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1---------------WELCOMEI 
Want to Brew Your Own Beer? 

H ello and welcome to homebrewing! This 

magazine is a special issue of Zymur­
gy (zi' mur jee)-a publication that is 

dedicated to the interests of the homebrew­

er. While this special issue is devoted to new 

brewers, it also includes some of our regular 

columns and departments. Through these, 

we'll tell you a bit more about the hobby, give 

you some recipes to try and point you toward 

other resources to help you learn more about 

the hobby and meet others who brew. 

These pages contain all the information 

you need to get started brewing your own 

beer at home. We' ll start by walking you 

through your first batch with all the details 

you need to make a great-tasting beer. Every­

thing you need is contained in the section 

called "Brewing Your First Batch of Beer" 

beginning on page 10. It's easy and you'll 
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Start Here. 
have fun both making it and enjoying the fin­

ished product. 

So, if you are standing in the home­

brew store right this minute, with an itch 

to get started, buy the basic starter kit rec­

ommended by your store plus the 

ingredients given for the first recipe on 

page 11. Then you can go home, do about 

15 minutes of reading and be ready to brew. 

Go ahead, do your shopping-you can read 

the rest of the articles when you get home! 

Brew On! 

Charlie Papazian, 
President, Association of Brewers 

Paul Gatza, 
Director, American Homebrewers Association 

Ray Daniels, 
Editor-in-Chief, Zymurgy magazine 

How Long Does it Take? 
Just so you know what to expect, it will be about four 
weeks before you con drink the beer you make. Here's 
o basic mop of how the process works: 

Brewing 
• Get the equipment and buy ingredients 

(20-30 minutes) 
• Clean and sanitize the equipment ( 1 0-15 minutes) 
• Brew the beer and start the fermentation 

(60-90 minutes the first time) 

Fermentation 
• Here you just wait .. . (usually obout o week) 

Bottle Your Beer 
• Tokes about on hour once fermentation is 

complete 

Bottle conditioning 
• Here you wait .. . wait .. . wait (usually two 

to four weeks) 
• Chill and drink your beer!! (oil depends: how lost 

do you drink?) 

YMURGY' 
F 0 R 8 E G N N E R s 

Zymurgy \ ztm ar W \ n: the art and science of fermentation, as in brewing. 

MAKING YOUR FIRST BATCH FROM BEGINNING TO END 
We have included five short articles to teach you the basics of brewing and help you 
brew your first batch. We recommend that you read the first four articles completely 
before you start brewing. (Hint: we have found that you can read them in about the 
time it takes to drink one beer.) Then when you are ready to brew, follow the instruc­
tions in each section to make sure you don't forget anything or leave out a critical step. 

.8 BASIC BREWING EQUIPMENT 
SANITATION ... 9 
BREWING YOUR FIRST BATCH OF BEER 
MANAGING FERMENTATION 
BOTTLING YOUR BEER ••••• 

ADDITIONAL BREWING INFORMATION 

• • 1 0 
••• 1 s 
.. . 18 

BASIC RECIPES: PALE ALE, STOUT AND WEIZEN •••••••• • 11, 12 & 13 
HOMEBREWER RESOURCES ....••.•••.••••••••••••••••••• • 17 
GOING BEYOND THE BASICS WITH EQUIPMENT ••.•.......•••• . 22 
GLOSSARY OF BASIC BREWING TERMS ..••.•.••..••.•••••.• . 24 



HOMEBREWING. 

Making great beer doesn't have to be 
as difficult as putting a man on the 
moon. Let the American Hombrewers Association 

(AHA) be your ground control. 

Membership Benefits Include: 
Zymurgy Magazine: This 
award-winning magazine is 

packed with homebrewing advice 
and information on your favorite 

beers. Six issues per year. (A $35 
value!). 

AHA Discounts: for the connoisseur 
tasting at the Great American Beer Fes­

tival®: thousands attend this exclusive 
tasting. 

Book Discounts: Save on the best beer and 
brewing books available. 

Member Web Site: Includes the Talk Back 
Forum, Tech Talk, and AHA updates. 

Conference & Competition Discounts: Join 
for the world's largest educational homebrewers' 
gathering. Fun-filled and informative the annual 
AHA National Homebrewers Conference and 
save on your registration. Enter your best brews 
at the National Homebrew Competition at a dis­
counted rate. This event judges thousands of beers 
every year! 

AHA Sanctioned Competition Program: 

AHA Sponsorship Opportunities: 

Sanctions hundreds of homebrew competitions 
throughout the country. 

The strength of the AHA is you. We need your support to make this your Association. As a sponsoring member you will receive a spon­
sor's certificate and your name, club or business listed in the six issues of Zymurgy as an active supporter of the AHA Membership includes 
a subscription to Zymurgy. Choose from: One-Year Sponsorship ($51): One-year membership to the AHA and an honorary certifi­
cate. One-Year Family Sponsorship ($60): One-year membership to the AHA and an honorary certificate. Two-Year Sponsorship 
($1 03): Two-year membership to the AHA and an honorary certificate. Five-Year Sponsorship ($230: five-year membership to the 
AHA and honorary certificate. Lifetime Sponsorship ($460): distinguished recognition and lifetime membership to the AHA, T-shirt 
(please indicate size) and an honorary certificate. 

It isn't Rocket Science. 
Unless you want it to be. 

Join on-line at www.beertown.org or call 1.888.U.CAN.BREW 

We Have Liftoff. 
Yes! I want to be member of the American Home­
brewers Association. 
(Member>hip price includes $24 subscription to Zymurgy) 

D $33 One-year U.S. membership 
D $58 Two-year U.S membership 
D $87 Three-year U.S. membership 

Yes! I want to sponsor the American Homebrewers 
Association. (Sponsorship price includes $24 subscription"' Zymurgy) 

D $51 One-Year AHA Sponsorship 
D $60 One-Year AHA Family Sponsorship 
D $1 03 Two-Year AHA Sponsorship 
D $230 Five-Year AHA Sponsorship 
D $460 Lifetime AHA Sponsorship, enter T-Shirt size _ _ _ 
For family sponsorships, enter names of family members here: 

