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Vintners Reserve'" and Selecrion Premium\Uine Kits offer home winemakers
premium quality wine without the endless number ofsteps. Give us a call for the dealer

nearest you and start your wine cellar rodavl
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BREWPUB IAAGAZIN:

I wANr rru Top Dw$ n mr Inousrm To Trean ldB How ro STARI MY OvN BnEvPIrBl
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S€nd or tax to: National Br€wpub Conference
216 F $reet. Suite 160 Davis, CA 95616 Tel (916) 7i&45% Fax: (9"16)15V7477

0 send me a complete brochure

Registration $i9i
O Payment enclosed O Bill tne
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Topks imlude: l0prcving PmfiLt 4 in dE

rcsuurani . Qu.lly contlol in dle bNery .
S€aeB oI cbain resru.rfis . bte$ blemg
rcrbnolc'8y . Planninc fie p.deo pomolon '
Sucasful srf trai.inS pmgrrm . Grst€fiec1lve

mmu desig. . Rest?unft ruomadon ideas '
liew lqid dd ttq painngs . Negdiition lech'

niqu6 fiar volk . Cask conditionng ' Muryd
y6r handlinS techniques r Site rledion ' and

riirY-";'fi,* F;Hliii,#r, +ffis'r)

Lo krn rne pu rhe succtsttl boPb
owne6 and ope los who havc Pioneercd

rhc expl(xlin8 htqpub indust4 ExP{im.e

lwo days of hands{n kssio'rs and sndl
so*tln?6 desiSned to 8tt rrr b6 Pub up

and runningl A special staft{p rrck sill nqlk

yotr tlmuSh otl\1ho8 tmn firxiing lDrncins

shL el6tio., fadbnn' $udies md buying

brcwingcquipmc Di{0!r lnc kcys ro

ru&Bs rnd rR,id hc clts\i. Pitfulls.
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Melt Msdness Je-, fiure
lixploro lhe variety of specialtv $ains This is ihe lirst article of a

conprthensiv{! three-part series on brewing with spocialtv grains

Dreem Believer .5dl rmmd
Steve l)reslerjust mry havo the perf{rctjob as hrewmastcr or

Sierrn Nelada Brewing Co in Chico. (:alif.

Make lvine at Home Blto Burclr

Making wine is actually easier than brewing beer!

Feel the Heot Ala Podol
Ifyou understond tho fundamentals ot mash (emperalure and hcar

lr;nsfcr cakulations, vou can mash with slvlo ard sccuracv

Take the Hossfe Out of Cleenlng Kegs sal Em 4 and lohn Foguxv

Build a clean-in'placo system for vour kegs All vou need ore a fcw basic

rna!ori.'ls. 'lln' rcsull is simple elegunr' and incxp'nsivc'

IL

G0tuMt'l$
Recipe Exchange
'l'he art ofbrewing f€arlesslY

Help Me, Mr' Wizard
The Baron of Beet BodY looks
at performance arl{iety and

Tlps From the Pros
Cool your wort, man.

Style of the Month
Tracing lhe history ofMunich
dark lager.

Mlcrobreweries You've
Never Hesrd 0f
Eoyne lliver: Home of10i30 Ale

t,

ITEPARIMTIIT$
Editor's Note
Playing favoriles.

Pot Shots
Brewing in the bath

Mail
Reader wrangles an invitation.

Lsst Cs[
Ain'l nothing like thc lirsl timc.

Homebrew Directory

Classilieds

Advertiser lodex

Cover photo: Kent Lacln
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Ptuying Faaorites

Admitledly. w{) were jusr hanging
out during the boil enjoying a couple of
beers. At times like this we ve discussed
the important quoslions olour times.
Iiom rhc qualily ol local pol icians b
tha suilabilily ol Madonna s sperm
donor. Naturally, we ve dabalcd many
qu'rsln,ns regarding bear and brewing,
such as which b0or sryle is bcst and
which beer brand rules.

Slill, even under these oircum-
stances his question seemed odd, and I
told him so. "Thds a ridicuk'us ques-
tion.

ll{} "politely" disageed, &nd we
sp'lnt tho next llvc minutes or so argu-
ing aboul whalhcr a person (:ould hav{!
a lirvorite hewing ingednxrl. (Ile
thoughi he had me corner.d when ho
got mc to admil that most pcople likad
"the ohips" best in chocolarc-chip cook-
ies.)'l hat parti(:ular debatr: ended
wh')n htj announ{rd, "Min(ts hops."

l1 was d.hltll(nge. llc wrs throwing
d0wn lhe gauntlet, and he knew I
couldn't resist rosponding.

"lk)ps? Dri{d lcaveslY0osr's a
mu(ih bclrcr ingcdienr. '

llim: Ya st? A bunch ol bugs."
Mc: "Figuros you'd liko hops.

App{}aling on tho outside, bi[er on th{)
insidc.

'l hc gane was on. We spent the
nexl halfhour creating a rop-10list of
reasons ihe b€sl ingredienr in beer is

10. Crowing hop vines lights the

9. Yeast is m0ro fun r0 rniycl. rhan

li. You nevcr have to worry abour
getling "wild hops" in your boer.

7. You can't 'over-yeast" been
6. Hops makc a good holiday daco-

ralion wh€n you're short ol mistletoe.
5. Yeast are & dieter'.s drcsm: Thoy

eat only sugar and stay perfodly

Bfd#
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allen ,acobs

asked me this questiOn:“ Vヽhat's      4 Using hops「 ()duces th()sO bills a)r  i摯
目咲謳mtt uloR Suzallne Berens

your ttv()rite b■ e、ving ingl edi_    arOllllt therapy

3 、ヽast provo alcOhol al〕 d sex do
mlx

2 110ps are botter tllan baking soda  
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l. When yeasl pradice hor!!-
brea[hing, everyb0dy benelirs.

.lust as rhings wcre really gerting
hol and hea\T tho boil ended and we
had l,o go back t0 rhc rask al hsnd_ We
decidod to declaro ir a draw and call in
an export.lhar's why lhis n|()nlh's
cover Ieature lbcuses on Srave Dresler,
the onltime homebrewer who is bret!-
master al one ofthe counrry.s rop
breweries, Sierra Nevada Br{}wirg Co.
Steve not only reverls hjs favorite
browing ingredionl. he sharrs inside
inlbrmation about Si{rrra i(cvddats
brewing process, orors lips lbr home-
Drew'rrs, and ov'!n gives suggr)slions for
anyona trylrg 10 brcw a si'!rr8 Nevada
Pale Ale clone at home.

So is Sleve a hops adheroni or a
yeast odvocate? You'll have to read rho
afticle for yours€ll {page 32). Bur whon
you lind out, don t mention it ro my

r,or more on tho topic ol brewing
ingftrdiurts, don r miss JeII trrne,s
arliclo on using specialty graitls {page
24). llc providos bls ofinformrri{)n on
the rolo or specifi(: grains in br)r)r srytes
along with practical idcas on using sp{_-
cjalty grains in your beer_

働 笏 戴

■ 、p"mb"1り,7 BRmⅧ‖o、、
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A spech‖ソforlnulated range of kits and unhopped extrads for beer wlth

true microbrew taste

器鏃溜Ⅷl盤旧::膿席圏出ぶ粗il撚詰WmJ｀
(Omprehenlve brewlng nstrud ons

Beer KIts

Or 9inal Draught・  Red Ale・  Engl sh IPA・ VVheat Beer・  Classic PIsner・
 Extra Stout

i躍朧『]ЪttF鏃獣11篤l諾帽::itte wh。』
Classに unhopped MaL Extra“
DMS(D astaO(′ ughO・ 5FX(Darkl

CIRCLE 25 0N READER SERVICE CARD

who“にDIメ lbuto,,
8`鯛m,ie1 0iloln a,動 2888922

tD 01● ●Oho「800'91031'
(Юsbv ond 3ake`M,,卜 8∞ 9992仰
D[3 Viney,「 0, 0ヽio1 1 800 628 6115

C`●。d。 (`,k er● |● 9 sy,tem,18006618443

‖Icno●REWERV SERIES
\rwwedme.com' edme@dial piper'com



Brewing in the Buth
lhn Hirl
A4usla, Ga.

I wanlod to share an cxperience k)
wern others ol certain things ror to do
when brewing e batch of beer.

I was attempting to m*e a
Belgium T.appist Ale. I had the right
recipe and tho right yeast, and was
really hoping for a wondcrful beer in a
couple of months.

About 50 minutes inlo rhe boit (rhis
includes the decoction time for the
grains I was using) one of my cats
knocked my 22-ounce bottle of care-
fully propagated yeast ofT rhe kitahen
counter tnever let your cet near your
brew). This throw the airlock across rhc
room and spillcd about half of Iny ye.lsr
cultur€. I managed to rescuc rhe rcst of
ihe yeast. I caled my local bre\rmois-
ter, who told me that I still should havc
enough yeast for th€ batch.

I continu€d working wirh the worr.
Once I completed fte cooking process,
I began transferring my wort to tho
fermenter Now things really got badl

My wife end I live in a small two-
bedroom apartment with lwo baths, so
I have to us6 one ofthe bathrooms to
ferment my beer Well, I walked rhe

hot wort inro the b{throom, ptaced ahe
fermenter into the barhtub, and pro,
ceeded to lill it to the five gallon mark
using & pulsating shower head on a
hose that allows mc to aeralo thc worl
at the srme time. Once I was al thc
five-galhn nark on the fermonter, I
removi'd tho wort liom rhe balhlrb. I
placed the fermonlcr on rho l('wcrcd
toilet s.at while I rinscd my lirrmcnter
cover I never thoughl abour rho ta{x
that tho seat was nol perfo{lly nal!

While my back was 1urn.d, thc far-
menter slid ofl tha loilel scar. striking
on its bdse (never pui a ferm.ntcr on
top of r toilel seat). Well, ifyou have
ever s(!0n what happens when ),ou
drop a bucket ofsom{dhing onro the
Iloor, you know abour rhe exphsion
that took placel Ilcarod ivort. Irish
moss. and my dry hops pro(ocdcd ro
cover a good bit ofthe walls and floor

I finished rinsing the top tor my fer-
menter flnd placed il ligh y on thc con-
lainer. which now hcld abour 3.5 gal,
lons of wort (should work beuor with
the smaller anount ofyeasi, right?)
and went into our laundry room for
some old towels to start cleaning up

Dan ill learned a skpper! truth
about br?uing in th? bathrcon.

lhc mess I hrd made. Not thinking, I

placed a {x'upl{r ofrhe towels on r('p of
the lbrmcntor (there wlrs no airkx:k on
it at this limo) and pro.r'cded ro d..rn
up my moss in thc bathroom.

Once thc majorily ol the cleanLrp
wds cornplcte, I ngured I would conlin-
ue working with my prs:ious wo4. I
romovod th{} lowels thar I had pla(iod
oD 1op oflho lermenter ond noaiced
quite a bit offine dusl, similar to wh&t
you night find around your clorhas
drycx well. upon rernoving the lid k)
thc lermcntcr, I noti(ed somc ofrhis
dust floaling on my poor. abused wort!
(Always have the airlock ready to go.)

whal could I do? I llushcd it,
sayng a prayor to the browing gods
as I did so.

/\lick lepe
Tarpor Sprinqs, fla.

Heret rhc youngesr brewnaslor in our family, Altic,
who has boan watching her Daddy brcw beer hor wholc lifo.
In this picluro shc is borlling rhe barch shc and I)oddy
brcwcd in honor ofhor sccond birrhdayi Altie AIe. We won't
tcll you h'!r socret ingr.ldienl-s; she hlrsn,t even rold us yer.
once shei r)l agc" wc rhink shc s going to be a masre,
brewex Sho may eveD k!( us in on hor sdjrer jnsreorenls.
Wdll le. yon know in l9 ycars.
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No Gimmicks.
(Just Great Service)

W: oIFER QuAr[Y PRoDUcts, ProFEssP At S:rvlc Arro CompsmlvE Pr|clNG'

For 27 yaars, the t. D. Carlson company has Ptovided brewers with lhe hith'rl quality

incredients and service without the Eimmicks' We know when vou creale a special recipe

yo-u want fresh ingredrents, delivered when you need lhem. Period'

Whether yo!?e a Home Brelv tetailel, Creft 8rttrer or a 8.O.P., our expanded "on'hand" stock

allows us to serve up the malts, hops and yea5t as fast as you can brew theml

Call u6. Wc've rodsfted rerlous Brerers for
27 yeqr3-. wlthout ttre Gttt''|ickt

800321…0315
Wfiolrs rE lNau|IEs ONIY

463 Poll,dr loulBr ro ' 1&M, Olt|o tl424o

L.D. Carlson
COmPANV

Fax 504‐ 641‐1883

quotity la[ue Seruice

(Aftetr zue ny nnre? )

Ereuting antr Winznaklng SuPPLies

suffb6, ohb
1-800-418-6493

http ://www.portagehills. com/portage

freils

oEotrc olt!. C.t!! Et tft !

alt c 40 D.O. crtilogl
a l|olthty S.L.t
aFr,.c SLIEdlg oD

od.r. ov.r ttso.qr!

CIRCtF 4 0N REAOER SERVICE CAR0 CIFCLE 52ON FEAOER SEFV|CE CARD

PO Box 5070 Su● Jt un」
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HoMEBREwERs Ourposr& marl onoen co. Forget about
washing bOtties:
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Fal Alol

fiow To neaci

晦
Edllo aland AdvBdisinq ofiic6:

211, r sr'r{{. Sun. ln0

1t.t 1916)75N-,1]]1)6
I:rr l9lnl758-7.177
l. \lril ll\(|tub\o.conr

| 1an \lr trnrD.,\d Nl ntrr

r rrig ll\\rrntti. t.di!r'

Idltonlrl lovlerr Borrd
Ihanks lor the Invitation
lloar llr'|v l0ur OwI.

woll li)lks, I jusl
n\'.n1\l In) Juh fdi(iotr aDd
rcad alJ{rul lour t('tallt ftrn
and hrppcning Irnif .rsary
ftrrtt. I lhiDk I sp.rI Ior a1l rcadcrs
$hen I \a\ I sur. l]oU \ l1 had a lol ol
fun. Ol fourse, ifs r()l lik. u!,wore
ill!i1{'d (n rn!1hirg. Not lik{, zr, (x (l

ha!e brl,utihl thf br.. or r)rurrfhn s. Or
llol likr /i'., coDkl hr\. jusl df,'l)ped br
to sa) _hi. Oh rr)l \\. gcl l,) fcad
.rbout th(i g( ar galhcfing nr a nuga-
/ine afli.lc. wcll. 1 gu{rss a'r, \rilljusl
ha\e l() h,,ld ouf (trrD parti.s \ilh
''sold'li\f- in!italio s and such.

r\ vrlry, .ongfatulatnDs ()n il
lil]Laslif nrrgaTiIr lln st'll rl

bcgi|nirrg no\i... il lhats.ro a
dcsignrlion. I 

'n 
hn\ ing a gr',tt tinx'

k'anrirrg nbout artrl rllpmprirg home
brc$'ng. \i)uf nragirrinc iusl n rkes il
so mrxlr.$icr \(\\ lhat lou halP nr\
I mrilad(lrcss, !0u.rn scrd Dry

iDvilalidr l(, ncrr rrrr's prflt. And I
orusr 5r\. l.an I $ril.

'Ibnlt bout
'litrson,.Viz.

Clone Your Own
I)oaf lll(),

1 h.!,.a qu.stion ,bouL tr rtipe
thal apt)ca|1'd in (;lonc \nuf l)$n (Jul)
'971.I \!:rnl lo br!\\ r barti ol(:himtL)
(.ioq (i,r'ts. IIor'r irr r\l*kr I do not
lra\r) n.(i'ss ro 1w,, inrportrlt ingrcdi,
cnls: golrlon s\ful) ard chirnr\ cinq
.cnr! 11 rst. Is Ihrr. rrrrthing r1s. tbat
can b. uscd as sui(ablc subslilulcl

(:ht!(k l t:k(l
.li?lson \ir l o.rc B(s(.llasku

lUhouah it u\rt t hc quik,thc sanc.
uou (1| suhstituk .lbrt or.lin ounces ol
light (utdi suuo.lit thc qohh.t swup.
U4ou (un tJind th(I aar m us(Iour
Lt)lDt'ou .?s al ntn Nuqar. ttouttr:?r.
lou tu| th. nsk ol t)ff lla.,fs. /s a sr,
stinlc.lnt fiitnar wasr. use ll lfasl
.17E71rqpist atu ttr(sl

tecipe Rewrites
I)ear l]l{).

Itlrgrf didg lt(!.ipii lixchlngo l.,unrl

'rr7 lJlO)pl,'llsc
rrlvisc fcad'rfs rol t0

Russinr) recipr)'))ilclh
Iiei'rtl th. , rpe xnld brc$-

Oma日 3a歯口  Mo“∝iЮ 3祀 wい O Co

鉤m■ 8uに h    The 8o鸞 口
"P∞
0に

I●m Ftores    Cip"rO,3rewm9 Co

Mtt G3r壺     IIoplch

O!割 Cottbe電   測cat曖 8o″ h9∝

H“翻 tGねnl  ttk maBrtt n0 8 MainO Co

¨ ―       nam13 9 1or● 87側 =り

Dm180」 0嶺澪   3 1o Wa佗 ,0祀 wl,Co

Larr′ [381erud   HJmboldlBcw l,CO

l枷彙Ⅲ a    Tammぉ h Bttw● ,∞

Юrby lo腱m   rapiJ B祀哺,9 cO

Sleve Nof● h[    Fredelck Brewing∽

Raい ―    Hopu面
"uSA●

c

Sleveぬ rkes    Amel“ ,3口″erヽ Gull

Dar`P eree    3 ue9rass 3陀 wir9 Co

Keth Wartt     ra∝ Mωnlain 370″ Oγ

Rand,Wh鮨麟   R～ o70"BttW,9 CO

tI I am and thc o'vnof ol a
bffr!-supply shop. I ha!c
l,,rrncd 10 qursliol] I.ciU s.
'lhc queslio|l camo p $lnJr I

dry hopp(xl lhc bat.h In l(,ok-

SuOscriュ :o,sO,ly:
,「●、 1ヽ,1■ 0、、,

'()Bo、  1501
ヽ lrtil(′ (|ヽ

`)4533
ヤ|| | (ヽ  '00,5,4
1ヽ['S,3()i 00 1'ヽ |

「
,1、 115101 ,72-ヽ 5ヽ 2

Special Subsori,l o1 01feri

12 is、 o●、11  2ヽ995

Web Sle
ヽヽヽヽヽヽ■,ヽ ●

`●
,、

ing o\.f th. rc.ip. li)f how nruch
()cn'l),.(:a(.llo 1(, add I f.ruDd thal
Jou ivut(\l il 1o b. added rr botllirg.
()en l)f (iacao is rrx'sllr sugnr or
,,1her sw,,, (cncB. so rhis faiscd tr largr
qnesliur. Il l usod tlx staDdafll bolllirg
sugar as.alled l('f rnd add.d thr
(la.ro,.jusl holv D'urh carbor) ti(rr am
1 goirg t(' g.ll Not wanli'rg lo llkc anv
chancrs I add.d th. (iacao t lhc d.t,
hoppillg s1rge.

$ithirr li)ur houfs I had lho prctli-
csl lru. scc(ndar\ li,nneDlaliorr wilh a
thrcc'in.h hcad tou could ask lbr'lhis
Insr{l{i lin ll6 hours. llad I liillow.d
dirccli.ns I'm absolrtdy positivc thal
th.re !v(,rldn 1halo bcen a singlc
bol(1. suni\c that pr.ssuro. 'lh.
batch hr$ lurnod orrL lvcll. iD spite of
thr s.c('ndrr! 1(rrr.ntatior.

Rob? 1.. Ceft
'rlulgslt s l cu shoP

.t4feaon (:itu, Mo.

)bu arc cot?tt. I:se ?ith(r the
(ortlial or Uitnint s uar but mt boh.

I)Par llYO.
ljusl f.fei!.d rh..hrl,\ (iilnnr and,

bcilg r l,^p. ol br,^rn alos, tLrrn.d t.l
lho Slvlr ol the Month socliur lo check
out lhr hntrln do r(\'ilnis. I bcli.ve
thal lh. l)ark Str..ls ol LL' don
llro\!n .\l. lall-gr in) recipf htrs a
slighr rtp0.

'Iho i|lgflrdnlr1s lisl 6 oz Norlhern
Bre$Tf hops lirr 60 ntir)ules I thiDk il
should hl 0.6 or. at in dru crrrrcl
recipo. Six oun(i)s ol Norlhonr Ilfewef
$luld rrr,rlt s.nr' bittcr b(\'f faccs,'
the lik.s,,f\hich sl)Lrld nrak. ahose in
thc conr)r.r.'al lo,)k prorrr'.

trt'r B.nhtu
Lit'a ia, Mith.

Thankslu the turr.(tian It should
hut" rt\td 0.6 az. o[Northcru llreur.r.

師,ヽ‐ヽ 、ヽⅢoh町 ロ



COMPLETE DREWINO SYSTEMS ANp
WELD‐ FREE KEO CONVERS10N KIT9
FOR THE HOMEDREWEK
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CIRCLE 40 0N READER SERVICE CARD

Keg bccr without a keg!

Just PRESS,POUR&ENJOY!
Now yOu can cllj"keg becl without pulnps Or C02

,StemS,and vOu can lllakc homebrew without the hasslc
Or bOtt16 Tlle rcvolll●ona,2″″ pFg° ■愴intains
carbona● on alld Freshnosい

“
lle or its patented seF

prcssuizing SvStem lt iS re‐ usablc alld arordable,and it

h。 lds 2 1′4 gallons ofbeer Tllc PrgⅢ 、cas to car,,お

idcal for panes・ plclllCS Or holida■ s and● ●zed to nt

illto thc・ 6ddge・

Ask forthe pr″ pFg o at votr Falonte cran brcwer

and at yollr iocal homcbrel stlpply shop Rctail honlc‐

brcw shOps alld cran bre.ers conta.t

OuO!N   しraηO“″θθ′
.'co,″
り

401 Violet St        Phone:(3()3)279‐ 8731
Goldcn,C0 80401   Fax:  (303)278‐ 0833

hltp:〃www pallypig cOnl

Mini-Brew System

Fermentor
Larger Sizes Now Available

Super 5 & l0 Calldr Sizc Racking Afin'Corical
B(nlom Fulln)p - Temp. Probe/Thcrm Mount

Call Ior rhe storc ncaresr ]-'ou

Hobby lleverage Nlanuf acturing

¨
○

… ヨ

回 、四mm.画 h.、、油0ヽヽ



The ,qrt of Breuing Fearlessly
b!,1 ScoLt Il. Russcll

"...because lear is never borinq,"
tulnir lrttl.na

un\1jl rlnntt!1t'n1tt
umtnn!.t hnt tttrllj.

innpracenf y rs our''rron'J,
liicnds. \\hfr) \!. 1t0t) lirking

\-l risks. 0h \.s. sf gfr dull. \or
hopelfsslr- bul dull rrr\(,1hcl ss. I

mern. l(rrk al us. \\o n'3kc r)rrf oiln
b{!)r '1 hlt s a risk. Lols of lhi[Ss

'lhe name ('mes from the
rcstaurant stcDo liom I'l0nty
Pylhon s " the i\'l(iaDing ol l.ilir.

Ingrcdients:
. 1 lb. {:rushod palo mall
. 0.5 lb. dark cryskl nalt,

90' Lovibond or nrore
.0.5 lb. crushrd malted whtal
. 1 lb. rrushed ! ory mah

(or loLrsled.urbtr or lnild dc nall)
. 3 fans (3.3 lbs. (inch) tidrnc uaris

orter llain lighr nlalt cxlrlcl
. 2 lbs. plain lighl dry nrall cxtract
. 2 or. Norlhofn ll..wor hop pellels

(7.5'l" alpha a(iid), for 6{) min.
. I 02. largcl hop p{]llcts

(891, alpha acid), lirr:]o min.
. 1 o,. challer)i{ hop po,lolii

(tl'{, alpha a.id), Ibr 30 nrin.
. 0.5 oz. wholo lltsl KeDt (ioldings

hops, lbr dry hopping
. English ale yMst
. 10 g. dry champaSne yeAst
. 1 cup homcmadc spnx' lcrr

. r/2 cup rorD sugar lbr printi g

Step by Slep:
In 2 gals.0rrvalcr al 167'F t{'ill

set110 to 154" l: or so r,rhcn you mix
h thr) (:rush{}d malil, mash malts and
mshod wheal. tkJld for 90 ruinutes.
Spargc sirh 2.5 gals. watcr at 168" t_.

,Inrld go $rong. |nrt *hcn il all
innes logclhcr, isr) l il jusl aboul
rL. besL thiDg snr(x'...siru) thc isola
rit\t ol S n t t ha ftm lt. ( ! tu t ls bt ry.n si s?

LoLS ot r, asons lo hn\! )our (^\r',
righl? (iDlr)1. lilrr('mt Thc Droccss.
l'ride. l)issrLisfrf li(nr wiih whtrl's

soaking s pinch each 0l th{: folorYnrg
spn:es in r:up or so ol boiled $atcr;
woodrufil black peppor, lanilla bcar,
yarroi!, and rosemary. ('liy it, you'll
likri it!)

All'grain rocipe: $hat. are You
kidding? (hn you romlodnbly mash
1f).5lbs. olmalt? Can you af.Jrd to,
both {,conoi n:atly and time-wise? so
be ir: 14lbs. Crisp Moris Otter Pak:
malti 1 lb. (irystal mal{, t)0" Lovibortdi
1 lb. vi{:iory malt; and 0.5Ib. malted
whear. Nrash 75 mjnut'rs in 5 gals.
watcr a1 154' F and sprrge \r'ilh 6

fials. at 168" l.l Boil 1r, roduce io 5.25
grls., foliowirtg tho hop schedulc ts
abole. lnd good luck. lk! sure to do
an iodine s(arch-convorsion lest.

