale ale malt; base mal for all Scotfish beers.

Flaked Barley 1.5° 1.032 Helps head retention, impars creamy smoothness, For porters and stouts.

Flaked Maize 1f= 1.037 Lightens bady and color. For light American pilsners and ales.

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

Flaked Rye il 1.036 Imparis a dry, crisp charactsr. Usa in rve beers.

Flaked Wheat o 1.036 Impars a wheat flavar, hazy color. For wheat and Belgian white beers.

Grits 1-1.5% 1.037 Impars & comdgrain taste. Use in American lagers,

Irish Moss MNA [l Prevants chill haze. Use in all beers excapt cloudy wheat and white bears.

Malto Dextrin WA 1.043 Adds body and mouthfeel, For all extract beers. Does not ferment.

Qak Chips A MA Creates cask-conditioned flavor and aroma. Use in [PAs, Belgian ales and
Scotiish ales, Stearn for 15 minutes to sanitize.

SUGARS

Belgian Candi Sugar (clear) 0.5° 1.036 Smoath taste, good head retention, sweat aroma and high gravity without
being apparent. Uss in Belgian and holiday ales. Use clear for tripels,

Candi Sugar (amber) o 1.036 amber for dubbels, and dark is used in brown beer and strong
goldan ales.

Candi Sugar (dark) 275% 1.036

Brown Sugar 40° 1,046 Imparts rich, sweet flavor, Use in Scoftish ales, old ales and holiday beers,

Dark Brown Sugar 60" 1.046 Imparts rich, sweet flavor. Use in Scottish ales, old ales and holiday beers.

Com Sugar 1% 1.037 Lize in priming beer or in extract racipes where flaked maize would be used in
a mash.

Demerara Sugar 1% 1.041-42  |Imparls mellow, swest flavor. Use in English ales,

Dextrose (glucose) 15 1.037 Imparts a mild sweet taste and smoothness. Use in English bears.

Dry Malt Extract vares 1.044 Extra light (2.5%), Light (3.5%), Amber (107}, Dark (30%), Wheat (3°)

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

Invert Sugar A 1.045 Increases alcohol. Use in some Belgian or English ales, Use as an adjunct for
priming. Made from sucrose. Mo dextring. Use 1 cupfor priming.

Lactose A 1.043 Adds sweelness and body. Use in sweet or milk stouts,

Licorice Stick MA A Adds a smooth ilavor to stouts, porters, holiday ales and flavored beers,

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

Maple Syrup 35" 1.0830 Imparts a dry, woodsy flavor if used in the boil. i beer is botiled with it, it gives
it a smooth swest, maple taste. Use in maple ales, pale ales, brown ales and
porters.

Maple Sap 3 1.003 Crisp dry. earthy flavor. Use in pale ales, porters and maple ales.

Molazzes 80 1.036 Imparts strong sweet flavor, Lse in stouts and portars.

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

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

Syrup Malt Extract varies 10831037 Extra Light (3.5%), Light (3.5 -5%), Amber (10%), Dark (30%), Wheat (27).

Treacle 100° 1.036 Imgarls intense, sweet flavor, A British mixture of molasses, invert sugar and

goldan syrup (com syrup). Use in dark English ales.

KEYL= DEQFEES fovbonde G bfﬂl‘fﬂ-’ Baiw Youn (hay HEFiRESCE Guine  20HI0



Test Resutls Show, .,

Liquid Malt Extracts begin to break down in quality
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 1b. cans, 5 gal. pails, 16 & 35 gal. drums

Special Blends Available

ALEXANDER'S Malt Extract
Made in the #.S8.A4.

e California 18478 N, Hwy 99, Acampo, CA 95220
® Conpany (209)334-9112; (209)334-1311 fox

calconc@soicom.net | www.callfomiaconcenirate.com

northern
BREWER

www.northernbrewer.com
(800) 681-2739

: — {M ety Jm C#?tlfﬂ? UQI;;:;;;':{EE}:L'
WELELAES

Morthern Brawer - 1150 Grand Avenue - Saint Paul MN 55105 ,J//'
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FROM ATTENUATION TO
TEMPERATURE PROFILE MASHING:
A BASIC BREWER’S GLOSSARY

alcohol by volume (ABV):

Method of expressing aleoholic
content of a beverage based on
aleohol volume and beverage vol-
ume. For example, a beer contain-
ing 5% aleohol by volume contains 5
milliliters of ethanol per 100 milli-
liters of besr.

alcohol by weight (ABW):

Method of expressing aleoholie con-
tent of a beverage based on alcohol
weight and beverage weight, For
example, a beer containing 5% alco-
hil by weight contains 5 grams of
ethanol per 100 prams of beer. ABW
is approximately equal to ABV mul-
tiplied by 0.79 (the density of alco-
hol). Since the specific gravity of
beer varies and the conversion
between beer volume and beer
weight depends on specific gravity,
this conversion is not exact.

alpha acids:
A class of substances in hops that
contribute bitterness to beer.

alpha acid unit (AAU):

Alpha acid units are caleulated by
multiplying the alpha acid content
of hops by the weight in ounces of
the hops. For example, 1 ounce of
4% alpha acid hops contain 4 AAUs,
and (.75 ounces of 4% alpha acid
hops contain 3 AAUs.

apparent degree of iermentation
(ADF):

An expression representing redue-
tion in specifie gravity as measured
with a hydrometer. ADF = ((0G-
FGUMOGH * 100. 0G and FG must
either be expressed in degrees Plato
or gravity points; for example, 48
instead of 1,048, Beer with an origi-
nal gravity of 1.048 (or 12° Plato)
and a final gravity of 1.012 (or 3°
Plato) has an ADF of 75%.

allenuate:

To weaken or reduce the density of
liguid. In brewing terms, attenuate
refers to the reduction in wort spe-
cllie gravily as it is fermented,

brewhouse yield:

The amount of extract obtained
from malt or adjuncts compared to
the theoretical or laboratory vield.
Brewhouse yield is a measure of
elliciency.

condition:

To render fit. Brawers rofer (o aging
and carbonation techniques as con-
ditioning, as in bottle conditioning.

decoction:

Method of mashing that involves
boiling a portion of the mash. The
boiled portion of the mash is later
added to the “rest mash,” causing
an Inerease in the temperature of
the rest mash, A single decoction
mash has one boiling step, a double
tecoction has two and a triple
decoction has three.

dry hop:
To add hops to beer during or after
fermentation.

EBC color:

A spectrophotometric color methord
adopted by the European Brewer
Convention (EBC) that uses n wave-
length of 330 nm. EBC color num-
bers are higher than ASBC (same as
Lovibond and SRM): EBC color =
2.65*ASBC color -1.2.

enzyme:
Any of numerous proteins with spe-
cille biochemical, catalytic proper-
ties. Enzvme names all end with the
suffix —ase and the word preceding
the suffix either refers to the com-
pound for which the enzyme has
gpecificity or the type of reaction the
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CALCULATIONS & DEFINITIONS

enzyme catalyzes. For example,

amylases are a class of enzymes

that have specificity for starch (amy-

lose and amylopectin are starchos)
EZCap and dehydrogenase enzymes cilt-

Calagary, Alberta alyze the transfer of hydrogen atoms
Canada [rom one compound to another,

E.ZCap

The Immufaci‘trer
of 16 oz.
& 32 oz.

: (4031282-5972 ,
flip—top Fax (4031220-1336 evaporation rate:
E q | Le—— The percentage of water evaporated
CORAEER [ i ) RO IRY during one hour of boiling. For
in three I h 5 example, if 6 gallons of wort is
] reduced o 5.5 gallons during 90
PUPUIE"F / minutes of boiling, the evaporation
colors LDCarlson Co. rate is equal to [(6-3.5M611.5 *100
Kent. OH 44240 or 5.6% evaporation per hour. Most
(2301678-7733 brewers try to evaporate 8 to 10% of

vt KUAF IO CEve the initial wort during baoiling.
extract yield:

The quantity of soluble solids
pxtracied from malt and adjunets
during wort production, Extraci
yield is expressed as a weight
percent.

vrvevipeezcomfFhs final gravity (FG):

The specific gravity of beer after
fermentation is complete. Also
referred (o as terminal gravity.

YES! SANTA IS A floceulate:
HOMEBREWER!  [NERE
WHAT? DOYOU THINK straing have better floceulating
ALL THOSE ELVES relrred 0 s gty v,
WORK FOR FREE? infusion:

properties than others; yeast strains
Method of mashing that does not

involve hoiling (see decoction).
Infusion mashing is most commaonly
used to refer to a single tempera-

ture mash.

