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The Great Beer Hall [N =

J oin hundreds of beer enthusiasts Beer tasting
at the Drawbridge Inn Hotel and

the Oldenberg Brewery, Fort Mitchell, Kentucky (across the river from Cincinnati) at
the 11th Annual National Conference on Quality Beer and Brewing, June 7-10, 1989.
Plan your trip now. For more information about the conference and how you

can participate (club inquiries are especially welcome) write or call the
American Homebrewers Association, PO Box 287, Boulder, CO 80306,

(303) 447-0816.

For more information see pages 13, 17 and 25.



Distributors of These Fine Products

CALGARY WATERLOO

3672 - 60TH AVE. S.E. 35 KING STREET NORTH, UNIT 14
CALGARY, ALTA. WATERLOO, ONT.

T2C 2C7 N2J 2W9

(403) 279-8589 (519) 747-1281

TOLL FREE
WESTERN CANADA
1-800-661-8443
EASTERN CANADA
1-800-265-4519



Dover Viheyards 24945 Detront Rd., Cleveland,
Ohio 44145 (sole U.S. Distributor) for your
nearest supplier.

MmefM
—  Tradition and Progress

o " Available from your local homebrew retailer.
© All the traditi ity of M & Fison. Wholesale distrbutors nationscide:

Wines Inc, 1340 Home Avenue, Akron, Ohio 44310, U.S.A. 1-(800)-321-0315

© Now packed in new - State of the Art labels. Crosby & Baker, 999 Main Road, Box C-406, Westport, Massachusetts 02790.
1-(800)-992-0141

) Wlth “Pilsner” .nd “Cnn.di.n Ale" as “Munton & Fison products are distnibuted in Canada by:

new pr Wine Art Inc, 250 West Beaver Creek Road, Units 8-10, Richmond Hill, Ontario,
L L4B 1C7, (416)487-7125
Wine Art Inc., 6691c Elmbridge Way, Richmond, Vancouver BC. (604)-273-1240
@ And new “All Malt” recipes specifically for Pierre’s Wine Shops Inc., 356-358 McArthur, Ville St
the U.S.A. Laurent, Quebec H4T 1X8.
(514)-695-3467 e
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" IT'SIN
" THE BAG!

§ In fact, it’s in the bag in the

B bag— the WYEAST duplex

¢ yeast house, where the yeast
sleeps until you wake itup
and put it to work!

| $3.50 each

i #308  German Lager

! #338  German Altbier

s #1028 British Ale

i #1056 Chico Ale

’ #1084 Irish Stout )
#2007 St. Louis Lager
#2035 New Ulm Lager

4 Meanwhile, over in the freezer,

§ protected by the triple- '

g laminated barrier bag, with

¥ Alpha Acid noted: Mr. Green.
British Blend 7.5

B.C. Kent Gold. 5.9

% Willamette 4.0
Styrian Gold. 7.4
Eroica 11.5
Chinook 12.2
Nugget 11.9

: Hallertau 5.0

» Saaz 3.5
North. Brewer 8.5

: Tettnang 4.6

: Cascade 4.5
Cluster 6.5
Bullion 6.4 !

glF 1

GREAT ‘
FERMENTATIONS

t  Winemaking and Brewing Supplies

| 87 Z Larkspur o

San Rafael, CA 94901

' (415) 459-2520

Toll Free Order Line:
1-800-542-2520
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INTRODUCTION

Homebrewing
a la America

ere, try this,” a hand reaches out with a
glass of beer, the bottle nowhere to be seen.
It’s great. It’s homebrew. Another hand
creeps around from in back of me; a bottle of
beer appears, the cap quickly comes off,
“Here, try this.” It’s delicious. It’s home-
brew.
When I taste someone’s homebrew, I
don’t conjure visions of the homebrewery
from which it came. To my way of drinking homebrew, I
look at the brewer and then I taste the beer. It’s always
an afterthought when I get around to asking how the
beer was made. The quality of the beer does not seem
necessarily to have any bearing on how sophisticated the
homebrewery is.

The more I travel and visit homebrewers throughout
the United States and Canada, the more confidence T
have when I say “Anyone can make quality homebrew,
easily.” What is fascinating to me is discovering how
people make quality beer. So much of it is fermented
under the kitchen table. Some homebrewers have
become super enthusiasts to the extent of literally
building their own sophisticated homebrewery. But no
matter the degree to which brewing expertise has
developed, there seems to be an amazing variety of
equipment, gadgets and procedures fashioned by all
kinds of homebrewers.