Obv'ously, rhere ar': ways 1',

(iomprorniso. [ach carl ol oxtra(:tin
the ffrst vcrsion oflhr) r(x ipe Lan be

replaced wilh about:'|.5 lbs. pa,e
mall. I ll bt )ut do tho tal(ulalions
tbr your adrplation.

All-extract ve6ion: Steep thr!

crystal, wh.,rl, and 0.; lb. oflhc
vidory mall in Lhri brow kettle
rllnrlaintug l] gais. ol water. Raist
remperaturc 10 170'I l|nd removc
lho grains.  dd exlracts rs abo!(:
plus ar additional I lb. lighi Dft'll; k)r
swap alltbo l)M[ for r/a citn ol Mtris
Otcr cxlftr(l. il )ou rvant to makq
lhis a S55'ph$ breiv).

Furl' oh reah lf il s not li'n. $hl
do ili'lguoss I !o kiDd ofgot r splil

0ulllaF-t[co[ 0aFlcywlno
(6 trllola, 0lrthl t|aalr)

Add extra{ils. Bring to a boil. All.r 30
minul.os add No hern Br€wer Pel-
lcts. Iloil :10 more miDules nd fldd
Targol rrnd ChaileDger pellets. Boil an
additioDal :10 min t.s. Removo liom
hear. drroN in 0.5 07. Dast Kcna

Coldings hops, and {rlrill. Top ofl in
nrrmonlrir wilh chilld, pre-boilod
wator t0 nrake 5.25 gals. When lvorl
{I)ols 1r,75't pikh at leasl2 qG. of
Flngljsh ole yeasl slurry (build up
rhead of line h a hoppcd lvortl) l
prefer to use W.\'oa$l 1098, bui tho
ncw Pitch5 slsteln lhglish Ale yeasr
from Yoas t(xih Ltrboratories wotrld

Fernie t a1 70" Ii or so for l0
days. Rack to taDndary and dd dry
(lhanlpngre yi.asl. (imdilion ctx)l

{50" F) rnd in thc dark for lbur
lveeks or until gravily is under 1.026.
Prime wilh corn sugar .rnd add $pice
lea- Ilollle and ag(! (pa.ic (l]!) fi)r at
lcasl12 weeks, Drore ifyou caD wail.
Save a liry bottles lor a long time to
trace the palr(,rns of lhe spiflls. l'he
potential alcohol rxtrlenl is as high as
9.6 p{rrcont, depcnding on ycasl

Approximalc o(j = 1.099

Ererving l{otes
Spices: Yakc a spice rea bY



pr)rsonalitv \vhiln it.o res Lo bftNing.
I lry' li) broiv alurg classn. sr)lo
guidelines, prftl] be LUse I lik(!
.crlain .lassic st!,les (S.ooish rk,s,
slr)uts, llolgian strong los), parlh'.
b{riaus. I wanl 1{) prolo I can do it.
'lhe olhor parl ol mc, lhough. k.eps
(rihoillg my liifnd .lulian s rvords:
''Irear is ncvcr boring. l thiik hc
mcans thal evcn ifit rxn|lcs our
bizarr(|, outrag(x)us. wikl, r!rnrg."
rl lcast it's not ordnrar!. {r!ftcr all.
lhis is n guy rvho uscd kidncy bcans.
t hili pcppcrs, gtrlic, ln,u.ice, llnd
gingcr in tho srnc brelvl. So thals
the ilay I bre$ it r ), sirnolirnos.

Pul log€thrr odd rrI por.nls,
blend things thrt shouldrr'r $0rk
togelhor (1hey do, though, mor0 ollcn
lhrD Dr)tl. Liko lhis monlh's ro( ipc. A
spi@d barlcy\vine. \'cs, I kno$. ils lal.
sunlnror., ils hot outsid(r, you don t
'r!cn 

lvln110 rhink abo l somorhing
hcar] and srong like a ba.ley\,!inc
right now (gol tny ofrhrr w€izrin leti?l
but nows thr! tirnc to brctr it so rhal
il ll be r.adJ in Nlarch.

\o\r:, big brews such as barl{'r""
winos arc already oulragoor|s, in rL

wty. 'lhey r{r li nrg, rich, substanlial.
a balane ol swecr and bilt(lr bul
abovr) a d bcyond tlmost aDylhnrg
elso. lrlavors blend. $wirl, lirde. com.
bark oul as lhe b..rr malt|,rrs. ag0s.
and cvolvos. StufT (indudnrg peoplol)
r:an gel losl in a big barlor-rlnre.
And thcrel not much plo(r lbr
subthty. Sometimrls, though, a
dis(reet touch, a dr)lail, catr turn
'groat- into sublim.. Thali whar

.lusl wh(!n you thoughr you rouldn'1
Iit l|nl rnrg olse, any morrl flalor or
(1,'npli'xiiv, inlo a bo(:rl My blcnd ol
spnls is dusigned 1r) evoh. wirh the
bslr - some !1ill dominat| rhc Joung
bri)w and liLdu rvith age. Others will be
alnnrst unnoticcabl. at firs!, lhcn will
(onl' .'u1 ol nowhcrc af1{}r sfleral
moD$s ol 0ondirilx)ing_  nd as atways,
Jour re.ipo modilications arejusl as
approprialo as mine. Because thnts
anoth$ reason w0 homebrciv: individ-

Beader Becipes
8rcw8 Bnotiol.s' Jrks'$ Honcy Al0
(5 trllonr, 0ltr|ct rli rrrrtrtty lrain. )

this recipe was adrpted lrom
Charlio Papazi.m's re{ripe lor lto.kJ
Iiaccoon's (lryslrLl lloncy t.ager 'this
brew is grent on the boach, in l| boat,
or whih flrtting the gmss. In winler b(l
crcativo $'th il becauso it will tr(epl
almost rny.dditional ingredionr. If you
can wail untilitl becn in the boltlc lof
about a yea. th') changl is dclir{hrlul.

Lafflj Bogsrl
Ihe Brcbs Etothers 0I.ussti..

,Vltsric, Conn.

htrGdl!ill:
. {).5 lb. ltakod whear
. :,.:l lbs iohD ljrll plaio lighl mall

. :t lbs. rnpaslr|urizcd honey su(jh as
wildllower

. 1.5 oz. Northorn Brovcr hops
(7.5"1, lllpha.rcid). fof 4,0 nrir.

. 1 oz. Willamdte hops
(3.7% alpha ar:id), for 5 min.

AFFORDABLE CONICAL:

Finally, a real cylindro-aonical
termenter that will drain

your yeast, but won't drain
your bank a<count!

|::卿itT淋馴
e画扇

. Yeast ha esting

. Siphonless transler

. Easy access lor cleaning
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Gall (310) ?9&BREW
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CIRCtE 3 0N READER SERVICE CARD

Quarity Kit" t
Fast Service

has been prwiding hOmebrc..ex with

Ollcn copicd but revor duplicatcd,
theso kits are luD and easJ !o mak,

With o1)ar J, s/rlrs Lo choose tuonr, r|ctu(li18
fruit bfcrs. honc! becrs. and e{en a (ouplc tead

luls, elielqrrc ca| find someihing to tryl

Anuze ),@f Jridds !a.t tdptuss J,oursef uttb
tbe oststat rlng borteb@s roa .an s@n be

se,attna Jratn!4,ttes PaSc Home breutuE

`,1 lol●
、lt,● 1●■ `, alo=ntll● 1■●1,Iて、、to`て t●

')'ut、
gl,1 ,、●y!

(800)234¨0685

James Page Homebrewing
2-:2{) l nn.crsin 1v.nue s!

,\lirneapdlis. :rl\ 5i,i1.i

口 まⅢm“.",Fmぃ、いぃ
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. 1098 Brilish Ale Wyeast

. 2/3 cup corn sugar tor priming

ItcI !y ttcn:
Stcep flaked wheat in 2 gals. of

cold water and slowly bring to boil.
Remov. wheat whon waler boils and
discard. Add malt extracr and honey,
boil for 10 minutes {or hot broak), and
add Northe.n Erewer hops. Boil lbr 55
minutcs and add the Willamette hops.
Boil for five minutes more. llrn olT
heat. Cool and transfer to primary.
adding cold water to mak€ 5 gals.
Pilch yeast at 75'l'. Transfor to sec-
ondary sfter ffvc days. Formont lo
complction and bottle.

Chocolito Cncrm ttout
(5 0.llmr,.rt act an! tpecldtt lralrE }

This stout was dcsigned as a beer
to relsx wiih after a good moal or hard
day at work. It is cspecially enjoyablo
on a rol night with a linc cigar

Warrcn Leuis
Pdnano (:reek Breucr Suppl!

Tuscson. Ariz.

Itclrlt:
. 6.6 lbs. d{trk malt oxtract, 80'

Lovibond
.0-5 lb. llaked oats,2.2" lovibond
. 0.25 lb. chocolale malt. 450'

Lovibond
. 0.25Ib. crystal malt, 60'Lovibond
. 0.125lb. roasted barley,550'

t.ovibond
.0.125 lb. black barley, 550'Iovibond
. 0.25Ib. dark Munn:h malt, 13"

LoYibond
. 1.5 02. Bulion hops (9.1Y" alpha

acid), for 45 min.
. 1 oz. Kent GoldinSs hops (67. alpha

acid), for 10 min.

. 1.25 cups Droste l)utch cocoa

. 1084 lrish Ale Wyoast

. 5 oz. sugar lbr priming

610[ by tl![:
ln 1 gal. ofwaler stcep grains at

155'F for 30 minules. Pour into
strainer and spargc with 1.5 gals. at
170'F. Add exlract ond cocoa powder.

Bring |,o a boil and add Bullion hops.
lloil 35 more minutes and add Kent
Coldings. Boil 10 ninutos mor!. Total
boil is 45 minutes. ltomove wort liom
heat and lct cool for 15 ninute$. Mix
into 2.5 gals. of cold water in primary
ferm€ntor. Add yeast whon wort is
75'F. At boltling timo add prinirg
sugar and laclose (o 1 cup ofwater
ond b ng ro boil. Allow to cool to 76",
add 10 worl, and bottlc.

OG = 1.050
FG = 1.014 !

:USTBREWil

http//www.hatf ields-mccoys.com

FaxlPh. (402) 476-9942
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Coll, wrile. or FAX for o free cololog.

lccl & lllne by U

1456 Norlh Greenriver Rood
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Since 1979, William's Brcw-
ing has been the leader in
catalog home br(iwing salcs.
\!'e Icature a huge linc of
homc brewing equipment
and suDplics.

Request yourfre(! catalog tG
day, and find outwhy.|le are
lhe leadcr!

Mtl-IAm's BnBwINc
110 Box 2195 BE o San Lean(1lo o CA● 94577

Phone Requests:800‐ 759‐ l1025 ・  Fax1 800 283-2745

CIRCLE 60 0N READER SERVICE CARD

the nvl.l's.linest houch@t sqlpl\

‐1.ね眈kζ dCttns

ai 0Re W€RS SUPPIY
(itston.rs ih l0.ornlties dhl 50 nak\.

FREE CATALOG
800…448-4224
WWWtStpatS.cOm
12922 Staton Dri、 e・ ′ヽust n・「 X・78727

Beginnning tsrcwing Kits liom $26.50
7.5 gallor stainlcss steclJ)ot $75
8 Bal cemm'c{n steel pot S35

Won (hillerg26
5 Callon Kcss 6i S 100

Complcte KeggrnS Syslcm S l:19

I'Level Brcwing Syslcms
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14 grarns per lile gtllons works vcrf,
lvell. In my oxpcrience using liquid
yeasl. r)!en rhc smr(lk-pack tl?.s, I
Iind .ha1 i[ grertly helps to do a propa-
gatior step boforc pitching. One pack
addod to 0.25 10 0.5 gallrnrs ofw(|rt is a

nico internrcdiat{: slep b{rfore adding
lho yeast lo a five-grlk)n fernrontef.

What shOuld i do?

qshkosh. lris.

h0re dro thi* major
problcms that could

l.rmentolion: pilching dead
yoast, pitching live y Nr rhon
killed by hot wori. and pitching
insuffichnt voost (undcr,
pitching)- Bccaus€ your !east
prckor was bulging at the soams
rhc "derLd yeasl" €xpl0nalion can
bc rulcd our since d{!ad }east don r
w€ar pk d, or som{}thing lik{r
that. lt is possible, etcn (ho gh
you claim olh.rsisc. thal lho
worl ivls lc'o h ol for thc yeast. I hc lhct
thattour airl(x k l{rokcd l!kr) il was
gasping tbr air suggAsts rhis possibilit}l
since hot worl creatos a vacuum lvhcn
cooled in a closed mnlainer

Tho lllst posribility. and onc thor I
nnd th. nced to harp on !err* fre-
quenlly, is undorpilching. lusl becarEe
lou had live y.ast that produced
r)nough gas 1r) nculraliTe a li'w Tums
doesn'l mean thcre wrs €nough yoasr
li)r a norrnal f':rmcnlA(ion. Although I
pcrsonally prclbr liquid ycast 10 dry
yoasl,liquid yorrsl is a lot ei$ier 1o

underpitch than dry yeasr bocauso
most homebrrlwcrs do not have an
accurate melhod to arsess rhe amounl
of liquid yeast added 10 tho wort. I)ry
y'iasl js rlasily pit(hr)d by tleight, l|nd

had dexbin powder When I tasbd the
dexhn powder, it sm€lled lik6 dirt and
tasted like com starch,leadlng ms to
believe tiat tto stutl yvas nasty a||d woutd
nol holp the boer no matter whal. ls there
a difhrence bet$reen maltodexbin and
dexbin powder?

Janus Cregg
I'hoenix, Ariz.

TLs b.en .r whil,.sin.n th' asr-old
I J^brtp rbour d, xrnns hrs rrnc up.
ll musl f,,mmend ti,u ,,n \ orrr
palarol Smells like dirt and raslcs liko
corn slarch - mnxni mmlnlnl lhat
reall} sounds likc a palalc buildcr
.lean de Clerck wrotc about ihis debate
in his ilassi( trealise.,4 Ti,rlroo* o/

Performance Anxiety

:brewed a batch using Bierke‖ er

light and Laaglander ary malt extract At

the"ghttempemlure l口 tChed wyeast

European Ale yeast, which was
activated h o days belore I

brewed. Tfte bag was ready to
bu.st. l{o less lhan rE hours
after pitching I slill have no
activity in my wort. In tact by
looking at the airlock, it would
appear lhal my worl is
atlempti[g to draw air in!

'lh0 best adiirc I can givc to
prevont problems like this lrom

rernrurring is lo vcrily your
wort tcmperalurc, aorate
well, and pitrh a good
qudnlitv ()1 viable loast.

I rec€nuy bEwed 10
gallons of an apricol ale
lhat started at 1 .062 and
was down to |,013 gravity
before the addition of my
apricots in lhe secondary
fennenter. I was atraid

that the beer was going to
fum out too dry so my
neighbor suqgested adding
mattodorbin to it He said
maftodexlrin added iesidual
swe€tness to lhe be€r
along with body. Tho local

brewing-supply store only

B./rrtzo, originally publishcd in
Frurh ir 1948 and lalor in llnglish in
1958. De (llerck noted lhough his own
resoarch thal dextrins or maltodex'
rins hvhat{rrcr you want to call them)
do not add body r)r swor)lncss to becr
as (x)nmonlt claimcd during his day
Hc rrgxed. as nrany browing srjicnlisis
do toda!. that protcins nd al(ttxt are
th. Inain (inrnibrting f{rdors tr)
nouthl-e.1. 'lbda! wc kn0w th{t gun$,
sur:h as thc bela'glucans. also are
importanr i ontribttlors to body.
Siurotness is mainlv duo to sugars, but
alcohol is rlso an important c(,mpound
aff(ldnrg swcclross.

Your argltmenl is in line rvith this
sunningly timeless disput€ among
brrlwers. l)oxtrins, mallodextrins, lim it
d.xlrjns. and belly builders aro all
namcs usod to d{!sc bc the unlirr-
mlxrlable, starch-derir.:d carbohydrarcs
found in b(x)r There is [o singular dar-
trin molecule but rathcr a $oup of
('nlpounds thal lypn:ally connin four
to 1 0 glu()sc molecules. l hese are gcn
erally tern{!d "oligosa{riharides," or
many sugars, as opposod to ihr) Inrg(lr
gl'rrI)se polvmers conraining nxr-e rhlln
10 mokniulcs callr)d polysaccharides.
These suga$, liko polysaccharidcs such
as sh.ch. are nol very sweet as demon,
slraled by your trLsle tcst. In gflreral
larg. .arb,)hydralc polynem are less
swrxrt tnan smallrr oncs. This is all facr.

Now l0r the (lxrtroversy. ManJ
br.wers slill sw{}ar up and dorvn tha(
dexlrins add body, sw..tness. Ilnd
foam srabilii)'. Somc evor claim rhat
th'ly can make your boor do tho waltz.
\rlrdless to sr-r I am nor a boU0vcx
A.{jording to nunx}rous srudies pub-
lishcd h brerving literature, b('dy is
mainly ar.,cled br- carbon dioxide,
alii(trc'ls, prcrein. ft)am (sknn ihe foam
ofl ofa pinl ofCunrness aDd b'!
am z.d or disguslcd as th{: casc may
be), and gu'ns. lhcrc is no good evi-
derr:c thal foam is srabilizcd b! dex-
trins, and fie lvtllz is (:urtainly not
goi'rg to bc perforrred by many beersl

li r\ linko\\ s.!r,mb.r l,)97



I also do not bdievc 1lra1dexlrins
ari) s\ruii- l hat is €asily domonsrratcd.
It is possible, howevcr. for the fl)sidtral
dexlrins in your mouth to be altlrckcd
by salivary arnylascs and converrod
into sweet sugars.'lhis, ir my opinion,
is a plausibl€ explAralion lhat shrlds
some light on this whole issue. Manl
commercirl brcwors intcndonally
mash at high tcmperalun.s 1{, limil
fermanrabilily oflhe rvorl and incroase
tho final gravity i)r this very rcrlson.
Ono cons{lquen(e is less al:ohol. which
will have ils own rllTects on body and

IfI wantcd sw{+iness in betr I
would add sweet sugarc, such as fruc'
los(! or sucrose,lillor tho b€er and. if
possible. pasteurizo itjust to bc $ure
no rogue yoast or bacteria {ould (reatc
botlle bombs. This proccss does sound
induslrialired but is thc (

mercial wry to ln ke sw(rt beers.
Lindrlmanns Lambic bo{}rs, N'la(keson
Srout. and sweet cidcrs rre somc
examples ol such Produ({s.

'l'he best wdy for t"ou 10 resolve the

drixl.in issuo in Jour olvn |lliDd is
through exporimentrrion. I lrppl
tinkuringl

cough syrup. Becauso I stillnake beer
and it always comes out fine,lan mn-
tus€d as lo whal could b€ causing thes€
ott{lavors. Every rccipe I have seen for
mead always says fresh honey is best.
Please help. I stillhave more lfian 20

Pouflrls of honey lo us€!
Kcith Ludu ick
Rir\trdale, N.Y.

I hav€ b€en btewinq lor about a y€ar
now and havc applied many pieces of
advice you have given. Thank you. Aboul
l0 montis ago ltried making a mead alld
it came oullerrific. I used store-bought
honey (pasteurized), ginger, water, and
yeast, Since the mead cam6 out so well, I
wondercd how great it would be with
tesh honey (unpasleudzed). I purDhased

enough to make several batches,
Unlorlunalely every batch lhave made
with the fresh honey has come out
tasting medicinal, Several books claim
this could be eilher a contamination
problem or caus€d by not rinsing atter
steriliration. ltried boiling lhe mead for
ditfer€nl limes, not adding anylhing else
thal mighl contaminat€ my m€ad, and
making sur6 allmy TSP was oompletely
washed off. But my moad slilltastes like

ough-syflrp mead is r.rlainlr_ no1

lht b'rst rosull when y(,u ve sp{xrt
l('Ls of nnnre! on high'qllalitr

homit As vou hrve rold, mosl nredici-
nalofl:ilaloF in bocr rnd nrud ar.
related to lrild I oasr and bactorial coDt-
aminalir)n. Thr$c slrains convort cer-
tdin phrx!)li. {(ids inlo volalikr and

'Dcdn:inal-sm{,lling 
ph.trrns. I hc culprit

ofthos(! probl(xns is usually wild rcllst.
Il you use unpl|slcurird horr)!.lhero is
no doubt rhal wild ycasl rre pr{sonl.
'lh€ only reasol they do not lilllnurl lhe
honey ilselfis iLs len high sugar <rrn'
(rrntratir)n, typi(allyabou165 perccnl.
llorvrivor, wh(D giv.n a chan(r) jn a
dilulc sohrlion such as wort. thr:_ wlll go
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lo town and product) the oll:llavors
rrsso.hted ttith wild Ycasl.

't hc puzzling p'r.l oI your quesiion
is thal boiling th{} unpasleurizcd honeJ
did nor oliminarc tho p.obl.m. Wilhoul
knowirg moro aboul your proccss. rhe
lbllowing 

's 
merel!- speculative. ll is

possjble for ycast t0 suNivo a boil il
the boil is too shorl. bLrl this is unlikelrr

Anoder possibilily is sporc-
lbrming baclcfia found in honcy. lhese
orglnisms tor|n spores durirg grorvth
ond hrppen to bc lory h€at resislanl.
'lhc spores hrng ar0und for a rain),
day. $hon exposed |o cerlaiD environ-
menlal slr.ssrls, su{rh as boili g, tho

sporcs are "r(livatod and b{}gin lo
grow Il is possiblc li)r (:erlllin sporos
l{) survive sftor., boil limes, becomo
acti!alcd. and starl grorving in thc
wort. lhis (x) ld causc spoilage. Long
boil tifircs will {}\enlually dostro!

Anolh{:r possibility js that You arc
using r br$riDg ycasl strain that pro-
duces phenolic fl|rvofs. Some yeasl

sfiains, such as $1ir.n !east ancl

Belginn alc slrains, ofiPn produce quilc
a lot ol ns prrtituhr flrvof and othcr
yeasl slrains. for cxnmple cortain
llnglish ale slrahs, produ(xr l{)w l(:vds
ol phonoli. flavors. Ilyou thangcd th'r
pitchnrg )crst b{r|\u:orr yortr' succcssful
and urNunrisslul aLtompts, ihe yc{sl
ror d bc the tulpril. Along lhc sam(!

lincs. y()lt may have gotten hold ol
some (mtanriDalcd ycasi. In genor

{lr'ed }:casr ar. moro pronc tr) contan _

nali(r) than liquid. nnd th{! (iltssi(i
.homobrcw fiavor ofJears gonc Dy

sas nnrdi(insl. This as causcd br-

wild y0as1 ()nlaminlLtion
My sugg(:stion. il tou $ant to kcep

lr!'ing, is 1o lry using pasltiurized
honer lganr. ll lhe probldrr goes ai{ay,

)our probkxr) is likcll duc to the
micr)llr)ra pr"scnt on your unp'rl()ur
izi:d hdncr. I'r lhis (ffe I would
recommend usirg a longer boil ti'no
li)r frfsh hoD.y. If lhis docsn l solvtr the
probkxn. try switching fcasl to d(llor
mirc r'heth.r lher. is an 

'lndcDtn:
probl{'n rith the }{'ast suppl!: II lhal
still frils 1o work, I \'!ould soliously
rursid(!r gelting a norv hc'bby or sirnply
sricking to bt'or! .lusl kidding.

On a mor(, serious non). parents of
inlirnts pleaso read on. UnprlsteuriTed
or "nanrral honcy (t hat( thdl term:

isn't it all nalural?) (:an cttrlain
( : lostr id ium ho t ulinun sporl's. Mature
childrit sDd rddls ofe unrlTected by
these spc'res becauso of a w{rll_eslab-
lishcd larrr ol nricrollora in lhc intes'
lirxi. Infants. r)n the other hard, btrve a

"stcrilo gul," lvhich means ther{r is not
a witl developod lawn ofcotnpcling
organisms. This allows infants 1o fl)n-
lract intantilc bolulisnt, which is ollen
lhtal, Irom ingrlsting the spores ol lhis

nasty organism. Tho message is thal
infanr"s should not bo given unpasteur_
ized honey. I his includes { lit c dab on
the pacificr Some hoalth'lood storos
post this r,raning on unpastcurized
honer', bui tho warning is not alwflys

So ther€ is my answer ond annual
pu-blic sorvi(t! announcem{}nt. I hope
your noxl brlrh of m.rad tdstes lik0
mcad and not lik€ Nyquil.

CIRCLE 56 ON REAOER SERVICE CARD
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I'm contusod about making a yeast
slader. I're befl using WyeaEt a[d
making a slarler accoding lo the
insbuclions on the package, which say
to use 1/3cup dry maltexlract in one
pint of walea to give a specitic gravit
around 1.m0.

0n tho olhq hand,l,ve rcad sev€ral
arlicles that say you should use a starter

wiih an SG about the same as the worl
in yrhich you will pitch tre starte..

So far I've used lhe Wyeasl
rccommendations and rny lermen-
tations usually slarl within 6ight to
12 hours. Will I get quicker starts it I

uso a more corcenkated staden
$rhich way will give me the greatest
piiching rate?

St?re Jones
.hhnson Citu. Tenn.

7-l-!o ans\\ef thP primary quostjon

I rPc.rrdins roast sniwth HiChoF
L gra!itt w',rtq, wiihin rr'ason.

will produce moro voast mass ftan
bwer-gravity worts bocause there is
more {:arbon ln the worl 10 convert
into y{rasl colls. I like 10 use d sta cr
with a gravit] around l_048 becausc
ihis is similar to the gr{viry ofmosr
worls and ahe gaviry is tow cnough to
grve lho yeast €nough oxygon for good
$owth. Ifthc wolt grsvity is much
higher than 1.048,lhen lack ofoxygen
becomes a lidting facror and is nec
essa.y 1() add air du.ing grow.h. This
is eas) in a lsboratorJ bur is usualty a
risky onde,rvor al homo sincc ir can
introdure ba(roria or wild yeosr if
done irnproperl],.