International Bitterness Unit (IBU):
The weight of iso-alpha acids con-
tained in a volume of beer, One liter

Get into the Holiday Spirit with a Homebrew!

1109-A Gentral Ave - Charlotte, N.C. 28204
104-342+3400 888-785-7766

www.homebrew.com

E 2000 Brew Your Owx H wiE G

ol beer with 25 [BUs contains 256
milligrams of iso-alpha acids.

iso-alpha acids:

Isomerized alpha acids. 1so-alpha
acids are much more soluble in
aqueous solutions than alpha acids.



isomerize;

To convert a chemical substance to
an isomeric form. Alpha acids are
isomerized during boiling and are
refierred Lo as iso-alpha acids alier
bisiking.

kragusen:

To carbonate by adding a portion of
actively fermenting beer in the very
varly stages of lermentation to beer
that is fully attenuated.

lag lime:

The period of time between adding
veast and the first indication of
veast growth and fermentation.

lauter:

The process used to separate word
from mash solids. The vessel used
for lautering is referred to as a
luuter tun,

Lovibond:

A system of color measurement
using colored reference disks for
grain, wort and beer. Water is (°
Lovibond, very pale beers are less
than 5° Lovibond and stouts are
usually greater than 60° Lovibond.
Malis range in color from 2°

Lovibond for pale malts to over 500°

Lovibond for roasted malts.

malt:

(irnin, usually barley, that has beon
hydrated (steeped), germinated and
kilned. Malted grains contain
enzymes, especially amylase
engymes, not present prior to
germination.

mash out:

To stop enzymatic activity and
reduce wort viscosity by increasing
the mash temperature at the end of
mashing. A typical mash out tem-
perature is 170° E

mash:

A mixture of malted grains,
unmalted graing (sometimes) and
waler resulting in the enzyimaltic
conversion of starch to fermentable
SUgATS.

original gravity (0G):
The specific gravity of wort prior to
fermentation.

partial mashing:
Producing wort by nsing a combina-
tion of grains and exiracts.

pH:
A logarithmic scale ranging from 0
to 14 used to express the concentra-

tion of livdrogen ions in solution.
Acidic solutions range from pH 0 to
7 and basic or alkaline solutions
range from pH 7 to 14, pH 7 is con-
sidored neatral,

pitching rate:

The amount of yeast added to wort
prior Lo fermentation. Pitching rate
is most commonly expressed in
veast calls per milliliter of wort and

e Bierkeller
e Briess

= Coopers

e Edme

¢ De Wolf-Cosyns
= Jahn Bull

= Laaglander

» Morgans

e Muntons

» Pauls Malt

* Premier

« Schreier

= Scotmalt

« Weissheimer Malz

Visit our website at www.ldcarlson.com
Home Wine & Beer Trade Association Member

Beew Your Uwy Heresneoce Gune 2000



GALCULATIONS & DEFINITIONS

usually ranges from 5 million to 15
million yeast cells per milliliter of
worl.

primings:

Fermentable solutions, usually corn
sugar or wort, added to beer for the
purpase of carbonation.

sparge:

To ringe extract from mash solids
with hot water. Sparge waler is usu-
ally heated to about 170° I. Sparge
water hotter than this temperature
is implicated in extracting too much
tannin from the malt husk, resulting
in excessive astringency in the fin-
ished beer.

Standard Reference Method (SRM):
A method of color measurement
using a spectrophotometer set o a
wavelength 430 nm. SRM color
units are based on Lovibond num-
hers so that SEM units and degroes
Lovibond agree. The SRM method

was developed by the American
Society of Brewing Chemists (ASBC)
to eliminate operator variation
inherent in the Lovibond method.
SEM color numbers are frequently
referred to as ASBC color numbers.

strike:
To mix hot water and grains to
hegin the mashing process.

temperature profile mashing:

A mashing technique nsing multiple
temperatures, Similar to decoction
mashing, but does not involve boil-
ing the mash. This method is also
referred to as step mashing, upward
infusion ard sometimes (especially
by German hrewers) simply as infu-
sion mashing.

Infusion mashing
(calculation)

Traditional British brewers
make their beers by infusion mash-
ing. Infusicn mashing involyes heat-

St.Patrick’s of Texas

free catalog

800-448-4224

512-989-9727

Cusiomers in 66 couniries amd 30 states.

www.stpats.com

Budweiser Budvar Undermodified Malt

Only Undermodified Malt available to small brewers m at least the past 10
vears. It is the only malt that requires a multiple temperature mash. Made
from Moravian barley, regarded as the world's finest, this malt i1s used to

America’s
Largest
Homebrew

Supply

with on-line ordering

produce the "original Budweiser" in Czech Rep. We genuinely feel this is the
most imporiant new product for homebrewers and micros in the past decade.

E 2000 Brew Youn (wx KEFEnoses Guing

ing water to a temperature higher
than the desired mash conversion
temperature. In an insulated vessel,
the grains and the hot water are
mixed. The heat of the water trans-
fers to the malt and the mash
reaches a temperature around 1507
to 155° E Using specilic heat values
for water and malt, hitting the
desired conversion temperature in
an infusion mash is sasy.

Hm = heat capacity of malt = .2822
Btwlb. *F

Hw = heat capacity of waler = 1
Biulb. “F

Tt = temperature of dry malt =
A

Tw = temperature of waler = ¥° 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
(Tma-Tmit)

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

# 6 |hs. two-row pale mali

= | |b. flakes barley

= 1 [b. roasted barley

e 0.5 lb. erystal malt (40° Lovihonid)

Step by step:

First, caleulate the volume of mash
water using .33 gallons/1b malt.

7.5 1bs malt x .33 gallons = 2.8
gallons

Now, calculate the desired water
t{.‘ln}]l‘.l"-‘ltlll"l‘..

Hm = heat capacity of malt = .3822
Btuib * F

Hw = heat capacity of water =1
Bulb ® F

Tmi = temperature of dry malt =
T4°F

Tw = temperature of water =-7
Tma = temperature of mash =



150°F

M = weight ol malt in lhs = 8.5 lhs.
W = weight of water = 2.8 gallons x
8.5 1bs = 23.8 lbs.

Now, substituie values into the
equation and solve for Tw, the
water lemperature.

W x Hw x (Tw-Tma) = M x Hm x
(Tma-Tmit)

23.8x 1 x (Tw-150%) = 8.5 x 3822 x
(150°-74%)

Tw=1604"F

For this brew, a water tempera-
ture of 160.4° F will drop to 150° F
when the malt is mixed in.

When infusion mashing, use an
insulated mash tun such as a picnic
cooler or & pot wrapped in a sleep-
ing bag. If you use a cooler, heat the
mash water in a pot to a tempera-
ture slightly above vour calculated
strike temperature. Then transfer it
to your mash tun. Close the lid and
allow the temperature to come o
equilibrium with the mash tun for 2
or 3 minutes.

I the 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 water. When the water tempera-
ture is right, mix the grains in well.
Cover with a lid and allow the solu-
tion to come to equilibrivm for a
few minutes. Then check to make
sure the mash temperature is cor-
rect. Onee vou are satisfied that vou
have reached the right temperature,
leave the mash alone for an hour
and allow the magic of conversion
to happen.

Standard
Carbonation Levels

While beer averages around 2.5
volumes of GOy, it can vary. Beers
that are traditionally low in carbon-
ation might be under two volumes,
but they will taste flat. Carbonation
at three volumes of €O, is guite
high, bul exceptionally spritzy heers

beer in a competition, then you’ll be
nbliged to mateh your carbonation
to the style guidelines. For more on
carbonation, see page 25.

could reach up to five volumes of
COy. Here are some values for the
carbanation level of different styles
ol beer, in volumes of CO.:

Cask ales 1.5- 2.0 CGlossary written by Ashiton Lewis.
European lagers 2.4 - 2.5 The calcufations were adapted from
American lagers 2.5-2.8 “Feel the Heat” by Alex Fodor (BY()

Wheat beers 3.0 -5.0 September 1997} and "Muaster the

Action” by Rob Lauriston (BY0)

[l“J'm: are planning to enter your Janwary 19596),

g NEXTTIME S
SHE ASKS YOU TO
BREW SOMETHING FOR HER . .

DO YOU REALLY THINK SHE WANTS A STOUT?