ZYMB 

Name --------------~Address _ ______ _ __ _ 

City _ _______ _ ______ ~State/Prov. ______ _ ___ _ 

Zip Postal Code ____ _ _ _______ Country ________ _ _ _ 

Te lephone _ ________ ,Fax _______ __ ,E-mail - -------

Method of Payment (in U.S funds only} 

D Check D Mastercard D Visa D AmEx 

Card Number 

Name on Card (please print) _______ _ Exp. Date _ _ / __ 

Signature ---------- - - - - ---

Please photo copy and return with payment. 
Make checks payable to: American Homebrewers Association, 
P.O. Box 1510, Boulder, Colorado 80306-9871. Telephone (303) 546-6514, 
FAX (303) 447-2825, Web site http://beertown.org 



~~~~~~~~~~~IT'S THE BEER TALKING 
BY PAUL GATZA 

Welcome to Homebrewing 

T his special edition of Zymurgy is brought 

to you by the American Homebrewers 

Association. The American Homebrewers 

Association, more familiarly known as the 

AHA to homebrewers, is the national not-for­

profit educational organization for home­

brewers. The AHA is made up of thousands 

of members from the U.S. and around the 

world with a small staff in Boulder, Colorado 

that administers and furthers AHA programs 

and work. I invite you to join the AHA and 

dive right in to the wonderful hobby of home­

brewing. 

The members, volunteers and staff work 

on two sides of homebrewing-we organize 

and run programs for homebrewers and we 

promote the hobby of home brewing to the 

general public and the media. When more 

people are homebrewing, ingredients stay 

fresher in homebrew supply shops and home­

brewing communities stay lively and vital. We 

are the only national organization represent­

ing the interests of homebrewers in the U.S. 

When you become a member of the 

American Homebrewers Association , you 

tap into a network of other homebrewers 

and homebrew clubs. You can sign up for 

our free email forum "TechTalk." You can 

enter homebrew competitions to get feed-

back on your beers and technique from 

expert homebrew judges. You can attend 

our educational National Homebrewers 

Conference. Best of all you get six issues per 

year of Zymurgy magazine. Regular issues 

of Zymurgy are 64 pages chock full of infor­

mation on products, techniques and recipes 

that keep homebrewing fun with new ideas 

and information. Visit www.beertown.o1g for 

more information on Zymurgy and other 

AHA programs. 

Membership in the American Home­

brewers Association is $33 for the year. I 

consider this expense a bargain for the beer 

and brewing education , camaraderie and 

fun that the AHA brings to homebrewing. 

There is a membership application on page 

four. I invite you to till it out and send it in 

to unlock the wide world of homebrewing. 

Homebrewer and former homebrew shop 

owner Paul Gatza is the director of the AHA. ~ 

You're prepat·ing fm· yo~w next batch of home b1•e1v and you need the perfect yeast strain to match it. You know 
that the yeast you choose will provide the coq1plex flavors to make your beer truly authentic. At White Labs, 
we /mow yeast. As the .original, pitchabte yeast co1npany, we pionee1'ed hassle-ft-ee brewi1tg. We travel the 
world, searching ·out international yeast strains that exist only in very localized beer-making regions. Then we 
process them in our state-of-the-art laboratory to produce 46 strains of convenient liquid 
yeast, each having its own distinct flavor profile. For a truly authentic international 
flavor, just reach for a vial of White Labs Liquid Yeast --- take it, shake it and pitch it. 
It's that easy. 

And to malus things even easiet; we've enclosed a White Labs Yeast Poster in this issue, 
to help you choose the best yeast for your next brewing project. Ask for White Labs 
Liquid Yeast by name,, and travel the world of brewing. Hassle-free ... 

(tJ 
'\v.HITE LABS 

PURE BREWE RS YEAST 

1-888-SYEASTS 
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HOMEBRE~ANDBEYOND~~~~~~~~~~ 
BY RAY DANIELS 

Yes, You Can Brew Your 
Own Great Beer 

People often laugh in disbelief when I tell 

them that some of the finest beers avail­

able today are made in people's homes. It's 

hard to believe, I know. But it is true. 

I'm not saying that every homebrewed 

beer is a world-class concoction , but many 

are better than what you can buy on the 

shelf of your local s tore or from the taps 

at your favorite bar. If you like beer-any 

kind of beer-you can make it, and make 

it well at home. 

It is legal, by the way. Jimmy Carter saw 

to that back in 1979 . In the process , he 

unleashed a force that led to today's micro­

brewery movement as evidenced by beers 

like Sierra Nevada Pale Ale, Samuel Adams 

Boston Lager and many more. 

Brewing is like many other activities 

that peopl e find rewarding as hobbies: 

cooking, photography , gardening, home 

improvement , model building, and car 

repair just to name a few. Like these, brew­

ing produces a rewarding product-and 

one that reflects the effort and craftsman­

ship of the creator. 

But some people feel that home brewing 

offers even more. They find that brewing is just 

down-right fun . It's obvious that consump­

tion of the finished product is usually enjoy­

able. But those bitten with the homebrew bug 

relish the many opportunities it presents for 

creativity, culture and companionship. 

Creative outlets abound in brewing. From 

the naming of your first beer to the design of 

Sun 

ALEXANDER'S un 
It's a matter of taste 

Try our Superior Quality Malt Extract 
4 lb. cans, 5 gal. pails, 

16 gal. & 55 gal. Drums 
Pale ll Wheat ~ Amber t' Dark ,~ Munich 

Cmtom Blend !VIalt Extt·acts Available 
& 25 Vm·ieties of Grape Concentrate 

18678 N. Hwy. 99 Acampo, CA 95220 
(209) 334-9112, (209) 334-1311 fax 

calconc@softcom. net 
www.californiaconcentrate.com 

your first recipe, you'll have endless opportu­

nities to call the shots. Perhaps you've already 

got a magic name like Dick's Elixer, Whama 

Jama Stout, or Sweet Cheeks Cream Ale just 

waiting for a beer that deserves it. Then, after 

a batch or two, you'll discover the world of off­

beat ingredients that can be included in beer 

from cherries to chocolate and carrots to car­

damom. Once you know the basics, it's up to 

you to experiment with these and many more. 

Then there is the culture of beer, stretch­

ing back more than 4,000 years. This culture 

encompasses scores of different beer styles 

and sub-styles. Each has a distinct flavor-as 

well as a unique history. From Martin Luther 

and the monasteries to Martha Washington 

and the Mayflower, beer has been a part of 

man's endeavors. By brewing beer, we estab­

lish connections to the past and a heritage 

that we all share. 

In the present day, the culture of beer 

traverses the world, from Prague to Portland 

and from Portsmouth to Peking. Each one 

of the thousands of beers out there has a 

unique flavor fashioned by its brewer. 

Homebrewing equips you with the knowl­

edge needed to explore and understand 

these products and to talk intelligently with 

brewmasters about their wares. 

As a brewer, you'll also take on a new 

identity. For starters, your beers will impress 

your family and friends. Also, with your brew­

ing skills comes admission into a club of folks 

who love to brew-and drink---ilood ales and 

lagers. Likely as not, you'll find them meeting 

monthly in your own hometown. Then you 

will find them nearly everywhere you look: 

from the next locker or cubicle at work to the 

next bars tool in a bar far from home. Among 

these brewers you'll find that all like to talk 

about your shared hobby and many are just 

like you-no matter who you are! 

Ray Daniels is Editor-in-Chief of Zymurgy 
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magazine and the author of several books ~ 

on brewing, ~ ~ 
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DEAR PROFESSOR 
BY PROFESSOR SURFEIT 

Each issue of Zymurgy carries wisdom and advice on homebrewing from our own world-famous brew guru, Professor Surfeit 

(a.k.a. Charlie Papazian). Here are some of our favorite letters from this popular column. If you want to send the Professor your 

own brewing-related questions, see the submission information at the end of this article. 

Damn the Instructions­
Full Speed Ahead 
Dear Professor, 

I have been making beer for about a year 

now. I just received my first copy of Zymur­
gy and it didn 't take me very long to real­

ize that I could improve on the recipe that 

comes with a can of malt. Still, I have quite 

a large supply of malt extract on hand, so I 

wonder if you could suggest a better recipe 

than the sugar one that comes with the malt. 

Meanwhile, I'll continue to read Zymurgy 
and learn more about home brewing. 

Thank you, 

Bill Tyson 

Neaton, TX 

Dear Bill, 
Well, it won't ta/1e you vel)' long to dis­

cover thai improving on the sugar recipes sup­
plied with many malt extracts is a pretty easy 
thing to do. It doesn 't take a whole lot of refor­
mulation! 

For starters, just substitute extract for sugar, 
pound for pound. That is the simplest thing you 
can do. If the extract you are using is hop fla­
vored and the straight substitution turns out too 
bitter for you, then buy the plain, unhopped 
wrsion of that malt extract and substittlle I hal. 

Don't wony too much about owr-biller beer 
when you firslll)' the recipe though. Allhough 
you are adding more bitterness by substitut­
ing hopped extract, you are also adding more 
body and mall. 

Sweelly, 
The Professor, Hb.D. 

Pucl<ered and Bitter 
Dear Professor, 

I'm all puckered up and I don't like it. 

It's been about a year and a half since I 

started brewing and reading your magazine 

(both with great enjoyment). With each new 

batch it seems like I'm getting closer to that 

perfect brew. I get a nice malty aroma, a clean 

taste, just a hint of hops and then whammo, 

this astringent aftertaste. It's driving me nuts. 

Mostly I do extract ale brews with various 

amounts of grain adjuncts and hop pellets. 

Nter rwo to three days, I rack to a secondary 

and then bottle within two weeks. I'm trying 

to relax but I'm so puckered up it's hard to 

drink a homebrew. I'm desperate, so no shuck 

and jive. What can it be? 

A proud backdoor brewer, 

Rick Pauly 

Charlottesville, VA 

Dear Rick, 
I'm glad you sent a bollle of beer for me to 

taste. What I surmise is that the astringent 
pucker you refer lo seems to be nothing more 
than a bad case of overdosing with hops. Most­
ly. Your beer is WI)' bitter. 

THE AMERICAN HOMEBREWERS ASSOCIATION IS AT WWW . BE ERTOWN .ORG 

Yes, there is some astringency. \11/hen steep­
ing your grains, don 't sleep above 150° F 
(65.5° C). Thai will help. 

Bulmoslly it 's an intense lingering bit­
terness you haw in your beer. !(your water 