If you really want r0 grow yeast, rhe
bcst way is th.ough aggrcssivc aera-
lion. Cr)mmorcirl br{iwcries wjth yriasr
propagation planL$ usc inrermiucn!
slririlo-l'rhercd air to givr! ihe ycasr the
oxygon il nocds lbr fatty dcid .rnd srcrol
synlhosis. lhese compounds arc ne(cs-
sar! lbr cellular membftrne producrion.
'lhe other koy ingredienrs arc a carbon
and nrtrogon source and assorlcd
{}ssential nurien$. These arc supplied
throush ivort. and there is moro in
higher-Bravity wons. O)mmorcial prop-
rgaron plaDlr aro currqrtly abte to
producc yeasr slu.ries wirh 150 to 200
milion yeasl cels per milulitcr; that,s
aboul lbur limes lhc con(entrali{Jn
produ(icd by houobrew merhods.

Although I don r think ir is a g{x)d
rdea [o aerat€ durirg propag tion u(
home because of the risk ofcontamina-
lion, I do thiDk thr! a g.avity of 1.048 is
bellcr than 1.020. Bur 1.020 wi work.
Whakrver you choose, the mosr impor,
tanl Iaclor is ampid srart. a h{:alrhy
larmonhrion, and good-tasling beer

l)o you havo a qucstion f()r Mr. t\tzard?
Write h him do Rre., y0 ut Oun. 216 F'

St., #160, Dalis. CA 95616 Or send
e-mril 10 wiz@byo.com.

M| Wizard. IIYO'9 rcsident eqn' is
a leadins authoritg on homeb.cuing
ah.rse identirlJ. kke the identitu of(1u
superheroes, nust be kept contrdentiat.
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Crosby & Baker Ltd
wholesale distributor of some of the world,s

finest brewing products, including:
Muntons, Weyermanry

Mountrnellick, John Bull, Edme,
Morgan's and much, much morel
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CootYour Wort, lvlun

BreweI: Ed Falkenstein

Brewely: Palmelto Brewing Co.,

Charleston, S.C

Years ol expelience: Four

Educalion: B.s. in chemistry,

G€ttysburg C0llege. G€ttysburg. Pa.;

Ml.S. in chemrcal €ngineering University

of Maryland. College Park, Md.

House Beers: Pa mello Amb€r. Pale

Ale Porter

'lho *aI lve fool w,)rl is (orrsisloDt

Nith our c11,'rLs l() recl.le .lcrllh'trg.
Nlost br.iferilis. (,rtrs in(luderl. tuns_
li'r r go({l prrcclr|lgp oi Llx' heat iD
tb,l ketll) h the wtt(T in tho hot liquor
1afik T|is is acconrplisllcd wilh r orrl_
or r$'(|sllge plat('herl c\(hrng.r
cooling Ihc worl \hil( herririg suppll-

l]ln fgr'. r!ilrt,lfi is not rrs nru,ih ol
aD issuc lirr lhr h,tncbr{\\er. brt th.
othur (r)rcefns r, lared L') r,hli|g
,.rlring and lrarrslerritrg lhe $,t1lo
Lh,, lern! Dt( r ft shar{{ b! all

\ llpical.onr rcr, irl \or1-(ooli|g
opcfati( nnd a l!tncbiving si'l'rp
hr\f sirnitaritn s ls $.11 as dilli f.nc.s
A r,,lnrr{irciill brcwer fun'ps wofL
llurrugh r r\\(i-sl{go hcal cr.haDgcr
lh. (ir)L *ofl is thcn acral('il $ it
pass{is lo thf lerDruncf. Thr) t\(nl tcllr
pcralur' is r, Lr)lled bi adjustitrg th.
flo$ ol lhe wof1. ()peniDg lhc w(,rt
(alre in.reasrs lh. \rdfl Ilos fat,',
dcfrcrslrrg ils rin),) lhf,)ugh fte l'rat
e\fhan{ff ln lu.rr lhis to\cfs lh.
!bi1ir) lirr thI cxf|aDgof 10 rlnt thc
$o11. l haL conrrol cdn be nraDu l or

Ilo,If br,\\crs l"vpi,ralll (!ol $orl
wilh a sulrrnfrged foil in arr i.e or
tralfr brlrh Snrrll worl chillu trre

rvail hle lrur trfo !,lfy si ilar ro th(l
morf basir srtrp. .,usl likc a .omnx'r_
.irl operrlion 1|c 1,rnrprraluf. i5 (x)n_

trclled bt monilorjng lh{, tlorl flo\l
rar( . In l)lt opjnidr dnr simplesl \!ay is
10 1cl thc worl llolv dowrr the insirlc

Palmetto Brewing Go.

"Cansistenc, and speed are crucialto

cooling your wort."

8.ewor: Ed Falkenstein

Ihe lipf
. sanilize ererylhing ihat co acts

tbe won afier it louches lh8 lsttlc.
. Kee! lhe won lfeo ol lrub to avoid

clo0ging, which reducos the llow in

the hsat ellhan0er.

wall ol lhc tcffrirnto':
\\hale\cr rtr)lhod lou usc. quali\

rltr'ays ph]s a role. lhal includ(is l( m_

p.ranrre consislc \. a shol1 slrikeoLtl-
lir ling trub Lr) lhc k(ittl.. and prop.r

. Koe0 strikeoullirne shortt0 reduce

th€ possibilily 0l exposure l0 bacteria.
. (ee! 8tdkeoul tempsrature

conslslentto avoid a lag in yeast

pr0pagati0n,



GH日腱homebrw
suppltt bv m‖ .

Iron plug b your !nu!t.
Call for a ftec copy

full.color catalog,

■に urbarL
B…

Sor:rce Book*

800・274口9676
盟n輌魚腱認鳥りBb冊∬認盤
With Retail St,/rEsln Indiana . nortda . Massachuets . Mis{,.luri

on the lnt.rncl at htip://worosw.y,com - w. bEe gard.ns t6

Striking out at consistonl worr rem-
peraturo is imporrant for two reasons.
1) Ycast or y merabolize dissotved oxy-
gen, and the solubility ofoxygcn is a
fundion of ihe atmosphcric pressure
and wort temperature. Z) Trying to
reduce strik{rut time and bringing tho
wort a few dc$ocs abovo fermcnlati{xr
romperatura while cooling in rho fcr-
menter can causo yeasr n) lag in rhc
propagation slage. Thcroforo you necd
lo keep cooring ofT rhojacker when tha
yeast is firsl starting. lransfer it al far-
mentation lemperalure or a de$ee
berow to see positilo resutts.

Whal this means lbr ihe home-
brew€r is if you are nor measuring
your \{ort temperalure as it onters the
fermenter. starl. Ihen controt iho iem-
paraturc by controlling rhe wort now.
You can controt your woft flow by
pinching and restricting (he transfer
tule or by adding a valvc. rfyour worr
tempefaiures arO running too low cvan
at full llow. then rhal indicaros your
wort is spending roo mu{ih time in th{j
chiller. You have rwo oplions. lteduce
lhe nurnber ofcoils or increasc ihe
flow by raising the hor-worr (ontainer
higher.

Minimizing th{, srrikeou ime is
cruoial to slowing rhc rarr) ofatpha-
acid isomerizalion. This bitering
action does not shur offwhen you stop
the boili it only slows down. Keep rh€
strikeoul shorr by keoping your hear
cxchangcr. namely rhe coils, clean.

Minimizc the hor-break carryover
by keeping the trub in tho kartle.
Otherwise it could hinder your rransfer
to ihc formente. by clogging the heat
exchange. and stopping fte flow We
pump tho wort offrho side ofrhe ket-
tle. Fo. the homebrower, keop rho suc-
lion ofthe siphon rube above rhe rrub.

Sanirize everything thar contacrs
the worl afte. il nruches rhe ketrle.
Nothing will ruin your brew more than
l|n infection. \\'o steritizo rhe worr
transfer lines and heal exchanger by
cDculating 160" F water for 30 ro 40
minutes. Ilomebrcwors you can steril-
ize their metal .ooling coil in rha oven
for t0 minuros at a low hcar setting
(225't-). You can use hoi waior io srer-
ilize any plastic rubing by slowly push-
ing hor wat€r (130" to 140. r.) through
tho tubing for 30 to 40 minutes. I
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“THE PυGET
SOtJJVDS PREM「ER
HOMEBREWrNG
SHOP"

Purchase the "Evergreen Bock', ingredient kit, and
one other kit and receive an autographed copy 0f
"Bock" by homebrewing authority Darryl Richman

(an $1 1 value!).

We also stock Maris otter, pipken, Halryon
and Golden Promise pale malts!

Evergre_en Qlewj4g Supply
425-882-5529

12121 NE Northup Way, Suite 210, Belevue, Washington 98005
www.nrestf ork.com/homebrew
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Trucing the History of lt[unich Durk Lager

b! Alex Fodor t one time probably au the
beers ofMunich were dark
lagors. hior lo modern malting

technology. maltsters kilnod rheir malt
by allowing the bot fumes from bum-
ing wood or coal to pass directly
through the bed o{$ain. The maltster
hsd little control over the de$ee of
roasting the mall rcceived

Consequently tha malt Produced
wtrs dark and navored with rho fuel
used in the kiln. Inferior broeds ofbar-
ley with high protein contenls slso con-
tributed to the darkening ofthe malt.
Of course dark malt begets dark beer'
Dark tager remained the st8plc of
Bavaria ulltil the early 1900s, when
&dvancements in malting technology
made pale malt widely available.

Todey, Munich dark lager, or
Miinchner Dunkel as the Germans say,

stil holds a special place in ihe

Bavarian's stein. Beyond pale malt, spe-

dalty gains used in this reddish-amber
brew may include Munich. crystal, and
a touch of roasted malts. Many Cerman
breweries export dunkelto the United
States. Ve6ions are availabla from
lla(ker-Pschorr, Ayinger, and Spaten. In
gcneral lhese boors have a malty_sweet
nose with a touch of bready roastiness.
The body is mcdium-sweel and lingers
on the palate. An obviously low hopping
rate i5 evideni in the subducd bilter'
ness and abscnce ofaroma

Because most impofied beers will
be taintcd by oxidation, thc purcuit of
local interF€tations is wor[hwhilc
lrok to mioobreweries that specialize
in German lagors for a lastc offresh
dunkel. Freshly brewed dunkels can b€

hlrd to lind. Another famous dark beer
Oktoberfost Miirzen, tonds to supplant
efforts to popularize dunkel by out-
selling it. Still some examplos ofthe
style persist. Dixie Blackened vooDoo
Lager fairly represents the Munich
dark lager style as do dunkels tiom
cordon Bielsch. Thomas Kemper, and
Californio's Sudwerk Brauerei-

Recipes for Munich dark lager have
some variations, but most wil Foduce
an anber-colored lager that is big in
malt, tow in bittemess, and slightly
roasted. For most versions ma,lt types
and percentages by weight fsll into the
following ranges: 35 percent to 62 per-
ccnt pale malt, 21 percent to 38 percent

Munich malt. 6 pe.cent to 15 percent

crystat malt (17' to 80' Lovibond), 0 10

5 pe.cent roasted malt (usuaUy choco'
late)- A smal anount otwheat, 1 Per-
cent to 3 percent, in place of palc malt
\r'ill help beer head rctontion withoul
significantly impacting flavor. The bit-
temoss fells in the range of 15lo 28

,rs rnr tr os\ scptenbr 1997 E!



IBlls. llop aroma shordd be subllo or
nonexisl'rnt. Noble hop varierios such as
Tettnangor, ltallertauer, and Saaz arr
appropljalc.-l he br{xvslarts rvilh a
gravilJ botwean ].0i2 dnd 1 056 rnd
ends with a $stil] bolwoen 1.{)1il aDd
I 018 a d an al(oh')lrango o14.5 por,
cerl lo J percent b! rolume.,\t I71r) 23
S8l\'l lslaDdard ren)rflrcc rncthod). lhc
color is amber to dr!.p red.

As B'ith a v dark c{frnan brew. a
duxxlirfl nash is proferred 'the r.ac
fiDs that occur wh.n thlt mast) is
boilcd (Dtribure 1{) rhc doep mtor tnd
malt! cha.acn'r ol lhe bocr. Howevr)r.
tcmperature prog16'n and infusi(xr
ntashing melhods ran still mrLku tillc
dunkels. An .xrendod resr rr a highor
conve.sir)n lomperahrre. 155. I.: i(it1
Ihvor thr.nzynatic fornration of dox-
trins. lhis will tend 10 swccren the
burr and incr.asc bodr'.

I;ruiliness and diacetyl do nol
bclong in a Ntunich dark tager.
Iluraginli the liirrnenratbn and aging
(a.cli lt will hdp avoid such Uavo.s.
(;crman lager vcasl ofth. Nhrni(:h and

B.rvafian lvpcs ore ll go(d choi(e. )il
beer shonld b0 ar a t, mp.ralur,,
belwpen 50" and 60. I- !vh(n the yeasl
is pik hed.'lhr! remp{}ralrrrc is toilercd
to 46' b 50" li as tho liirnr.,n1l|tion
stafts. Al1(]r lcrmentati(xr allow rhc
temprifarurc 10 ris. tr) 55. I for tr
(ouplc drls lbr a dia(i.rJl fesl.

lirlkNing lirnontali0n thr beef
should bo aged cold lor al Ieasr a
monlh before it is coDsunx,d. l his
perir)d offold s1orag., (:rttod lagcring,
siU alliN the beer 1o narLrre and
helps drop out yeasr.

{)ff-llavors su.h rs sullur, a.ctaktc-
hId,). and diacor!l sill do.reas. as tho
b'{. ages. After lagi,rnrg is conrpl(,lo.
sil back aDd dowd a nuch-des.r\cd

Slam Dunkel
(5 qallons, all-grain)

lhis all mrLll lortion ofrfiL{iirn'ral
Nlunich dunkel d(:rives irs colof and
Ilavor liom I'ivr malls. Rn h anrt mal!!
yet,xrlir{rl} drinkablc, rhis brelv lvill
ke.p th. .rowd chrr)ring lbr m,,re.

Ingredienls:
. .1.5 lbs. prk ls'Gr0w lnlrlt
. 3lbs. NluDir:h mall
. 1 Ib. crystal nrah, 60' l.o!ibond
. 0.5 Ib. .ryshl malr. 20" t.{^ibond
. 0.2i lb. chocolate malr
. 2 oz. li'ttnangor hoDs (4,/" alpha

ac'd). L2 oz. rLl60 miD., 0.ii 01. al U0

. \lunich ,,r 8rlafian tagrr \'casl

Slep by Slep:
r.or a lcmP.faru.. progran' mash.

oougn roon'-r.nrpr)rl1ur.r grai"s inr.' ;l
gals. of 1.10' F l|rdsh water tr) r(lach tl
tcmperanrr( ol l:t2'la Hold ft)r l5
minures. lh(Jr ririso lomp.raLuro r!v,)
de$u s p.r mioulc 10 155" I- aDd hold
fbr 45 minutcs. llaisr rempcralure 1i'
16;" I Spargr $ilh 168'tr watu.n)
coil(!1 sir gallons of \!r1.

Boil firr :|0 rr)inur,rs,1hrn mrLkc th.
llrst hop addirion. r\ller anolhor t0
lninukrs ol boil. add rhe noxt nrrasurir
ofhoDs. Boil lor arolhrr 30 minurcs r0
nakc a lo1[l 90-minrrlc boil. Co(,t and
acrak lvorl. rack inl(, a rarho!, ard

WhichWine's Homemade?

pllalcing it lmpossible t0

Tell is(〕 ur Job!

1-800-841-7404
The Loaderin Homeヽ Vinemaking since 1967

CIRCLE 27 0N R[ADER SERVlcE CARD
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add l,oasl {t 60" F. Ilold until slart
of Icrmantation, then sli^!lr" chillto
50" lr. ljold for the rem indcr of

Allcr formenlali(n tu"w lenrptira-
turo ro fisc to 55'I 1br two davs Then

rcol lo coldest rtllrigerrl(,r ltlnpera-
ture and lager for four w'xrks Packag€

as dosirod and enjo!"

O(; = L052
t,C = 1.014 to 1.018

Slam Dunkel
(5 gallons, partial mash)

Ingredients:
. 3lbs. pale nalt cxtraot
. 1.5 lbs. pale l$o-row mtrll.
. 3lbs. Munir:h malt
. 1 lb. orysral malt, 60'l.ovibo d
.0.5 lb. crysral malt. 20'l-ovibond
. O-25 lb. chocolalt! nrall
. 2 oz. tcrtnang.'r hops t'l'/. dpha

acid), ] 2 oz. ar 60 min.. 0 iJ oz at 30

min.
. Munich or Bavaian lagcr Ytasi

Slep by Slep:
I;or a lemperaturc Program

mash, dorgh room'|'tnperaturc
gr.rins into 2 gals. o1 140'r- mash
walcr to reach 1i12" f. Hold lbr l5
minut{!s, thcn raisi two degrees pcr
i inutc 10 155" ! and hold for 45

minulcs. Raise tcmpcrature 1o 165'I:
Spargo wi.h 168' li$'rlcr lo coll(41
4 gals. otlvorl. Add 1.5 gals. ofwalcr,
4 gals. hol wort. aDd ntall extra(l
into kcttle. Heat n) boil while mixing

Irom thc slart of boil, lbltoN the

I'inrainder ot lho stcp by slcp from thtr

all'grain verstur ofSlAm Dunkel

O(i = 1.052
l(; = 1.01'l l.01lJ

My Firsl Dunkel
(5 oallons. enract wilh specialty grilins)

\{t Firsr Dunk(!l is an all'extracl
brelv th.rl lakcs advaD|lge olthe man!
dtrk mall extracls iLvailable. This
r(\ripr) is casy lo bfr)w lllrdjust as otsv
gorng oown.

h0redients:
. 7-5lbs. dark ntalt exlracl
. 1 lb. cryslal mah, 20" Lovibond
. 2 oz. Te1(n ngcf hops (4% alpha).

1.2 oz. a160 nrin . 0.it oz at :i0 min
. Munich or Ilrrvari.rn lag€r ytirlsl

Step by Step:
Pour crushld granrs inlo nvknt

mesh bag. Steop in 2 gals walcr lrt
150' r' lbr 15 minul.s. Ileanwhilr.
hcsl2 galt. ol w,rl.ur separat( ly 1o

150" F. Renn)vo grain bag and plactr irr

rolander or slrtliner P]am coland.r
o!'er ketll( . t'our hot wat( r through
grains in (naDdcr. \$ren linishcd. thc
kcrtle shoukl c(rriain 4 gals. ol grtrirr'

tinged walcr. Slir ir mall extrad whil.
henti g kctlh 10 boil. At soon as br)il

sta.ls. add hoDs. Add r{ilnairirg hops

30 minulcs lan'r'lb1al boil is onri hour
From lhe cnd ofboil.lblloF thrr

rcmainder ot tho slcp by sleP fr'nn thc
all'grain \lirsi(nt ol Slam l)ulrkcl

OC = 1.052
lic = 1.010l(, 1.015 I

AnttBB::F/ing
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Explone the Vaniety of Specialty Gnairc
This ir thc lid article oI a.rmprehcnsir'

throc-part seri.s on brcuins u'ith spe.io g gmins.

by Jetl
Ten years ago a top notch rotailor's

seleclion of supplies probably included a
couple dozen British extracts and kits. a
couple ofCerman ones. and one or two
American brands: oight to 10 hop vari-
ories; three or four dry yeasts; and live
or six specialty malts.

These days things have be{nme
more interesting. The array of mall
oxtmcts in many slores includes seloc-
iions from Australia and Belgiun, the
hop list could require a chart four foet
hi8h, there may be 25 yeasl stroins from
which to choose, and malt! somotimes
require their ortn room with floor bins
lbr tho base malts rnd spcoially grains
two shelves high. An ombarraasment of
riches. Mony ofthe spe0ialty $ains are
fron llelgium, Brirain. and C€rmany.
Some didn'1. evon exist E decode ago.

F ra n e

Many a browor'.s first beers ware
vory simple concoctions built of oxtracl
syrup and some added hops, but many
breworc are now taughl to mako
better becr right from day one. Better
beers require adding som€ specialty
grains lo rolmd out and emich lhe malt
extraci. F:ven tor boginning brewcrs
grains can be used alone or in concert
wiih extract 10 mold a beer's flavor and
color proffle and onhance its overall
chaxacler But it s still a bad idaa to send
beginncrs into tha malt room without a
nativo guid€.

８

９

■

■
こ

〕
ｔ

，
８

も

あ

】
一
３

一

M!rhrrlcal rl€r.1 and claarsrs
r.mord srrll l.rn.l., slonss. dlsl,

ard rh.ll hon lh6 rav !faitr-

tr"^''rn n o,.. s"pr,'.*. reru EE



Malt Types
Mait
typ● 3 Eranplos Otlalities Bggr 3tylos Amount in

5 gallons
Lovibond
(degreesl

Base 8ls, lagEr,0ilsner, body, flalor all 7 to 20 pounds Munich: b{38.
ald l{unich malls

Caramel derlrin, caraslan sweetness, y€ry pale beers, 1 t0 10 ponnds Lightsst: 1.b'-1?';
can be as dark as

135・‐165・ ,up lo 250・
lo,Special B

cara-pils, cara. motlhleel, color, whoal bee6,
Vienrc, can" loam stabitily Germsn laoers
ilunich, SDecial B,

and crystalmalls,
cara-wioal

Roasled ii$cuit, Srilish cao detine beef b.0w0 ales, 2 lo 6 ounces 23126' bisclit
anbor, broun, style; deepen the 0o1tsr8, 50170' amicr^ro$n
ch0c0lato, black, bser color;lrom da* bseN 3251500" ciocolate
carala, and loasted l0 burnt 5001000" black
l(ilncolfesmalt8 tlavor

0ther: roastcd baaley:

n0ney mall:
raochnall:

burnl llavor

smokey llavors

sl●uts

pale loers

smoked b● o7s

2 1o O ounces     va,ies

i to 20,ounOS    2う °lo 00・

varies           varles

l.(lj'!rrt( r\ tr srnrr r.,,,.]I)L.L( s r r ltrtrLtrl \r. {.f\L
.rll rtr1r\.rr\ nig I dkrn\ l,rir.\ r:uigiri lnr ri \li \ r I

Plus, Fresh Wine Grapes in Season
. Lre lics[\l ].(trLtrl \1.,n r)r(tr\rl \\(fkh
. l1]I) (.)LnljL\ llll) \,r(!r$ 1 tLLjs l,r !\.dl ,rN l

,.1,
llfgln.lnllLrtrr (,f,r rt.\,,,fi( ,) r r\t(\

. LqLL(l \l][. L\r.nr\( \(L!1ri!r

. \\ nr iri,Lkn)g s!l)tn(s 1r )d, , n 1l(

・  11 cc(li= ,■
"〕
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Party Ideas
. ron Po(€d (ord Go'r€
.over 500 Ouerlion'
. Iosy ro ploy y€l (ldlengi"g

l0 fut ot]trtrc$ MAft SuPfi

. Promolionol ltent

. Two 0esisns, lull rolor,
orh-burg',ndr.white

. Shes: M, L, XL, XXt

珈ふ冒浮鵠鑑"摯兼サ五獅Food [or Fun Inc.
,01。、6‐ 5

‖u●
`●
=て

o, NY]lF′

'で,.1.て 1.て UFl.`て

CIHCLE 29 0N HEADER SERVICE CAR0CIRCt[70NR[ADヒ RS[RVIC[CARD

 ヽ1,,● 11,`「  ■ 、ヽヽ ● ●1、、



In the Beginninq
'I h.n' ari: 1\!o bmad far,'gories ol

spcf it|llt nralls:lra.aDr'l n)al!s aDd

roaslcd ualts.,\ll lhe mslts slarl0u1
dn satrr| as base nralts. whi( h are
lhc lbunda on and rrrrnirrg ol bc(,: (ln

lhjs rnrl(,Sy specirll! nults r!r. like
rc pttiut. thf carpeling. iLnd tho cabi-

notrt - thr'l make lh. bf, r'hous')
morc inlrrrsling and dislirx.livo.l

All rall slarls as raw graitt.
us allf faw barlc! (cx(x,ptii)Is ltill be

rot{{l IJol,r!v) tsarhJ nol0nlr- gives

beor ils spurial llavor. but thf grain
ilsrll s..nrs to ha\c boorr dcsigned lo
ll]akr tht'nrallsk is alrd l)'1\v'ir'sjobs
oasior 11 has all th. nc(sstLry pro'
n'iDs. (: rb(,h!dral(:s- nde r\ es,as
w.ll us a physical sln'(x'rf| lailrr-
Inade lif bfesi'rg - it 'lv|n .onx's
!vi1h its olvD builcil lill(! b.tl.

'I hr graiD is soak.d ( srttpt'd') in
lepid \uli'r for sc!(ral{Lrts. Ihis
lighllr: wrshes lbe grairr lrt nlldls Lhr

nrlislui' coDl{Dl ol lho borllrt 1() risi'
enough li)r genninali(,n to login.