It’s clear to me that the creativity that homebrewing
inspires begins with the very first batch of beer.
Whether it’s a simple contraption that expedites siphon-
ing or an elaborate temperature-controlled and pro-
grammed environment for fermenting beer, it seems to be
the nature of homebrewers everywhere to create a
system of their own that suits their lifestyle.

Homebrew equipment is an extension of our mind.
As our very own hands are, our equipment is a tool to
fashion and help formulate ideas. Many tools are
available to us. Manufactured by equipment companies,
quite a few are ready-made and able to suit most of our
basic needs. Others, not mass-produced, are the crea-
tions of individuals with a special need for a particular
tool.

Heaven forbid the notion that there is one way, one
tool or one process best suited for homebrewing. This
endeavor called homebrewing is much too enjoyable to
repress creativity.

What a wonderful endeavor homebrewing is; I can’t
think of many other hobbies or pastimes that are as
flexible and rewarding. There are no lifestyles (barring
religious taboos) that exclude the time and opportunity to
brew one’s own, just as there is no one person who can
all-knowingly say they don’t like the taste of beer. There
is a beer and a way to brew for everyone.

This 1988 Special Issue of zymurgy magazine is a
snapshot and a slice of homebrewing & la America. The
personalities, the lifestyles, the equipment, the gadgets,
the recipes and the beers. This issue is designed to
entice, encourage, inform and inspire you. It is for you to
get to know one another beyond the usual presentation of
recipes and opinions.

You’re not so unusual in your endeavors as you
might think. No matter what your experience or tech-
nique, your own ideas and gadgets would have been just
as appropriate to grace these pages of zymurgy. Get
your equipment together and keep on brewing. And if
the mood strikes you, we’d love to hear from you about
your ideas, gadgets, lifestyle and techniques.

— Charlie Papazian
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Kathy Ireland

She’s a beer enthusiast s el

R " beer I told my mom I
f was going to start a
with the same fantasies pasgigiabale
° ° no. I know you will, too.
that inspire most brewers. Every time you say
you’re going to do
. 3 = 3 i something you do it.
e Why can’t my daughter
be a teacher or a nurse? Why do you
have to be a brewmaster?’ ”

To millions of Americans, Kathy
Ireland is just a cover girl, a photo-
graph and a model recognized
throughout the world, who for years
has graced the pages of the Sports
Illustrated swimsuit edition and
calendars. To a small but growing
number, she is a beer enthusiast and
homebrewer with the same fantasies
and fabrications that inspire most
brewers.

Traveling from her Santa
Barbara, Calif., home to locations
“4 | around the world virtually every
other week, Kathy’s modeling career
is filled with jet planes and long
trips, lights, cameras, designers,
movie sets, big cities and desert
islands. Vogue, Mademotselle,
Bazaar, Stern, Italian Vogue, and
French Vogue are a few of the
magazines she’s appeared in besides
Sports Illustrated.

She’s recently finished playing
the lead role in the movie “Alien
from L.A.” “It’s a kid’s movie, kind
of like ‘Journey to the Center of the
Earth,” ” she explained while unroll-
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ing a large movie poster: “Kathy
Ireland is “The Alien from L.A.”
She smiled then laughed as she
rolled the poster back up, more
interested in talking about the dark
beer she had while filming on
location. She described a delicious
German-style beer on tap brewed by
a microbrewery in the town of
Swakopmund, Namibia, located on
the southwestern coast of Africa.

As the interview progressed I
thought to myself, “This was hardly
the lifestyle that typifies your
American homebrewer.” But I
should know better than to entertain
such thoughts. All of these years of
traveling and meeting homebrewers
throughout the world has taught me
by now there is no lifestyle that
typifies the American homebrewer.
A look through this issue of
zymurgy and others of years past
would illustrate the point.

There is something that does
typify the homebrewer: It is the
unabashed enthusiasm for beer
appreciation and the art of brewing.
Kathy is no exception. Fiji, Tahiti,
the Seychelles, Namibia, Australia,
Thailand, France, Curagao, Italy,
New Zealand are but a very few of
the locations she’s had the pleasure
of working . . . and drinking the local
beer. “Every place I've been has its
own beer and whenever I travel I
always try to find the local beer. I'd
like to visit the breweries there but
when I'm working on location,
there’s just not enough time.”