SURPRISE HER WITH A WHITE ZINFANDEL . . .

OR A CABERNET . ..
OR A CHARDONNAY . . .
A
S
WWW.MAKEWINENOW.COM
OR [WHOLESALE ONLY]
STEINBART WHOLESALE 503-2813941

EXCEPTIONAL
WINE KITS!
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ith the plethora of yeast strains available from different companies, it can be hard
to keep all of the products straight. Choosing the proper veast strain is essential to
the quality of your finished beer. Here's an overview of the most common strains
currently available to homebrewers from Morth America’s leading suppliers, who 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 sirain 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 = D = DRY = L = LIOUID = FLOC = FLOCCULATION

ATTEN = ATTENUATION = TEMP = IDEAL FERMENTATION TEMPERATURE = YCK = YEAST CULTURE KIT COMPANY
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HOMEBREW YEAST STRAINS

Mame and Number Type Lab Floc. Atten. Temp. Deseription

LL Abbey Als WLPS30 L White Labs Med.High ~ 73% 1o 78% Below 65" F  Produces fruitingss and plum characteristics.

&J Alt Ale BRY 144 L Siebal Inst,  Medium High 89° to 68° F  Full-flawored bat clean tasting with estery flaver.
All Blar A 47 S YCK Modium Madium 657 tn GA® F Rawarian argin, dighinet peafila
Amariaan Ale AD1 L ¥YCK Medium High 60° ta 68° F Clean, crisp, noutral, an all-purpose strain.
American Ale BRY 96 L Sigbel Inst.  Madium High 64°to 72" F  Very cloan alelavor
American Al Y-1056 S BrowTek Ferments smoath, clean and malty.
Amgrican Ale 1056 L Wyaast Low/Med 3% o 77% 60°to72°F  Well balanced. Farmants dry, finishes sofi.
Amenican Ale 11 1272 L Wyeast High T2% to 765 60°to72°F  Slightly nutty, soft. cléanand tart fimish.
Amer/ Cakfornia Ale YTADDZ L YeasTech  Medium 7% 1o /5% 63°to68*F  All-purpose stiain for any traditional ale recipe.
Amer Microbrew. Ale #1 CL-10 5 BrewTek Normal T3% 10 76% 62*to70*F  Clean mah flavor ideal for many Amencan ales.
Amer Microbrew. Ale #2 CL-20 S BrewTek Normal T3% 0 75% 62"t 70°F  Richand ceeamy malt profile with hint of diacetyl
Australian Ale CL-270 5 BrewTak Mormal 74% o 76% 66° to 76" F A malty, breacy, nutty character with honey finish,
Australian Als WLPOD2 L White Labs  High 0% o 75% 63*to 70°F  Foraclean, malty and "bready” beer,
Barleywine AR 5 YCK 65° to BB® F Tends o leava a high residual sweetness.
Belgtan Abboy (1 1762 L Wyenst Madiim 3% 10 F7% 65% to 7% F  Slightly frukty =ith a dry linish,
Belgkan Ale AG 8 YOk Pbadium High 65% to 68° F  Estery and truity with a spicy nose.
Belpgian Ala WLPSSD L White Labs  Medium 72% 1o 78% GB°to TB° F  Phenolic and gpicy Navors dominate the profiia.
Balpian Ala 1214 ik Wyeast Medium 72% o 76% 587 to GB® F  Abbey-style, Wop-lermenting yeast for high gravity.
Belgian Al #1 CL-300 5 BrewTek  Med/Migh 75%to77% G6°to72°F  Robustand estery with clove and fruit

f‘
$WHO WANTS TO BE A

A. Distance Learning
B. Videotaped Lectures
C. Internships

My final answer is F. All of the above

www.abgbrew.com

D. Job Assistance
E. Alumni Wehsile BREWING SCHOOL

Two classes a year stariing in February and July

{800)636-1331 = email: abgbrew@mother.com
908 Ross Drive = Woodland CA 95776

RS!

Since 19749, William's Brew-
ing has been the leader in
catalog home brewing sales,
4 We feature a huge line of
home brewing equipment

Request your free catalog to-

¥ day, and find out why we are
% (he leader!

REQUEST YOUR FREE

CATALOG TODAY!
WILLIAM’'S BREWING

P.0. Box 2105-BE = San Leandro » CA e 84577
Phone Requests: 800-769-6025 » Fax 800-283-2746

See Our Web Catalog: http//www.williamsbrewing.com
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HOMEBREW YEAST STRAINS

ALE

Name and Number Type Lah Floe. Atten. Temp. Deseription

Belglan Ale #2 CL-320 5 BrawTek Narmal T4% o T8% 66°to72°F  Dry, frulty and astary, malt profile.

Belgian Ale #3 CL-340 S BrawTek Marmal 4% to 78% 66°to72°F  Trappist character with esters of spice and fruit,
Balglan Goldan Ale WLPST0 L White Labs  Low 7o%: tn 80%  68°to 78°F A combination of fruitiness and phrenolic flavors,
Balgian Saison | WLPSES L White Labs  Madium 65% to ¥5% 68° 1o 75°F  Produces earthy, spicy, and peppery notes,
Belgian Ale Btrain YTS003 L YopsTech  Medium High 63° to 6B" F  Dry, estery llavor with light spicy character,
Belgian Strong Ale 1388 L Wyeas! Lo TA% M T7% 65°1075"F  Frulty nose and palate, dry, tart finish.

British Ale 1098 L Wyeast Medium TH:i075% 64°t0o72°F  Ferments dry and crisp, shightly tartand fruity.
British Ale Il 1335 L Wyeast High 7% to7e% 63"t 75" F  Malty flavor, crsp finish, clean, fairly dry.

British Ale WLPO0S L White Labs High bi%:to 74% 651w T0°F  English strain thal produces malty beers.

British Draft Ale CL-160 |4 BrewTek Normal THtoT8% E4°t070°F  Fullkbodied, well-rounded flavor with diacetyl.
Brit. Microbrewrery Ale CL-110 & BrewTek Narmal T3%t075% 64°1069°F A complex, oaky, fruity ester profile.

British Pala Ale #1 CL-120 5 BriwTek Marmal To% to 7% 63° 0 6A°F  Bold, citrusy character; mineral and hop flavors.
British Falz Ale #£2 CL-130 5 BrewTek Marmal Td% to 76% 64°to 68° F  Smooth, well-roundad; caramel and malt nuancs,
British Real Ale CL-150 8 BrawTak Lowhed. 66%to70% 64°toG9°F  Weoody, complex ester profile, mildly swaet.
Burton Ale WLPO23 L Wihita Labs  Madium 69% to 7% B8 to 73° F  Subtle fruity flavors; apple, clover honey and pear,
California Ale WLPOO1 L White Labs  Medium T3% to 80% BB to TA°F  Clean llavors acceniuate hops; vary virsatile.
California Ale W WLP0S1 L White Labs  Med./Hiph ~ 70% to75% 66°to70°F  Produces a fruty, full-bodied beer.

Galil.Pub Brewery Ale GL-50 s BrawTek Narmal 4% to76% 6B0°loT0"F Blg, soft, well-rounded caramel malt flavor,
Canadian Ale GL-260 5 BrewTek Waormal T4% o 76% 62°tw 68" F  Lightly fruity and pleasant with a complex finish,

E 2000 Brew Youm Owy  Hew

Beer ano
coine hoBBY

Visit our on-line catalog at:
www.beer-wine.com

One Stop Shopping For
Homebrewing, Winemaking.
Cordial, Cider & Vinegar Making

155T New Boston Street.
Woburn., MA (Retail Outlet)
(2 minutes from Woburn Mall)

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

(L) y ;
Beer & Winemaking

Equipment & Supplies

e iy

Keg beer without a keg!

Beer

Just PRESS, POUR & ENJOYI

+ Easier to fill than bellles - No pumps or COz syslems.

+ Holds 2.25 gallons of beer - Two “Pfes * perfect for ane
5 gal. fermenter.

+ Patenied self-inflating Pressure Pouch maintains
carbonation and freshness,

« Perfect dispanse without disturbing sediment.

+ Simple to use - Easy lo carry - Fits in “fridge”.

« Ideal for parties, picnics and holidays.

Ask for the Parry Plg™ Beer Dispanser at your local home-
brew supply shop and al your favorite craft brawer.