is 11ery hard, with a high pH or high car­
bonate content, this could also contribute 
lo the problem. 

Sincerely, 
The Professor, Hb.D. 

Detrimental Light Damage 
Dear Professor, 

In recent months I have been getting 

increasingly paranoid about the oft-men­

tioned damaging effects of light on my pre­

cious inventory. Like most homebrewers, I 

use clear glass carboys that sit for weeks or 

months in my basement before I get around 

to bottling. When I do bottle, I tend to pre­

fer using my large collection of half-liter 

Grolsch bottles because of their reusable 

wire and ceramic closures. (I find caps a nui­

sance.) These bottles are green. Although 

my beer is not exposed to direct sunlight, I 

am concerned about the fluorescent lighting 

in my basement, both during fermentation 

and after bottling. Can long-term exposure 

to this lighting damage the beer and, if so, 

what are the telltale signs? 

Kent Lancaster 

Ottawa, Canada 

Dear Ken I, 

Yesiree Bob, exposure lo sunlight or fluo­
rescenllighl can do damage to your beer. The 
effect is a not-so-neal skunk/ike aroma. If you 
don't gel my drift then simply pula green-bot­
lied commercial beer oul in the sun for an 
hour and then compare illo one I hal hasn't 
been oul of the house. There's no mistake 
about it. Sunlight is (continued on page 24) 

ZYMURGY FOR BEGINNERS 
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asic Brewing 
Equipment: 

What You'll Need for Your First Beer 

I 
n order to make beer a t home, you ' ll 

need a few items of eq uipment in addi­

tion to the ingredi e nts . Some of th e 

equipment can be found in your kitchen­

things like spoons a nd pans. But yo u will 

need to purchase several addit ional items 

as well . Here's a list of what we recommend. 

All of these item s ca n be acquired at 

your local home brew store. To find one near 

you, check your Yellow Pages under "brew­

ing" or "beer." 

Things you usually have already 
o A stove . Running water. (You can brew 

without these, but it's not recommended for 

your first batch!) 

o A pan with 1.5 to 2 ga llons (5 .68 to 7.57 

L) capacity. (Do not use anything with visi­

ble rust on the inside.) 

o Cooking spoon-plastic, wood or meta l. 

(Again, no rust!) 

o Can opener 

o Measuring cup-one cup capacity or 

larger 

o A clean cup or small bowl- used for mix­

ing up the yeast. 

Things You'll Buy From the 
Homebrew Store: The Basics 

Most stores offer a starter kit for home­

brewers that contains the basics listed below. 

Additional nice-to-have items may also be 

included as detailed in the "Options a nd 

Accessories" section tha t follows . 

Fermenter 
Usually a 6.5 to 7 ga llon (24.6 to 26.5 L) 

food-grade plastic tub with a tight fitting top. 

The top will have a small hole where the a ir 

lock wi ll be inserted. Veteran brewers often 

use a glass ca rboy instead, but the recipes 

given in the articles that follow assume the use 

of a plastic fermenter. 

Z YM URG Y FOR BEGINNERS 

Air lock and stopper 
This allows carbon dioxide to escape dur­

ing fermentation while keeping room air out. 

You will insert this in the hole in the fennenter 

top using the proper-sized stopper and then 

fill the a ir lock chamber about one-half full 

with water. 

Transfer or racking cane and tubing 

Clear or white plas tic cane a nd tubing 

used for transferring the beer from one ves­

se l to a nothe r and during bottling. The 

can e s ho uld ha ve a pointed thimble 

a ttached to the s traight end to keep it ele­

va ted above the bottom of th e fermenter 

while it is bei ng used . 

Bottling or r·acking bucket 

An open-topped plastic bucket used dur­

ing bottling. Beer will be transferred into this 

bucket from the fermenter and then from here 

into the bottles. 

Bottle Filler 
A sec ti on of hard plastic tubing fitted 

with a sp ring- loaded plunger a t the end . 

Used to transfer beer into beer bottles by 

pressing the plunger end against the bottom 

of the beer bottle. 

Bottle Capper 

A device used to a ffix bottle caps to the 

filled bottles of beer. 

Sanitizing Agent 
Your homebrew shop ca n recommend 

various alternatives or yo u ca n use plain 

unscented household bleach. 

Bottles 
You can purchase clean, new bottles from 

many homebrew stores. Alternately, you can 

acquire empty returnable bottles and clean 

them yourself. You' ll need nea rly three cases 

for each five-gallon batch of beer. 

Bottle cleaning brush 

For cleaning bottles . You' ll need this 

eventua lly to clean your used bottles, even 

if you buy clean, new bottles from the store 

to start with . 

Options and Accessories 
The equipment listed above will allow you 

to make beer, but a few additional items will 

make the process easier or improve the qual­

ity of your product. Some suppliers sell these 

items as part of a basic set up and in most 

cases, you will be happy you got them. 

Hydrometer 

This is used to measure the specific grav­

ity or density of the beer before and after fer­

mentation. Knowing this allows you to deter­

mine the alcohol content and monitor the 

progress of your beer. Highly recommended. 

Glass carboy and accessories 

Using a 6.5 to 7 gallon glass carboy for 

yo ur initial fermentation requires a bit 

more care and effort. One caution: do not 

pour hot wort into a glass fermenter as it 

will probab ly ca use it to break , ruining 

your beer, your fermenter and yo ur day . 

For each carboy , you will want a cap or 

stopper, a carboy brush for cleaning the 

vessel and a ha ndle or web ha rness . You 

will also need a large funn e l for pouring 

liquids into . 

Thermometer 
Used to check the temperature of the beer 

before adding the yeast and later for grain 

steeping or mashing. 

Grain/hop bag 

Used wh e n grain s are a part of th e 

recipe. A household strainer can be substi­

tuted, but the bag is easier, faster and often 

does a better job. ~ 
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orne brew 
Sanitation: 

An Essential for Good Beer 

B eer is created when brewer's yeast con­

verts malt sugar into alcohol and car­

bon dioxide. Thus, the whole purpose 

of brewing is to create the perfect food for 

micro-organisms. 

Unfortuna te ly, what is perfect food for 

brewers yeast is a lso attractive to other organ­

isms commonly found in foods such as the 

bacteria that make vinegar and yogurt. Obvi­

ously, you want your beer to taste like beer 

and not old milk or spoiled wine. Thus, the 

only way to make good-tasting beer is to make 

sure that brewer's yeast is the only organism 

that gets a significant chance to eat the food 

that you prepare for it. That's where sanita­

tion comes in. To make sure that yeast has the 

upper hand, you need to clean a nd sanitize 

everything that will come in contact wi th the 

beer. (See sidebar for a list of these items.) 

Before each item is used, it should first be 

cleaned of all visible soi l or residue and then 

Items to Clean 
and Sanitize 

On brewing day, this includes the following items 
• Fermenter 
• Fermenter lid 
• Air lock ports ond stopper 
• Thermometer 
• Hydrometer 
• Funnel (if applicable) 
• Cup or bowl used for mixing the yeast 

On bottling doy, this includes: 
• Rocking or Bottling Bucket 
• Rocking cone ond transfer tubing 
• Bottle filler 
• Measuring cup used for priming sugar 
• Hydrometer ond hydrometer jor or tube 
• Bottles ond bottle cops 
• Any other object that comes into 

contact with the beer 

soaked in sanitizing solution for at least ten 

minutes. Cleaning is best done with a normal 

dish c leaning sponge (no scratchy pads 

please!) and plenty of hot water. Then, when 

a ll of the items are clean, fill the fermenter or 

racking bucket with your hottest tap water and 

mix in the appropriate amount of sani tizer. 

(Two fluid ounces in five ga llons, or 59 mL in 

19 L is the normal rate if you are using house­

hold bleach . For other sanitizers , fo llow the 

package directions.) Then put all the other 

items that need to be sanitized into tha t buck­

et to soak. These items should soak for at least 

ten minutes and longer soaking periods will 

genera lly not hurt them. 

When you are ready to use an item, take 

it out of the bleach solution and rinse it once 

with very hot tap water. Other sanitizers may 

not require a rinse-again, fo llow the manu­

facturer's directions. 

While you are doing a ll of this, think like 

a bug. Think about where you could hang out 

to avoid the sanitizer and still get into the beer. 

\IVhen you find those places, clean 'em! 

By the way, if you fail to clean effectively, 

the worst that can happen is bad-tasting beer. 

There are no known human pathogens (i.e. 

bugs that cause disease) that can survive in 

beer, so you don't have to worry about poi-

soning yourself or your friends. 

~.!ID,y Sv&~r3p&~ £i;vip.m&~nl 
The small batch equipment company 

CALL YOUR LOCAL HOMEBREW STORE FOR INFORMATION 

ON OUR J>ROFESSIONALLY DESIGNED EQUIPMENT 

Cooling cone inside cools hot wort after 
boil - Seasons wott as it separates trub from 
wort - a grant when lautering & with RIMs 

Fermenters 
The MiniBrew System & the 
Affordable Conica l brand 

Hop Jack 

Sizes range from 6.5 gallons to one barrel 
Conical bottoms are better than all other bottoms ! ! 

Mash Lauter Tun 
Make your own extract - Holds up to 35 pels of 
grain - Flat false bottom will not float or leak -
For the 5 & 10 gallon brewer- Not a water cooler 

Dealers ca ll 909-676-2337 or john@minibrew.com or www.minibrew.com 
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First Bate 
Beer: 

There's Trouble Brewin' 

T his is an American-Style Microbrewed Pale Ale that is 

easy to make and easy to drink. It provides an excel­

lent introduction to the art of brewing for the first 

time brewer. 

Before beginning to brew this recipe, you 'll need to make 

sure you have all the required equipment and ingredients . 

You should also have read the previous article on sanitation. 

Now, before you begin , read the whole procedure so you see 

how things are going to work out and then you'll be ready to 

dive in and brew. 

Ingredients 
Shopping List 

1 can (3.75 lb) Coopers "Bitter" Brewing Kit (includes a 

packet of yeast) 

2 lb gold or light Munton's dry malt extract 

oz Cascade hops (pellets) 

These items, along with the basic equipment needed, can be 

purchased at any homebrew store. 

Once you have all the needed equipment, you are ready to 

make the first batch. It shouldn't take more than 90 minutes 

from start to finish . 

Procedure 
A. Bring one gallon of water to a boil in an uncovered pan 

large enough to hold 1.5 to 2.0 gallons. 

B. While heating the water: 