(iorlnin.rlion can 1 ko plLrcc in a

|lllnrber ofr!{ts. l[rI lradilional

'rl'lhod 
(no\r \or\ rar.) was callcd

''lloor lnaltiDg. $il| thc greeD_

rtllrll spr.ad oD r sp(tiailt co|struclod
ll('of thst albw(id w,rt{)r ro drunr off.
'll!r gfain was lurrr.d with haDd lo(ns
t0 krlrp 1omprirrtuf.s 

'|!eD 
and thri

nrrlt t\1dl a{rranid. Nlt)rc modern
fir.lhods in(1udc rouLting drums

Green ma t

is loalel:nto

the k , where

it iS S,7ea l

●ver the slott31

11oor and d`ied

0f pncuDraLi(- slsk,trrs. Prlrrrf jly 1l)0

Or)c pn.urrrali. system, ktroslt !s
thr Saladin ln,x S)stem. is usc{l br
n)re thcn 1){) Pltr' enlol N0rU)

Anlcric n nrnl$lells. In lhis syslorrr tho
gtucn nlalt is sprl'trd ouL ir i| ltfgf
(onpartment ttith a falsc noi,r Scrtrlts
r(:gularl) lurn th1'grain:nxl Ihns blow

IHE RESI

取■中fwing

5 -Gallon Brew Kegs

◆  Rcで onditlo,lc(l COniclius Kegs

● Ball lock Fittings

o  P:(ssut■ ste(〕 to 120 PSl
o Stcalll Cleそ Jlc(l Dalts Rnovetl&Bu“

“

Shiny

Complete Kegging Kit
S139。 95(+smp●ng)

。 New Sib C02 Ta逃 &Re311ator w′ Ch∝k Va卜e
O Alr Linc Becr Linc Tap&Conncctors

◆ Rccondltiolled 5 Gallon 3ov Kcg

Frcc Catalog of Qualitt. Low hced Homcbrcrr- Producls

$29。 95(+shipping)

CJI Now lo Order

1…800‐898¨ⅣIALT

3G● 1]`渕 Ko,■
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Soo■

_CalI For Wholesale prlces‐
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air up through thr) gr.rin. rnriDtaining
rrxrsist.nl lcmpcralure,,rin.ating rho
grain, and driving olTC02.

l)uring gornrination rh0 barley

embryo bcgins d.ivolopment in rhc
sricd. Ijnzymes aro lbrmed, and lhc
proccss is begun thal will evol)ruallv
providr! th{r simpk' sugars nec.ssar!
Ior Ierrn.nhlion. Mu(:h ofrhe protein
breakdown takes pla0e during this
period; fic diastali( (:nzymes not!
being lirflrn:d will only be attow.d to go
into acli(n whrn optinrum tenlpcra-
rures af| r0achcd in |lxl mtlsh tun.

Base Malls
A1lhis saage baso malls (d,, rah,

lagcr ntrlt, pilsner l|rrlr. arrd so oI)arc
"kilnod. lI()t air is bk)wn ovcr th0 

'nalr10 arrrsl ll')rntinaftnr (b! e{Iefti\.t}.
killing tlx' txnbryo phnr) and r, produce
''m'rallokU s.' the rxrlored arouafi:
cu.p('unds that givo thc mal.s lhojr

distinctiv. Ilavor and (olor l)epending
on the naturo ol the beers thar will bo
brcwed frorn it, the m lt is kilned ar
k)wer or high.r temperrtu.es. Durhg
kilning, thc Dn)isru.e conlent ofthil
grain drops liom about 45 percen! r(,
loss than 5 porcenr. alk,wnrg the matt
t0 bc stor{d for ft)ng porn)ds.

Caramel Malts
Caram'rl rnalls nr)vrr ger 10 tho kjtn.

'lhev are takru a-s gr{ur. g{r.minariDg
rrnlt and pl (xi h roasrilg cylind{x.s.
'lh(, hcal rnd Duisrun'rri held ar k)v-
(rls suflicnnrt to cffe(tivr'lJ lnash'rh{r
intcrior ol thr! rnalt. Slarches are c(,n-
v.rlod to suga'.s and thf.ndospcrnr
(thr) grain s nutrienl portiurl is liqur:
lird. lhe t,!nlperarurc it raiscd r0
15(r" C or so, so that th. sugars ar('
trramelizcd (brown{rd and hardercdt.

(bntrolol time and tflnpcratur{,
lrll(,ws for a lr(nnendous trlray of
l'rrlnnrl nl(llls.]\s the (olr)r nrcreas(,s.
so docs th. intuEitJ ofllaror and
swH)lnoss. lh. darkcsr ol the cara'rrrl
rraltt havc a dofinire cArumel or rrisin

Strsfing ls lhs tirsr stsp ot the m.ttinq
0r0Doss. Thr barley ls lomersed i. tresh
*arer ror r.vefal dayr. This y.sh.5 rh.
!r.itr atrd raises thr rnoisl!.e ront.rt ol
lha ba.lay 0nouqi t0 start qe nination.

BREW A WINNERI

BR[AKFAST STOUT

Resorve volrS'ldaソ 1 011y S2,95!

S..|:'製
鷺:31『ξli:ldYS

S1lla Bartara CA 93 101

805-569‐ 9975

ドよ!1り 11i‖薔:l‖〕hil:1
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lllrvor,;nd(td. l)uc to th. Iigh lcnp{'rt-
lLrros ofprodu.lirtrr. caranx'l malrs (ur-
trib le no.n:/ynr.s tr) tln'nrash
Itftause ih. starch con\'o$ion has

alrcadr o(r:!tr.nrd, ho$o!(n, lh')y (:fln brr

uscd tr) 3'od (lliicl in oalfrfl-bascd
b.crs in whni there is D(' I'u n)ashing.

(lara rel rnalts add lo lhc b.cr's
sw(rrhcss, its rmurhlilrl (lhc p(:rcep-
ti0n ol lhe b(tr's bod] whoD il's in lrrr
nrouth). aDd ils color (\nlling br lvPi, ol
nrall and quaDlil! uscd)rnrd onhan.o
ll)un stabilit} lhoiv loDg Ih,l hend l'L\ls
irllor the brrx is pourcd inlo a glass).

'IhL: paklst caramd ln{lls ar{)
known as d{))ilrin or cara-pils nahs.
'lhcJ are 1.5' to:J' Lotibo d. lhe
l.(,vibond scalc is ! in rrn'nl! used sys'
trxn for rlrlirg th{} col ,)l malt or bi)or.
other sc{Lrs in.lude SRI\l (Slandard
Itescarch Mrlhod) and r\SllC (Amrlrn:l|n
So(iiclt ol Br'tr!ing (lhcnrists). Ih.
lhr€e syslr)nts us. sinihr x lhods wilh
similar results. Kno$i g r mali's
l.olibond raftrg is (ru(ial f(,r accr'
mtcl] dr*rk)Ding consisl,xrl recipes
aird largcling spccifiri h!rf slyles.

1.orv-1-oviboDd (:nrtrllx l malls afo
Dol subiu t|d 1o the bigh tcr peratur.s
thal fteal{' Dolabl{r dark.ning and
stlee1ness. 1)cxtrin nralrs are usotl ill
vory pal. b{rrrs 1i) cnhrrr(ri moulhti'd
nDd maltnr(!ss $irhoul tddnrg color.
(;{raslan nllllts are a Ilritish equna
1flr1. but s(trnowhal darler (l:J" to 17"
L(,vibond or ilO'to ll9' L(,vibond) and
slighrly sw(r,tdl

Amei.lrn. British. lnrlgian. and
(i'rman nrallhouses all produ.c
f{ra&t nrlLs in various rangcs and
characl.risti( s lhe nttnrnal" chrrt(!
1r'ristics aro rx'r clearh d, llrable bul
\\'ith pracli,r, (:aD be.lis..rn.d Defining
thc difercnc.s wjllb. th,r subjed ol rt
sLrbsoqurrrt l|(nle in lh. s{rries. In gon-
oral il is sali. to suggcsl lhtrl b(:er slylcs
bc matrh.d wilh thoir nationaleornpo-
n.nl (f()r irslance llritish caramcl nllrll
in pal{i ahs, (;.rman crramd in bocks).

'Ihc qulrlity ol carirnr(l nralts is
dclenn'n.d b! the qullitr olthe rlrw
baflel an{l b} th. malLstcri skill.
lirropean rlrrrmelmalls rne made liorr
lhc finest lw(lrow bar|rys, and thc
Brlgians sixnn lo hav{r tho upper ha||d
or bolh raw malcrial and skill. Dc\\'r,lf-
(i)sFs in p{rticular prodrces true
goftts in iLs cilra-pils (4o to 8' Lovibond).
ftIra-Vn,nnr (19o 1(J 2:]o l.olibondl and

ftra-Munn h (5:l' 1(' 60' l.ovibon(tl
malts. L niquc ann)g crrantl trrrlls is

llelgitlitli Spccial l] {7i'rr) 2:;lr'
l-oribon{ll. aD inrrrrsoly rith and dl|ft
rnalt with a porv(r1ll. f.risinlik{, (:hrr-

rctor th{t adds a distirrlive qurlilJ to
dopp.lbocks and Scoltish alos. l]..ru-
lious! lixperimcnts shotdd b.gin with
only r li,!v ouDffs in r livc flalhrr bar( h.
Tho lhvor (an casih ov.rahol tr b{*r

r\trxrricalr rtlalt hoLrsos. such as

h ii'ss ard Sthrcior. mak. an ura! ol'

ca|.lnrel malls (lo" ro 12{r' l.o!ibondJ
ar)d the qDalilt sPems l') hi|r{'
ir|r.ased h'rlr(xxlolrsly irr rcrcn1

]_fhrs. pcrhrps in fcsponsf 1() lhe
inrp{r.|atirxr ('1 finc lirrop.nrr malts.

llrirish {lin'{lisb and Srotlish} malt-
st(.rs mnk. ox(xrp1i(mallv grn)d caromol
rrtlts. (lrysLlll malls rtr go lionr 5{)' 10

I I5" l.olibo d rnd dark crrra'nel liotrr

Thereb one lool

It's the most complete catalog in the industry and rcgardless
of brewing experience, therc's something in it for everyone. Best
of all it's on-ling or frce for the asking, so call the good lolks at
Brcwers Resource, we'll be hawy to rush you a copy.

Don't wait for the mail, see ot catalog now! www.brewtek.com

409 Calle San Pablo, Suite 104 Camarillo, CA 93072

CIRCtE 15 0N READER SERVICE CARD

ur*r,,,,,n* an."U..,r,, EE



I35'10 165" I.ovibond.
Sp(liirlnot0 should be nrad. ot

.ara'wh.al (15" 1o 30" Lovibond). a
ne\r produ(l from Valterics Irranco-
Intg.s. Nhoar, rathcr than barti,\. is
malted an{l r!rf am{!lized, {xrnrf ib li g

its own disrincti!i'flavor and structun,.

Roasted Malts
Roasted mrhs arc produ.ed fron

fegulnrlv kilned prl(! mall. As th.
nalls turn in thc |()aslingdrum. iron-
1|ol ol lime and tomporalur{i produ(rjs
r s,ide rangc i'rc0lor ;rnd flalor

Roasted n lls havr) had all the
.nzlmes and s gar nrade inadile tduo
lr) high heatl and arll uscd in lcrt
srnall quantiti(,s t0 produ.e a spq-ific
lla\or profikr and d(\)pen or darkcn
thc (olor olthc b..r. In s
bror sttlc is vir(utllv dolinr)d br thc
cxp'Nt rlsc ofroas|rd malls.

'lhe Belgians pr)duoo a lery light
roasl{)d mall knosrr r|s biscuit mall
(23'1r) 2af l-ovibond). which has been

rorLst.d near 160" C {320" |l). \\'hcn it
lirst rlppearcd on the Ann)ri( an
nrarkot. hornebr{:rvcrs s(\!m.d bam€d
rborl ils usc. It gels its naDri) trom rhc
1r)astcd flaior it adds. trnd has found
its wi|l iDto various brown rLlos wt)cfc
its lrultincss is parti(:ularly t!0lrrme  
si il;rf mah.an b. produ(nd rt honnl
hy spr.adnrg pale malt on a (llx)kn'
shf.l and baking ila1 300" l: liif abour
ono hour Brilish a rb.r rlr brosn malr
l;0'lir 70'Loribond) h{s a sirnilar bis
(.uil'likc llavor

(:hoft)lale malt (325" r0 500"
Lovibond) gets its namc liom ihr) rolor

vi)ry liko dark (:hocolato - |ol any
fos.ublanc. to milkshrkos. ll has a
vory nrasled flavor,likr I rnlh {r}ffee
(lho.olalc malt is parlicularlt trs0ful
lhr dark rles and even sr0uls. lcss
likch ihatr i1s darker cousins to

'lhr darkes{ ofall lhc rolrsted
nrLlls is black mall, somcrinros kD(trlD
$ bla.k patcnl malt. Al ono till]c,
rpprrurtli', thc process li)r making this
malt tlas palcnl{rd b} ils originator,

０
一
一
´
一
●
一
〓

ヽ
口
●
“
一
０
一
一
０
，
´
¨
一
ヽ
一
０
一

Alter sleeDinq, lh0 0rssn malt
is drained and is car0tutty monarored

wiilo il is.llo*ed l0 grrminat..
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hen(c dre nam.. sonn li'rn|n bla.k
malt is p.oduced itr lhr L Dil,{l Slales.
Belgium, Britain. aod (;,r.nrrrn). Ihese
malrs aft roasl"d al rising lr{npora-
tures. 160'{320' lr) t(, l7i't: t:+;" t'1.

rhcn 215" C l3ltt)' |), rrd linirll.! al
220" ro 225" (.l:tl)t\" ro4O7" |1. shcr.
thc mall is sprinkkrd wilh wrt.r.iusL
brfore i1.an bursl inlt) llttr)ro. llltck
malt is oDc srcp shy ol (,afb('n and
lastes like il. l:ren.h of llnlirln foast
ua.ried to thc cdgr).

Ve.v litlle black mrll (5(X)' 1(' 600'
Lovibond) is ne..sslrv 1,, drnslicallr
darkcn bcor, and 1(nr rrrlr(h ('lrn casily
min cvcn the dtrrk.sl sl,'ut. \irialiotrs
oflhcse malts arc prodrr.d b\ sc\crtrl
mall houses. ln Cenn n)'th') nrall is
knoRr as.arala trnd is rtailrblr in
larious (nors. Mallr! ios lrrtrnc(!
llelges makcs a Kilnf('lli\r malr, v.ry
similar in colof 1o chocolal. nrall and
wirh a disliDd cotlu!lik| lrroml.

Un-Malls and 0ddilies
in addilion 10 lht ronst(\l irralts.

lhcre arc roast(,d un-mdls. lhasled
barlcl is subj{xted lo lho srm. ronsling
schcdule as black nrall.lnrl lho barlct
novcr gocs through ar!,'flhr maltlng
slages. Il is somctyhal hlrshPf than
black malt and is used o\chtsilcly in
slouts, parli{:ularl,v lrish dry stouts.

Occasi(nalll. othor r)asi{rd grri s

(su(Jr as whfal aDd ryl, dpPr)ar
allhough they art (nusur . Additionallt,
lhere are grains lhat r0 roithor
caramel malls ror roll"5l(\l mahs but
arc used for sp(rial elli:(1ir brcwing.
Many are produ(l!d as il lho] wcrc
slandard base malts bul with a 1wi5t.

The uanadian llrm (;.r'nbrinus
Italting makes somofinrg.alk d honc!
malt- which is ils arlcmpt lt, roproduce
an old German malt, Bruhr)alz. Ilone)
malt is darker (25'10 30' l-o!ibond)
and some$hrt slvoolor thrLn palc mali
bur without rny biltern{)ss dov(toped
tbrough tim0 h thc roastor.

Some nr$lls are snr('krd. Certnrn
rauchmah is smokod ov(! $'()od.
Rritish malls irrl(flhd li)r whisk,:t arc
srnokcd over p{ral lircs. l h. rtru(hmall
is actually a basc rnali. lt crll bc uscd
for 100 po.ci i ofthr grisl (r'can be
addcd in smallcr portiinr$ lif r strbllcr
smokincss. The p.at-srnok.(l mrhs nrc
dclinilclv nor inlordod 1r) bc us.d 1ik(:

lh's and should,,Il.r pr,,!id,, a \r,ry

small fta.lion (l('ss thnn ; p.rcoDl) of
the most int(irs. bc.rs. (\.r-doing ia

can produ.o r lJ.cr \!ill) a llD.lor.lc
ljgi,er /ri.l ( hrLra( t, r tlral li'\! pfl)ple
lind agrttLbl('.

Nluni.h mrLlts (;' t,, :il;' Lolibond)
are actuallr- basc nrrlls. Sonn"nat be

floor nralt( , but rlll rrr)kilncdat
slighllr- highrx l,)rrp',falur$ than p,rle

mal1s, gi!irls thi) nlllll r ri(Jxrr color,
aroma, and lols ol rlrllv goodncss.

'lh.v raD br us.d ns bns. nralts or as a

'I hc .r.irti\. and olT(\'|nc use ol
sp.ciallt lrralts is ono ofthc lirsl skius
n..ossarf !' r'pli, at. b..r sllles or
pul a distindiv,i starnp on hontcbrerved
be(n: $hdh.r w('rking entir{)h liom
granN or wilh l|r.xlro.l basc, speo'al-
ty nrrlls tll(trv lho bnNcr r,) determino
lhe .olor. body. swrril iss, head reLt)n-

tion. aDd rlarily oflhf fimished bipr '- i
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YOUR LOCAL HOMEBREW SHOP NAT10NWIDE!

Call or risit lour neares fxll-service Home Brcwery slore!

MISSOURI
FLORIDA ¨
ARIZONA
ARKANSAS
TEXAS
COLORADO

⑩ 321‐2739

K800)245‐2739

18001572●290

1800N618つ474

180018177369
18883288,739

CALIFORNM  ⑩  622,393
NEu JERSEY   181Xl1 426-2739
KENrUCKY ¨ ⑩ 992-2739
WASIINCTON t80018Kll,739
NEB YORK  ̈⑩ 3“-2556
MICHICAN ¨ o577,739

FREE32■AGE C4Z4Lθ G
(800)321-BREW
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IIIalt Extract Syrup
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nearest llome Brcwcry. We ship eleryq'herel
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a1 thc Chin,. Calif..
companY sinc. 1985.

is tho man who d{jvelops
rooip0s, overs0r)s the

Pale Ale. It's the first thing he's ron-
sumed sinco his cl(X:k-radio (tickod on
n.arly lwo hours ago, signaling the
boginning ofu new work day.

"l don t oat broakfnst 10 onsure
tb t my taste buds are not confused by
food," ho says. "Ihis mo.ning. lbr
example, we boulad live difforont
batches and I tasled thom all. lts
cxtremcly importan[ lbr us tr] kocp
sonsorY tabs on the Produd."

Dresler doesn t arSue lvhon some-
one - almost always a homcbfl)wer
tclls him he has a groatjob. Altcr ajl. ho
parlayed a passion for homebr(lwing
and bachelort degreos in biology and
chemistry into a positbn as brawmast(lr
or Sierra Ncvada Brcwing Co.. onc of
lhc counrrys most acclaimed browc.ics.
l)rosler, who has bem ,he brewmaster

liuen the Mntrul paulJor Sietd

Neoadal breuhouse is .oppe. Rll

p.essing a Itu buttons. breuarc can loal

thc g.ist b1i and pump the mosh-

It M ight Just

by Sal Emma

Its 8 a.m. and
Stcve D.osler, The
M n With the Perfoct
Job, is tasting tho lalost
batch ofsiorra Nevad.r brewing process. and

demands lhat ea(h bottle or kog leaving
the brew{fy nust bo oftop qlality.

A lypical dry lbr Dreslaf inchrdas
devdopnrg reciposi purcha-sing hops,
grain, and othcr raw malcrialsr
checking on tho browery laproo'n,
clean-in-place. rxllarjng, browhouso,
and packaging op{fationsr rnd. of
n,Lrrse, sensory cvrlualion. Allday lo'rg
a paradr! ofpeoph lrom throughour rh{r
brewory come t0 sq' him trnd consull
ovcr rhis and thal. llc doosn t sl|y i
his olfico for long. Dresler's a true

Ur."".",u* a*r.Ur" tur, @



bclicvcr in "MWA." lnanl|gemcnl b!
wanderiDg arouDd, k.oping hnnscll
invoh'cd rnd accessiblo to the lca ol
brewers ltnd s.i.nlists ho oversecs.

Oka\r mayba Dreslcr'sjob isn t
pcrfc{1. II. do.s. aftcr all. have 1{) dciLl
lvilh adminislfative tasks surh as

makin( surc rh.r. s otrough b..r in
lhe warohorsc ea(ft day to Dntl
shippillg i'dcrs and croating a
rationiDg plan tor distributors il thores
not. Iirt h0 docsn t nrird.

"l m N)re in l(,vc wirh brcwing now
thaD I wrLs rvhen I wrq doing it to supply

my orvn beer habit,'he says.'lr's worth
a b1 of money to g{rt up in thc moming
and l'ok forward to going to work."

A Hoppy Workplace
A shod timo lata. Dreslor pulls on

thr! door 10 tho Sierra Nevada hops
slorc. It rattlcs open and an intense,
intoxicaling aroma bursts ou1. He
wlrlks inside and immediaioly his
br0alh condens.s liom the rhill.
]-hc tompcraluro is jusl above
fr(lrzing. Balcs ofhops fill thc room.

Sicrra Nevadas signaturc has long
becn the brcwory s ag$essive use of
h0ps. Whole hop lowers aro used
cx(turively, no pcllols. and though all of
the hops arc storod here thcy are evi-
dont throughour rhe breweryi thoy sli(k
to lho breivers bools and get tracked
allovor the building. Ilt one ol lhc mo$t
chl|rming aspc{ls ofSierra Novada and

''hrkshne SqLan,s

Drosl{rr used to br nro.e opfn
about Sir:rra recipcs. l'har lras
beforc Anh.user-Bus(:h starlcd s,ll-
ing d Siorra Nevada l'al. Ale clon0
on thc !V\sl(ilast knorvn as "Pacilir'
Ridge." l:e$ industry iDsiders believe
A'B snatr.hed tho S\l,  ru:ipe fron
Drcslcrr brcwhousc wall, thoxgh a
handlul oi paopl{) ()n bri)wery lours
have pholographed il ovcr the Jcars.

tunsid0ring A-B s itr$edible
laboratory resourccs. ili more likdy
that lbcy simply ran ftn analysis on
the pale alo and revcrs'lenginecrod
ii. Dresler wes cagey rbout handing
us the rccipe but instead describcd it
in broad terms. Thc sccret to SNPAI
incredibl0 hoppy chara0tcr is tho
addition of "way too much" Cascadc
at thc vory end ot th{! boil, dunkod in
quickly 10 limit exposure timc and
prevenl grassy llavor$.

tunrod with Drcsl|!rt d0scription,
the BvO rosearch tcam hil lhc (rl( u'
lator and came up with a pretty durn
good honrcbrew rendinD of Sierra

hF.dhrl.
. 7.6lbs. palP tNo-row malt

It8 [acitc ("Uc[, r 8ochr")
(6 tdl0[t, tll-tplht]

. 0..1 lb. Ilriess raramel malt. 40' heat and loss in the second Cascade
l.oliborrd addition. L.avc tho hops in no longe.

. 0.4 lb ltrn)ss cara-pils malt than fivc minutos, tholr get then out.

. 15.5 g. (0.55 or.) NugSet hops (13% Wc iilund iteasiosiio usc hop strain-
alphl acid). lor fi) min. ing bags for each hop addition. This

. 1l.25 g. (0.45 oz.l I'erlo hops (u% makes il especially easy to remove
alpha a.id), lbr :10 min. the hsr hop!. Chill and take e gravity

. 100.25 S. (,1.01 oz.) Cascade hops rcading. Target grrvity is 1.035 to
(5.5% alpha acid), 16.25 g. (0.65 L040. Add water ifnecessary to
oz) tor ll0 min., {t4 g. {3.36 oz. ) adjust gravity. Pitch a strong starter
ater boil lbr 5 mnr. cultured from a boule ofSNlA or a

. I tbsp. hish moss nakes. for l0 stortcr ofwy€ast "Chico" yeast.
min. Wh.!n fermontation is comolete.

. Ycast from SNPA bottlc or Wyeosts bottlo wilh 3/a cup (orn sugar, boiled
'Chiro- in a cup of water or the uncondi-

. 3/t l:up corn sugar for priming if tioned beer. For authentic novor, if
bottling, r/i cup ifl.ogging you keg your beor, you should let this

one nrndition naturally in the keg
ttrt ll ttan after adding 1/3 cup p ming sugax

Mash in crushed malt in 3 gals.
watcr at 164" n Your target ma$h
lempefalure is 154" 1.. Hold at this
tcmporllure for 90 minutes and
spargr' wilh 4 gals. water at 170" Ii.
Col{r't six gals. wort. Boit for 30
minul{'s. Add Nuggcl hops and boil
30 nriDLrlos morc. Add Perle and the
firsl(lascade additnD ond boil 20
minul{'s moft. Add lrish Nloss and
boil l0 

'niDutes 
mor.. Turn olT lhe

Htmct Uarrlar
Substitute 6.5 lbs. liquid pale

extract lbr the two'row Tie the cara-
mel and carapils in a siraining bag.
Steep in 160" F waier for 20 min-
u1os. Discard gr&ins, bring liquid to
boil. add extracr, and conlinuo with
the s&Ine bopping. pitching, ond
prining schedulo as with the all-
$ain vercion.

@ ."ou-,u-,r' n'* 
",*',u*'



r constant raminder thatthe bccrs arc
m.rdc in the traditional way.

Dresler is proud ofhis hops Hc
sp{!nds a kn ofdme (hoosing thom,
buyine them, and thinking about thcm.
''Look al1halbale," ho says, poinling
to a burlap bundlc otSaaz imported
from the Czoch Republic. Hch r{!fer-
ring l(l the grower's 1ogo, which is

stamped with a red wAx seal. I m
going to rut that out and ftamc it."