QUOIN  (pronounced "coin”)
401 Violat St
Golden, GO 80401

Phone: (303) 279-8731
Fax: (303) 278-0833
hitp:/lwww partypig.com




HOMEBREW YEAST STRAINS

ALE

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

Class(c British Ale CL-170 5 BrowTek Med.Migh ~ 78% {0 ¥7% 64° to 69° F  Complex ale with British tones and iruity esters.
Goopers Homebrew Yeast 1] Goopers High High 70%to 80" F  Glean, round flavor prafile,

Dusseldor! Al WLPO36 L White Labs  Med./High  BbS% to @@%  Bh7 to ey F Prodices cisan, sliphtly swaat ait heers.

East Coast Ale WLPODE L Whita Labs  Med./High 703 to75% 68°ta73°F  Very clean and low esters.

Edinburgh Ala WLPO25 L White Labs  Madium 0% to75% 65°to 70"F  Mally, strong Scottish ales.

English Ala A15 5 YCK Medium Medium 65%to 68" F  Camplex, wilh strong yeast Havors.

English Ale BRY 264 L Siebel Inst.  Vary High  Medium 68% 10 72" F  Clean ale with slightly nutty and estery charactar.
English Ale Strain YTA001 L YeasTech  Medium High 63" t0 68 F  Used for tracitional English style les.

English Ala WLPDO2 L White Labs Very High  63%to70% G65°to68*F  Very clear with some residual sweetness.
European Ale 1338 L Wyeast High Gi% 7% 60°t072°F  Full-bodied complex strain and dense malty finish.
German Ale A0S 5 YCK High Madium 65" to 68% F  Clean, fruity, exquisitely flavorful light bodied ales.
German Ale 1007 L Whyeast Low 73% to 7% 55%1w0 66°F  Ferments drv and crisp with a mild flavor.
German Ale 1| WLP0O3 L White Labs  Medium 7a% to 80% 65°to 7O*F  Glean, sullur component that raduces with aging.
German Ale/Kdlsch WLPO29 L White Labs  Medium 72% to 78% 65°to B9°F  Asuper-slea, lager-like ala.

Garman Ale YTADD3 L YeasTech  Low Ta% to 75% G3°to 68°F  Crisp,. clean 3orman style alas.

High Gravity Eng. Ale WLPOOT L Whita'Labis High 70% to 80% G5 to 70 F A clsan, Wghy flocculam and attenuative yeast,
[rish Ale A13 5 YCK Medium High B5%fo 68* F  Mutty, woody and complex. From Ireland.

Irish Ale 1084 L Wynast Medium _ 7% to78% 62°to72°F  Slight residunl diacetyl and fruitiness.

Irish Ale WLPOO4 L White Labs  Med./High B89%fo74% 65°l068°F  Light fruitiness and slight dry crispness.

0t

5

s

G5+ grang
20+ hops

40+ yeast
40+ kit

equipment

from brew pols
i formenters

sugars, spices, abe.

If You Need it, We Have it...

Need We Say More?

The Home Brewery of California

1506 Columbia Ave. #12
Riverside, CA 92507
1-800-62BREWER

acmebrew@empirenet.com

www.homebrewery.net

Of course we have 3 Free Catalog, dogsn’t ¢vervone!

| lap= (o caps
[ tanks, regulators,
| filers, abe.

| ~Now Featurin s{As Low As $3.55/Pack -
o

featuring Polariine
Listermann and mone

dispansing

impartad glasswarne
pub towels

yard glaszes

atf

Visit www.BrewSource.com
to see the difference.

* Greal rices
¢ Easy To Find What You Want
¢ |nformation And Pictures Of All Products |
* Easy To Order On-Line
Or Traditional Phone/Fax

Call Or Write For A Catalog
Phone; 1-888-404-BREW(2738)
Fax: 1-8BB-B76-BREVW(2739)
5040 Mariin Drive, East Petersburg, PA 17520
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HOMEBREW YEAST STRAINS

ALE

Mame and Number Type Lab Floc. Atten. Temp. Description

Irigh Ale YTADOE L YeasTech Medium 5% 63" to 68" F  Slight tiacetyl production with some fruiliness.
Irish Dry Stout CL-450 § BrewTek  Mormal 7% to 78% 60°to 68" F  Has a bold, vinous, almost lactic character.
Kolsch CL-450 5 BrowTik Mead.High ~ 75% to 78%  GBA®to 66" F  Claan, slightly yeagty aroma; subtie esters,
Kalsch 2565 L Wynast Low T to 77% 58°to 64" F  Malty with a subdued fruitingss and a crisp finish.
Kalseh Strain YTADOY L YeasTach  Low 7a% 63" to 68" F  Combines characteristics of ale and laper yeasts.
London 1] Danstar Med. to High 64%te 70" F  Claan and well bilanced.

London Ale YTANS L YeaaTach High T9% 53°to 68° F  Produces very ight, fruity flavors.

London Ale 1028 L Wyrasl Meadium T3%t077% 60t 72°F Bold and crisp with a rich mineral profile,

London Als 111 1318 L Wyrast High T%io75% 64t 74°F  Verylipht and fruity, with a soft. balanced palate
London ESB Ale 19658 L Wyeast High 6/% to 1% B4°10 72°F  Rich, malty character with balanced fruiliness.
Manchestar b Danstar Medium B4* 10 70* F  Very complex, woody and full-bodied ale.
Northwest Ale 1332 L Wyeast High B/% to T1% 65" to 75" F  Malty, mildly fruity, good depth and complaxity.
Norwich Ala YTADDG L YeasTech High 75% 63* to 68° F  Glean and vary fast farmenting,

Nottingham 1] Danstar High High 57%to 707 F  Newtral for an ale yeast; fruity estery aromas.

Old German Ale CL-400 ] BrowTek Marmal T6% o Ti%  58°to 66° F  Smooth, attenuated yet mild malt flavor,

Old London YTAQDS L YeasToch High 0% 63° to 68* F  Rieh, malty character batanced by yeast fruitiness,
Ringwood Ale 1187 L Wyeast High B8% to 72% 64% 1o 74°F A malty, camplex profile that clears well,

Saison CL-380 5 BrewTok Wormal T4%to 7T6% B66%to 72" F  Full character; mild esters of appla ple spices.
Scolch Ale A34 5 YCK Medium High 55%to 60" F A nich, clean, malty profile.

MIDWEST

HOMEBREWING

Call for our

new 40 page

SUPPLIES

Catalog

1-888-449-2739

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

» Same Day Shipping
» Friendly advice

» Low prices

* White Lab Yeasts

» 72 Award winning
recipe kits

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

* FREE Brewing Video

+ Brewery Clone Kits

with any purchase

Recommended by
www.about.com
v Chock o
"Best Way to get Started”
i the Beerdifomebrew Site

Monthly Specials — www.midwestsupplies.com

2IMK) BREW Youm O  REFERm
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HOMEBREW YEAST STRAINS

ALE

GER

Name and Number Type Lab Floc. Atten. Temp. Description

Scottish Ale,CL-200 3 BrewTeh  MedJHigh  77% i080% 60°toG8°F  Fruity, mali profile; woody ester like malt whiskey.
Seotlish Ale 1728 L Wyaast High 69% 40 7¥3% 55°to 70°F  Sulted for Scolish-style ales; high-gravity ales.
Seoltish Ale YTAOOT L YaaaTach  High 70% 63° to 6B% F  Ideal for Scottish ales and any high-gravity ales.
Stottish Biftter CL-210 8 BrowTak  Med/High  73% ko 75% 62° to 68° F  Big estar complox of ripe fruit, apricols and rose.
Stout Ale ADG s YLK Madium Low 65 t0 68" F  Resldual diaceiyl blends with dry barley,
Southwold Ale WLPD25 E White Labs  Madium 68% 0 75% 66° o 69°F  Complex fruits and citrus flavors.

Super High Gravity WLP009 L White Labs  Modium #00% G5*to 03°F  Can ferment up to 25% aluulwl. From England.
Swedish Ale 1742 L Wyeast Medium 68% D 72% 64°t74*F Scandinavian origin; floral nose, malty finish.
Thames Valley Al2 1275 L Wheast Metfium T DT6% 62°t072°F  Clean, light malt character with low esters.

Trappe Ale A16 ] YCK Medium High 68° 10 72°F  Typical Trappist aroma; good for Chimay.