1) Remove the plastic lid and yeast packet from the top of the 

Coopers kit. Immerse the unopened can in very hot tap water 

so that the thick syrup inside will soften. 

2) Clean and sanitize your brew day equipment according to 

the directions found in our article on sanitation. (See page nine 

for a list of what to sanitize .) 

C. When the water has come to a boil: 

Turn off the burner under the pan-this will keep the extract 

from scorching when you add it. Next, open the can of extract 

and add its contents to the pot of boiled water. (Scrape out with 

a spatula, rinse with a small amount of hot water.) Stir the pot 

until the extract has dissolved. Now add the dry malt extract 

and again stir until dissolved. Now turn on the burner again and 

when this comes to a boil , add the hop pellets and boil for five 

more minutes. 

D . During the boil, fill the already-sanitized plastic fermenter 

about one-half to two-thirds full (approximately three gallons, 

or 11.36 L) with cold tap water. (See noteson page 14 if you hap­

pen to be using a glass carboy fermenter.) 

1 1 
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The ebony block ness of stout somehow seems to 
ottroct attention among beer drinkers ond many 
hove grown to love the flavor tho! goes with it. 
This beer moves beyond molt extract to include 
the use of groins in the brewing process. The 
procedure is still very simple ond you'lllove the 
results. 

Equipment 
In addition to the basic equipment used for 

the first botch, you will need o groin bog, opproxi· 
motely seven inches by seven inches (17.8 em by 
17.8 em) or larger, ORo Iorge kitchen strainer to 
complete this recipe. 

Ingredients 
1 lb pre-uushed roasted barley* 
1 [On (3.3 lb) Munton' s Hopped 

Amber Malt Extrad 
2 pounds of light or gold dry malt 

ex trod (Munton' s or other) 
pa,ket dry ale yeast 

<!e.Z.ctCap 
The manufacturer 
of 16 oz. 
& 32 oz. 
flip-top 
containers 
in three 

popular 
colors 

ZYMURGY FOR BEGINNERS 

' 

* Brewing grains must be 'rushed 
or ground before use. At most 
stores, you [On usually buy them 
whole or pre-uushed. Until you 
are buying a lot of grain and 
want to O[quire your own grain 
mill, buying pre-[rushed malt 
makes the most sense. 

• Expeded Original Gravity: 
1.043 

Pro,edure 

Pul 1 gallon of hot top water in the pot. 

Put the crushed roost barley in the groin bog 
oncl dose securely. Put the groin bog in the woler 
ond begin healing the woler on the stove. Stir every 
three to five minutes until the water comes to o boil. 
(If you don't hove o groin bog, you con odd the 
groins directly to the water ond remove them later 
with o strainer.) 

E.Z.Cap 

Calgary, Alberta 

Canada 
(4{}3)282-5912 

Fax (4-03)220-1336 
wwV>t.ezcap.net 

L.D.Carlson Co. 

Kent, OH H2+0 
(330)618-1133 

v-twv-t.ldcarlson.com 

wv-tw .pcez.com/ f.h.steinbart 

Remove the groin bog os the water begins to boil. 
Drain the bog into the pot ond- if you con- put 
on dish washing gloves to gently squeeze out the liq­
uid. (If you are not using o groin bog, use o strainer 
to fish out as much groin debris os possible.) 

Once the groin is removed, allow this liqllld ~o boil 
for about 15 minutes. 

Turn off the burner and add Munton' s Hopped 
Amber Molt Extract ond dry molt exlrocl. Stir until 
dissolved. 

Turn on fire and boil for 5 more minutes. 
Fill the fermenter one-half full with cold tap 

water. 
Turn off fire ond allow the hot wort to stand for 

ot Ieos! five minutes before adding to the fermenter. 
Add the hot wort to the cold water in the fer­

menter ond allow to cool to 80° F (27" C) or less, 
then follow the instructions shown in "Managing 
Fermentation" to prepare the yeast ond conduct 
the fermentation. 

For additional recipes see "Winners Circle" on 
page 23. 

Your beer will stay in the 

fermenter for about a 

week. But you'll want to 

keep an eye on it, so you 

know what is going on. 

E. At the end of the boil time , turn off 

the fire under the kettle . The strong, unfer­

mented beer now contained in the pot is 

called "wort." 

F. Carefully pour this wort into the plas­

tic fermenter containing the cold water. If your 

fermenter is marked in gallons, add addition­

al cold water, if needed, to bring the total vol­

ume to five gallons (19 L). Otherwise just try 

to leave two to four inches (five to ten em) of 

headspace above the liquid in the fermenter. 

G. Put the clean, sanitized floating 

thermometer into the fermenter so that 

you can check the temperature. Set the lid 

for the fermentation bucket loosely on top 

while the wort is cooling. 

H . \IVhen the temperature of the wort 

drops to less than so· F (2 7· C), you are 
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THE FASTEST 
PITCH AVAILABLE 
... the highest cell counts•• • 
The b est selection available, 
all pudty & viability tested. 

Don't se ttle for the wnshed out wsres from substitutes o r imitations. 
Demand Wyeas t, the origincll source of PURE DRE\VER'S YEAST s ince 1985. 

Ava ilable nt the finest homehrew supply stores. Producing more 
Gold ~ledal s and satisfied brewers, than ;~ II the others 

WHICH SIZE FITS YOUR NEEDS? 

Classic 50ml Smucll-pacll 
8-12 billion cells (when fu lly 
acitivated) lowest cost alte rna tive 

Pi tchnble Tubes 
30-40 hi!Uon cells rendy 
to pitch immediately 

XL Smncl\-pacll 
40-60 billion cells (whe n fu lly 
ac tivinted) ready to s traight pitch up 
to 6 gallons in 3 to 6 hours. Our best 
value with the high test cell coum on 
the marlle t. 

B.O .P. Brew On Premise- 250m! 
70 to 90 billion cells Rendy 
to Pitch up to 15 gallons in 
J to 6 hours 

"1 lwve confi dence in ll'yeast 
lilw no other source" 

-Rick Gcorgctw, 
Winner of 6 awards out of 8 cmrics 
in 1hc 21101 ~ lmacr Champions hip 

of Amntcur Dn:wcrs 

WYEAST NUTilffiNT 
Provides a n exce lle nt balance 
oi trace e lcm t:Hlls , vita m ins nnd 
amino acids , which proide a 
hculthy growth medium wh~n 
added to wor t. Av:1ilnblc in 
con \'enient 1 . .7\ oz reclosable 
con ta iners nnd bull<. 

Arc you ready to brew beer li lte those you buy? \Vye~1 s t has the Brewers! 
Choice of ye<lS t selections for all beer styles. Yeast is the living part of 
the beer ma lting process, and having a good he.a lthy pure yet1st culture 
is the lwy to produce the beer s tyle you enjoy. \Ve can help you select 
the best choice . 

Can you brew beer lilie profession<tl brewers? \Vith the deve lopment 
of eq~Iipment , ingredients, and int'ormation, for home brewing, you 
can have what it takes . Brewe rs !mow that yeast resting dormant in 
the refrigerator require time to warm up and become active. \\'yeas t's 
unique pncl«Jging allows the metabolic activity of the yeas t to increase 
while providing a comprehensive nut rient profi le for healthy, complete 
fermen tation. No o ther ~upplie r can match this technology. This 
paclwgc provides an easy me thod to get the yeast going r ight. 

Do you need he lp in brewing your firs t beers? If you have technical 
quest ions, we are glad to help you. Con tact the brewers at \Vyenst and 
tnl(e advantage of the 50 yea r~ of exper ie nce of ou r award winning c rew. 
' Ve c~m c1ssist you with all aspec ts of brewing to make your beer the best. 

Yeast Statistics : AHA National Competition 
(1st place. bee.- cntegorics) 

Ycn r Wyeast Othe r Liquid Dry Yeas t 
88 38% 24% JS~t'J 

89 -!8% 9% -! 3~0 

90 67?0 19% 1-!~0 

9 1 6J% 29% 8% 
')2 80% 12% 8"' '" 
93 74% 9% 17% 
94 75% 21WJ 4% 
95 88% 12% zero 
96 92?0 8"' '" zero 
97 il% 231JO 6% 
98 73~U 24?6 4"' 
99 85% 15% zero 
00 70% 26% 4"' '" 

P: 5·U.354.1335 • F: 541.354.3449 • E: breweJ'schoice@wyeastlnb.com • llRL: www.wyenstlab.com 

ready to take a hydrometer reading a nd 

add the yeast. 

I. Assuming that you have purchased 

a hydrometer, th is is the time that you want 

to use it. To do this, you can set the clea n, 

sanitized hydrometer gently into the wort. 

Most of it will s in k, leavi ng a port ion of 

the thin stem sticking out of the liquid. Give 

it a minute to settle and then take a read­

ing. This is what is known as your "original 

gravity" or OG. For this recipe, the expect­

ed OG is a bout 1.046, but th is ca n va ry 

considerab ly a nd maybe be twee n 1.038 

and 1.058 depend ing upon the exac t vol­

ume of wort tha t you have in the fermenter. 

Don't worry too much about this, just make 

a note of your actua l OG reading. 

J, For purposes of th is firs t recipe , you 

can take the simple approach to adding yeast 

by simply sprinkling the dry yeast powder on 

the top of the wort. Don't worry that it appears 

to just sit on the top and by a ll means res ist 

the temptation to stir it in. In good time, the 

yeast will dissolve and go to work. Of course 

there are bette r ways to ha nd le the yeast 

and we'll tell you about tha t la ter. 

II Authentic German Wheat Beer (Weizen) 

Those who hove sampled the wonders of Germon brewing often come away with o love lor the malty, spicy 
flavor of on authentic Bavarian wheat beer, known as o "Weizen" This basic recipe allows you to produce that fla ­

vor right in your own home brewery. 

Ingredients 

cons (6.6lbs) Alexander's Wheal Extract (without yeast pocket) 

ounce Perle or Liberty Hop Pellets 

tube of White lobs WLP300- Hefeweizen ole yeast 

(Note: If you prefer the softer flavor of American-style wheal beers, you might prefer WLP320-

American Hefeweizen ole yeast instead.) 

Expected Original Gravity: 

1.050·1.051 forlive gallons 

Procedure 
Put one gallon (3.79l) of hot lop water in the pot and bring too boil. 

Turn off burner, odd the molt extrocl. Stir until dissolved and then turn burner bock on. Add the hops. Turn 

on heal and boil lor 30 minutes. 

Fill the lermenter one-half lull with cold top water. 
Allow the hot wort to stand for at least live minutes before adding to the fermenter. (If using gloss ler­

menter, follow instructions given on page l4to ovoid breakage.) 

Add the hot wort to the cold woter in the lermenter and let cool to 80° F (27° ()or less, then odd the yeost. 

Follow the instructions shown in "Managing Fermentation" to monitor the fermentation. 
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K. Once you have added the yeas t , 

attach the lid and snap it into place . After 

this is done, you can attach the fermenta­

tion lock. And be sure to add a bit of water 

to the fermentation lock so that it will let 

carbon dioxide out without allowing air to 

circulate back into the fermenter. 

L. Store th e fermenter some place 

where the temperature will stay around 
65' -75' F (18 ' -24' C) . If you are able to 

control the temperature of the room, the 

cooler end of this range is better than the 

warmer end. 

Your beer will stay in the fermenter for 