Drcsler (?n talk long and hard
about the navor, aroma. qualily, price.
and politics ofhops. Much ofwhat's
available is dictated by thlr big brew-
ors. l-hc growers plant whals hol-
what they know the bjg brcwcrs are
willine to buy. There was a time when
C&scadcs wcrc going out of style and
growers wora ripping them out. Prices
more than doubled." I)resler srys.

To guaranroc his brewers willhave
the hops thcy need. hc buys hop
fulu.es. Sierra has commiltcd 1() buy
hops firough the year 2000.

Dresler has lots of stories about
hops. He onrc decided to brew a balch
oflnglish brown ale. He knew ha

needed Kcnt Goldings hops bu1 could
not get any through his domestic
sour(es. He had them llown in bY air
lrcight from Iingland.

Oncc hc decided to brew with
green hop$ instead oflhe traditional
dry produot. Ihe recipo was Harvcst
Alc. made with a bl{}nd ofunprocossed
(:entennial and Cascade fron Yakima.
'lhc hops were in thc kettle less than
48 hou.s afier they wore harvested.
sinco green hops are so muc.h heavier
than dry, Dresler used noarly 500
pounds compared with the usual 100
pounds needod for a batch at Sierra.

In addition to thc dassic Europ€an
hops plus tons ard lons ofCascados,
thc signaturo hop otthe brewerY's
flagship Sierra Nevada Pale Ale.
Dresler also keeps Strisscl Spslt, a
vsriety that fow other brewers usa.'I
l0vo Strissel Spatt. Its one ofmy
favorite hops. Its from the Alsaco
rcgion ofF.ance and wo use it for ou
wheat beer. {)n paper the analysis is
very close to Saaz. We started using il
when Saa, be(ame scarcc- But I ve
stuck with i[ brcausc I really likc it. It
has a character very dilTe.ent from
Saaz and reslly well suited t0 our
wheat (bccr)." he says.

Yeah, We'1e Jealous
Next stop is tho nill roonr' Atlurlly

there are two mills, bul tho old mill is

not used anymore. lt.s kcpl around for
cmergencios - and li'r s. limcntal
r.asons. lt s an old l'oerless, paint.d
whilc with fancy polished nr.1al idcnti-
fication pl.rtes rivct.d to the.ase.'thr
new mill is much moro austitrr) rnd
unembellished. Bul what a nrill il is
.This is our ne'v lllppmann hydrating

mill. As most homebreivcrs know.
milling tho malt and doughnrg inlo lho
mash water aro usuaUy two separalr,
pro(rlsses. This milldoos both,"

-lho hot mash walor is sprayod inl"
th. mill as tho inrlt is oushed. What
com{}s out is notjusl grist bul tempor-
ature-controlled mash. (irnv.rsion
slarls inmedialcly as tho mash is
piped t0 the mash tun in th. brew_

A f ouh?d eL. i' tA. u',u ts t^.4 o tdow tocs'ru oJ 64t stlL: tian i'
J\ . !,tt,.. '1ron.rLp tofl506tu. to stro|L 

'pi. !'Itdppit A\.s b, I u./ 6!
Mtn-. hn sud ann tdt tstM Ak alt tls udr to ,^ld f.turkt Lon64
tud. uitt' rbpbetis n ctuftk' '|fr.'tebi'n authd, jtu at6t Cltitti@ lr.tk
tescn66 k north.ljatetint t2tait erery 6eet 6eing 64uel tola! ia'Bettirf, 'Itiit
6@k @r ii.'tqi&I6a.kg,tun[, 6Ee'iA tdhniqts, and 

^kogi8 
tfrotuulh

t8tinr na$ an{ itutuL. tut 200 fuftrc[' photartuPtis
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housc. Slickcr prn?i $2r';0.t)t)0.

Erewing al Siera Nevada
The brewhouso rcsid(ls in a whir0

til.d room with large windows. lhr! sur-
prisingihingabour rhis 100-banel, 1{o-
vosselsystom is rhrt itk allrr)ppcr Nol
copper-clad srrinlosri. copp.r. 'tt was
built in tho 1960s. ne boughr i1 r$cd
liforn Germrn!," rqialls Dr(lslor. Ils a
ohallengo to {lcan, snrce tho chemnds
cotnmonly usod in breiverirs sould oat
lho &pp.r. Instefld, o very lighr.trustkj
solutun is run through the s!-stem. rhcn
th{! brew}rs climb inside and scrub
ovr)rything down on regular inrenals.
okl-fashnrrcd €lbow grease doos th(l
hoarT cloaning in thr brelvhou$.

This 10o-ballcl brcwhouse pro-
duces an in(:redibkl volumo ol SierftL
\ovada boer $h{rn rhe br{lrvorr lirsl
opr)ned in 1980, thc oFncrs hop.d tr)
rcach an nnual pr(ducnrr o1 50.000
barrels. This goal was achi.vcd h ih{!
s.cond ycrLr ofop{!ration. l-ast ycar
I)fcslert Ir)iim pumped ou1 285,000
brrrels with boiklrs lired up around
the clock. A quarlar-miilion banels
wore sold. l his yorr rve hopii 10 make
325.000 barrols and sell al lilasl
285,000, 1)rcsler savs-

Sierfa s brewors uscd to mak. six
brl(hcs por da), boforc thc rddilnn ol
a 10{fbarrel stainhss wort ro(eiv't
Now thc mash iun doos not have 1r)

wait fbr an empty boiler, since th.
wort is hold in tho rcrv rec.iver
Production has incroased lr) nearly
ninc balchos per doy. The Sicr.a
.ngineers have also incrcascd the alli
{icncy ol lhe brewhouse by lhbricaling
aulomaiion foalurcs retrofithid 10 thc
old Huppmann brewhous..

A n'!w z00-barrd browhouse

s.hrduled to go on line this rtr11 i'ill b0
stain less jarj keted in ilpper to main-
tain the lradirion l l(x)k.

To brew a batdr rt Sierra. th(i
br"ser lirst.onsults the ru ipc shoot
and taps a ft n autrrnaliotr bultons 10

lixxl the grist bor. lhcn th(. gfain is
Iod into tho mill and the rcsulting
mash is prlnpod ro thc mash 1un. Thr
bftwers nash, laulcr, and sporge iD
tho traditnrral wa! and lvon is senr
oilher to th. rcceiv.r or th. boilcr,
doperding on rvhich is avaihble.

steam is pumpod in.o th. hoilef
jackcts and the ivori is hearod \\'hih.
lbo brewcr waits for the boil 1r) bogirr,
ho,{oes to the browhorsri hi'p slorc r0
got his hops.

'Ihc sn]lrll brewhouse hop sl{)ro
holds cnorr{h hops li)r a few drys ol
hrflving. lh. entiro place is (o!er.d in
y.lk,rv-gro'rn lupulin hop residue. lho
browrjr's shovcl has what usod 10 bo a
whitc plaslic handl). Now iti green.
'I h. hops arc stor.d bl !r.ir'tr in large
bins. Brewrrs shov(t hops li)r cach
addition inlo the trash.a s. rlcigh
thom afcording t(' tho rocipo. and
bring th(!or ort to thc lettk!.

lla.k in thc brcwhouse. th. hops
ar. dumpod in by h nd, th. old-
tushhn.d way, according iii thri rdiip{l
s(lnidul.. Whrn thlt boil is ft'rnpkrt..
thr brew is piped t0 the coolor and
rssiSned lo r fcrmi)nlur for pilching
and ferm.nttrtion.-l hc gear is clcan({l
and lhe proc{rss slorts over gain,

\!heD li'rm1'lstion is.ompkito,
lh" brcr is liltered and sdr! l,' rhe
priming tank rvhcra il s primcd wilh
rtdd(td s(grr. just liko hom.br$v.

Its bottl.d th. n.xr da\' nnd senr to
th'. $arehousc for nging and bolrlr

fl)ndilionnrg. a 14-day procrlss. "yeasl
ls r nirrufar preserv{tive, an lnrioxi-
danl, .nd a biologi(r slabiliz'!r. Wc
bollle condition because it givcs us arl
edge on licshn€ss ir the markorplarn,'
Dr0sler exphins.

Behind the Taproom Wall
Except lr,r' thos0 who trkrl rhc

brr)worJ tour. i1i doublful that rhe
p.r)plc sippi'rg becr iD Sierra s
taproon havc any idOa what a busy
pr)duction Ihcilily is hidden behind rhc
1llproom wrll.'lho bollling room is
cnormous and noisy as hundrcds of
bollles clink rheir wrLv through rhc lioo

t ermmLcrs aro tu(ikod awar'. in
nelrly ever] rxrrner ol 1h.Ia(jilit"\,. Mosl
arc mode.n cylindroiuicals, but
I)roslcr's favoritcs aro the old stainl{lsr,
''Y"rkshirc Squarcs still in usc in
Siorra E ono open,lofmen|atir)n room.
Ilnfc the ho{dlt yeasty aroma olfri.-
InoDtnrg ala penncrtos the ir abovo
tho fermenar)rs, $hi(t aro trrr big 1|]
l.x'k in1{r wilhoul sranding on a laddcr.
l ho roo is h0avily insulalNl and
rrdiigcralod to koop il at fernr(Dhlirxr
tc m pcralurc. 'l his niakcs il o.ril!
qui{)t, shnndod ltonr rhc din oi the

t|!f3 lFrlNsjtbrartfitrs
*e 0n-k t . Dt blolbr ta rub

. -.rlud. lo.!8. rrdraa aa
tlb---lrr*-&r. t ah
i dF. hnd.9 !F b 

'rdiN rr
t. l|. it !6t !S..t to .- tu
2qlt Fid,tutaodt d,

tc c-r !Ea! td ts tgr tbibrd ltrl
-.-t r!.l-r*r - 3 r.-t tfl
Ga*r.k*rldbbr
r. . !t!.t irLa Ec.|- ts h' lir r.ert I

luql.-,.a,'ffid
.rFffi,E it!.lt -tq.aqd-trFr4i*-rts..la
br Srr.a ad,lrrE rcrt d t
.rt.ai"t!:! fl i..-r rdba
E t!|.rt b .ttt rtti.r,

{ lEl alr tar.t b ,rhdt, |f
brEi|Falrrtd't!.Fa!

tcerd{a{ri
C|l.|lfErrt td..tGa

Drcslc. gca ( hitd sa'y.

riPrj of sierm s nois!

s pr{nbe.l9i)7 llRrr Ydk(xr\



br!\\h0u5(, and l)0t1li.g lin,'
\rxl on thr br.k,,rd ol rhc brf!\'

r,rl. lrudsome SiiiffiL N,'vrda ra(lor'
rrril, r rigs pi.k up lirjs|lr1 produtl li)f
dcli\, r). \\ii boughl ,'uI onn lleel {)1'

l.L[ks a li'\! ]cafs rt,' trhur 
'1 

be, rnn
apl)af.nl lhal lraulirg il ,,uFfh{ s $r\
Il,'n .osr ellicri\r'. 1)usl.rsrts -lhf

br,sff! also has 
'r 

(l,r'l li,f |,ac{iI'g
sl),'f l grrins irto ilunrt)-lfrril(r' tr!f ks.
lo b,'hrLLrlcd i$!a! rLs li\cst(rik ii','(l

l)\!ning r ll(! t r'l lfur:ks. and br\
irr.{ ( rrrugh b{!i to lill t|l rr. is a big
.hrrg, lio l)r( sj, . \ , xflt da\s rt
sii,rfr \.\ada. \li.r' h, rlirt odd jolrs
r\ ,,n. ,)l sr\, r r',Dpl,,\.i s lin.ludiDg
llrc,tr!rrIS).'lo(litr tl!, hf,\tcfI
, r'ipl,,)s nrnl lhrri 70 t)r,opl(l

Homebrewer lo Brewmasler
l)fIsl.r slafL,al r'ul likl rra \

lrn\\, rs H.lil'al irnt!,fr,rlb$f bur
r,'l rh. inrpon,al Dri, ,, \\ hilc lin'shi')g
h s degfc. at a l{r rl rlrir, rsir\ h.
h,,rr(l aboul lronr,hf,,nirr.{. .io h. !r\o
il r shol llc .ni,\,,r1 lh,, pnn Iss irrrrl
,,r' ir'\ , d lh. In'(lu,1

llc likc(l (llric,r irrl sluck !round
rllcr s.hool. pi( kirrg up $,rk $ilh a

l(x rl rir,Trft prft\ lil)fiIal(r "lll
l)i! ljjn)Lrnd ir .h.rnislf\ hclpod nr th,
irrlii orhsion an r. l)n sl( f {i\plains.
''lJur lhc rir(ifrl1 jr)l) srs s(i{sorrl an(l
I g{)tl{idoJ1'r!.r\ \(rr l)Lrfi.go.(iol
1h,, |r\,,111s. I \as alrl, lo $rn-k iD Lh(

l(r'rl h(rn.bro$ supp \ \ton \h( rc I

had hrrn huting ingn{li,,rrs li)f r
{1 tr r.ilfs I $orlrd lhr, .r,url( r
rrrl rrs$1rral qu, stiris. |l lpirrg llt,
I i.rlclf incrlas,, lhrlif krr^rlrdgc.
Istr{irllr ir !rn r!Jl)i,,1,,9r.'

lhff.i rr,,n tollr( :1,)f\. lIc
h,,,'x br\\ sl,,n l',,(l lrr',, {)$nfd b\
|\, n (,n,ssmrn. $l"' hid n\\'nllt sol(l
tl! t)[(. atrd sllrr, d r br\\rr\ iI
1,,\\r \itl' hi5 prrlrI,r. l'a"l(.amusi.
'llirt l)n$rirr Nai rr,rr,r)lhr,f rha!

In ll)f. long $dr(l nrrdf il br.k l(l
l)r, sl,! lhar Ih, l], ,'t)l, rl lhc lrf$crl
$(,n l{!,king li,r hr'lt' ll, rls,) learr.(l
rIrl ll,.r ilid .,,r hr\, r,tr, rra|\ U,,pl,
*ill' ll,rnrl sci(i'till( b .l$r(Dnds

lrlslef s oduuli()f hflp,xl hir" h'r(l
I t)ir -lirnc.il)L irr 1'1S2. l.l D!)rlLs
rll, r lh br,\!,!] ,,tr'rr!1. llf dkl a lil-
rl ol .\d!rhi.g. g( rlilj.t I lisl.dufrl
lirrr (rr lho produ.l rrd thI pruli ssirr'tt
lnr}ss. Il( s,rl,tl ir lh. lab. on lh,

bi,Ltlirg liu. $h, rr\{ r h(. $ rs nfial,{l
l:rn six rro'Ihs lr,$,rked a 11\\

du,""s a] rhe rifpr)11. ll'!,'r r l( w drr\s tl
tl! brcwrif!. cafrir'{ iia m hou. 1lr
\!lls fonrli)flalrlf $illr lI|, i'r ngli-
nr,nl. bul his r!\\ rrauritPfs $rnr.d
hinr lo.ioir si, rrr \,\rd ltu tinx
''l.,r,kirg b!(1. il sir\r' l rltar had ,'l r
,l!Ji(,, Is.s ll,llirrg itr l,^r $illr lh,,
b,,,'f busirriss | $iLs crir,ling ir n,)l
,,nlt h,,rausc r)1 lh,, lirirl !n)du.l I

l,^, b..r Iul rl\,, l),r'aus. ir's sr,ll
a r ffari\r bu\irfss. l)r'sl)r'slts.

I)rcslfr is,r l)i{ frn,n Si(r'r's
su(I:css ll{i kr!)ws A(x{l bltl rnd hc
krx^\s hitr! 1o k,1 t) ll ll(trvitrg lJul rr,11
irrpo,lanl. hc |l!^\s h(^v lo l('l hi\ .i,$
(li) lheif lhirrg rrr(1 slrt frali\f ll,
rr'\.. hr.5iLal( \ lr) gi\r,rrcdil lo his slrll,
an.l thft ar( r\,,\, it,rl lo b. nrtl'irrg
snrnr \fradr rs lr'is. \nd wlrt rrnl'
\licf all. isn l lhis rlx p{n1i! l ir)bl "

↓
》
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at F{orne
by Byron Burch

our homebrowing customers will llnd
his interest srouB€d by sll ths activity.

When he elbows hls v/ay to the
counter, hs'll ask somsone on our sta,ff

his veEion of the followlng questlon:

"How mucb h&rdor is it to male wine
fian to ma.ko beer?"

I can't think ol e year when this
ouostion h&sn't be€n asked more than
o_nc€. Usually it happens several times

over, snd if I'm th€ one they ask, they'r6
always shocked by my rosponse. Boer is

much hsrder lo mske thar wine.
It's true. Ther€ arenl vsry many

hannlul organisms thai can thrive in a

l'm not rsally much of e gambling

mal] (unless you count ov!'ning & small
business). tt I wsre a gstr let, thowh,
I'd have a suck€r bet to offer anyon€
foolish enouSh to tako the bait.

Dudng this ye&rb glap€ harv€st in
Sett€Dler a[d Octobor, home wilre-
mskers *ill b€ fr€, lcelly nclng in and
out of my shop, The Beverage P6oPlo.

h Sa[ts Rosa, Calif. Th€y'[ be buyiDg
yeast, scids, and cleanels lrd eith€r
buying or r€Dting larS€r itoms such as

crushsrs, presses, and Pumps.
That's not tho bet. The bet is that

st loast once durirg the sesson one of
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Il luck - and the timing oJ the gNaqe

harvester - is on your side, nature uill

have takcn care of things and 9e& aonx

need to a.tu otgfthing to Yoar g oP6.
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when red uine is fementing, the

skins .ise to the top. Therc are

nan!.lwrcat uags to punch

cloun this cap - gou cnn a.se

lour han.ts or a tuo-bg-lou.

Alcohol and low ptl (acidi(y) a.e th.
1wo tualn conrponents thal givo wine
relative srabil y. UDde. ideat condirions
Dature doos it ull for you. and nothing
needs to bc added. 0fcourse homc
wlnenlakcrs con add either sugar or

id to make up for delicienci{ls.
Ilomcbrewors will ba familiax with

the tost lbr sug&r l('s tho sam{)
hydromclcr (s$flrharom(,ier) rost rhey
do wilh boen lhe only difTcrqrce is

that most homebrewers refcr to ihe
spocific gravity scale. whereas most
winemekers use a diflerent scale of
sugar measurement, known as the bdx
or balling scale, Most hydrometers pur-
chased ai home winemaking end brew-
ing-supply shops include both scales.

The tesi lbr acid will be new ro
many brawers. It s a test for lotsl acidi-
ty (TA) rather than ptl. ljvirhout gening
too technical, one coutd say that testing
for TA measur€s I wine's tertness. On
the olher hand pH giver a mor€ rcli-
able mcdsurement of the actua.l stabili-
ty ofa wine (orjuice). rn mosr cases
there will bo a ralationship betwe0n
tartness ancl srability, so rhe simplcr lA
rest can be usod. l'heoretically. you .an
have a discropancy botween pH and tA
if an unstablo acid (such as vinego.) is
contributing ?L signiffcant amount of
tartness, but thals very ur ikety if
sound winalnaking pr0ccdures are
being f{,llowod. There are advanrages
to knowing both lA and pH, bur in
most situaiioDs TA will sufffce.

The TA n)st is assentially th€ first
pfocedure you probably saw demon-
slreted in your high school chemisrry
lab. Ir's a simple tirration, in which you
take a measured sample ofan acid
solution (thejuicc or win€), add a few

12 percent alcohol solurio with a ptl
bciwe0n 3 and 3.5- 0n the other hand,
bner, wilh a pH wlrll over 4 and ofren
only 4 or 5 per(ent (or so) alcohol, is

This boing so. it'.s obvi(,us th{t brlor-
makers hav{! io be espmially rigorou$
in their sanitatioD pronlduros to ensure
succe$s. wncmakerc rourincty get
awa! with rihortcuts.hdr wouid teavr!
serious homebrcwors {ghasl.

All this is not ro say winomakerc
arc cafeless, bui tlere is no homebrew-
ing cquivalonr |o a bun{ih ot peopte
crushing gropes. Boxes and box|s of
grapes are pour'ld inro rhe rolc.s ofa
slcmmor/crushor to br0ak thc grape
skins and froc some of rho juice. As rhc
crushcd grapes aDdjuice drop down
inlo thc bucket bclotY a series ol rorat-
ing paddles whisks rho largo srems
(along wirh mosr of ihe exlrrneous
leaves and sonc ofthe bees and spi,
ders present) out the €nd oftho stem-
ming dcvic€ and eway from rho wine-
to-lre, which is oow called 'must.'Also,
there is no winemaking equivatan!io lr
homebrewer t{iling over a boiling por
of wort, balancing the spe.ialry grain
mix and timing hop addirions.

Tesling the Grapes
As soon as the grapes hove been

crushed (al the supply shop or with a
ronted or purch&5ed (:rushcr/stcm
..mov{!r,, the musr is subjocred ro trvo
simple but very important tosts r0
d'lte.mine the sugar and ar:id kvels.

‖o"lo mam(Red〕 WIno
3to「 Lv 8t●|

1, Crush ind do.st6n gaaDai.

2. Ta{ tho must lo. iuoar conlant.
Conact It noadad.

3. I6al lia m{st lor rcldity. Conact as
n6a0e0.

l. Slllilc lha mlst acordinq to tia
condilio[ ol tha gla!6s.

5. 

^dd 

yead.
6. Slk lhe mlsl tyico a day unlil

lomenlatioI bogini.
7. Plnct tir stita dom Into tir [q!td

twlce a day du ng lumoolalion.
8. lmculaL f,iti malolactic lactarta

hallway throl!h tomrntr on.
9. Prals oul lhr f,lna afler re daslaed

color haa be6n raached.
10. Al lho ond 0llrrmrntalion, nct

lhavi[6 kom lia leos, and slore in a

toppod !! conLlnar.
11. napaat{at10. nontl latlr. ad

at loasl lhrco or lofi tnora llmat throqh-
o0l thc yaar

12.0u n! ona 0l the ncllrls, lina
dti. cl.dlyln! .g!ot.

13. Shodly h.toru th. don g.rp.
ha asl h Saptrmb.l or oltoiar, siphon
Inlo bolllas a co* tiem.

14. Storu In. cool plaoa lr l lrady to
sotYt.

For rilt! rlm, pnsi lha ylm (sta!
9) aller sla, 4 and discardlia sHns. Tie
iulco iLnds loa a day ald It than nalad
aU8y |rom th! laes. Stip rle! 7. 8olllln!
{3la[ l3)canhla plsce ai arrly as
['|rh.
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droDs ol .olor indicaror tnd begin

siowlt ad{ling mcasurfd tmounts ol an

alkrline solutilxr. \\hen lhe sanlpl(: is

rrcutralil.d, a (olor change takcs
pla(ar. lho aN)unl r)falkal'il iook l(t
neulfalir. the sanplc lclls ]ou how
nNCh aci(l lh(lllr \fas to lriuirtliTe /\
nunrber,,l .elrrtivelr inc)iptxtsive a(lid-

lesring kits ar| on lhc mark{il

A Pinch ol Sullite
ll lour lesl^s shoN thal 

'nor. 
sug r

or a(:id is needcd, il's hcsl to add thom

at lhis poinl. l-hen lln) mrrst it sL liltld
1l] r{,tanl the wiLd totsl pr.scnt on th(i

$apo skins nrlardir)g $jld tcrrsi
allows you lo lldd th{) righl slr in ol
tcas! lo gel th. (:lT(r'Ls l( rc l(Dki'rg
for in a prirli( (rlar wrne.

Sulfito. usu lr addcd in lh. form
of (:ampdrrr lutrlols. produccs thti
salrx'stoilagr_fotarding gas Iou d get

bt burni|g sullilr n' yo f barfels of
orh r tlin. coniain.l:s. Srtlfur burni'rg
is practi(ar Lhat drles at lcast to thc

RonraDs. sulfiring thc \!irrc dir.dh:,
rather thrrn brrrning sullL'r ir rrtnlair_
ers. allo$s ](trt !r nreasurc lho am('unl
ol grLs rn{rrc fraijllt lh(igasisquitlr
ro1alile, ard alltr d.lileriDg a qun:k

"hil Lo lhc lrrust, nruch .fthe sullilc
gas dispfrses $ithirr d f(,* hours

llcsid{'s i15 !ola1ililr" ttlo Lhings

makc sulllkr work parlicularly well al
remolirlg wikl tcast. Iiirst,lru{) rvrne

Iersl slrrLins trc rrlalilrnr sulfur loler_

ant.onlparcd \vilh man) othr'r mr( to
orgi|nisms. l hal all)ws a si]l(lrtalfr
ro $oak.u lln' .oml).tilion s ilh sullil€.
girirs his )easl a h.ad slar1. second is

irs lirncln as rn ar)tioxidart
whal hapt)(xrs .rl is del()rminod

b! $helher )oLt r. rrrakirrg a rfd lrrne

Color Coordination
ln lhc casc ofred \rin., thf crrshcd

grirpcs frn be lefl in lbod-grade plllslic
buckers. \irast is added- turd llx'{iDe
is i|ll(trwd 10 li'rnnrrl lnt tbc skins tbr
ar lcasl Llur or li!e dats (unlil gootl

.olof is,)blai ,dr and pcfhaps allth'j
\!at lo rhc en(lol li nnellaric,n, $hi.h
usurLllt ttkes (ttc 10 |\{o weeks

\\hcr) fernrcnlation begins ihc
skils sill rise to thr lop. lirrning a

solid la\rr tall)d a .aP You nccd to
pun.h th.m bl.k donn into the ler-
m(xrling lvirxi x!i(l 4 da! \bu mal usc

!our hards to pur(h lh(, (:ap. ,\ cl.rm
trvo-bt-li'Lrr works w.ll rLlso

on(, )ou {lo.ido }our {iDu hls htrd

enough skin 1inrc. prcss lhe grapes t(t

frer: any.iui.e still lrapptrd in the skins.
'Iho \\in. is srt as'dt 1o linish lirrnr.n
1a1i,)n and bcgin th. aghg Pr0tss.
cilher in barrtls or itr gli$s and sllrn
lcss sreel dosrd cormin.rs under n

i rrmentalior) lrrk. Oncc lcrnn'ntalion
is (xxnpkrte, tho wino is rackotl

(pu pcd or siphoDt)d r$a! fronr the

scdim.nr). lhis pr(trx ss is r.prial(\l a

monlh lllPr rnd s.\oral mol. 1ml s

beli,re tho wir)e is rtiad! to bc botll('d
Sn]all atnourrls ofsullir. arc idded a1

Al sone poirl lhe willc js lin{rd b!
ad(liDg a clarjl!'iDg rLgeDt ll).se agtlrls
(rrtlbinr wilh lit! parlj(los rnd
trcililalc setlling. lhe n!,sl c(trnnrnr
ag(ill usod b\ holrni wi'lrrnrakors rs I

Vinothёque u.S.A.is proud to annollnce that we

wil:be distributing the sOda Stream Home
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propdotary p.oduct called Sparkolloid,
though a numbrir ofoth€rs may bo
usod. Some winomakers go on to lilter
their wines, but thar is oprional_

Wilh red winrls botrting norma y
tates place nearly a full year afro. the
grapcs are (lrushcd. You usualty alow

SteDe Aja loads the prcss Ielt)
and helps ttuthor Bgrcn Burch

$ush the orupcs (belou).

thc wine to remain in bulk sl{,ragc
unlll Jou need rhe fcrmentation and
slorage containcrs for the coming
yea.s rvinc. Poople who ha!. borh tho
ro,'m and the storagr.apairily wilt

"ficn let the wine stay in srorrg. for a
sccond year before botlling.