She was quick to add, “My
preference is for the stronger, more
bitter beers. With my homebrewing I

usually brew dark ales and bitters.”
Her enthusiasm for beer was no less
than that of the brewer I met three
weeks earlier two thousand miles
away who had a sophisticated all-
grain brewery set up in his garage.

As any beer enthusiast does,
Kathy has adapted her home-
brewing interests to her lifestyle,
mostly brewing with kits. “The batch
Iliked the best I didn’t use sugar,”
she added with confidence, though
she has recently been experimenting
with plain malt extracts and hops.

Underneath her kitchen table
there are two batches of beer
bubbling and fermenting, one in a
carboy, the other in a closed plastic
fermenter. A small box in the corner
of another room stored her bottle
brush, siphon tubes, thermometer,
wooden spoon, hydrometer and
bottle capper.

An admitted beer enthusiast for
years, Kathy’s friends knew of her
interest in trying her own hand at
brewing. Not knowing where to go
to get started, a friend obliged her
by handing her a copy of the book,
The Complete Joy of Home Brewing,
found at a local bookstore. Soon she
had her first batch going with the
assistance of Rafael Maldonado,
owner of the Homebrew Supply Shop
in Isla Vista.

I curiously listened to Kathy’s
account of how she became involved
with beer and brewing. As the story
unraveled I could see a similarity to
the development of her modeling
career. There seemed to be a style
to her pursuits. “When I was 17
years old and in my junior year in

“‘Relax. Don't
worry. It's not
that difficult.
You'll have fun
and once you
see the finished
product and
you're happy
with it, it'll give
you more
encouragement.”

SPECIAL ISSUE 1988 ZYMURGY 7



high school a [talent] scout wanted
me to go to New York for the
summer and try out modeling. I
didn’t really want to go,” she
explained. New York City seemed
like an awful place for a 17-year-old
to spend her summer, but she finally
decided to give it a try.

She remembers her similarly
aged roommates being somewhat
more enthusiastic: “I love NY”
posters decorated their room. Now
she laughs as she recalls the poster
her sympathetic California school-
mates sent her: “NY Sucks.”

She persisted and survived the
summer, returning to California to
finish high school. At 18 she pur-
sued her interest in modeling and
was off at 6 a.m. the morning after
high school graduation to work on
location in Rome, Paris and Milan.
As a young woman, she soon found
herself on a plane every week,
traveling back and forth to Europe,
“all the time wondering whether I
wanted to do modeling . . . but soon
it began to take more and more of
my time.”

Now 25 years old, Kathy has
been brewing for two years, model-
ing for seven and talking of wanting
to stop modeling someday. “When I
settle down and don’t travel so
much, then I can try brewing with

grains and using different kinds of
ingredients. Ilike to experiment a
lot and invent things.” At this point
I recalled what she had said a few
minutes earlier, . . . but soon it
began to take more and more of my
time.” Where have I heard that
before?

“I'm not really a good cook and I
didn’t know anyone who made their
own beer. I was intimidated at first,
but when I made my first batch I
was really surprised how easy it
was. It seemed complicated at first
with all the different steps and using
strange equipment I'd never heard
of before. But the instructions were
simple and afterwards I thought
that it was pretty easy to make . . .
and it was fun.

“I got really excited when I first
tasted it. I think I liked it better
than anyone else did. My dad told
me it was much better than his used
to be.”

One glass of homebrew and
Kathy was quickly thinking, “I did
some research and found out how
much it cost to make: 16 cents a
glass to make and then you could
sell it for $2 a glass. I began
figuring out the profits on that and
thought, ‘If I can put Budweiser out
of business . . .” Her story trailed off
into a knowing smile as she realized

Send for our free catalog.

your money refunded.

e
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840 Piner Road #14

We take brewing seriously

so you can relax!
Call us anytime — (707) 544-2520

When you call with a question that’s
important to you, we take you
seriously. Placean order for supplies
fromus, and you can definitely relax.

Everything we sell is guaranteed or
We include a FREE can of malt

extract withall orders over $30, while Homeorewers of the Year Nancy Vineyard
supplieslast, with mention of thisad. National Homebrew Conference.