about a week. But you' ll want to keep an 

eye on it, so you know what is going on. 

For now, take a break and enjoy a beer 

to toast your hard work in your own home 

brewery. When you get a chance, read the 

next article on managing fermentation to 

help you monitor and assess the progress 

of your first fermentation. ~ 

I 

Carlos & Phil Invite you to 

THE FOUR POINTS BY SHERATON HOTEL LAX GOT THE WAKE-UP CALL! 

T.H. Brewster's Gourmet Beer Bar was made for travelers who demand 
flavorful beer. With draught selections from Rogue, Craftsman and North 
Coast, and over 45 bottled beers including Chimay, Westmalle, and 
Belhaven, T.H. Brewster's is the Beer Snob's playground. Our Beer 
Sommelier will even help you choose menu selections to complement your 
beer. Do your part in the campaign to put real beer in hotels- come visit 
your Beer Hotel at Los Angeles International Airport, The nts by 
Sheraton Hotel. 
We share 

Notes on the Use 
of Glass Carboys 

The procedure for the first beer has been writ-
len assuming the use of o plastic fermenler with o 
removable lop. Use of o gloss fermenler will 
change some of the steps. First, it is not sole lo 
pour hot wort info o gloss fermenter, even when 
if is partially filled with cold wafer. Thermal expon-
sion could cause the fermenler to brenk. Second, 
you will not be able lo float your thermometer or 
hydrometer in the fermenler to toke readings. 

To adjust, you will wont to cool the wort in the 
pol you use for boiling. When the boil is finished, 
turn off the lire and remove the pol from the hot 
burner. Rother than adding cold wafer to the fer-
menler, you con odd cold water to the polio help 
cool the wort. Add os much os the pol will hold 
while still being manageable. Then float your son-
ilized thermometer in the pol, cover if and set if in 
o cool place. This cool place might include o sink 
partially filled with ice wafer, a refrigerator or 
freezer or even o snowy porch step or chilly bose-
men! corner. When the temperature has dropped 
lo 100° F (38° C), it is sole to pour the wort info 
the fermenler and fill it up with cold water. 

To toke o hydrometer reading, you will hove 
to remove some wort from the fermenler after the 
water has been added. Handling full gloss carboys 
is o bit hazardous, so if you don't feel you con do 
so solely, it may be best to skip this step. But if 
you con manage if, shake or swirl the fermenler 
o bn to make sure things ore well mixed inside and 
then carefully lip it enough to pour out oboul o 
cup of the wort. This wort con be put in the 
hydrometer tube for o reading of your original 
gravity or OG. (Do not return any of this wortlo 
the fermenler, you'll risk conlominolion of the 
whole botch.) 

Once this is done, you ore ready to olloch 
the cop or stopper and the fermenlolion lock 
and place the fermenler in o suitable location 
for fermentation os mentioned above. The only 
other foetor you'll won! to consider is that gloss 
carboys sometimes overflow during fermenlo-
lion. Normally, you'll hove lillie heodspoce 
below the neck of the fermenter, so you'll wont 
to place the fermenter in o box lined with o 
garbage bog or something similar so that it will 
be easy lo dean up any spills that will likely 
occur. (Later you'll learn how to manage this 
with o blow-off tube.) 
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• anagtng 
Fermentation, 

or the Art of Yeast Wrangling 

While brewers like to claim that 

they make beer, it is actually the 

yeast which turn our prepared 

sugar solution into an alcoholic beverage . 

During this process we brewers mostly 

wait- a lthough some amount of watching is 

useful as well. This article di scusses fer­

mentation and your ro le as the brewer. It 

begins by describing a more desirable tech­

nique for preparation a nd pitching of dry 

yeast and then continues with a discussion 

on fermentation itself. After the fermentation 

is over, you'll be ready for bottling. 

Pitching Dry Yeast 

Each time that you make beer, you' ll be 

adding yeast once the temperature of the 

wort drops to so· F (27' C) or less. While 

you can sprinkle dry yeast on top of the cool 

wort as we did in the first recipe , you' ll 

improve the probability for success if you 

take a few minutes to prepare the yeast for 

the feast it is about to receive. 

To do this, you 'll run warm (body tem­

perature , or about 98-100' For 37-38' C) 

water into a clean and sanitized cup, bowl or 

measuring cup. Open the yeast packet and 

pour it on to the warm water wi thout stirring. 

Allow the yeast to dissolve in the warm water 

for about 10 minutes then stir in any remain­

ing chunks with a clean spoon. 

Once prepared , this yeast slurry can be 

added to the cool wort in the fermenter. 

Then you will attach the lid and fermenta­

tion lock. (Don't forget to put some water in 

the fermentat ion lock to serve as an a irflow 

barrier.) Fermentation will now start to get 

underway. During fermentation, you' ll want 

NEXTllME 
SHEASI<SYOUTO 

BREWSOMEll-IING FOR HER ... 
DO YOU REALLYTHINI< SHE WANTS A STOUT? 

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

OR A CHARDONNAY ... 

EXCEPTIONAL G!~Py 
WINE KITS! J 

WWW.MAKEWINENOW.COM 
OR [WHOLESALE ONLY] 

STEINBARTWHOLESALE 503-281-3941 15 
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-- \ Dispenser 

Keg beer without a keg I Just PRESS, POUR & ENJOY! 
• Easier to fill than bottles - No pumps or C02 systems. 
• Holds 2.25 gallons of beer - Two "Pigs" perfect for one 5 gal. fermenter. 
• Patented self-inflating Pressure Pouch maintains carbonation and freshness. 
• Perfect dispense without disturbing sediment. 
• Simple to use - Easy to carry - Fits in "fridge". 
• Ideal for parties, picnics and holidays. 

Ask for the Party PJg® Beer Dispenser at your local homebrew supply 
shop and at your favorite craft brewer. 

QUOIN (pronounced "coinj Phone: (303) 279-8731 
401 Violet St. Fax: (303) 278-0833 
Golden, CO 80401 http://www.partypig.com 

The authors of CLONEBREWS have done it again! 

BEER CAPTURED 
Tess and Mark Szamatulski have 

captured 150 World Class Beers in 
their new book, BEER CAPTURED. 

• 150 Extract, mini-mash and 
all grain recipes 

• Homebrew kitchen tested 
• Historical backgrounds 
• Food serving suggestions 
• Cooking with beer 

" ... here's a book that captures the 
soul of the world's great beers." 

Charles Finkel, Merchant du Vin 

• Order pre-measured recipe 
kits for all3oo beers from ei­
ther the Beer Captured or 
CloneBrews collection 
Cai/1-Boo-MALTOSE 

Tess and Mark own Connecticut's largest homebrew store, Maltose Express, online at 
www.maltose .com or call1-8oo MALTOSE. Capture BEER CAPTURED at your local homebrew store or call 

MALTOSE PRESS (toll free) 1·877-827-5815 to order an autographed copy. 

to store the fermenter some place where the 

temperature will stay around 65 ° to 75 ° 

Fahrenheit (18°-24° C). If you have any con­

trol over it, the cooler end of this range is 

better than the warmer end. 

By the way, if you buy a package of dry 

yeast and don't use it, toss it in the refrig­

erator until you do need it. This will help 

to sustain the freshness and vitality of 

the yeast. 

Liquid Yeasts 

Many homebrewers use liquid yeast 

preparations as an alternative to the pack­

ages of dry yeast. These liquid yeasts cost 

substantially more than the dry packages, 

but they can be well worth it in terms of beer 

quality and brewing convenience. Most 

homebrew shops carry a line of liquid yeasts 

that are available in a variety of types. Each 

type produces slightly different character­

istics in the finished beer and often you 

must use a special yeast type when you 

want to copy a particular commercial beer 

that you like. 

These days liquid yeasts come in pack­

ages that contain enough yeast for a five gal­

lon batch. One style comes in a gold foil 

pouch. To use it , you slap the pouch to 

break a small wort package inside and then 

wait one to two days for it to puff up. These 

expanded packs are ready to be pitched into 

the beer. Another brand of liquid yeast 

comes in a vial about the size of a small 

safety flare. The contents of these vials can 

be pitched directly into the wort. 

The downside to liquid yeast packages 

is that they have a limited shelf life. Most 

carry a date indicating when they were filled 

by the manufacturer. Ideally you'll buy liq­

uid yeast as close to this date as possible. 

Properly stored liquid yeasts used within a 

month of the fill date will work great. 

Beyond that, they begin to lose some of their 

potency and may be more sluggish. 

Advanced brewers can deal with this minor 

challenge , but for beginners, we suggest that 

you stick with the fresh stuff. 

Fermentation 

If it is convenient, you'll want to check 

the fermenting brew every 12 to 24 hours for 

activity. If all goes well, you should see vig­

orous activity within the first day. This will 
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Check the fermentation lock every day or so and when 

you can see no more visible bubbling, wait another three 

to five days before proceeding to bottling. 

be indicated by rapid bubbling of carbon 

dioxide out of th e fermentation lock and 

a lso by the development of a ring of gunk 

around the edge of the fermenter at the top 

of the liquid level. This is usua lly visible 

from the outside even with opaque white 

plastic fermenters. 

Once this has happened, you know that 

everything will be OK. In a week or so, your 

beer will be ready to bottle. 

If you don 't see any signs of fermenta­

tion activity within the first 48 hours, there 

I Additional 
Resources 
Membership in the American Home­
brewers Association- This includes a 
subscription to Zymurgy plus Tech Talk, 
book discounts and other benefits. See 
www.beertown.org and click "Join the 
AHA" or calll-888-822-6273. 

• The New Complete Joy of Home­
brewing, by Chorlie Popozion- An excellent 
guide to both beginning ond odvonced brew­
ing techniques ond the stondord text lor every 
homebrewer. 

• Homebrew Digest -See www.hbd.org­
o doily digest of homebrew topics ronging 
from simple to quite odvonced. 

• Join a Homebrew Club- Clubs welcome 
new members- especially if they ore curry­
ing o lew bottles of homebrew! Check 
www.beertown.org lor o list of the dubs neor 

• Your Local Homebrew Shop-A volu­
oble resource lor both supplies ond odvice. 

may be trouble. Ge nera lly, the best 

approach is to wait it out. If you've been 

away for a couple of days or forgot to check 

for ac tivity during the first 48 hours, it may 

have done its thing while you were away. In 

this case you should still see the big ring of 

gunk around the top edge. 