While Wines
White wines arc trcated a tilrle dif-

teronily. Firsi, rhe grapes are pressod
prior lo fermoDtarjon, nd lion rhcn
on you only work wfth tho.iuice or
wino ilsell Thejuice js allolved 1{)

sland fbr a do}, and thcn the .l{rar
juice is ra.ked away liom ihe sludge
ahat settlos t{) tho bolrdm

Thejrikp is collecrod in oak, glass,
or slainloss sl0el closed conlaine.s
lilled no nlol! than three-quaders full.
Yeast is addod, and fermrinrarion is
{llowcd 10 proceed undor a fe.menra-
tion lock. It is parli(jutarly imporlanl
for white winos ro bc fcrmenred under
cool conditions. Ifrhc temporature cun
be k{!pt und{}r 70'tr during fermento,
tion. tho wino's aromatic qualitus will
be signifi canily improvcd.

Aging, mcking, and fining rake
plaft p.otty much the samo way for
whilo wines as for reds but with sone

Iri.st, most of rhe tighrrjr, fruitier
whito wincs are rcady ro bo borlted in
spdng.

M TOH RC[
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Srcond, lvh'le \rincs are much
morc s.nsilile lo oxidation lhrn rOd

lviDeJj. rrD{l thal rcquires somc addi-
lional (rrc in proccssing. A li11lo

splashiig dufing the racking ol a fod
winc is nol likcly 10 do any harm \\ilh
shitc winos, holvlruir, all splffhing
should b,r aloidrd. Hoses must ltltL)s
exttnd l(, LI. b.lrom ofthc cotrtainor
bcing lilk'd. Ifpumping, \ou shorrld

sclcct a pu p lllrl $ill cause lhf I irsl
possiblc aoralnn ol thc wine

Bollling Time
A1holtling tim0 thc wine is (]tr(i'

lully rpmovr)d lionl ihe sertliDgs on.
lasl timr) lrrd mo!ed to a contairn'r
tbal will sorvc as a bollling lank lht,
*ine is giv.n onc last dose of sulfil,'.
,\lso. il)'ou li'ol a wine requir.s
s${xrl(!niDg. that can be donf h) tusl(!
now using a sjrnple sugar slruP llrvr)
parts ho sdmld sugar boiied wilh ono

Ii swlflcnillg a lvine, you n(rrd lo
makc sun) i1doesnl r{rft)rrnlxrl in !h.
bottlc. I hrt is a(nmplished by addiDg

sL fite to {eak.n rDt r. raining,\casl
and also using \oasl killer {polassi
um sorbalc) t(l llnish rhcjob

The winc is th.n siplmnrxt inro thc
bottles using I lill(x lha1ext.Dds 10 thc
bottom ofthe boLllo so there sill bf as

litlle splashing 6 possible. \VheD thc
boltles aro fillod. pul in thc &rks.

Corking tlin. b,nlli's rcquires a

spcciallool. The s.llon a $ine bold.
is created by a cork thrl is too big lr)
go in the bottle Dr(k. lhccorkinglool
compresses thc rork l(, tnake ir fil an(i

simultaneouslv p(rsh(,s i1 irto p1a.u.

The reason li)r using t rr)mpresscd
cork is to kecp rll t|ri wine fron lcak-
ing out r!h.n th| botllc is stored on ils
side. Ih{r rcason li)r sloring thc boltl(i
on ils side is lo k.ep th(| cork moist.
$,hjch hclps keep lhi! $ine sound in

Some wines will bi) r.adY to con-
sumc lvithin thro. rnoDlhs ofbol1ling.
Olhcrs lvould bo bosl li)fi rlonti lbr
anolher year of so l.lry thc bolrles nr
your.ellar, and sanrplc one noN and
again. You ll know lvhcn ils rerd! to

\\iDc gfapes are Dor! bcrng gfolln
in I rrumbcr ofstates. In r)lhor si.rlos
(lalili)rnir grap€s are shipplld ir\ ai
hrLNosl 1irnc. II a m{jor (iitt- nr)dr you

has a largo llalian or Porr'tguosr) lixD-
riLrnity, 1rr asknrg around.

,^nolh{ option is nrakirrg wirr liom
Iroron 

'trapes. 
Brehn \irn))afds. a

.,,Drprnt in Albanl; (.alil:.li.r7'$ and
shiDs pr.mnrm lnust (rMs) ond itrim
($til, sl. \\'in.s mdc lionr fi(!xl'qrraUly
Iiolrn grapes (:an bc oulstanding

Wino's ronrmtic imagcrt'- nol lo
nr{nrlion ils s iramcntal signili(ran(i'

tcnds ro mak') i1s(r'nr mo"\ mysie-
rir)Lrs lhrrn il Deeds 11) bc. !I.ki g wine
is nol sonnithing wc n(:ed to li nr It s
a.turlll lun. especialll \!h.rr Iou gtt a

group ofpcople togethf( andjLtst as

$ilh bcer, leaming 1r' n)aki) tlinc can
lcach us more aboul winf than .an be

lcrflrod any orher war... \-,

trtan Burth is thc autln .,/llmwing
Qurlity Bccr. He isllru.rentl! uriting a
book abo t home tinenaking.

6otBccr,
We 6otSupplie;|
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imullicienl equipmenr and, ilor.sr of
rll, Do propensity lbr hcar uansti,. cal-
(iulalions. Now I knolv that }lith sonre
mnr0r advance planning rn' bro\!cf
can mash rlith style and rrljura.r iul
you nccd i! a litrle uDd{rrstandnr{ ot
energl floll.

Underslanding Heat
Ilcal is thc lransfr'r oferxjrgt

betlvr.n 1!\o objecrs ofdill(,rent tfm-
peraturcs li you tou(:h your fing(jr |() a
hol kellle, heal is imt]xdial.h rrirns,
Icrrrd tiom the rretsl ro youf skin.
Hea. will onlr ll.r\ liom a trjgher tem
peralure 10 a_11)r!cr olr., B(\'aust !ouf
nnge. rs ar a k^rcr lcmperalure. hear
will llo$ Lr) il untjllou finat ! hnv,j Lho
senso 1() pull \our fiDgcr rr! : l:ilher
that or tho Iwo will roa(ih o(luilibfiun.
ln this caso vour fingor wil incmasc ir)
tcmperature and the kcttkl \,!itl
decrfase in aemprralurc until th. t\!o
reach thc sarDr poinl (And four poor
fingor rvill bc bufned.t

'l his is basicalll r,!hrr hi|ppdrs
wtr(D ttrc brewer nraslxis ro0m-

t(rnpertrrure grains irlo hot rvrter 'the
wrlel loses hcat l,o thij arnosphere
and |o the gruins thri samc rvay the
krlrLle losl h(ltlt to rhe fingel Ih(: grnins
iD rurn i fr.lsr in tempcrarure a! thot.
arf hc'rl(.d unlil linally the lralcr aDd
lh. grains rrach an equitibriurn mat is
lhopefitll!) sonrewh(!.c arol1nd smrch
con\ersion reDrpcriltura.

Iflhis nrtk(is ic|lso lo !ou, then r.'ou
undershnd lhe fi.sr la\r ot lhcrmodi-
ranrics. The.nerg) ofa| isoldrcd sxs-
1.Dr renr rns .onstanl. " 0r nor. apll)
put, tho cn{irgy you pul i ro you. mrNh
lun in lh.lbfrn ofhf,lt is (onserrod.
$ilh rhrt said we knol\ rhrt bl rdding
gfth al a ccrtain remperalur. 1o s,ati,r
ar a cerlllDr lfnrper.aturo. !!c can pr0-
difl ihe llul tfmp.faruro \\tul s?
don t knr^! is h(tr! lo do it rlith preci,
sioD. Thrl requir.s undcrslanding (of ar
lcast using) hcat lrrnsf.r calcDtadons.

Heal Transfer
L\crr-lhir)g transfers heal l|l a dit-

lin'nt fatp. ,\ hom.brelv,ir's trrash run
is r perli,.t e\nmpl', ofrhjs. rrnagino

)ou have a fullv inrular0d piflric (ull{:r
and a s.eel pot ol the snrnc vohm(: Ar
rxtual amount ol hor water is ptac(,d in
each lmd th{ii. r.spo{1ivc lids ari)
placod over the 1op 1n hour later rh(l
remp.ratur. ol lh(i ${tjr nr lhe srain_
less st(rl pot has dropped by moil
than l0 drgrces $'hile the wat{rr iI th.)
picnnr cooft.r has dropp{rd ollt} rr!(, or
threa degroes. Whl did this happen?
Stc.l conducts hoar fasrer rhan lln
insuiahrd tnalrrid ol lhc picnic (uter

Lvcrl nrarcri{1. inclodiDg mall(,d
barlcy nnd s'ntei condlr(rs lxjal di er
cntl!. lhe amount of.|.rgr ij) the td.nr
ofhert needed tr) raiso a kilogran of
malr b]' onr degr.. is ..p.esonred br a
nrmbcr call(d thI spocilic h. t.
l.ikrNise, thcrc is a sp.cifir heat t'r,r
walor, wort, srecl. air, and just aboul
anr orhcr nraririal\.'u can irDagin.. B\
using tho sp(aiifiri heal ol matt and
$a|0 along wilh their $,eights and
lcmpcfatrllrs, wl\ can prodnr fnirh
flccurnery \lntrt t(:mpcralur. witt rpsull
lvhen th{r ts1) ali firix0d in an insutaLrd

The source fot olt you brcwing needs...
everythinq fton conned n,ol\ to o Zroin
nosh i n C equ ip n e nt".. b ottti n g to ke ggi ng

base ond speciatty notts frcn Briess,
Dewolf Cosyns, kmbtinus, Ho ngton ond

Munton & Fison...Belgjon @ndi sugor ond hebs
and spicet. Wine kits ond ftun ftovotings...cotl

e.noil, or write for you free @rotog.

9210 Albemorle Rd., Cha.totte, NC 20227
t (888) 785-f7 55 Totr-frce

e.'noil honebtew@honebrcwodventorer.<om
vistt our web stte dt

htrp I I tr\|w. h o tne b rc w a dvent!reJ. €om
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today s microbrewer

needs tor quallty

brewingl'
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Inlusion Mashing
Traditional British brewers

makc their beers by infusion mashng
lnlusion m&shing involves heating
water t0 a temperature higher
ftan rhe desired mash conversion
temperature. called thc strike

In an insulated vessel Lht grains

ond the hot \\'alor are mixed. lh{} heat

ofthe watcr transferc to the malt and

the mash reoches a temperalure of
150" to 155'F. Using specilic heat val-
ues for water and mall makes hittitrg
the desired conversion temperature in
&n infusion mash easy

Hm = haal (r&pa(:ily of malt
= 0.3822 Btu/lb. " I

H* = heat capa(iity ofwater
=1Btlr/b."F

'1",r= lemp ofdry molt, " F
'L* = temp of walcr' ' li
'Ina= temp. ofmash 'F
M = weighl of malt. lbs
W = weighl ofwater,lbs.

{1 galon wa1€r = approx. 8 3lbs )

The equal■ on:

W xHwx 、ヽ‐Tma)=M Xllm X(TmぎTmll

Now apply the equatlon to the follow‐

ulg irish‐ s● le stOut recipe

lrish Stout

(5 oa‖ olls,a‖
‐
97ain)

lngredients:

・ 6 1bs two― ro、v pale malt

o l lb naked barley

。1 lb roastea barley

・ 0 5 1b crystallllalt 40° Lov■bom
・ 0 9 oz Northern Brewer hops

(8%alpha acidl fOr 60 m●

・ Ale yeast

Boil血e‐ 1 5 hours
IBU‐ 25
0G‐ 1049
FG‐ 1012

Step by Step:

F■rst,calcu181e the volume of mash

、vater using 0 33 gals.lb malt

It.5lbs. malt x 0.:13 gals.

= 2.8 g llons 
'nash 

water

Now calculate the desircd stike

H- = heat capai ily of mal(

= 3822 8ru,4b. " F

IIw = heat capacity ofwater

'Int = temp. ofdry malt
'l* = temp. ofwalor
'lna= temp of mash

‐l Btt171b ・
「

‐74・ 1'

No、■substitute values into th()

oquation and solVe■ )rT、 the strike

temp(:rature

W xIIw x● w Ll・l=MXlヽ〕X(lina Tmυ

238xl x(r、 v_150°)
‐85x 3822x(150°‐74° )

M ‐weight()f malt in lbs
Vヽ =weight Of、 v・ lter

=2 8 gallons x 8 5 1bs

T、 ‐1604°「

=?
‐150° 1'

‐8 5 1bs

‐23 8 1bs

%掛1餞鴨冊F
l"iquid 8r6!d Inc. wishes lo

(ongroiulob 0xyloior"uters

‖盤糊
『
1棚Is

翻 棚瀾

"linc.I'v. been

::漑im

The KING
of Kits!

MIDWEST
Homebrewing Supplies

Excellent Free Brewing Video

Free Catalog   with alay ordeJ

l‐888‐449‐BREVV   Oυ ″́511 λjrs′

ONLN■l
w― InidwestsuPPlies com
l141Dll EST-452 Excelsior Blvd MinneapoL%MN 55416
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|,,r this br.$ a srik. tenrpcrllure
or 16{) 4" lrwilldrop ro 150'ti wh(jn
thc trrall is mi\.d iD.

WheD illirsion r ashing. usc ar)
insular{}d nrash tun such as I pirjric
cool)r or po1 \lrapped iD r st&|lling
hag. lfyou usc a {in)lcr, hcar rh{r nrash
\!ar(ir rn 3 pol r{) a !.mp.ralufr stighl-
ly abolc your taliiulated srrikl lcrnper-
rlur.. Th.n lrlrnsli'r i11l) vour nlrsh
run. (llosr) thc lid nd sllow the n,l|r-
pcralure to come 10 cquilibrium $ilh
the nr'rlh tun lir.trvo or thrcc mi|lllLrls.
Il ftc lempijraturc is tu, high, ad{t cokl
water b\ thc {.rp ullti} il fea.h.s the
srrik. lc rperalur0 If thr) l.n)pcralLrr.
is loo lo$. add boili g rvaler tvh.n fi.
strik. tenlpcrature is right, nrix thc
g.airrs in rv(tl. (lo\er \Iith a tid and
tllow the s(tulion tr) (ulllj 10 oquilibri-
(nl lbr a L$ nrinur,,s. l-hcn check ro
tnako suftr thc mash nrDperalur0 is
.o.rr\'t. l:\.cry timc )ou 0pen thc tid,
heal is lostro lhe aunospher.. So (,nc.
l'ou aro srllisi d thrlt you ha!c
rea(|rd the right !r.mprratin.. kale
rhc nrash rl(nr'lbr nn hr)ur rnd a o\!

thc nragi( oI coDlcrsion to happen.

Decoction Mashing
h Cernrany and rx)ntinenral

l,Lrropr uDdcr.rodiii,,d nr{11 madf
dIco.lion nrashiDg a ncc.ssity. Iho
hrat'int.Jrsivc m$hing and thrj boiting
process h.lp degrad. tho starch{)s so
that {inz}!x.s can rcact rnore casily In
(ontrasr rhc Brilish infusion !rash
hquiffs r'!{ll-nrodiil.d nlllr lnd nr\)ds
ro additionrl diromposilj(trr bo!on(t
tlxr snDple singl(!re|nperatur{! coD!cr-
sir[. lbdr)! nrirlls are g,,nor:rtl] sum-
.i,rnl nodifi {\l to nrtrke dcco.tion
nrasDrug u'rmr('rssary. still. nrrnt bllcr-
slvl.l)urisls insisr rho boitjng ot 1h.
grauts conl'-ibutos imporltrnt llavollt
Lr)iqul to nranr Gcrnran-srrl{, beers.

D.focftn js a nn,chaDn:al procfss
in rrhidr slram \ap0r breaks down
sttrch molo( uhs. In rhe drcorlioD
ntashing pfo(riss lv tcr and nrntl mr)
lrr conlbin.d at a loRcr lcmprrahrr..
sLrch as 127'F, to llow protejn-d{rgrad-
ntg enr\n.s lo n.t. \ larg. ponior (,t
tho ntsh is rhen irmrcdia|{,lv runoled

fiolll th. nrain nrash and hcatcd to ti0.
I ro all(,w Ibr fl ]5-miDute sLaflihoon-
\rifsion. lh. rlccortiur is rhen bi)ited lb.
rnolher 15 nrinur.s. Srill boiling ho1,
thr) decoctnnr is nrixed inro the nrail

dsh lo iD(roaso the lotal mash tcnr-
pcratufir l(' l50q L A s(:cord d.rlclirm
ran th.I b. pelformr)d 1() irc.oase rhe
nxnpeftrlur{) oflhe mrdn nr6h n,
165' l:, the masha,ut tetnp.ralu.e.
Th(iso llgur(:s arrjusl a mugh *uid(j.

{rr.c again (hc bomebft*cr caD
turn 10 thc workl ol hcar transli,r nr
nrakr: this rigorous orash s{,h{!lule r
simpl(,task. rhe ihllo$ing r{\:ip.,is titr
tr nredium bodi(|d GerrnaD l-sttt(,
b 'r ll lou prefi'r a p rlial nrarh. sub-
siilulc :J.5 pounds ol liqujd mall exrfr(1
for touf pounds ofpalc matltrtrd adjtsr
thc mrLsh water volunc af(r'1iiDglv.

German Alt
{5 gallons, all-grain)

Ingredientsl
. .l lbs. pal,'hro-ro$.nralr

Fermometert..

about

H gh precisron thermomererc
for mon itoring fermenration

Dealer Inq!nies Wetcome

Tkacn Enterprises (3O3)

ｔ
ｏ

Ｗ
Ｏ
ｒ
ｒ
ｙ

Homebrewers: Relax! Dont Worry!
Cha iePapozian is now on CD-ROM!

嘩鍔

騰配品:に
W。¬°9md

:11『嵐]晃r°9に '°
urces■ ,∝toり  、、

Su9geSted Retai;Price S35 00

F,w,dows,cs

■1盤■1需寵鴛鴇蹴″:「::=解,9
A hatslo(luoed:

Fり te趙り乃で|・tw omρたに■γ

l0+ minur6olvidownh Cha re papazian
Morethan 60 rlomebrew rec pes

lNTERACT:VE
Comp:ete

Joy of

`|い

t lcn“ t■ 1,い 四ヽ
"n

{F'
Avallabie fromソ 。ur hOmebrew suppiier・
or ca‖ (212)966‐o333 toda"

From MedlaRlght Technotog),, Inc.
CIRCL[46 0N READER S[RvlcE CARD



。2 1bs Munich malt
。0 5 1b crystal malt 20・ Lovibond
。15()′ Perle hops(10%alpha acid),

for 60 min
。l oz Perle hops(10%alpha acid)for
30 min
。2 oz Mt IIood hops(45%alpha
acid),for 15 min
o A1l or kolsh yoast

Boil time‐ 15h()urs

IBu=28
0G‐ 1049
FC・ 1010

Step by step:

cュlcuate thc volume of mash

water:

8 51bs x()33 ga1lon34b

=2 8 gauons

Tllen calcuate the ilutlal strike temper‐

ature li for a prOolll rest at 127° R

Hm=heat capaci● Of malt
‐0 3822 Btuzlb・ F

‐ 98日
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l\y = hcal {rapacily 0l water

'Idr = 1emp. ol drr mrll
Tw = temp. ofwater
Tu,u= temp. ofmash
M = weighl ofnrlt
W = weight ofnater

= 2-8 Sallons x 13.5 lbs.

l Btt lb° 1:

‐74・ I'

=?
‐ 127・ :=

=8 51bs

・ 23 8 1bs

238xl x`Tw-127°
)

‐85x 3822x(127・‐74° )

Tヽ ‐ 134・ F

The mttsh walor shou dわ 。at
134° :'、vh(ヽ n tl]e lnaltis add(、 d fヽter
the maltis nlixed ill the tel〕 lperature
sh(,uld arop l。 127・ H Atthi・・pOintそι
decO(:ti()1、vill be pu1led froln the lnain

lnash lt)● alctilat(ヽ ho、、ln u(1〕 boiling

de(rtion mash is needed ro raisr! rhc
m.rin m.rsh from 127" F to 150" F,
apply thc followiDg equafi,n. Thc
spccili(: heat oltho mash does nor
apply 1r) this calculalion, siDce thc
decoclion and thc mair m{sh havc
about the samo specilic hoai vahrc.

'I-d = lcmp. ol decoction =212'F
T1 = Inilial main nash tomp. = 127o l.
T, = \c!v nain mash tomp. = 150. F
D = $tlight ofdecocti0n mash = lZ = W'eiCht ol main mash

= W + M = 23.8 + li.5 = 32.3 tbs.

Ir = tZ x (T2-T1)l/{ I1-T1)

o = 122.3 x (15o. -122")V1212" -127"1

= ti.74 = 9lbs.

Abou1 nine pounds 0fdecoction
mash will b€ nooded ro raise rhe rom-
poraturc of lh. m{in mash 1{) 150' F.
'Iha same proccss can ihm b{r applicd
to tha sccond dff(xrrion. tn this cas{)
Tr would bo 150' F and t2 would bo
165.1r.

I uso a threO-gallon por for thc
decoclion mash. the por is weighod
on a kiachen scalc beforo I srarr.
when the deco(ion is pulted from the
mdin mosh, tho weight is immediarily
takon nd adjulired to th€ catcutarcd
value. l)uring the 1s-minute starch
conversion, I lol the pol sit in rhc
oven on low he&t to keep the remp0r-

After boiling the de.xxlion mash
fbr 15 ninutes, carelirlly srir the hor
mixturc into tho main mash. Cover rhc
mash tun and allow fte tempemrure t0
comc 10 equilibrium lbr a few minuies
beforo checking. The hear calculatbn
requires addirional parrs when deating
with d{roction mashing due !o the
increosed complexity of the process.
Howrvria I have had good resulls wi.h
rhe calculation and beliovo it rakes
most ofthe guoss work out ofdecoc-
tion m&shing.

The heat rraNfcr cal.ulaaions,
one tor combinnrg waklr and malr
and thc orher fi)r mixirg two mashos
at dilTi,rcnt tenrperatures. are
adapt{ble to a number ofmash
regrmons. You.iust need thc remp{}ra-
lufas, drc waighls, and porhaps a lirlle
Lmderstanding. \-r

WxH,x(1、 1■ ,'
・ M xHmλ 口l".Tn.)
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Tako lhe‖assie口‖lo:GIeaning Hogs

llomebrewers lvho hav{) gradualed
to kogs generally agr(r) that kcgs sland
hr)ad and should.rs lrbolc bottles nr
(lnvenien(e and .aso ol tleaning. But
o!r)n dr:aning k.gs (:a'r be a pain in tho
rn k. rhe lraditioDal way uses a l{)1 ol
\rrl.r and clcaning ogonts, becaus(r

you hnve to lill thc kog nearly lo thc
top lo ensure thal lho deaning solulion

み
ん ´ ″ ′)

4691 stand:

`泌
夕aat

物 ん

一 学
腕μ
ι

bg Sq[ Emma and John Foqartv

)l-ruil./ u clcdn -irt

lluce s.t stem.lbr t'o t t r
k"gs. All ]'olt need etre a

[at' hasic ]iretarials. 1'he

rcsull is simPle, clcgant,

atrtl iuexPensirc.

ヽ
～

comes in (onlo(1with thc enlire keg
Then the deaning soludon must be

emptied. th{i kog woll rimsed, and agrin
lilled, only this lima wi.h sanitizing

That doesn t g(t thc inner
plumbing cletln or sanilized, howcvor.
lror that you hAvo to run cloanilg
solution and srnitiTiN through the
outllolv fi1ting. using your comprcssod
(l{)2 ro push il out. I hat often means
hauling CO2 canisFrs around lhe
hdusc 10 follow tho Process.

But th€rc's an oasier method.
Professionrl brewers use a d0st)d

syslem (ommonly r(!lirrrod lo as CIP or
clean in pla() l(t cloan and sanilizo
thcir equipmenl.