Trappist Ale BRY 204 L Slebel Inst.  Low High B8 10 7T2° F  Dry, estery flavor with a lioht, clove-like spiciness.
Trappist Ale WLPS0D L White Labss  Med./Low  73% 378% 65°1070°F  Distinctive fruitiness and plum characlenistics;
Trappist High Gravity 3787 L WWyeast Madium T5% 1380% 64%ta78°F  Ferments dry, rich ester profile and malty palate.
Whithruad Ale 1089 L Whyaas! High GBSt 72% 64" to 7H°F  Mldly malty and siighthy fruity.

Windsar D Danstar Iedium B4%ta 70° F  Full-bodied, fruity English ale.

Wyeast Al Blend 1087 L Wyenet High % 75%  B4%to72°F A blend of the bast strains to provide quick stars.
American Lager 2035 L Wieast Medium T3% 1 T7% 48°to5B°F  Bold, complex and aromatic; slight diacetyl.
American Lager BRY 118 L Siabel Inst.  High Madiun 50°to 57°F  Produces slightly fruity beer; some residual sugar.
American Megabrewery CL-6200 S BrawTek Normal T4% In7B% 46" to 54 F  Bast far light, clean lagers, unabirusive yeast.

$85/4 Kegs | | Pty Bewemase Equiment

The smiall batch equipment company

*Shipped Freel!l Mash Tuns - Fermenters

* E Gallon Kegg Affordable Conical 65 g

» Excellent Shapa HBE (f6b) & gallon
HBE (7i2b) 15 gallon

* Cleaned & Pregsure Tested HBE hb) 25 gallon

* O-Rings Replaced HBE (fbf) 40 gallon

* Poppets Replaced When

Necegsary o

* All Lids Have Relief Valves 4

* Rubber Tops & Bottoms

* No Race Track Lids

X VE!“I_.] Few Dents Ideal for 5 & 10 gal. recipes

* Most Kegs Have Stickers 23 in, tall by 175 in, wide

False botom will not floan

Extra /O thrended openings

8'00“600‘0033 Sight glass - brass sparge arnm I

To Place An Order: Will out last GOTT coalers
morebeer.com

Plastic is superior o stuinless in many ways

*Shipped Free Via UPS In The Continental US.A
For Orders Outside The Continental 1.5.A Please Call For EVERYTHING INCLUDED - READY TO BREW
Shipping Qoute. Quantity Discounts Available,

Bagr, Basy & Mare Beer - 575-D Detroit Ave. © Concord « CA « 94518

909-6716-2337 - jthomas & minibrew.com - free catalog
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HOMEBREW YEAST STRAINS

Name and Mumber Type Lah Floc. Alien. Temp. Description
ﬂ'." American Microbrewery GL-630 5 BrawTek Horrmal T4% 1o 7A% 487 to 56" F  Strong fermenter; clean, full-flavored malty tinish.
g Amer. Pilsner Lager WLP&4D L White Labs  Meadium T5% to 80% 507 to 55°F  Dry and clean with a very slight apple fruitiness.
.:c Bavarian Lager 2206 L Wyeas! fadium TAato77% 487 to 58°F  Produces rich, malty, full-bodied bears,
— Bohemian Lager 2124 L Whyeast Madium 60% to 73%  46%to B4"F  Ferments clean and malty.
California Gom mon YTLOOZ L YeasTech  High 705 53° to 58" F  Traditional yeast fior brewing West Coast lagers.
Callfernia Gold CL-GA0 5 BrewTek formal T4%: to TA%  58°to G4°F  Slightly estery, well-attenuatad, vet malty finish;
California Lager 2112 L Wigast High 67% o 71% 50°t 68" F  Produces malty, brilliantly clear besrs.
Gontinental Lagar YTLOO L YeasTech  Hinh 70% t075% 537 to 58°F  Produces cleam, crisp pllsners.
Czech Pils 2274 L Wyeast Mead./High  70% (o 74%  48° to 58" F  Dry but malty finish,
Danish Lager 2042 L Weast Low T4% 0 77%  46°to 56°F  Rich Dortmund style with crigp, dry finish.
East European Lager CL-GRO. 8 BrawTak Mormal 75% t0 78% 46°to 54*F  Smooth, almost creamy, clean finish, malt flavor,
European Lager 1l 2247 L Wyeast Law Ta% o 775 46° to 56" F  Clean, very mild flavor, slight sulfur production,
German Lager LD9 ] VCK fadium High 43° to 52" F  Gommon strain in German braweries, malt accant,
German Lager WLPS30 L White Labs Meadium 4% to 7% 50°to 55" F  Malty and clean; great for all German lagers.
Munich Lager 2308 L Wyeast Madium TN 0V 48° o 56°F  Mery smooth, well-rounded and full-bodied.
Narth American Lager 2272 L Wyeast High 700 0 7E%  48°to 56" F  Malty finish, traditional Canadian lagers.
Morih European Lager BRY 203 L Sigbel Inst.  High High 507 to 57°F  Well balanced beer, fewer sulfur compounds.
M. German Lagar GL-660 ] BrawTek Mormal T4% 0 TR%  46°to 54°F  Classic, strong fermenting, clean and malty finish.
Oktoberfest/Marzen WLPE20 L White Labs  Medium B5% to 73%  52° (o 5B° F - Produges & very malty, bock-like style.

The Home Brewery

\ geer Beging
Y .22 At The Home Brewery
We have what you want
—  forall your brewing and winemaking projects
"~ * Ingredient kits available
; for 5 and 2.5 gallon
~ " Kits made In-store
Custom Styles, toa
* Great prices on Party Pigs
and aecesseries
* Wine-Art four week its
* Full line of ingredients, "?
atditives and equipment
for wine, mead & clder
PO Box 730, Ozark, MO 65721
Free Catalog/Order line 800-321-BREW
We Ship Worldwide
brewery@dialnet.net

The Home Brewer

€

C

"Riamaigawoy MMM

WWW.homebrewer

< wod

GIVE YOUR
YEAST
PURE
OXYGEN!

DRINK BEER
IN SIX DAYS!*

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

2312 Clark Street Unit #8

Orando, FL 32703

Tel: (877) 888-3533 (toll free)

Fax [407) 522-0802

Ikt pefwww. liguidbread.com =lbread@iag, net

* Finizh your beer with the Carbameor ™ Ly Liouid Eneel ®1
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HOMEBREW YEAST STRAINS

LAGER

Name and Number Type Lab Floc. Atien. Temp. Deseription

Oid Bavarian Lapar CL-650 5 BrewTek Normal 74% 10 76% 467t 54°F  Well-rounded and malty: subtle ester complex.
Drigingal Pilgner CL-600 3 BrawTek  Normal TA% 10 76% 48”10 54°F  Full-bodied lager with a sweet mild finish.
Pilsner Lager WLP&0O L White Labs  Med/High =~ 72%ta77% 50710 56°F  Somawhat dry with a mally finish.

Filsen Lager 2007 L Wyaast Medium T1% to 75% 48 to 56°F  Smooath mally palate; fermants dry and crisp.
Pilzen Lager L17 5 YLK Medium Medium 48" to 50° F  Extremely claan, malty, and full-bodied,

San Francisco Lager WLPS10 L White Labs  High B5% to 70% 587 to 65" F  For "Calitomia Common® type beer.

5o. German Lager WLP838 L White Labs  Med toHigh 68% to76% 50°1055°F A malty finish and balanced aroma.

Swiss Lager CL-670 S BrowTek Normal T4% 0 76% 487t 54°F  Clean, crisp lager flavor with smooth malliness.
Wyeas! Lager Blend 2178 L Wyeast T1% o 75% 48°to 56" F  For classic pilsners 1o full-bodied bock bears.