If you get a quick initial fermentation 

(within 48 hours), you'll most likely be 

ready to bottle five to seven days after the 

brew day. Follow the instructions for bot­

tling on page 18. If your fermentation starts 

more slowly, you must wait until all activi­

ty has ceased before you think about bot­

tling. Check the fermentation lock every day 

or so and when you can see no more visible 

bubbling, wait a nother three to five days 

before proceeding to bottling. 

If you fail to notice any signs of fennen ­

tation after a week, you may open the fer­

menter and check on things. Before you do 

this, clean and sani tize both the inside and 

outside of a measuring cup or other scoop­

like vessel. Use this to collect about a one­

cup sam ple of the beer or wort once you 

have removed the airlock and lid. Once the 

sample is collected, replace the lid and air­

lock. Now you have a sample of your beer 

and you can assess its condition. First, if 

you have a hydrometer, till the hydrometer 

sample jar and take a reading. If the read­

ing is a t or below 1.020, then you've had a 

successful ferm entation. 

Whether you have a hydrometer or not, 

you can also taste the beer. If it is thick and 

tastes very sweet and syrupy, then it most 

likely has not fermented . If it has the gen­

eral properties of beer (minus the carbon­

ation a t thi s point), then yo u are on the 

right track. In either case, don ' t return the 

sample to your fermenter-it can infect the 

batch . If you are in doubt, save the sa mple 

in the refrigerator and ask the folks at your 

loca l homebrew shop at your earliest con­

venience- they' ll be glad to help out. [ip 
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Southern Stainless Presents: 
BREWTUS II 

Brew Kettles & Accessories 
I 00% Heavy Duly Stainless Steel 
I 0 Gal.= $130.00 t Shipping 
All Major Credit Cords Accepted 

IP~l w~~·V'~·~~w ~ w~~·V'~·~~$fil 
rnm~lh @)~~Jl~$@®~t@-~11l 

Whole Hops •Hop Oil •Rhizomes (March lhru May) 
•Cascade •Centenniai•Chinook •Columbus •Crystal 
•Golding •Haliertauer •Mt Hood •Northern Brewer 

•Nugget•Perle •Saaz •Willamette 

j ffC.ShOp.S Specializing in partial bale quantities 
of whole raw hop cones. We select the cream of the crop, 
alpha analyze & cold store each lot until shipped. Serving 
homebrewers, shops and microbreweries since 1983. Write 
or call to receive a price list or the name of your closest 

dealer. 1-800-460-6925 
www.freshops.com 

36180 Kings Highway, Philomath, OR 97370 

( 
Automatic Homebrew Mill 

':fines/ roller mill avai/ab/e.for home use' 
The only homebrew mill designed by a 
co!lllllercia l grain mill manufacturer. 

800-448-4224 
www.stpats.com 
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Your Beer 

A few days after fermentation is complete, you are 

ready to bottle your beer. Here's a checklist of the 

things you'll need on bottling day. 

Equipment 
Measuring cup, one cup (237 mL) or larger capacity, 

capable of measuring 0. 75 cup (177 mL). 

Small pan for boiling water 

Racking or bottling bucket (7 gallon (26.5 L), plastic) 

Racking cane and transfer tubing 

Bottle filler 

Hydrometer (optional) 

Bottle capper 

Supplies 
55 to 60 12-ounce bottles 

55 to 60 bottle caps 

One cup of priming sugar (purchased from your homebrew 

supply shop) 

Overview 
First, if you haven't used a bottle capper before, exper­

iment with it a bit on an empty bottle or two. Once you've 

got the hang of it , just use a bottle opener to remove the 

practice caps from the empty bottles. Oust think, you'll soon 

be doing that to bottles of beer that you brewed yourself!) 

Now, here's the overview of the bottling process. First, 

you'll sanitize everything to make sure that you will wind 

up with good tasting beer! Next, you'll transfer the beer 

from the fermenter to the racking bucket in order to sepa­

rate it from the spent yeast and other debris. Then you add 

just a bit of sugar to the beer so that it will carbonate in the 

bottle. After that, you are ready to fill the bottles and cap 

them. 

Throughout this process, you want to minimize splash­

ing, foaming and aeration of the beer as this can have 

undesirable flavor effects. This isn't a huge deal, but just 

remember that "quiet is cool" when dealing with ferment­

ed beer. 

Sanitize the equipment and bottles 
The first step in bottling is cleaning. All of the equip­

ment that will touch the beer-no matter how briefly­

must be cleaned and sanitized as described in our article 

on sanitation. See page nine for a list of the things you need 

to sanitize on bottling day. In addition , all the bottles must 

be cleaned and sanitized as well. Fortunately, if you are 

using new bottles, you can usually go straight to the sani­

tizing step. 

Racking the Beer 
"Racking" is a brewer's term for transferring or moving 

the beer from one vessel to another. In this case, we'll rack 
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Please Don't Suck! 

Once your beer has fermented, you'll need to transfer it from the fermenter to 

the bottling bucket. This will probably be the first time that you have occasion 

to use the racking cane and tube. Of course, it needs to be filled with sanitizer 

before use and then you'll need to get it full of beer so that it will flow by siphon 

action for the racking. 

\Nhen trying to get the racking cane and tubing started, your natural incli-

nation is to stick the cane into the sanitizer or beer and then suck on the tube 

end to draw the beer into the tube. Bad idea. The human mouth is full of nasty 

bacteria-even after treatment with an anti-bacterial mouthwash. To get around 

this, you can fill the cane and tube once at the beginning of your day and 

then keep them filled with some fluid until you are done. Here's one approach. 

At the beginning of the day, till the whole racking tube and cane assembly 

with water. You can suck on it here if you want, but better yet, hold the open 

end of the tubing up against the faucet and let the pressure of the water fill 

the device. Then drop the cane end into your racking bucket when it is filled 

with sanitizer. Using siphon action, open the clamp on the end of the tubing 

and use a measuring cup or other small container to run solution through the 

racking cane and tubing until they are full of sanitizer. Close the clamp and 

throw the clamp end into the bucket of sanitizing solution along with the 

cane end so that both can soak. 

When the soaking is done, you will have a sanitized racking cane and tube 

that are full of sanitizing solution. For the rest of the day, you'll want to keep 

that tube and cane full of liquid-that way you'll always be ready to start the 

flow of liquid and you'll never have to suck on the end. Viola! 

the beer from the fennenter to the racking 

bucket using the sanitized racking tube and 

cane . (If you haven't already, see the side­

bar on how to start the transfer without 

sucking on the tube!) 

To achieve the racking, we'll use the 

magic of siphon action to move the beer. 

Put the fermenter on the counter, with the 

racking bucket below it on a chair set imme­

diately in front of the counter. (Alternately, 

you can put the fermenter on a chair and 

the racking bucket below it on the floor.) 

Now put the racking cane in the fer­

menter and the tube end in the racking 

bucket itself. Ideally, the height of the 

racking bucket should be such that the 

tube rests on or against the bottom. If the 

tube does not reach the bottom , use a 

phone book or a small box to raise the 

level of the racking bucket until it does. 

Now you are ready to transfer. Release the 

clamp on the hose so that the beer flows 

into the racking bucket. To minimi ze 

splashing at the beginning of racking, you 

may want to tip the racking bucket to keep 

the tube end submerged in beer. 

Siphon power depends on keeping the 

level of the hose end and the liquid in the 

bottom container lower than the level of liq­

uid in the top container. Keep this in mind 

and adjust things during the racking process 

if you need to. 

Near the end of racking, you will want to 

tip the fermenter to keep the end of the rack­

ing tube submerged in beer for as long as 

possible and minimize beer loss. Then , as 

the thimble on the racking cane is about to 

emerge from the last of the beer, close the 

clamp on the tube end so that the racking 

tube and cane remain filled with beer. 

You are now ready to prime the beer. 

Priming 

Right now your beer is flat: it has no car­

bonation. Rather than using some mechan­

ical or industrial process to carbonate it, we 

will do this naturally using the fermentation 

power of the yeast. 

\Vhen yeast ferment sugar, they turn it 

into alcohol and carbon dioxide . The car­

bon dioxide produced by fermentation 

inside a bottle dissolves into the beer and 

thereby carbonates it. Even if your beer 

looks perfectly clear when you rack it, it still 

contains enough yeast to carbonate your 

beer. All we have to do is to add a measured 

amount of sugar before bottling. 

The standard quantity of sugar used for 

priming five gallons of beer is 0. 75 ( 177 mL) 

of a cup. You must use corn sugar (also 

known as dextrose) or perhaps dry malt 

extract for this purpose. You should not use 

ordinary table sugar. 

Measure the sugar into your measuring 

cup and then mix it with 0.33 to 0.66 cup 

(75 to 156 mL) of boiling water. This will 

sanitize the sugar solution. Once this is pre­

pared, you can pour it into the beer in the 

racking bucket. Next, take the racking cane 

and gently stir the beer for 30 seconds or 

so to mix in the sugar solution. Remember, 

no splashing! 

Bottling 

First set the racking bucket on the 

counter or a chair and make a work area for 

yourself at a lower level so that siphon power 

will move the beer for you. 

Next, arrange the bottles nearby. You 

may find it convenient to leave them in the 

case boxes to make them easier to handle. 

With the racking tube clamp still closed, 

affix the bottle filler to the end of the tube . 

Now use the empty priming sugar cup to 

practice. With the racking cane in the beer 

and the bottle filler in your priming cup, open 

the clamp on the racking tube. Then press 

down on the bottle filler so that beer flows 

into the cup. If you want, put six ounces or 

so (177 mL) of beer into the cup and use this 

to measure the gravity with your hydrome­

ter. The gravity recorded at this point is 

known as "final " or "terminal" gravity and 

usually abbreviated as "FG" or "TG." (Oh , 

and you can drink the beer you collect for 

the hydrometer reading-don't add it back 

to the stuff you are going to bottle.) 