The traditionAl CIP systern works
like this: Put a lilth cleaning solution

'n 
the bottom ofyour vcssel, seal it,

rnd cirrulalc lho solution through the
vosscl's buill-in !tpraytread system
usi g an external pump- In th€
br{}!vcr} caustic soda is used 1o clean,
tollorved by a rinst.. lhen sanitizer,
oach run in clos{ld circuit for :lO t(' 60
minutes- 0fmurs0 al bome you can
us€ nore lrlditi{)nal hone-brewcry

The Proiect
'lb appl! tho (lll'cortcept to your

honebreworl you lvill need a felv
plumbing li{ings and a simple punp.
'lho parts will cosl you less than $25,
assuming you {lrrxdy have an eleotrnr
drill.

Al firs1ilo loy{ld lvilh thc idca ol
modifring rho gas-in tube (ith somo
sort ofhomemado spray head. lhen
inspiration struck and wc dccidcd to
lurn the keg upsido down and conncd
the soda{rut fitting to the outflow of
tha pump! It was a simplc, elcgant, .rnd

BRw Ⅷ■Owヽ いⅢmbO'97日



Parts U$t
lll lr |f, lltdn$ |re ln..r

. r/4-inch otility powsr drittpump,
1@$7

.3/aincb letnale gardon hose x 3/s-inch

malo llar€,2@ t3 oach
.i/r-lnch lemalatlarc x l/4-inci baD,

2 @ $1.?5 each
. rt-inch bad r ll.inch temate fiare, to

conven soda connoclors l0 accoftmo-
dal6 bevenqe tlbiio,2 @$t aach

. Gas-in soda connaclor

. Soda-out soda conn!clor

. llos6 clam0s

. Scraps 0l2-by.4 t0 ma*o 8-inclFsq0aE
s|and

. Nails or scrows

For caftoys add:
. V4-inch x r1-irch batb sllicer,

1@$1
. Laroe iose clamp

(troat) s(nuttun t(' thI spray hord
pfi'blonr. lhc idrl| is to crcal( n purirp
s)sl,rn lhal rvill fir(rllarc I]uid jn ttx,
oul lubf nd oul thr'in 1ubo. lr $ill
drl).nd on whal lvpo ol sodai)!L rtip
lub,,is in vour k,)9. llcmcnrbrr. !ou
noo(l 1o 9.1 tirll .o!rrage insid, th,,
kr)g. \hu Dral Drrd lo shon(! rll, dip
ruh.. lhf clP ll.$ silt bc f.\r,rsf rhrl
ol r!r' ral beef ll,^r. In thcor\ $',
assurn.d rlnr .l(ia|ing solurioD shoUkl
slr'il,r, thi. botorD ol'tllc kr)g tInr(jd
upsi(lo down - urd c6(:rdf dr^\ to
lhc liLlir)g sido. slx r. ir drains ba.k to
thf punp through tlx gas-in U|liIg

Putting lt Tooether

liirsl. propr.. \'our k.g li)f
li'Ltrn (lll,.\.1.s. lrsing a so.lrt
$ron.lr. r(io!^1i thc sodrL our 11lling
an(t lhe l{trrg rlip lubrl. ll vou Dsr) (trx n-
(i,,la k, ss \hi(.h hllv( lir l(x Is, r{tr|
mighl n.od a spe(iltl socl{'l ro r.nr^c
thr lluinits. h s a r:r/r. jnch spark-ptug
so.k.r wilh nordlrs rr) accon!n0(llr1c
lho l)ins. Ihcsc s.ll mad) madf tlrf

S l5 lo $i:10, dcp.n(li g on th. s pplicr
ll \ou hr\c a({i)ss 1o lhc righl 1ir,ls. i1s
posrillt lo mako \our o$n.

'Ih.n .an,llll! and g, ll\
borxl tlx tub. irrto I shrttow bo!!
shrpi.so lhatwll,Ir il is IepLL.i)(1. rhc
dip lubc holrr-s abnro lhe c.ntr'f oflho
kcg D,tlrrn iDsr.rd ofn) one snl, . lhis
sill n,,t adrorsflr rlT(\.t dra$il|J.t brr,..
In ftr.t il !ou do all! li)rorintirtn)| iI
lh. kcg,lhis \\,ill h(lp 10 ktlrp s.(lin)fnt
oul ', vour glass b) flisnrg dl, |\(t0f

It(ias*Irrbi(i lh. k.g 1(lx,
wl!,n !0u g.t thr) b.nd right.

.\ss.nrbl. \,trn- (llP pllrirp.
.lust rb,)ur ar\ pri|lrt) rrill do. ;rs l,trrg
irs !(trr fan c0nrr! I cr(Jr {Jxi tr) i[ soda
kog fonnc.tor llllilit t,urnls .aI bc
a bit p.i..!. hotlr\of. !o wc built this
slsLr,ltl using rD inc\pcnsi!. drill-
opr,''l!t,ti utilitt punrf rhal is l|riilablo
ir' r'r!r\ hardlv r) trnd honr(i
irrtpf 0!crrurL slof .s.

NORTHWESTERN

Award
Winning,

Best Valued
Malt Products

Malt Extracr. DML. Hops. Crains. Fruir
Flavors, Soft Drink Extracts & More...

Wholesale lnqulrles or
for a retaller near vou.

http://www,nwextract.(om
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(:l( anirg agpnrs crr) l)o harardous
osp,'fiirl\ .auslif soluli0ns. \'lakc surc

tlur l)unrp is ol1(r) big aDd dotis

nr)L froatc 1 ) olufl) Pfr'sstll e. lnus
cr(siDg r burnt{i hr)sr i! rr krrsc
litlirs.,!\a\'s $etr .I, pnrt(!tron

'lh. drill ptrmp is nradc $ith nral.
:JA-in.h carden hos.lhftads oD er.h
sidf.-lir mrke Jour(.on rclions !ori
$'ilL n rri two :r/r-irx h li,r ak' br r/s-

infh m.rle flarc brass li!tirr'{s.'lo lhis
lirLi|lg lllrch :r/\'ir)fh il rntl(i llrr. t('
rA-in,ih barb Iil(ings. lh,,r sliP

br\.rrgo tubilg (trlr' lh, birb tlnd
rnd .hmp \!nh snrall h(,s. .laoPs
)'ou (u no\! a(lrch l\o l{'Dg1hs ol
L(\rr gr lrbiDg to 1h,'purnD using
thc grlrdcn hosc lltlitrlls.

Nexl, nttafh !dur soda keg

l r nrciofs t0 1i! r)pp('silf cDtls ofthe
b.lor'agr rubiDg. (itrn,r'L Llr bcer oul
lllling lo rhe punrpi (,trlll(\r sidc.
(i'nD(\t thc gas in lilli g lo th. irtflow
sidf ol Lht'pump. ll torr rr.(, smndard
s(xlr lhtings, you ill nocd rA irch
brrb by 1/a in.h liirrrirl,' llrrs lo

協
=メ

聯」

`゛

ゎ oι十
ι′
`^,

___`′r.l"′′ sOルιι′2′ノ

ヽ
‘

ヽ

、
安

.(trn ct.t lhcnl 1,, h(,s.-b rb .onnotrt)rs
tj \,'(| Lrse hoso-h.rb sdda conrlrrlus.
\i,u !!i1l Dot Drrxl thosc llllings.

finally, vo nr!!lr0 build
r sfund 10 koop tl)(, kfg hosc iitliogs

(tllhe floor
Nlak. a sirnpl,.squi( of\ood l$')
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CIRCLE 34 0N READER SERVICE CAR0

10,000 lakes and one
kick-ass brew store

___ Selll‖
lR[1:アξl卑 lよ∫壻1露よL8:::°

NoRTHIRN BRE\AER, LTD.
ll06 Grand Avenue . st. l'aul . Minresota 5i105

i breu erLu i n t. nr c t,ca n

CIRCtE 50 0N RCADER SERVICE CARD

|

n[\\ \ r 1(r\\ sfl,iillxr ],Jlri



Glessrrleo
SUPPLIES

LOヽTST PRI(:ES(1【 jAItAヽ IEED
Serving he llom(,br(w(ド I since l,7()

(lomprehe,lsivo(latalog PhOno o, キι、at
(716)542484ア  lhc HObby H● (1、 )7545
Cでdar ttαon N Y 14001

1)RArTS,LにヽBREW]ヽC COMPANV
l)ont dodr the drafll cal i● day l,`

ourl■ee hom(,br`)w sl】 pply calalog

1 888-440‐ BEI;R`)r、ぃ●、,dra■、n、ι!1(● 111

PADDOCK W001)cだ 触ヽ

「
ine brO蒟 ng supples lmpo,1(,|11,1)、

and｀,eぉtl_8885393622o,ww、 quan‐
tunし殖 COWゃaddo(k/

WINEIVIAKING
rREE INFORMATIVE(し ■ヽヽ 10(;
Winemakい 解Bc● rmakhg_18o()84ト
7404 Kraus 3ox 7850‐ B lildて,p(1ld(n“ ,
M064054

8REW:NG EOUIPMENI
IN:RODUCIN(:l liE‐ 【]LTIM,IE‐
1ヽ rinenterl Thi、 51′3 ga‖on indu、 trialわ od
grduc high dOnsiy p。 ]y。lhy10n( 1卜「 :11(■〕1● r
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、■lve(no sipl〕 (ゝn ng roqlllredl)1'1(

C tilη ■c isll、 で(|(ι、1。 sl、●ay lo OI(、 ,and
bottle S8 50● al)plus S4 shippi1lg (11(|`k

or moll、 o,d。1'nぃ 1ヽ hヽい Glバ●]ド 705
S,uth My,1loヽ t「 t(ll K(Innt、 ,itk ヽヽ ヽりり337
N(,w PhOne nunll)()ri(509)585‐ 95[5

Nl]W ANDI∫ S[:[)inllnash bro、
`,n

pl(1,】 ise syst()m、 【k(,t[(,s boi(、 r、 ko“ al〕 (1
bot[て,|● u、 herヽ  1 1(lr、  (arbon(tt,r、

「(.(lpゃ 、 exP(:rti｀●(■ 11D(,ni、 ,lt(r,〈 ,4)589‐

1057o■ 、vwヽ Vbrt,、 vpr。 (On、

H01lEBREVV SuPPiY 8[TAll[R
BREW PUD oUAI1l V athome woinakt i
て
''S,Crcat Fo「

:〕〕(nt(ltiOns orCall,,.nin at

()ur ne,v local[oil 136 1:ollam Sa:1[ヽ :tにol(A
,4,ol l‐ 800‐570 Bl:●R

Sl,CAR MOtlN[ヽ lN I[OMEBREW
Qualil,prOduぐ t、  r)a、 o,labl● pri(,(|、  ドRIE
(]ATA[OG 18()()989‐ 127,
http./membeLtr poO(0,ノーsugari:lountain

CIGARS

「 REF CICAR CA[人 [oc‐ can
1 888 70‐ ClGA]1 24 hOurs a dav lt,「
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CIRCLE 19 0N READER SERVICE CARO

BReweRts

CIRCLE 1 0N READER sERVICE CARD CIRCLE lo oN READER SERVICE CARD

CIRCLE 17 0N READER sERlllCE CARD

CANADA
HOMEBREW
SUPPLY

TExAS COMPLETE HOMEBRw sToRF

●BEER & WINE MAXING SUPPLIES
●BECINNERS KITS
●MALT―GRAINS― HOPS―YEASTS
●KECCING EQuIPMENT
●SPBCIALITY ITEMS
●CCMPETlTIvE PRICING

●10t OFF FIRST CRDER●

CALL OR IIRITE FOR FREE CATALOC
1998-C INDUSTRIAL BLVD
ABILENE. Tx ,9602
1-388-339-2739 TOLL FREE
l-915-698-5855 FAX
MChDAY THRU SATtRDAY
10 A M  - 6 p M  csT

SUNDAY 12 P x  - 4 P M_ csT

1¨888…1‖ 9‐4645⊂
Ъ詰%ra FREE

Catalog Today

彎蹄棚謙翠

[も,鮮なhttp:1編_轟rdvarkb即面,こnl

TheBottle

A cou,ter pressu,, bott in,

syslem llat s easy to use
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棚鐵 軋辟Ю

Ball Lock

Kegs 5 82 10g.

$16た NO MINIMUMS
10 $45′e

Cleamed&Sanitlz● d
Dol、℃red prtssu,,zed for t●欽唸
intogn,creat Cond No m可 。r dCnts

“

ngs o=deFec`NEW GASttTS

gal

UST IN1 50 gal

SS Dmms
S125,● nit

EQUIPMENT
πο″F,te TerFax:

(888)449-8859
EnlalL

rCbOpS net

NORTH JERSEY'S
MOST CONVENIENT
HOMEBREW STORE

BEER GEAR
26 SHERMAN ST.
WAYNE,NJ 07470
973-694‐ 9398

CIRCtE 8 0N READER SERVlcE CARD

CIRCLE 20 0N READER SERVICE CARD

肇FREE CATALOGX
l-800‐ 342-1871

THE CELL目 R
HOMEBREW
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MARKETPLACE

guttS ttFttyne

_ Style

10囲器1∬淵礼
PM Management
2009 Rooseve t Ave

Enumctaw,IVA 98022
Te1 360 802 0144

FaXi 360 802 0173

´‐ ‐ ‐‐‐ ロ ロ‐‐ 口ヽ

日     STOUT    I

I      BILlハ

′
'S     I

Alllhe firins for

I 61 Markcl Strsit I
I Potumourh, NH I
I o.t8o! I
I l-8oo-392-4?92 Itl
i FREE i- (..{TALOG Itlrrrrrrrttrf

C FCLE:3ON READEN SE ICF CAFO
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The Grape
and (iranary

Honrbro$ supplics
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CiRCLE 3イ ON READ[R SERVICE CAR0

Finish your Brew
rrwithalabel.
i \ ...reJlect Your good taste!

'.ShortRun

a---.] (mdinum oi 50)

PRDfl$ r . Cultomized

nfi'jj .1 ro 4 coro,"
'-I€E!T- . Renovable

-/\ 'Watenroof

静
'電
靴厖為

21080 0 nda T, N  SCandia MN 55073

CIRCLE 60 0N READER SFRVICE CARD

徊 駐卿 師
ll:l脚剛 1li:
CIRCLE 41 0N RFAD[R SERVIC[CARD

灘

$f,nl r o! r jlrrLt)f-{ol lnnr rtr'dtr
rs,',1,)rrn \IirrsothoD. lkLtr(l rnd
!lr \.:sr r'rlrtr(\ rl11 nrlr.\[x1rs

rf,LlLr\tr(r rl, trI,i. i'3l1rn' ls. ( irrrtrf
Inlr Krls.li, sl ll,tr'k ldsr srir rgr

ktt\.1 'tI trtult4
and nnrch morel

;l:lJJ llsh(r'k Rlril Sril.2
PitlsDrr{1,, P,\ l52rJ7
Phon.: tl2 il66 0l;l

l)-ItAIL: iifi '@.otrnfuY$in6.on
CIRCLE 22 0N Hと AD[R SFRViCE CARD

4 sets of colorful r€frigerator
magnets specially d€signed

for homebrcweis.

40 dt″むrerl`  `

静1(1等:::lI::構
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PBW - Powder Brewery Wosh e^*,p a,qt

PAW, the revolutionary brewe.)-devetoped ard proven (tedner rhdl
repldces caujti(-ba(ed, and househotd .tednerj rs now ava,tabte tor

. Non,hazardoutnon-corosive/non-caunic

. Environmentally fiiendty Sdfe to use

. Makes removing residue from brewing vessels easy

. Noticeably improves the results lrom soaking, and tdkes tess time

. Eliminates most scrubbing, and again, takes te5s tim€

. Allows more tim€ to savor the truits of your tabor

What Brewlng Experts Say -
''l hove decided in my own persanol bretung to conptetety switch frcn
o .austk-based .leonet to yau product." Dt. Ceoge Fix

CIRCtE 2 0N READER SERVICE CARD

upsidFdown keg offtho ground, wilh
foom for th. littings.

In Use
'Ib lesl1h0 syst(ior w(! dump.d

aDoul,r pound ol dfrlros. ir art enrply
keg, then sh(nk and roll.d ir unril rlx,
sugar rlusl'rd tht. entir. insid. ofllnl
kog. $'e iigurrd ifth0 svsr(rn rDiss(rd a
spol. rve $i0ukl sr!) r(!n|ar)rs ol suglrr
clinging 1r) thc misscd plr.cs_,Uter
runntng tho syslem wilh plah $.al.r
lor lcss than a minule. nlllhe suglf
was washod lrr,ral. Iholrr q,ere no dN

To use tho stsldn, nrix aboul I
grlk)n ofyour favoritc cl.aDing
dr)n:rgent sohrtion in rha kog. You can
us(i (l-brite. ll-britc. sud$y anmonia. or
aulr,matic dishlvashc.d{rrorgcnl. Sotlt
thc 1r)p, put rhe keg upside down or
tho sland, thon sta.t tho pump and t(!1

it Nr lbr 2{} to :10 miDutos. V,u 11 rrlrd
1r, pul sonrolhjng hcaly on top ol lhrl
drill to keeD i( from spilning, u'rloss
lou plan lo hold it lh{r lvholc tin{'.

Cjve ihl] kcg a rinso, tln'n add l
gJk)n ofiodiDc sanirizrr.mix and run
th{! s:'slen again for 201o :10 nrinurfs
llitc rninut"s lvould do it. ifyou lvrxr)
in a hurry). Y(,u're don0. All the
irlcrnal plumbirg gels rlni lreatmrNrl
and you o lv usc a gallon orsolufirn
li,r.ach strp. You can.\r'rt rt'uso rh,
clcaner! ard sanitizcrs li)r subsequ.nt

Clean Carboys, Too !
'lb adapl lh. svsre|rl lilr a carboy,

Duy a 1!vo-hol() plastn: ( fboy riap ll.r'rn
your honrebrcw suppn : Shote a
ftrckjng cano in one hol. - rhat i\i b.
your CIP,in.'lhcn conncd the inflolv
side ofthe pump |o thc olhcr hole.
using a LA-ini,h by rA,jn.h barbed
splitx.r You $hould use hose clanrps a
.rrourd to pri\cn1leaks rnd on{' big
hose clamp oround tho plaslic cap l0
prcvenl il Ir(,r .oming oll when thr!
lxLrbot is Lrpsidc dotu.

You nrighr also necd anolher lrlo-
blJblrr sland ofthe sanr{) dimensions
lrs the lirst. Slrnlk the two lo creatr) il
single deepor sland thal (

Improvisr. t.se Iour imaginali,nr.
Ilave ltn whilc you sav. on $a1cr and
(rhcmicals! I

尊 ‥ S.1

[ouplerr & fouteh

Brew |(ih

Beer lower

/ Gly<ol Syrlemr

y' lopping fquipmenl

y' lcresoriel & riore!

PHONE:800・ 4RAPIDl
FAX:800・ 858・ 0327 W,,,。た。lnc,,a,`ぃ。●1。 ,

oo`|=,00oo,,

■,ρ

“

ぉ,ooし ●71 側 0,アI?AFIDS Wholesale Equipment Co.

CIRCtE 53 0N READER SERVICE CARD
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You'vE NEVER HEARD oF

Bθynθ RゎθP Iomθげ103θ Aル

bg Stan Hieronvmus and

Daria Labinskg

arc usuully old friends ca ing to krt

$em know that a pint ofthe Hills
Boyno llivcr Brclving (b beer is sitting
in fr('nlol lhem at som(' Detroit-rrell

"W) ve had peoplc callus from the

Berkk,y Front {a popular suburb.rn
muhi-tlrp) rnd say. we re down hore

drinking your bc(,r. Cyndi llill says

A li)w years ago. the Ilills 
'noved

250 nrikrs lrom suburban Delroil to set

up a bo[ling mitrobr.wcry and brew-
pub in lloync Citv. on l,ake Charkrvoix

in th. northwestcrn part ofMichigan s

l.ow0r Peninsula. (lyndi was on

ac(x,unlant and, lalcr. a nurso' anrl

Scoll was in salos. $re h:rtod ourjobs
and he decided ha rvanted lo go lo beer

scbool," Cyndi says. Scotl sludiod at
Chn:ago's Sicbel Institute or Ilr(lwing
Studnrs, and thcy visiled browpubs out
ulost. Alrhough hit origimally i'noDded

to work as a brewor in someone else s

brow{lry, the pry wtlsj'rst torrible.
likr) lj7 an ho r, (:yndi says. so ther-

dccided to go itlo business for th('m-
scllcs. Now shejokcs, $7 rn hour has

started to l{n}k good "
''$'e look(id inlt) opening down in

th(! 1)etroit aroa, bul.lhey wrnled 1r)

pul us in an induslrial park, (:vndi

says. l-hey visited Botre (lity (popula

ti{rn about 3,500) during vacarion and

docided th€ con(xrpl could work there,
bul ihey wer(rr'l surc how tht towns-
pcoplo were going to $.ot tho project-
"ln Odkland County {near Dotroit) thev
wor. rea y negtlivc," she says The

Itills happened to bo in Boyno (;itv on

rho dry the proposal came uP on tho
cily commissn)ds agenda and surrepti-
tiously sat in on tho meeling 'lvhen
our issue came uP, everYone wrs likc,
'Thflt would bo so gleat.'"

'"lho conccpt was absolutdy ncw

to peoplo up horo, Scott Iiill says
'l{hen we lirst moled to lroyno (lilv

ther.: rvas nothing (in the roalm of
good beer) on the store shclvos Thats
slarling to chllng(!.'

Although tho llills crealcd a brew-
pub that is :rs (ltmfortable Lq suggested

by irs slogan, llr).no olthe l.&id Back

Alcs," Boyne lliv.r is forenmst a micro-
br{nvory "Our (x)ncept coming in sas
ihal ifthis fronl part (thc brewpub)
do'!sn't makr'il. lvc can shut dorvn 8nd
just do thc browory," Cyndi llill sdvs

Adds Scolt, "We didn't ktr('w il lhc
disiriburion would eo witl. tutd we
didn l knorv il tht pub would go sell'
so wc decidcd 10 do borh -

yndi and S()tt llilldon t mind
1llk'ng thos(, ll|1e'night Ph')nc
calls from bilrnnrs. lhe flics

BnH\ Y,{ r (x1\ s.ltcNbd 1997



TlpnnolnnpwrNcCAREER.
$I'rllNsurema\ ring tlirler B$s u ar m$ujali.

hom$irw Mp inm 
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ntrB arltrAmioi 8n$6 0uild

ddhlcrdqilq{of rn{u5lomdl$tootot hEsin-q$rin

lor rh(hMipub bRs rf hdr\lnW otlhdN$ tbr orr
alldpNt\ of bhms .. thm srair ro-qls 0$ dkdon aid

rr rg Ddrd6\lftiosdNmN. jll|lr.ohhr{rr.l![$ah
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ri r d.iiord adMlh m hm ios rdmrioi. So. it u
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CIRCLE 5 0N READER SERVICE CARO

Not surprisingty Scott broughl a
laid,ba{jk olritudo ti) brewing and savs
he docsnl stick rdigiously to slyte
guidclinc$. "tte br{:w what wo ljkc ro
brew and go from rh.r{,," he says.
'And people seem ri) tikc whar we..e
doing.

He us.s only two-row Brilish matrs,
saying he prcfcrs rheir qualit] an{l
adding,'Thcrc aren l a whote lot ot sup,
plicrs who do pre-crushed mall,t." Alt
thri hops &rc domestic, and most ot.rhe
beers &c to.menrld with a London ale
yeasl. Iho pub usuatly k{reps six bcers
on tap, with three or tour availablo dt
the time. Scot| describcs somc ol {h{i
becrs as tailored 'lor pcoptc who aren l
inlo the b.or s(ene," while othrlr boers
tre more osscrtive,

'lhe biggesr selhr. 1o:30  ta, is
namcd aflor the fi.': whistle rhar punc-
luatcs lh'l Bolne City air every nighr ar
lhar rim'l. lhe becr is a light ale made
with pal.r and wheat matl and tighrty
hopped-'l[s doser ro a 1040." Slx,rr
says, reforring ro rhe original graviry
(1.040].

LogJam Ale is an ambcr,ryp{} k)
made with soveral dilTe.ent malls and
(;&scade hops. with aboui 28
lntcrnational Biltcring Units. Boyne
River Palc Ale is mado wilh three malrs
llnd hopp'ld with Cascadc, w h :!S lBt,s.
'lhe British-sryle brown alc featuros
four malts nd Chinook and rruggto
hops. Lakr! liout Stour is madc wirh five
malts and Chinook hops. Bo],no ttivcr
olso brews a Bavarian,sryte hefo-
wcizen, mdc wi*r two-lhirds whcal
nrall and WeihensGphan yeasr. Orher
scasonals have includod I pumpkin
bcer,jalapono beea and oarrneal sroul.

Whila th(' Hills waro busy hal{tring
the brewo.y, (iyndi was pregnant wirh
daughter llannah, ivho was born aboul
1wo monrhs before rhe brcwory
opened. llannah's Rool Bccr is named

Thc beors havo {rarncd a e(x)d rep-
utation in Mir.higan sincc fto brcwor,v
went on |nn' in July 1995. Tho browcrt
sold 945 brrrels in 1996, about onc,
third ofthar in the pub and trvo-thirds
through distriburo.s. Abour 20 perccnt
lo 25 pcr:ont ofolT-prcmise sakls ar{l
.lratt. tho r.sl in bottlos. laving a bal,
rn':e has bocn ossentiat.