WHEAT

Amer, Hatewsizen WLP320 L White Labs Low T% o 75% 65t 69" F  Slight amount of banana and clove noles.
American Wheaat 1010 L Wyeast Low 4% 10 78% 58°to 74°F  Produces adry, slightly tart, crisp beer.
American White Ale CL-080 5 BrawTek Low T4% 10 76% G64°t070°F  Sof, clean malt flavor, for American hefeweizan.
Bavarian Weizen A0 5 YCK Medium High 64710 B6° F  Clove and banang esters blend w/ wheat malt.
Bavarian Waizan BRY 245 L Siebel Inst,  None High G1*to 725 F A vary estery beer with mild clove-like spiciness,
Bavarian Whoat 3638 L Wyaast Low 0% to 7B% 64° o 7E° F  Balance banana asters wi dpple and plum asters.
Forbiddan Fruit Yeast 3463 L Wysast Low T3l 77% 63°to 76° F  Phanolic profile, subdued fruitiness.
Belglan Ardennes 3522 L Wyaast High 2% tnTH% 65°to B3°F  Mild frutiness with complex spicy charactar.
Belgian Wit A35 5 YGK Metium Low to Med, 65°to 70 °F  Spley. slight phenolic charactar.
Belgian Wit Ale WLP400 L White Labs  Low/Med T4% to78% 67°to74°F  Slightly phenolic and tart.
g Introducing... LL
SIS PR e

=,

Complete Kegging Kit $14995 (+ shipping)
New 3 b, COZ Tank & Regulator w/Check Valve
Air Line. Beer Line, Tap and Connectors
Reconditioned 5 Gallon Soda Keg
5 - Gallon Reconditioned Soda Keg
$2995 (+ shipping)
Ball-lock Fittings, High & Low Pressured Tested
Sanitized. Most Seals Replaced, Look Great
Free Catalog of Quality, Low Priced Homebrewing Products

Order 1-800-898-MALT (6258
Jtosurf.com = fax: (503) 639-826

email; allbre

crILER

5 Gallons

y in under 10
Minutes!

Made of
B\
X" copper, so
it won't

rustl

less
water]

For more information about CHi LA and
other unique homebrew product lines,

contact GREAT FERMENTATIONS of Indiana.

1-888-HME-BREW (463-2739)
e-mail us at griferm@iquest.net
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HOMEBREW YEAST STRAINS

Name and Number Type Lab Flac. Atten. Temp. Description

Belgiar: Wit [ Ale WLP410 L White Labs  Low/Med 70 10 75% 67" to74°F  Spicler, sweater, and less phenolic than WLP400.
Belgian Wit Beer YTS004 L YeasTach  Madium 2% tn7a% 63°to 68°F  Good for light, Belgian-style ales.

Belgian Wheat 3342 L Wyaast Madium T2 to 76%  64% to TA"F  Apple- and plum-like nose with dry finish.
Belgian Wheat GL-900 § BrowTek Narmal T2% lo74%:  66°to 72°F  Soff, bread-like flavor that leaves a sweat finish,
Belgian Withier 3944 L Wyaast Madiym T2G 0 TAY%  60°to 75°F  Alcohol talerant, with tart, slight phenalic profile.
German Weiss CL-930 ] BrewTak Normal T4% to 76% 66°to 72" F  Produces clove and phenol characters.

German Wheat 3333 L Wyeast High T In76% 63°to75°F  Bharp, tad crispness, fruity, shermy-like palate.
German Wheat CL-920 5 BrewTek High 7% 7i% 66°1072°F  Intensely spicy, clovey and phenolic

Hetevieizen Ale WLP300
Hefewreizen IV Ale WLP3BD

T2% o ib% 68" 1w 72" F
3% W080% 66%to70°F

While Labs Low
While Labs

-

Low

Produces banana and ciove noss,

Crisp, karpe clove and phenolic aroma and Mavor,

KEY:
TYPE = TYPE OF YEAST # S = SLANT » D = DRY L = LIQUID ¢ FLOG = FL

OCCULATION

ATTEN = ATTENUATION = TEMP = IDEAL FERMENTATION TEMPERATURE = YCK = YEAST CULTURE KIT COMPANY

Breuwcat.com

Professional Brewing at Home™

Brewpot
Sale !

Al Stalnieas Siasl
wik bl

O Gallan  §49.058

& Gallan  STAE

12 Gatlen $H6.85

A5 Gallen F10D.0E
Add a Brass Thew-Wall Fliling snd

WValve fur Junt §15.08

Your complete online
catalog for beer and
wine supplies.

Try Your Masd af WINE]
Eanyis Wabs, Compinis iesimmfines

Jatpaniy Ruinkiag

Check out e
our wide selection of H

Maitan

Mo 2530 o et Sauvigean [

Erstmen of
T

microbrew-quality
recipe kits.

Nectar

Enjoy a MEAD

Complete

All-Grain
Mash/Sparge

Setup

Inciudes:

* 10 Gallon “Gott™
Style Cooler

* False Botiom
and all Fittings

* Draln Tube!Ball Valve

Just
$79.95

Fraa Catalog

www.brewcat.com

(800) 850-2739

brewheaven@aol.com

http://lwww.homebrewheaven,com
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HOMEBREW YEAST STRAINS

Name and Number Type Lab Floc. Atten. Temp. Description
Hefeweizen Strain YTS001 L YeasTech  Low » 75% 63 to 68° F  Phenolic clove, banana, bubblegum fiavor.
Weihenstephan Weizen 3068 L Wysast Low T3%ta77% 64"t 70" F  Aunfque, rich and spicy weizen character,
€| Belgian Lambic Bland 3278 L Wyaast LowMed.  65% ta75% 63°to75"F  Rich, aarthy/aroma and acidic finish.
H.:J Brettan, Bruxellensis 3112 L Weast Medium Low B80° to 70" Praduces classic lambic characteristics,
E Brettan, Lambicus 3526 L Wyeast Madium Law 60 to 75° Pia charry=like flavor and sourness.
5' Brettan. Lambicus CL-5200 ] BrawTek
2| Brett/Ped Combo CL-5600 8 BrawTek
E Pediococe. DamnosusCL-5600 S BrewTek
E Lactobac. Delbrucki 4335 L Wyeast Lactic acid bactaria
5 Pediococcus Cerivisiae 4733 L Wyeast Lactic acid bacteria,
KEY:

TYPE = TYPE OF YEAST # § = SLANT » D = DRY = L = LIQUID = FLOC = FLOCCULATION
ATTEN = ATTENUATION = TEMP = IDEAL FERMENTATION TEMPERATURE = YCK = YEAST CULTURE KIT COMPANY

Fermentap Valve Kit )|

Turn Your 5 or 6 Gallon Carboy
Into A Conical Fermenter

A Y- oy
rape
= No More Siphoning! Siphonless ] and —

W transfer to bottling bucket or keg. N
* No Secondary Fermenter Needed! |
| ) | i1 A 7 ;

Dump trub out the bottom drain

valve eliminating the need for

a secondary fermenter "Your Hometown
* Harvest Yeast! Save money by "
collecting veast from the bottom B re"” Sbop 0“ tbe WEb
‘:“ -'f“h"““'“ for use in your next bttp://www.GrapeandGranary.com
AlC.
+ All The Benefits OF Glass! | Famil}' Owned '
‘ B,  Good visibility and casy sanitation. | | - £
Carboy & Packine. " AfTordable! With a low suggested FI'IEI'ldl)' Service
Cane Not Included retail price of $24.95, the H
Fermentap is very affordable. Qu.ahty Produ.cts
e i Mail Order Prices
or the shop nearest you ca P
800-942-2750 Same Day Shipping
. ‘ ; Bulk Pricing
pociall U;ggﬂg:fg;ﬂﬁggﬂ‘;ﬁg é“;f' alist of Visit our online store and catalog or
for ¢ call us at 1-800-695-9870 for a free
mentap.com catalog and ordering, You'll be glad ya did!
_ S
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HOPS HOPS HI

So how the heck do | 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 vou started.