You are now ready to fill those bottles! 

Insert the bottle filler into a bottle and press 

it against the bottom of the bottle to start the 

flow of beer. Continue until the liquid level 

reaches the very top of the bottle. As soon 
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Throughout this process, 

you want to minimize 

splashing, foaming and 

aeration of the beer. 

as you release the pressure on the filler the 

flow of beer will stop. Then, as you remove 

the filler from the bottle, the level of beer will 

drop. When the filler is removed, the beer 

will be about two inches (5 em) from the top 

of the bottle. 

At this stage, you may find it easiest to 

fill a whole case of bottles before you begin 

capping. There is no rush to get the cap­

ping done as long as it happens within an 

hour or so of when you add the priming 

sugar to the beer. 

As you fill, keep an eye on the level of 

beer in the racking bucket. When it starts 

to get low, tilt the bucket so that you can 

draw out most of the beer without sucking 

up any air. 

Once the beers are filled and capped, 

they need to rest for tvvo weeks to a month 

before they'll be ready to drink. Ideally, you 

will keep them at room temperature, 65 to 

75° F (18 to 24° C) during this time so that 

the priming fermentation and aging process­

es can take place properly. 

I know that it is hard to wait, but 

patience is usually rewarded with better 

tasting beer. (Of course to prove this, you 

might have to taste one bottle after two 

weeks .) If you are that anxious, go ahead 

and make another batch of beer so that 

you'll have a steady supply coming once 

you taste the first batch. 

By the way, this is the stage where you 

start thinking about that old bugaboo of 

homebrewing-the exploding bottle. The 

techniques we use today make this an 

extremely rare occurrence. Nonetheless, it 

is a good idea to keep your bottled beer 

stored inside cardboard case boxes with the 

lids closed. That way, if one does happen to 

explode the glass will be contained inside 

the box. 
After the beers have aged, throw a cou­

ple of bottles in the refrigerator to chill them 

down. Open and enjoy. 

Labeling Your Brew 

If you drink all of one batch before you 

make another, you'll never have any need to 

label your beers. But often batches overlap, 

so some system of labeling comes in handy. 

The easiest is to take a china marker and 

mark a batch number on the top of each 

bottle. If you want more than that, you can 

get some of the small, round, self-adhesive 

labels sold at office supply stores and affix 

them to the tops of the bottles. With these, 

you can write out some additional infor-

mation including the name, style, bottling 

date, etc. if you want to. 

Another fun thing to do with your home­

brew is to have some labels made up to go 

on the front of the bottle. If you are artistic 

or have some skill with a computer, this can 

be easy to do. Homebrew shops often offer 

gummed paper that is pre-cut or perforated 

to produce normal bottle-sized labels. But 

whatever you do, remember the three most 

important rules of bottle labels: 1) Have fun, 

2) Go wild, and 3) Show off. ~ 

LEGEND HAS IT THAT 
THE VIKINGS AND SAXONS 

BATTLED OVER LAND. 

We beg to differ. 

We'd like to suggest it was the mead. Mter all, both cultures 
have a rich history of mead making and drinking. Both 
believe mead had magical and healing powers. So find out 
for yourself. For a free Making Mead kit simply call the 
National Honey Board at (800) 553-7162 or download one 
at www.nhb.org/foodtech/. Kits on making honey beers and 
honey cider are also available. 

©2001 NHB 
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oing Beyond 
the Basics 

Just about any kit or extract beer can be 

made using the basic equipment you 

buy to make your first beer. But as you 

advance , the following items may prove 

useful. 

Wort Chiller 

This is a long section of copper tube 

that has been coiled up to fit inside your 

brew pot. Water is run through the coil 

while it sits in your hot wort in order to 

quickly chill the wort after boiling. If the 

volume of wort you boil is more than two 

gallons, we strongly suggest you acquire 

this piece of equipment. 

Grain Mill 

Many homebrew shops will grind grain for 

you. If you want to have greater control over 

ZYMURGY FOR BEGINNERS 

the grind that you get, you can grind your 

own. A number of grinders designed specifi­

cally for homebrewing can be purchased at 

the homebrewing stores. These aren't cheap, 

with prices ranging from $85-$140. 

Carbon Water Filter 

Carbon filtration removes chlorine from 

your brewing water. This is important 

because chlorine can form unpleasant-tast­

ing compounds when included in your 

brewing water. A simple faucet-attached 

unit can be installed in 10 minutes without 

requiring any changes in your plumbing. 

Glass Carboy 

Five to seven gallon glass carboys are the 

fermenter of choice among more experi­

enced homebrewers. For each carboy, you 

" ... This Is simply the best 
brewing software package 
on the market today. .. " 

·Jim Wagner, Brewmaster 
DuCiaw Brewing Co., 
Bel Air, Maryland 

will want a cap, a handle, and a carboy 

brush for cleaning. The basic carboy is $15-

20, depending upon size; accessories are a 

few bucks more. 

Stainless Steel Brew Pot 

Under ideal circumstances, the entire 

volume of wort that will go into the fer­

menter should be boiled. To do this, you 

will need a brew pot that will hold at least 

six gallons of liquid for extract-based 

brews. Prices range widely depending 

upon the size and type of construction: 

$44.95- $180. 

jet Burner 

Few domestic stoves are powerful 

enough to boil six or seven gallons of wort 

in a reasona ble time period. As an alter­

native, you might buy a propane-fueled jet 

burner or Cajun cooker. These connect to 

readily available propane tanks and they 

put out enough heat to quickly produce a 

rolling boil. Just remember, these burners 

must be used outdoors! Prices run from 

$50-$80. 

Electric Brew Bucket 

If you can't brew outdoors, you might 

consider a brew bucket fitted with a high­

powered electrical heating element. These 

systems work best with 220-volt power, 

which is available in the laundry room of 

many homes. These can be used success­

fully for all types of brewing. About $90. 

Good Reading 
If you haven' t already, check out your 

homebrew store or www.beertown.org to 

find out about books for homebrewers. ~ 
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Every year, the American Homebrewers 

Association organizes the AHA Nation­

al Homebrew Competition, in which thou­

sands of beer entries from all over the coun­

try are judged. Awards are given to the top 

three beers in each of 29 beer style cate­

gories . Many of these recipes use malt 

extract and follow simple brewing proce­

dures like those you have already learned. 

The following beers were brewed by people 

just like you, just making beer at home for 

the fun of it-yet their finished product was 

rated by experienced beer judges as being 

the best homebrew in the country. These 

represent a few of the very best of the best, 

from competitions in 1991 , 1994 and 1999. 

We hope that these gold medal-winning 

recipes will inspire you to try your hand at 

reproducing their championship creations. 

And who knows, maybe one day soon your 

own favorite hand-crafted beer recipe will 

find its way into the elite ranks of Zymur­
gy's Winners Circle. 

You can find the 
American 

Homebrewers 
Association at 

www .beertown.org 

Colorado Weizen 

GOLD MEDAL 

AHA 1991 NATIONAL HOMEBREW COMPETITION 

Michael Croddy, Colorado Springs, CO 
"Colorado Weizen" 
German Wheat Beer 

Ingredients for 5 US gal (I9 L) 

6 .6 lb wheat malt extract (3 kg) 

lb rice malt extract (0.45 kg) 

4 oz maltodextrin (II3 g) 

2 oz Tettnanger hops (57 g) 

(45 minutes) 

oz Tettnanger hops (28 g) 

(I minute) 

Wyeast No. I028 British ale yeast 

0.5 cup corn sugar (II8 mL) to prime 

• Original specific gravity: I.OSO 

• Final specific gravity: 1.010 

• Boiling time: 45 min. 

• Primary fermentation : 3 days at 

65-70° F (I8-2I 0 C) in glass 

• Secondary fermentation: I7 days 

at 65-70° F (I8-2I° C) in glass 

Brewer's Specifics 

[Maltodextrin is a white powder that 

adds a little bit of body to this beer. You 

should be able to find it at your local home­

brew shop, but if you can't, the beer will still 

be outstanding without it.] 

Judges ' Comments 

"Nice clovelike aroma. Nice color and 

clarity. Little head, lacks retention . Dis­

tinct wheat flavor and lots of clove flavor. 

Very spicy but well-balanced. Medium bod­

ied. Very nice example of German weizen." 

"Very good balance. Good conditioning. 

Very good, fruity aftertaste. Body is full, 

appropriate to style. Overall , and excellent 

weizen. Very drinkable-! love it. " 
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Spice Beer 

GOLD MEDAL 

AHA 1994 NATIONAL HOMEBREW COMPETITION 

Dan Rabin and Gabriella Hess, Boulder, CO 
"Chautauqua Holiday Ale" 
Amber Ale with Spices 

Ingredients for 6 U.S . gal (22. 7 L) 

8 lb pale malt extract syrup (3 .63 

kg) 

2 lb dark dry malt extract (0.9I kg) 

lb honey (0.45 kg) 

3 .5 oz finely chopped ginger 

2 oz Northern Brewer hops, 7.4% 

alpha acid (57 g) (60 minutes) 

oz Willamette hops, 4.8% alpha 

acid (28 g) (IS minutes) 

Tbs whole cloves ( 14.8 mL) 

0 .5 Tbs ground coriander (7 .4 mL) 

8 medium grated orange peels 

7 3-inch (7.6 em) cinnamon sticks 

Wyeast No. I056 American ale 

yeast 

cup corn sugar (237 mL) to prime 

• Original specific gravity: 1.052 

• Final specific gravity: I .020 

• Boiling time: 60 minutes 

• Primary fermentation : I week at 

65° F (18° C) in glass 

• Secondary fermentation : 4 weeks 

at 65° F (I8° C) in glass 

Brewer's Specifics 

To make a spice tea , boil one gallon 

(3 . 79 L) of water and turn off heat. Add 

honey, orange peel, and all spices. Cover 

and steep for 60 minutes . Add to boiled 

wort. 

Judges' Comments 

"Effervescence on tongue . Nice mar­

riage of spices . They all blend together 

with one spice dominating. Sweet finish. 

A great beer to sip by the fireplace ." 

ZYMURGY FOR BEGINNERS 
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Glossary 
Clean- Denotes the absence of visible soil or debris. 

Dried Yeast-A powdered or granular form of yeast 
which has been dehydrated. 

FG- Final Gravity. The some as terminal gravity. 

Hops-The green, cone-like flowers of a rapidly grow­
ing vine properly called Humulus lupulus. Hops import bit­
terness to beer and, depending upon how they ore used, 