'lfwe hnd b depend tO0 percenr
on distributod sales, il woutd bc vory,

C FCLE 13ON FEAOER SERVICE CAFD

Palc′ Wttcat′ Ambelr&
Custom extr.cts produced to brewer's spccs

Alexander's liquid malt extracts
produca larger brews, in leii timi;
with amazing results.
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\r!l lrnrgh l. (li s.rnl sats (t' lrrI
{,rhcr hrrd srl( s rn li, ,\'if srrrrherrr
\li.higrrr h.ll) .rts]r 111^! d!ring slo\
Inonths rl lhf l)rc$ l)1rl)'lh, lliLls !,rrghi ,,rLr rhIifllrsldis'
rrjbnt(r rdd c1r,1o.l i,ftrll. (lislribnlirg
iI rhr.c lo.al ,1,rrnrl"' \\.r(l oflnouth
l)rurghl nron, $ holfsi,lcrs lr) rhenr.

rrd c\, rlDrll\ disLrLl)trrn!r \pfcrd lr'

l)r'l.oir irrd,,rr\ mn\ rtrd lh!rgho'rr
n)u.h r)l Lhf slrrl. \ bnr o\!tror $')rrld
rrk us h,tr\ lo gfl lh, btrr. r'f I lorrrrsl

$orld $rrnr th, b.0f l)uik hr,rn(i,'

,\s srrmnr.f rrpu(,1( h.d lhis \ errr

- il d,n'sr't hrlf+ in lhln. {liit. whcro
ir snns{ d in rri(l-\ln\ rnd l, r\.s di(ln 1

lill onl lhr 1r',,s unlil lrrn(i - ftrll-liml.
bf.$.r\'lort \,)lLnnr rnd llill
f.nrn.kc had l)1( lll] t{) kcfl) rhcm hus}
'l hf! hn\\0d t$o btil( h.s o!1) drls a

$, Pk or usc(l , quiPtrr,'nl rf(lrrift'd
liom r {lclilln l (lanr(litn br, wer. ftrl

1,trling r! iPl s Scotl ll)fmuhtd l\{o
ri,r\s h.li,r.Iou br.!!. rou Lr!tr! \'ru
ha\f 10 botllc lwo b.l.hes. Kron.lif
\ris ll s bolll,-brr$. borll, bre$ and

nrrtvbo squu /r' irr kl),ning s.nre-
Nh.r!' lh. b,,Lrl{ llll,'r rnd labPk'r
fr. sorl.\!hor| bel\\ccn |tr1_ alrd

high-t,r'h. so V,)lLm r rnd Kfltrrck{ .rn
h'rll{ irhorn 20 ro 2; .ascs rrr hol'r
did lrl! l trb,rrl l0l,Jl5.rs{)sanh'rr'

(rf igi alh. tl!' bn scrl pn)ilurl{l
,,rlr 22',,uff. bolll.s N.,\. \inbnar
rnd Kfon.k. rlso r,ll ou1 12-ourr(r'
si\ pr.ks. $hich has hclu{l salcs l')

'slrufirnrs. A rap haddlc is thc hrrfd-
Ist thirg to g.l in a r.slau nt. (:!Ddi

llill5r\s ll lrc.plo \rn11| lr! \orrf
hffr. ll!'! d,,n 1sanl t(, hnlt to but- r

llot'!, Iii!' r 
's 

s, r 
'n 

I slorige
$'rreh,,un'thrl $as built rt 11ast 8{)

\r'rfs as{, ard had sc\cfal pr'r!io'rs
lLrrclions llx orii{irtirl rioffrrgaL(\l sid

irg an(l nr)1. trlus Pl, Dr\ ol $o'd
insid(1. gi!c 1h. plic,, rr rlslnr fccl h
l,Dls 1ik. it h s bf, rr rrorrrr(t ftt-

\r'rrs s,dr llill and rn tssislarl did

rhc irl,,.ior $it k. rvilh h.lP lionr
5.r)rr'\ rnonr S,1)ll nradc lhI tabl' \.
$hil{, llx' nrisnrtl.hr,(l $u(lo ('hlirs
i,nd sl,r,ls $?ff a.quircd rl garag.
sal( s ,,r rrr(l.rt Ly Prlrnrs liir tbod

Llr. r'sl ol lh,'dIri)r'is ^l!' 
grfrge

sirl. \lu1l" !l\hing g.ar. sIo$shofs.
skis. o,ll.gc l, nm llrtgs, t l!!:kcr
sln k. r lilc pn rort'.r. '\ sllfk ol borrd

gam.s slrn{ls rgalnsL orrf lvall. rr.lr a

rN ol oid lh.rrcr \orrs \ li)ocbrll
labl( is pafl,,d nf\1 rr) a n'rl.irrl
boa(1. \ larg. bh, kboart lisls th.
b{'.rs r\.ihbl( . 1)(\'('rr1ir)A Ih. flr'!er
lrp }Htrdles rr, arr i,lafnr { l(! k lirf
l0::10 \lp. a \rnrll t)ril lir rhc Prl .le
ard n .trted llsh ll,f l.ak, lroul Slonl
(iresr\ $irhitrg to n l^\ ,,rrl in rh. b.l l
gardo ha\,, lheir, lt,'i.r' ol lclflhon.
.omprn! sp,i)ls r1 \\'hi.h lr) sil

ll! l)n\qnrh ir rrrif, Puh lhnn
f.slirrrmnr. silh lhr'.rrIhrsi\ rrri lrcd
ul|.f rhfr tuod lhc li!,d js l)r'll\
nru.h tr) k."p fF,'plr h, ,', ( !ridi Hill
sn\s lh. llrsr nrfrr! Iri,{l lhn, sNnrl

$ifh, s an,l fr.h,,\ lt li,Lr f\Prrtd.d a

bil hlrl r.n,,,in\ bf\i.rll\ | san(l$i.h
rn.fu !!irh rL (lailr sp..ir! sn.h ir\
fhi, k,\r $ ilh p.sri, \,,lliirtg,)r, lh.
rn,l! is rrrlrl lhir!t S;. $l\il. Dir'1\
an rl2.7t.



Brew Yolr Owo Orew

2562 Nonh Campbel
Tl scon(520)3225049
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Brewers COnlec“ ol
1847[ast 3aseine Roadl

辮311=野 :フ態鵬悸助
wθO s,″ И■n,″se“″tars 00m

The Home Brewery
4641 So HiOhway 92

Sierra Vista 1 800‐ 572‐ 4290
●ρ ll allly地 ″θ aη lye″ρra“¨

Whalハioヽ va
6362,Vest Bel Roa0

Glenda e (602)4868016
θyll`ME″ わθめ &ara′′sん″〃ι∂●′月Rξξ′

The Home Brewery
77 Col Square F2

Fayettevlle 1 800 018‐ 9474
●pO」alll/″ο′ηθ 3η lダoγ ρ″ducお

gevenge Company
2990 East Slrcel
Anderson (916)365.4371
375 Malt ExtacEl

The levsrago Peo0to
840 Piner Road. #14
sania Rosa 1707) 544-2520
32 page Caklog of Eeet I Mead Suppties
we b s ib hn p l/n et r o. n eL/ i o b y b p

8r6w8a*ers (80P)
412 Walnut Avenue
Hunlinoton Beach 1714\ 37 4-2337
Pe$onal Microbrewery & Bread Shop;
Mth anather location in Chino

Srev€r's Randozvous
1 1116 Downey Avenue
Downey (562)923-6292
h lt p : //w ww b a b b re w s. co n

Home, 8ae., lltlno
& Chersemaling Shop
22836 Ventura Blvd.
Woodland Hills (818) 884-8586
hft p : //www. s i I c o n. n et/ - h o n e b rew
Since 19721

Tha Home 8[wery
1506 Columbia Ave. #12
Riverside l-800-622-7393
lop qualiv Hone grewery No(lucts.

HonneeREW Dtnecronv
lllick's Homebr€* Supplies
231 G Street
Davis (916)753'BREW
hltp f/www dcn. davis.ca. ul-homeb rew

0riginal Homo 8rcw 0uttEl
5124 Auburn Blvd.
Sacramenlo 1916) 348-6322
0 pe n 7 Days - 2uesti ons Ansr/e red l

0 Shea Brewin0 Company
28142 Camino Capistrano
Laguna N,0uer {714) 364-4440
Frcsh Supphes, Dispensna Eou1menl
I C02on gle!

Sanla Sartara Sroubuddvs
137 W€st Mission Streer '
Sanla Barbam 1.888-500-BREW
See our displey ad on page 28!

Soulh gay Homobrcw Su!!ty
23808 C.enshaw Blvd
Torrance 1-800,608-BREW t273gl
Southen Caffonia's Eest g;lecti;n

Sloin Fillels
4180 Vikino Wav
Long Beac6 (562) 425-0588
Best dan brew store in Southen Calilornial

Uncle Rod! Homsbrcy Su0plies
860 S. Winchester Blvd.. Ste. E

San Jose 1'800-$0-n0DS
r0dbrew@ix.netcom.con - Discount pices !

明ゞ 器Filt盟
e.eW Supp"

Me bourne 1 888 BREW‐ SLF
θθ
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″Oθα εヵ3ap″′
"y41 bra″
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HOan、 HOme Beer

記】‰鷲:‰::vLsomTrJ
Oran00 1‐ 800-3928322
ιO″ P`:∝s‐ r.s′ sθ′l16θ‐S rεθ 7988

The Hone B7eWe"
416 So 8子 oaO Street

Brooに vile l‐ 800245‐2739
bρ 911a油ッ¨″θ3ell e″ ρ″ωε

`
Sunset Suds inc

PO Box462
Valparaiso l‐ 800786‐4184
カtp″maηbθβ aaιο″
Sυη

“

お″Oylη Oexカカη

Wo,mヽ Way Ga:den cenler

お;:R:詰¶lで脚"■mpa l‐800‐ 283‐ 9676
!″00″″ク,「Oens,ゎο′

褥 儡 団
θO●llas αo,vρ ttps,sヵ′ρρα,&9厳ssttre

驚:把鴫指戦&
Doover, 388288‐ 2739
わρO“″ν″。ηθ θrlダαγρЮσ
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Deef Necossities

9850 Nesb t Ferry Road

ハ10haretta (770)645‐ 1777
カ″ρ
`′

W″ t7勧ηlψηθ′εO″

Jlsl Brew“ !

1 03 Rainbow a゙y GA Hwy 85
隧yenevme(770)719o222
;(oθ C,ass■ ιο″θθθ′a17rθ Prices

Wine Cra"ol Atlanta

5820 Roswel Road C‐205
At anta (404)252‐ 5606
0“″″B"ra"″ ,θ s″ρρ″

`s,η“
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1:冊嵩]賞鵠」用悧ち7
棚
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BrewCiallers

3629AヽVe00er st

幣潮滅肥艦鵬腸鍵慧爾P
Brew Shack
4025V′ IVaters Avenue

聯磁聯 "め

硼響躍甜鳥鳳
OM“ng Sumy

Chicag。  (773)203‐ 7570
″Oηc m“dma″,ュ lra"s aηd々″s

The Brewers cOOp

30 W l14 Bu‖brfield Road

m渕鵬躙絣需脇 r"″

::鍬∬『1:牌器辮"hα
E mhust(703)8340507

Crystal Lake Hea“ h Fool Slore
25E C町 a゙ take Avenue
Crystal Lake(315)459‐ 7942
いo■″■Sο

`σ

ヵ″η Map=ewrしo alllk″″os′

sfpnrnln l9rt DRr\\ lor n tr\\



Hausmacher BreWing supplies

魃 躙

r蓼

lllaryland Homebrew
6770 oal Hall Lane #115

Columbia, MD 1-888-8REWN0W
Mega lnventory. We ship UPS dailY.

Pursuitol llaDpiness
518 McKinsey Road

Severna Park 1-800-598.0309
htt p ]/n e n be rc. ao L c o m /p a h a p py /

Semplox 01 usA

4171呼 nda崎
～
90uO N

W5Ⅷ?認‰″
FRF.・ σパT/1`Oε′

The Home Brewery
So. Old Highway 65 (P0. 8ox 730)

ozark 1-800-321'2739
Top quality Home Brewery Products

ilew Grapes on lhe Blocl
1 6069 lllanchesler Road

Ellisville (314)256-3332
Large Selection olBeer & wine Supplies!

Sl. Louis lllino & Seom.king
251 Lamp & Latern Village

chesre i€ld.63017 \314) 230-8277
Menbet HWBTA ' Hone wine & Eeer Trade

Assac. Fax us at (314)527'5413

lVom's Way Garden C6nler
& tlomo Erowlng SUPPIY

2063 Concourse
St. Louis 1 800-285-9676
Knowledgable skft, greal producls!

Feimenter s Supplv&[quipment
8410・ K'Plaza Su te″ 10

3′,〕急∫P'ら :腸澱:ちοヵoρs_θO ktS

mr nad2 HOmeOrew Supp y ShOp
4972 S MaⅣ land PでⅣy ″4

罐峨認%躍脇αに4“レ″

BEERCRA,IERS,loo
l10A Gieentree Roa0

W糖酬:虎鵬響瑞脇ws"は
cumbenand Biew workS
l101 Nonh 2nO Street

】り‖!ち

`f腸

』み:』:|:θ oゎ br"′
The Home Brewery
56ヽ呟Ma n St

腎;鵠alノ l:1:ち∬詰γρЮd′ cr.・

WHAT'S BREW,NG!lo
201 TItOn Roa0

らり 肥 εf臓′:λ;篇 aα
“

郎 ′

llbr″ησ●40′ 00rl

Beer&Wine bソ U

1456 North Green River Roa0

[VanSV le (812)471 4352
o(1-800‐ 345 1572

θε″ &14/1pθ  Jll19じe'ala″θσ by′

The 00urmet Brewer
PO Box 20688

いoMnapd“ olη 924 0747
o,1-800860‐ 1200 ex1 166739

Freε θ′ηa″ Or,apθr“●わo′
Oa〃 Or θ″∂″oO″

"θ

ttO″μθS=ρθ′

Great Fermenla“ 01s onndiana

1712 East 86th St「 eet

鵬″;:‖l淵 %態i%棉“
″
"″

Something s 3,oWin9

847 North Green Slrect

W洲蹴∫鵬メεωd m′
WO子m｀ Way Garden Contel

&Home Brewing Supply
7850 No“ h H191・・・ay 37

躙:』』り湯」Υ認弗現%〃

The Home Brewery
159 Mu Oerry

BarOstOWn l‐ 300‐ 992‐ 2739

カρ oυallll″ omθ  θewθr/ρρ″Jο lS

New Earth HylrOoarloling&HOneO子 OWing

0310ヽy10rsvl e Road
LouiSVlle l-800‐ 402‐ 5953

廿彫」協漸偲蟹協脇脆|

Al:led s Brewing Supply

PO Box 5070

S del l‐ 300041‐3757

Freθ ″l.めσ′力″ρl″W″ll SIi00〃εθrl loθ″

3:ew MaSters Ltd

12260'Vlkins Avenue

RoCkVlle 1 800 460‐ 9557

/11sO"θ alllll10″ MDand/t ll lσわ′レ4

The Flvilo Bariel

lll SOuth Cariol Slred

硼り鯛1)麟瑞′ο
"κ
ゎ″

牌:1:話器l柵ン撃胎剛MA
Pに ぃOo 372 0984 FК 600 5冽 5066
1ψ l'Wο″asに。,"、br‖″η々

NFG Homebrew Su,plies
72 Summer Street

翻鵬′爛棚毬滉
`

Worn s Way Garden Center

&Homl Blewi19 Supply
1200M‖ OuⅣ Street
Worcester 1 800 284‐ 9676
rRf.● ε′ぬ切 θ′〃

'"●
2″ %ん′

Be‖ 's Goneral Stole

4271′ 2[ast Michigan Avenue

騎∬機,需t脇:を %∂βゎα
The Home Brewery
49652 Van Dyke Avenue

Uica l‐ 888-5772739
bρ l″″ν″0″θθ″ll a″ρ″ωε・S

Lake Superlo!Brewi19 CO

7200 R x Street

AOa 1 800‐345 CORK
′″υ″σaη イ930,

Mi C emens Hardwale
67 North'Valnut

Mi C emens(3,0)4685451
111″エ ルθS力 &λ″′わρS′

Things eee!

100[aSt Grand R Ver

wm amston(517)0556701
rlθ s●r dθ dica“ d fθ  θFfe″

wine eariel Plos

30303 Plymouth RoaO しlvOnia

Zip 481 50 (313)522‐ 9463
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L L Kraemei CO
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Brawshop @ Corn,ll's
310 While Plains Road
Easlchester 1,800-961 2739
wwwcarne lls. co n/b rewshop. hln I

Hom€brcw & Grow/East Coasl HydrooonicB
439 Castleton Avenue
Slaten lsland (718) 727-9300
NYC s besl slocked starc
wllh gteen house supplies!

The Hom6 8rewery
500 Eri€ Elvd F

Syracuse l-800 346-2556
Iop qualny Hone Brewery products.

26:lも1蔦富糖♀『よξSh°
p

Grand Fo「 ks l‐ 800‐ 3672739

雁脇 雅魃
β

‖糊鼎紺錦::ch4。
"e

8幣喘路崎3)K堀
協l脇鵬″"勒″S`

Mal測爛堀挽̈ 腕″

調ξ鵬∫鵬an

般孵滋麟噺な磁ω
謬,ilil橘 :1:Whe&Be。

子Sup口
"s

認鳥」″%′,:濡:)力γ棚220768“
14/1jlθ tt θθθr Ciじo

輻 lll為kino sわ″
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°
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Ross(ofd 1 388 646‐ 6233

構艦 p‰厳格濡%鳥,夕σ

飾蠅蝸e
跡″‰(肥澪:′沸切′

馴 棚『 ま需
!&Ⅲ ne Supp",hι

Ore9oo C l・ tol rree 1 888 650 8342

`ar9θ “
′ec=lon alld οИ′′000b`θ 6′

lili卜1艶:|]:!!!:よ
り
11

Beef u■lmmed
ROute 30&40,

糀揚 ie′

`

聯腸朋卸鵬‰

髯職勝棚l鵬Ⅷ
9♀Itil:R:rson Avenue

]は|)習′:ち″財1蝙    「″ηa′ηa″ο″″a々

"θ

b“:oだw

I:;lli喘 :11‖ ilよ∫I[借lSupplyShOロ
蹄協絆:翻『%物"w

|:よfi淵1111:1lr30ing&Homeb70wing
Metio Nashv]e 1 800‐ 982‐ 4769
″υθθ ・ θσ′力ο″θoκ ll
&″夕″ορわο′

"O Supp″
s′

luslin Homatrew Su!oly
306 East 53rd Slreel _

Austrn (512)467-8427
See aur display ad on Nge t6!

[thbockHom,brewSuD!tv
1718 Avenue H
Lubbock 1-800-742-BREW

h ttp x/d o o r. n e / h o n e b rc w

The Home 8r6wery
3800 Colreyville Btvd {P0 Bo( 308)
Colleyvile r-800-817-7369
Top qualv Hone Brewety ptoducts.

Sl. Pat ctt ol Toxa$
12922 Stalon 0rive
Austin 1,800-448-4224
FREE CA|ALjG! - www.stpats.con

Wichila Homcbrcr Su0!ty
3501 GranlSl'eel
wichita Fa[s (817) 692-2147
Check aut ou website wwwfernented.con

'11朧

制ド
Jpp y

Vancouver● 6o750-15引
0子 1‐ 300‐ 596-3610
oηar lylrθ んで,lec・laβ ′00′

鶴鷺品::』l盤d
l・7oburn l‐ 800‐5235423

髭篇臆1棚r"lrg
rhe ce‖ ar Hlmebrew
1441l Greenwooo Avenuc No蔵 h
Seattle l‐ 800‐ 342 1871
FREEα
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」肝δ‖∫品P′馴習Ьネ
u,ply

Spokane (609)3284850
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ンリ●rs"b〃 s"“ s′

男朧翻‖:t淑り。3
Кent(253)372‐ 6846
″00ucお わr″ο″θa′″●η″θrllars′

押l:黒鷺賠』T命i:p呼
Anacortes 1 800‐ 460‐ 7095
4″ノOυ「 0″″ing ηθeds s"εθ′θθ″
ρ″Os@″めoο ρθ′

IIomel:ew market
520[ vviscolsin Avenue

伊|!器&狐 1き:::4294
R商〃,ο″a′α Ala″ ゝ
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Reach 75,000

homebrewers

every mOnth in

the Homebrew Directory.

Ca‖ Elisa Brewer at

(916)758‐ 4615

letili'l'Pr l,)97 tlk\ \oL.r os!

for a‖ the detai!s



The pub is smokc froe iNide.
which is still unusual in MichiSan.
"Michigan is a very smokY stalo "
(ly di says. "Evoryono s[id, Y)u (lan t
have a b{rr and nol hovo smoking. "

Bul being smoke'Iiee has proven pop'

ular with many patrons, especia.llv

those with i:hildren.lh{} browpul is
conveoien Y locat(ld car downtown
tsoyne City and is only a shorl walk
tiom sevoral hotels

Boyne City has two nlain r0urisl
seasons- Summer brings boatcrs rnd
o$er b€ochgoers, and winler brings
skiers to throe nearby ski areas so rhe

brcwpub's trafiic is dopend{lnl upon

those months. 'April and Novombor

arc the shwest," (;yndi llill savs lulv
and August arc pretly stoadv all week

long, tnd woekonds are sicady in
Dertmbcr a d lanuarv Tho woek

betwcen Chrisimas and New Yoar's is

llellWoek at the (Boyne Mountai ski

area). and it's really (:razy ltsawhole

'fhc Hills'daughte, bo ttr'' nonths

beiorc \olne ntuer opcned, prooidcd the

inspiration behind Hdnnah s noot Beer

wcrlk ol S.rlurd,rt nights."
Tho bNwpub's Inug club has nrortr

tha't 250 rDetl$tltls. a lilw liom os lar
as Port lownseDd, $ash , and l;0rl
Lauderdale, lila. Club lclnb(!rs will
lcavo notrs and e\(r beer mon{ly ir)

lelorv cnbort nrLrgs lts liko a
mailbox," Cyndisats.

'Iho llills re(.erlly oP.ned a

second br(lwpub. Btur Rilcr Brcwing
(b., in downlown I'ctosk.Y about
15 il0s north of BoYne (lirY Also

smoke'freo, the Peloskcv br(''vpub
is moro ol a resta ranr than mc

original. '!ith 
a lrrrg.r mcnu and a

dofk thri giv{,s pltrons a view ol l.akt!

Michigan. lh{, HiUs lak. a haDds{rlf
nDprorch 10 thc l'eloskuy brcwpLrb
lctlirg rrranagr)rs ru il '(lloync
River) roally dep(!nds or us." Cltrdi
srys. '(he of us has ro be h(ire all
lhr! titn{! when its oPen '

tjndr)r Mi( higan law. bocr made at

tsoyDt ltiver canl b0 sold iLt Bcar
Biv{ir. bu1 lhaf ltiver.an soll its bect'

oll'prenriso, whn:h is oDe rtiason thc
boors brerv.d lhcfe itrortl idcnt'(al lo

tho otl{is in Boynt ltiler. "Our inturt rs

10 markot becr oul ol (Ptli)skcv) so w!
wanl thcm io bc dillirrerrr" S(ott sals

Addilionalh. hc sa)s, a setond br(!!v'
ery gives him thti ftocdon 1o Inakc

mor0 k'nds of bt(rt:
''\!kl br(N be(,fs wt liko 10 drink.'

hc says.'Wc wouldn t nraki! them it w(!

didn t tikc thenr''
Boj''ne lii\1'r Brewing Co. 419 L st

N{.tnr Sl., Boyne (:ily, Mi(rh. {616) 582

5581r. I

Stun Mrotrynus atd Daria I abinskg

arl a|lrftd.s o/ lr.r B(rrr'Iravelers
Gnidl. urhi.h lists mo.e than 1.700

br?upubs, hars, and restdurants rn the

t nik'd Staks thdt s(n:(.llatorlul beer

Adverliser index

llo. llo,
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This is Sean. He's our beer guY.
Matter of fact, around Brew King. we call him "The Beer Guy"'

After af1, he knows a thing or two about beer. And as

you can see, he's pretEy happy right noqt. Why? Because

afEer monEhs of self-inposed exile in Brew King's

(WindOWless)breWing ■ab. Sean haS energed Witll
~             all―

malt bretling kitWort WOrks′  an

sEandards. You see, lltLot'ryu$il sean belonss Eo thaE

elite sroup of home ilft-Ell brewins purjsLs -

the ones that scoff aE mosE ll (! ll commercial brews and

ot pure perfecEion - ff l--- l] even bv Sean's

on choice natural ingredientss L). + =1'=/J 
for their own brewins

rpieces. With WorE works, _ '_ - sean woul'l never cut

corners. so what has sean crealed? A totally uniquer bag-in_a-box package'l

produCt Offering 9 1itres (2 gal■ ons)

僣JL竃
、 ?″
二ヽ C■ |=insist

of concenlraLed wort made

trom lOOt barl eY ma tt with

Canadian waEer,

naturally prOCesSed hOpS and     _
氏正取

for extra aroma and flavour- And tsrue to

form, his instruccions are comprehensive'

even ltith infonnation on Ehe specific

ingredients useal. sean's qo dununy_ He rna'le wort works with

、■000 gallon

Sean eVen insistedbrew kettle

fe11ow homebrewers i'n

tlat ils user frlendlY,
for beginners coo.
proud. TYy WorE v,lorks.

you (and your fr:iends )

boiled in oご

on including a speciaf d4. hop package

mind, but he also maale sure

Availdble !r sPec ialt) home brewios stores thlouchdu( the Unned Stares aml Canad' For the deale' nearcsr vou' coDtrct:

WAtd (--a'raL Wdkn L''s A Ed(n U S A (&|f'

;;;';;"- !:H.l!r1l1"l' y,L:lL*;..*... l;']":,lH::' ,?;T;:in*-"
;,:'i:ill*h., illllliilff .il:;.l"ilijI;:,:; illi;'i; iirui]:l'
:J,'Y:,.,. :1.111,,,". 1;;-"',," ''rc't,.''

no―boll method WOuld be perfect

Keep sean happy Make hiS MOm

The reSultS Will make

い y tOO

YOUR CUARANlLL
OF∞江 lπ
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