Comparing and Selecting Hops
Alpha Typical Possible
Name Acid % Beer Styles Substitutions Flavor Description
Admiral (UK, 1 M WE. T Known for its biflering potential.
LK) R B R Y ] X m ' r ng petentia
LK. Challenger
Ahlapam fHwes Fioral, citruz, sharp, and piney.
Amarillo 8% 0 9% Ale, IPA Casgade, Canlannial Citruzy, Howery.
Bramling Cross (U.K.) 5% o T% ESE, Bittar, pals aln ULK. Kent Galding, LK, Oulte mikd, frulty currant aroma,
?1':arnm'i Whithread
Galding Yariely
Brewar's Gold T4 o B.5% English aln Bllion Blttaring hop with neulral aroma chnrachar.
Brewer's Gold (Grrman) 6% In 7% Mg, haelor German: Northdown, Horihern Black esrrant, faity, gpicy.
style lngars Brewar, El'lml.. Bulllom
Bullion B.5% 10 9% IPA, ESB, stowl Columbus, Northem Brewer, A rich hop primarily used for bitbering. Inbense black
Grrman Brewer's Gold currani aroma.
Cascade A5% 0TS Pale ale, IPA, Centeanial, Amarilla, - Fleasanl, llawery, , mnd citrusy. Can have 3
Easleywine o peribly Columbex Nevar. . ey i
Centennial e hiE All ale styles, has been Caszade, posvibly Medinm wils Faral and cilnes tanes.
wsed with wheat baar Columbys
Chall LK. 5.5% 1o 8.5% | : LIS, or Garman i Mild to moderata, qoite 3
eyl h uf, E hlﬂur i Hartham l.rl'-!r“m 1 Ld o
Ghinook 6% fo 145, Pale ale, IPA, staul, Nisgel. Columbus, Hodher Mild to madinm-heavy, splcy, plnay, and grapelraily.
jnetar, lagor Brewer, UK. Targel
Clusler 5.5% 10 8.5% Al and lager muﬂ Galena Madlum znd quits spley,
arama for alo,
Bittering lor Imﬂ
Colambaz 1% 10 16% IPA, pala nle, s1oiil Mupyet. Chinook, LLK. Pleasant, with pungent aroma,
Targel. Korthern Brewsr
Crystal TaliSFE Lagei. pilsner, ESB Mt. Hoad, Herphrscker, Mild znd plazsast, spicy and Howery.
Liberty, Ballertauer
Eralca T o 1% \Whaat Gal=na, Kugget, Chinsak Strong bt pleasanl arama.
First Gald (U.K.) 6.5%1085%  Ale, ESB UF:.'u Kent Galding, maybe A littie like Golding family; spley.
Foggle (U.5.) 4% to §.5% Ay Englighistyla boar UK H.l b, Wiklzmatte, Mild and pleszant, aarthy and fruly,
or Amer|gan aln _m:n nl, 1.5,
Fuggle (U.K.) 4% 1o 5.5% All Englishestyio alus, 115, Fupqle, Wiltametta, Mk, pleasant, hepay, and robust,
ESH, bitler, lager Styrizn Gelding
Galena 105 to 14% :f:‘.'rnn.-r. siout, ESE, %uﬂ. ml..'"lﬂﬂm Medinm but pleasand hoppiness, sy,
Galdiag (U.5.) 46 Pale als, ESB, 3l UK Gaiding, Whitiread Mild, extremely pleasant. and genity hoppy.
2rd poevhly e Fuggle imily
Hallertauer (U.5.) 315%h55% Lager, pilanar, bock, thm\ Ulira, Hallartawer Very mild, pleasant, and slightly Mowery, 1oma spicy.
whaal Tradition
Hallertaver Gald 6% to 6.5% Crystal, ML, Hood Knowm for its aromatic propedies similar to Hallertawer.
Hallerauer Mialfril % tn 5.5% Lager, hack, wheal, Liberty, German Trad|ten, Mild and pleasant.
iyl plksnas Ulra
Hallerauer Tradition (Gar,) 3.5% 1o 5.5% Mild-Nauerod boers Crystal, Libmrty Known lor its amemalic properiios. A mplacement for
Halturtauwer Mitielirih,
Hersbrucker (German) 4% b0 5.5% Lugor, pilsner, bock, It Hood, Franch Mild to semi-strong, pleasnat, hapgpy,
whial Strissipspall
Horizon M5 e 14% Ao, lager ::gmn or o high-alpha Pleasantly heppy.
B
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Comparing and Selecting Hops

Alpha Typical Possible
Name Acid % Beor Styles Substitutions Flavor Description
Keni Golding (UK. %5 is Kil Englizh-shyle ales, U.5. Goldfing, Whitkread Gantle, iragrant, aad plzaganl
"l ) ESI_‘:mur . Golding Vani=ty, UK . "
Progress
Liberty % 1o B% Lagnr, pliener, boek, Hallentauer Trdilian, 110 amd elenn 2roma, stighlly splcy eharacter,
whaal Hallertauer, Mt Hoodl
Magnum 3% 18 16% Al bears, parlicukarly Morthera Brawar Kagwn fof Biering value and qualily,
lagie, pilsagr, stout
Mt. Hoed I o B% Lager, pilmer, bock, I, Fraseh Mird, pleasast, 2ad clean, pomewhal pongen] and metiny,
whesl mmmn_ Herssrusker s i
Horihdown (LK.} 7.5% ta 8.5% NI ulos, parier Frulty willy seme spiciness.
Morthern Brawer (U.5.) % to 10% ESH, bittar, English pale Nupged, Chinook Mediiim-gtrong with same wild 1ones,
alw, portar, Callinmia
[staam) hear
Morthem Brewes |German) T to 1% ES38, bitter, Englizh pale Chinsok, U. 5. Northerm iddium-strong with some wild lones,
ale. porter Brewer
Morthwesi Golding A% o 5% hlII; poner, sloul, ESH, Kaowr lor aromatic properties,
o
Nugget 11% [0 14.5% Linht lager faolumbuz, Chinmok, U, K. Qe knavy and hertal,
Target, Galzna
Diympic 1% to 13 Chinok Mlild to madiym, ciirusy arama. spicy.
Perle (U.5.) %o 9.5% Pale als, purter, Worthem Brewer, Clusber, Kmgwe fof its aromatic and bitbering properies, plaasant
Gurman siyles Galena, Chimnok and stightly epicy.
Perle {Garman) B% 1o 8.0% Pafn alu, perier, lager LS. Parle, Nordham Modaratuly Intenss, good and hoppy, fruity and a e
Hrawer spicy.
Pnoanix (UK, AP a5 5% A alas rthciown, UK. Kenl Similar to U K. Challsagar.

UK. o
Golding, UK. Chalisoger

BREW NAKED!

Or wear the Original

primal brewer.

Brand Clothing for Homebrewers.

Either way, you're Brewing in STYLE!

We now ship FREE* to
any continental USA address.

*Shipped FREE via USPS Parcel Post. Priority and Express Mall extra,

PRIMAL BREWER PO BOX 1881 SHINGLE SPRINGS, CA 9568

FOR A CATALOG CALL BB8-676-1551 OR CHECK OUT

OUR SECURE ONLINE ORDER FORM AT
WWW.PRIMALBREWER.COM

s Be s Be Vs B0 bs bs

t. Louis Wine

Beermaling

e —

S

BEER, WINE & MEAD
SPOKEN HERE

IT’S OUR NATIVE TONGUE

251 Lamp & Lantern Village
(636) 230-8277 = (588) 622-WINE

E-mail
See catalog at www. wineandbeermaking.com

[ ]

St. Louis, MO G3017

FAX (630) 527-5413
Sthwab@aol.com

The Complete Source for Beer, Wine & Mead Makers

e 2000 1

Barw Yous Ows Ririmusas



Comparing and Selecting Hops
Alpha Typical Paossible
Mame Acid % Beer Styles Substitutions Flavor Description
Ploneer (U.K.) B 1o 10% e, ESB U.K. Kent Golding A mibd, wpleal English aroma.
Pollsh Lublin T o 5% Plisnnr 1.5, Saaz, Caech Sanz, Wild and typienl el neble arema types, spicy, herhal,
L5 Talinanger
Prie of Ringwood {Australia) T 1o 10% Australian lager Galena, Cluster Guite pronounced, woaty, earthy, herbal,
Progress (U.K.} 6% to 7.5% Mo, bitter, ESB, porier LK. Kend Golding, Fuggle Moilerntoly stromg, gond aroma.
Saaz (Crech) T%in 4.5% Pilgner 115, Saaz, Palish Lublin :III r'nllﬂ wiih plensant hoppy natee, earihy. spicy. and
nrial,

Samz (U.5.) 3% lo 5% Pilsner, lnger, wheal [Czech Saaz, Polish Lublin Mild and pleasand, eardhy and spicy.

i 5% 0 7.9% Lager, Ameri le, German I, Koble characlerisfics.
Sanliam ] mpg::ﬂ merican ale b m. o i

Spailt Select

Satas 125% e 14% Galena Kngwn for [ty bifleving and aremalic propevies.
Simeoe 1% s 14% A bitteriag and aramalic haop.