con also confer a range of flavors and aromas to on the 
finished product. 

Molt-Short for "molted barley," the cereal groin from 
which beer is mode. Row barley is molted by weHing if and 
allowing if to germinate. The groin is then dried so that if 
con be stored and transported for use by brewers. 

Molt Extract-A solution of sugars and other com­
pounds extracted from molted barley and used in the mak­
ing of beer. 

Mash, mashing-A thick combination of crushed molt 
with hot wafer designed to extract molt sugars and fla­
vors. Unlike steeping, this process strives to activate the 
natural molt enzymes in order to maximize the conver­
sion of starch info sugar. 

Dear Professor (from page 7) 
the worst. 

But cheeses, don't worry. Don 't forget 
you're a homebrewer. There are some really 
easy solutions. Wrap your carboy in a towel 
or put a paper bag over the whole thing. Put 
your green bottles in a box and close it up. 
There are any number of things you can do to 
protect your precious brew. 

OG- Original Gravity. The specific gravity of the 
wort prior to fermentation. 

Pitch, pitching -In brewing we odd or "pitch" yeast 
to wort to initiate fermentation. 

Rock, rocking-The process of transferring wort or 
beer from one container to another. 

Sanitize-To !reo! with solutions thor dromoticolly re­
duce the number of microorganisms present on o surface. 

Steep, steeping-Soaking of crushed groins in hot 
water to extract flavor components. 

TG-Terminal Gravity. The specific gravity of beer 
after fermentation . 

Wort- the boiled solution containing molt sugar 
and hops that is cooled and pitched with brewer's yeast 
to produce beer. 

Yeast- The single-celled organism responsible for 
converting sugar info alcohol and carbon dioxide dur­
ing the making of beer and other alcoholic beverages. 

Made in the shade, 
The Professor, Hb.D. 

The Professor stands reody to answer your beery questions. 

Stuck on o problem? Can't find on answer? Just write the 

Professor, Hb.D. ond your question will be answered. Send 

your homebrewing questions to "Dear Professor", PO Box 
1679, Boulder, CO 80306-1679; FAX (303) 447-2825 or 

professor@oob.org via email. ~ 

The 
Step-By-Step 

to Homebrew Video 
This in depth video instruction tape will teach 
the beginner all they need to know to brew an 
amazing homebrew beer. The seasoned home 
brewer will gleam instruction, tips & tricl1s 
and other helpful hints which will make their 
already tasty beverage the talk of the block 
Let Award winning brewer Bob Thompson 
show you everything he knows! 

$19.95 +Tax and Shipping 
Makes a great gift too I 

Order On-line at www.ezbrewing.com or call 909-677-1632 

Winners Circle (from page 23) 
"This is a smooth brew that goes down 

easy and is followed by some very nice spice 

flavor. The aftertaste is packed with clove 

and some ginger. Very clean. I enjoyed this 

brew. Good job! " 

India Pale Ale 

GOLD MEDAL 

AHA 1999 NATIONAL HOMEBREW COMPETITION 

Jim Buckel!, Chagrin Fulls, OH 
"Brown Bugger IPA" 
Indio Pole Ale 

Ingredients for 5 U.S. gal ( 19 L) 

7 lb light dry malt extract (3.18 kg) 

I lb 40° Lovibond crystal malt 

(0.45 kg) 

0 .5 lb Munich malt (0.23 kg) 

3 oz Northern Brewer hop pellets, 

8 .6% alpha acid, (85 g) 

(51 minutes) 

oz Cascade hop pellets, 4 .7% 

alpha acid, (28 g) (14 minutes) 

oz Cascade flower hops, 5 .5% 

alpha acid, (28 g) (2 minutes) 

Wyeast No. 1028 London ale 

yeast 

• Original specific gravity: 1 .060 

• Final specific gravity: 1.011 

• Boiling time: 60 minutes 

• Primary fermentation: 2 days at 

68° F (20° C) in plastic 

• Secondary fermentation : 20 days 

at 68° F (20° C) in glass 

Brewer's Specifics 

Steep Munich and crystal malts at 165° 

F (71 o C) for 30 minutes. Strain out grains, 

add extract and boil. 

Judges' Comments 

"Good all around." 

"Very nice British style India Pale Ale . 

Goodjob." ~ 
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THE beerkit to make superb beers without a hassle! 

If you don't have the time nor the inclination to brew your beers sta11ing 
from the raw grai n, or perhaps you think that brewi ng is as diflicult as brain 
surgery but you don't have a high opinion of beer ti·om beer kit s, we recom­
mend you try a BREWFERM home brew kit. The results may well surprise 
you! BREWFERM use nothing but the fin est ingredients in their kits, and 
their beers are tailo red to demanding Belg ian tastes. 
Your own homebrewed Abdijbier, T ripe!, Tarwebier, Grand C111 , Diabolo, . 
13 types in al l. Than ks to BREWFERM without a hass le ! 

• The only kit s using genuine Belgian recipes and ingredients! 
13 ditTerent types 

• Ve ry straight forward to use 
• M akes 9- 15 lit res of absolutely TOP QUALITY BEER! 

OA RK ABBEY type fo r 9 I. 
Stat1i ng specitic gmvity: 1.070 Alcohol conte nt : 8 %. 
One of the most known Belgian specialties : an Abbey style beer with vinous 
character due to its high alcohol content. Deep amber, full tlavoured with lots 
o f ma lt aroma with caramel notes. Very thick and long lasting head (lacy). 
Improves with long maturation times and can be kept fo r several years! 

AMBIOIUX type for 15 I. 
Sta11ing speciti c gravity: I . 060 Alcohol content: 6 ,5 % . 
Amber beer with a red copper tint. S lightly ac idic palate at tirst but with a 
nice fmity aroma. M oderate hop bitt erness. Co mparable with the well 
known beer of Roesel:ue. 

OIABOLO type fo r 9 I. 
Stat1ing speciti c gravity : 1.071 Alcohol content : 8 %. 
Belgian specialty beer : Strong, golden coloured beer with a thi c k and long 
las ting head (lacy). Chamcteristic aroma of devil type Belgian Beers, so ft 
palate with a slight ly sweet afteJtaste. Improves with long maturatio n times 
and can be kept for several years ! 

KRIEK type for 12 I. 
Starting specific gravity : 1.053 Al cohol content : 5,5 % . 
Kriek is the best known o ft he famous Belgia n fmit-Beers. Kri ek is made 
by macerating chenies in beer. A slightly acidic, sweet aromatic beer with a 
red topper tint. Each kit contains pure chert)' juice of at least 3 kg o f 
chenies. This beer gives you the perfect balance of fmitiness without 
tasting like grenadine as so me commercial kriek's do. 

OLD fLEMISH II !tOWN type to r 12 I. 
Stat1ing specifi c gravity: 1.060 Al cohol content : 6 %. 
A dark brown beer with a woody notes tlavor a sli ght liqumice a tie t1aste 
that also co mpares with the Dutch Bock-bee ts. In Belgium Oud Bmin 
(Fiemisch fo r Old Brown) type Beets are stro ng aromatic with long 
keeping propet1ies. 

C HRISTMAS type to r 7 I. 
Stat1ing specitic gravit y: 1.065 Alcohol conte nt : 8%. 
Dark, strong and tirll -bodied Belg ia n beer, sweeter than Abbey style 
Beets . St rong malt th-vou r and aroma. C hristmas type Belg ian Beets 
(b rewed with top-fe rmenting yeast) are beets with long keeping propet1ies 
which get better and better a tier long maturation period. Thick and lacy 
head with extraordinary head re tention. 

WIIEATBEER type for 9 I. 
Staning specific gravity : I .053 Alcohol content : 5%. 
This was the first wheat beer kit available! It is very similar to the well 
known Belgi:J.n 11\\' itbiere n" :very pale, opaline colour with low alcohol 
content. A rea l summer beer with a pleasant aro ma, mild hops a nd a 
s mooth malt character. S lightl y acidic and thi tstquenching. Based o n an 
o ld recipe usi ng barley, wheat , oat flakes and a secret herb mixture w it h 
co riander a nd sweet orange-peel. 

GRA ND C R lJ type tor 9 I. 
Stat1ing specitic gravity: 1.075 Alcohol content : 8%. 
Gold opaline co lou red, with strong fl avour of g rains and even bread. 
Very little hop aroma. Very mout hfull with light fmit not es and a pleasant 
sweet ness. Also th is kit contains wheat malt and a special herb m..ixture. 

TRIPLE type for 9 I. 
Stat1 ing specitic gravity : I .075 A lcohol content : 8%. 
Triple is a well known, deep golden coloured, Belgian specialty. Due to 
its high malt contents it has a very pleasant aroma and taste, mouth full, full 
bodied and even a bit herbaceous. Hi gh alcohol content. 

I'RAi\fBOOS type for I 2 I. 
Stat1ing specific gravity: 1.053 Alcohol content : 5,5%. 
FRAMBOISE or raspberry beer, is a Belg ian specia lt y. Toget her with the 
BREWFERM KRIEK, this FRAMBOI SE is the only fntitbeer kit available 
in the world. Each kit has a n equivalent o f 2 kilo of raspberri es. This 
FRAMBOISE beer han a vety delicate aroma a nd is ideal as a refreshing 
summerbeer or as a surprising aperitif! 

PII.SNIW type for 15 1. 
Stat1ing specitic gravity: 1.042 Alcohol content : 4 ,6 %. 
Light , blond beer, with a moderate bitterness and dry finish, comparable 
w ith the co mmercia l Lager or Pilsner beers. Low alcohol content. 

GOLD type for 12 I. 
Sta t1ing specitic gravity : 1.053 Alcohol content: 5,5 %. 
A real deluxe pilsner type w ith more malt fl avor than the nom1al Lagers. 
Moderate hop bitterness. Comparable with the Sca ndinavian deluxe- Beers. 

GALLIA type tor 12 I. 
Stat1ing specitic g ravity : 1.055 , Alcohol co ntent : 5,5 %. 
The latest add ition in our mnge: A I hirstquenching pale amber beer with a 
re fin ed bitterness a nd a so ft finish , a wm1hy alt ernat ive to the commercial 
Belg ia n ales. 

THE beerkit to make superb beers without a hassle! 

BREWFERM PRODUCTS 
Korspelsesteenweg 86- B-3581 Beverlo - Belgium 

info@brewferm.com- www,brewferm.com 



"/wouldn't have 
believed that a kit beer 

could be so good" 

Roy Bailey· Beer Correspondent 
CAMRA's 'What's Brewing' magazine (April2000) 

In Roy Bailey's local Good Beer 
Guide Pub, the customers' 
reaction was "uniformly 

complimentary" 
and "most of them 

thought it was a full­
mash ale" 

"I'm really impressed! 
This is better than many 

pints I've had in the 
pub" 

BBC Radio 4 food & drink programme 
(July 2000) 

This man loves brewing. But he also loves life. 

Bored with spending most of his time at home laboring over a brew he decided it was time to 
get out more. And now he can, thanks to Smugglers Special Premium Ale, Old Conketwood 
Black Ale and Midas Touch Golden Ale - the Premium Gold range of brewkits from Muntons. 

Because we use only the finest English 2-row barley and water, our kits give the same 
result you get from full grain mashing- except, it comes in a can, is a whole lot more 
convenient and frees up time to pursue life's other pleasures. 

Since switching to kits our man has never looked back. He's still brewi ng great beer 
and enjoys sharing a round with friends. But his life has changed for the 
better with Premium Gold. 

If you're a slave to full grain mashing, don't be! Switch to Muntons today. 

Ask for Muntons Premium Gold at your nearest brew store. 
A WORLD OF DIFFER ENCE 

GRAIN MALTS • LIQUID MALTS • SPRAY DRIED MALTS • BREW KIT S • PL AIN & HOPP ED M ALT EXTRA CTS 