I (Garman 4% o 5.5% Lager 1.5, Saaz, U.5. Teitnanper, Miid and pleasant, shi spicy.
Spalt ( ) ¥ Eaa et Sulet pistly spicy.

i Select (Eerma 4% 1o 6% Lager, and any heer U5, Saaz, Vary fina Spaltar-type aroma.
Tpe Sptect (Scman) 'hhgl'ﬂ nable aroma is U5, Tettnanger,

wanlid German Spa
Spall Selzct (U5} 3% lo B% Garman lagers Tettnanger, Saaz Madium Intensity and plaasant hu&w qualities. Medium-
Elraig arnma wilh wild Amerizan tones.
Starling % 1o 8% Lagar, ale, pilsmer Seaz, Polish Luhlin Hustial, spicy, pleasant aroma, hint of fioral and citnes,
Sirissiespalt (France) 3% 10 1% Misaar, lnger, wheal :\"Il Hood, I:rvml Mudinm iitansity, fleasant, hoppy.
prsbiriiche

Styrlan Golding (Slovenla 4.5% ba B% Al English-style zles, LLE. Fugple, U.K. Fuggle. Dalicatn, glightly spicy.
24 0 J ESH, Ellurjfayuar WIIIII'II&‘I‘L iy ihad

hh‘lﬁhh"‘d

\ﬂvw.austmhomebrew.com

Ya Kxow, [ oxce
SHOT A MAN FOR NOT DRINKIN'
My HoMEBREW!!

GET ALL YOUR EQUIPMENT,
SUPPLIES, INGREDIENTS AND
ADVICE FROM THE BEST!

90+RECIPE KITS WITH 24 HOMEBREW
COMPETITION AWARD WINNERS

PREMIUM MALTS FROM GERMANY,
BELGIUM, BRITAIN AND THE US.

Eﬂ 40+ IMPORTED AND DOMESTIC HOPS
EE 60+ BEER AND WINE YEASTS

@ HUGE ONLINE CATALOG!!

[i} FAST AND EASY ONLINE ORDERING!!

10% Off Ingredients for AHA Members

it

1-800-890-BREW

(512) 467-8427
306 E. 53rd St.
Austin, TX 78751

[I‘ull Free Order Lincq

E 2000 Brew Youm 0wy Rerumescy Gl

We have

what you need!

Larry's Brewing Supply
The enly source you will ever need for your brewing supplies.

With preduct lines such as:

Briess » Gambrinus * Beeston * Coopers » Telfords » Edme
Muntons * Crown Caps = Vintner's Reserve WWine Kits
Premiere Cuvee Wine Kits * Hobby Beverage Fermenters

Wyeast Labs liquid yeast cultures * Alexanders Grape Concentrates
and much more incduding kegs and draft eguipment

For the serious beer moniac we custom build
stowess steel pots ond comcol [fermenters in o wide ronge of sizes.

Check us out at
yww.larryshrewing.com
or give us a call at

1-800.441-2739




Comparing and Selecting Hops

Alpha Typical Possible
Name Acid % Beer Stylos Substitutions Flavor Description
Targel (U.K.) 5.5% o 12.5% A ale and lager Fuggle, WEllamzie Pleazant Englizh hap aroma, quile intanse
Tettnanger (U.5.) 4% 12 5.2% German ales and lagers, German Spale, Creeh Saaz An rematie hap, mild and shghlly spiey.
Ametican lagers. wheat Santizm
Tettnanger (German) 15%185.5% Lager, ale German Spaii. German Milg and pleazast, slightly spicy, hetbal,
Spalt Selecd, U5,
Telinanger, Szaz
Tomakawk 15% b0 17% Ble Columbes Primarily @ hittering hap.
Tradition {German) 5%t T Lager. plisne; :mﬂ::‘up:&l. Hallertaier Vory fine and similar to Hallertaver Wi ieiil,
Bl
Ultra 2% 10 4.1% Lager, pilsner, whaal, Liberty, Hallertawer Very good to uuls!anninT. somn Saar-ike qualities,
finlsh hop in alos Tradiflon, Saaz Aromatic properiles similar la Hallartauar.
Vanguard A% In §.57% Snaz, Hallertaner Arama simibar 1o continental Esropasn lypes,
Mineliriin
Warrior 15% 1o 17% Als, stoat Nuegget A biitaring and sromatic hop.
WOV (Whitheead Galding e T% Al LLK. Kent Gaiding, U.K Quits pleasant and hoppy, maderalely inlease,
Vaniely) (UK.} Progress
Willzmetie 3.5% o 6% Pale ale, ESB, bitter, L5 Feggle, 1.5 Iild and plexsand, slightly spicy, fruity, foral, = Nitle
E&%ﬁhme e, porter, Ternanger. Styrian Golding earihy.
#
Yakima Chuster % to B.5% Used a5 a ketila hop for bittering.
Teus 13% 1o 17% Columbus Aramutic and pleasant,

Hops chart from BY0 November 1999

b s bo

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?

FREE shipping on your r

order within the continental USA

Simply e-mail any subscription relaled questions to
our customer service department at:

ast Erie Blvd. Syracuse, NY 13202
800-346-2556 Fax 315-478-7004
Hours: M-F 8:30-5:00, Wed until 6:30, Sat 9:30-2:30

byo@pcspublink.com
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BREWER’S MARKETPLACE

STOUT
BILLY’S

All the fixins for
beer, wine and mead

115 Mirona Road
Portsmovuth, HH 03801

wline
FREE .CATALOG
steuthillys.com

1-800-392-4792

HB!

|Foxx parts T."‘ % b
|especially for the L_ —
Home brewer! =
Our 2001 Home Dispensing Catalog is
now available summarizing Foxx pop
tank parts, Foxx counter pressure

Call for your nearest HB shop!
~VVHOLESALE OMNLY -
421 Southwest Boulevard
Kansas City, Mo 64108
|800) B21-2254 = Denver (BOD] 525-2484
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BrewOrganic.com

Fast, Support
Fl'lf;ndl'f Organic
Serveel 2 Farning!

Visit Our New On-Line Store!
Faaturing secure, on-fine ordering. Browss our

complets selection of onganic malts, hops, & adjuncts,

quality hand crafied ingradient kits, squipment
jpackages and mone. Brewing tips and recipes 100!
eaction of organg,
Jp‘“& Free Catalog! ™,
o~ Seven Bridges Cooperalive
Cooperatively ownsd & oparated since 1597

800-768-4409

Toll free orders & suppart line 7 days a weok

f"'

ADVERTISER
INDEX

bottle fillers, CO2 cylindars, regs., et al.

Ndibbbiabhinig
<= Make your

|
-
-
=own beer! =
— .‘il;m]'\.\ |1-I1 l'.‘L r- my_twl:.n' :
el s SROw Vou o =

Now on the Web! B

www.ashevillebrewers.com =

=
ASHEVILLE BREWERS me-
SETEPT Pl

Adddddiid
"

ii
B
(= -]
)
= -
“:‘1
- O
WM
ok
- M
!

=M e, NORTH CAROLINA -
@ SINCE 1994  SOUTH'S FINEST

2NN

Attention Homebrew Shops

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

= Free point of purchase
display rack

* Big 45% discount off
COVEr price

* Minimum order of just
5 copies

» Help drive more customer
business and demand

* Flat shipping fee

To sel up an account or find oul more
call Kiev at (802) 362-3961 ext. 102

Paga ho.
Above The Rest 17
American Brewers Guild 1
Asheville Brewers Supply 24
Austin Homebrew Supply 22
Beer and Wine Hobby 12
Beer, Beer & More Beer 15
Brewsource 13
BYO Guslomer Service 23
California Goncentrate Co. 4
Crosby & Baker Ltd. Cawll
EZ Cap ]
FH. Steinbart 9
Fermentap 149
Foxx Equipment Company 24
Grape and Granary 19
Great Fermentation of Indiana 17
Hobby Beverage Equipment 15
Home Brewary (CA) 13
Home Brewery (MQ) 16
Home Brewery/Smith Rest. Supply 23
Homebrew Adventures 6
Homebrew Heaven 18
Homebraw Pro Shoppe 18
Larry's Brewing Supply 22
LD Carlson Company T
Liquid Bread, Inc. 16
Listermann Mfg. Co. 14
Midwest Homebrewing Supplies 14
Muntons p.lc. Cow.IV
Northern Brewer, Ltd. 4

Primal Brewer Clothing Company 21
Quoin Industrial 12
Seven Bridges Organic Homebrawing

Supplies 24
St Louls Wine & Beermaking 21
St Patrick’s of Texas 8
Stout Billy's 24
White Labs 5
William’s Brewing 11
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Brew Your Owx Rer

Temperature of Beer (Degrees Fahrenheit)
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You've patiently waited and the time has come. That first sip of Muntons tells you this is something
very special. Sure, your beer cost a little more than the others but boy, was it worth it! G
Using the finest English-2-row barley and time-honored malting skills handed down through
generations, Muntons deliver flavor and quality every time. - A

f Thank goodness for Muntons,

If you don't already know Muntons, ask at your nearest brew store. They do.

A 'WonrLn of DiFFERENCE
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