DAVID BJORKMANNNS

(1983) and Byron Burch (1986) at the AHA

?[ FERMENTATIONS
= Santa Rosa, CA 95403
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it takes a lot more research to
become a brewmaster.

Her pursuit of having her own
brewpub led her from her first batch
of beer to the yellow pages. Looking
under “brewing schools,” she was led
to Professor Michael Lewis at the
University of California, Davis, and
soon thereafter to the world of
microbrewers.

Being a career model with a
desire to start her own brewpub
brought quite a few propositions,
including one from an Italian
businessman who had her brewing
career all figured out: “He had this
idea of putting me in a bathing suit
on the label of an already estab-
lished beer,” Kathy dryly explained.
“It didn’t really work out with him.
We had altogether different views on
beer and brewing.”

Her pursuit led her to a small
group of investors in the soon-to-
open San Luis Obispo Brewing Co.
When her modeling career winds
down she plans to spend as much
time at the brewery as she can,
learning the art and science of
brewing. For now she muses, “I
realized how much work was
involved with a brewpub and feel
lucky to be involved the way I am
[as an investor].” Her goal is to
someday open her own brewpub as
time, experience and education
permit.

For now, she’ll be content with
brewing her own homebrew. Her
friends think that maybe her
pursuits are a little unusual, but she
is quick to admit that they like to
drink her beer.

For anyone contemplating
trying their first batch of beer she
had these words of encouragement:
“Relax. Don’t worry. It’s not that
difficult. You’ll have fun and once
you see the finished product and
you’re happy with it, it’ll give you
more encouragement. You’ll want to
make more and want to make it
better.

“Most people like my beer. T've
had a batch or two that could have
used a little improvement, but you
know, you learn and you keep
brewing.”

This writer couldn’t have said it
better.
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Be a Good Beer Judge.

The AHA has study materials for YOU!

BEER JUDGE STUDY GUIDE $12.95
Judge Certification Edition, transcripts of the 1985 AHA
Conference, National Judge Certification Program
(updated with current categories and rules):

* Organizing a Competition
o Language of Flavor

o Beer Style

e Desirable Flavors

e Undesirable Flavors

o Perceiving Flavor

o Judging Beer

zymurgy Spring 1986 (Vol. 9, No. 1) reprints:
» Beer Flavor Evaluation — Testing Yourself

zymurgy Spring 1985 (Vol. 8, No. 1) reprints:
Your Mouth and Beers Flavors — Overlooked Aspects
in Tasting

* Tips From the Judges

* Judging is Good for You

» Nuts and Bolts of Homebrew Competitions

zymurgy Spring 1987 (Vol. 10, No. 1) reprints:
o Bock’s Best — A Transcription of the Judging for the
AHA'’s Annual Spring Bock Competition

ADDITIONAL STUDY

zymurgy 1986 Annual Special Issue $4.00
(Vol. 9, No. 4) A compendium of beer styles with
descriptions and malt extract recipes.

zymurgy 1987 Annual Special Issue $7.50
(Vol. 10, No. 4) A troubleshooting issue — a must for
those who brew or evaluate beer.

Best of Beer and Brewing, 260 pp. $15.95
o German Beer Styles/Influences of Ingredients on Flavor
e Hops, Beer Styles and Chemistry
» Microbiological Controls in the Brewery

plus 15 more chapters

Beer and Brewing, Vol. 6, 260 pp. $18.95
e Training Ourselves in Flavor Perception
e The Origins of Normal and Abnormal Flavors
o Beer Styles
° Quality Control in the Small-Scale Brewery
o Water: Its Affect on Hop Bitterness and Beer Flavor
 Judging Beer and Beer Competitions
plus 13 more chapters

Beer and Brewing, Vol. 7, 280 pp. $18.95
e Perceiving Flavor
 Desirable and Undesirable Beer Flavors (1988)
e Beer Evaluation Techniques
plus 14 more chapters

Order the Basic Study Package and/or any
combination of the Additional Study items. Receive
a 15% Discount if you purchase the Study Guide and
all of the Additional Reading at one time: A $78.30
value for $66.55!

Please add $3.00 to all orders for shipping and
handling. Make checks payable to: Association of
Brewers, PO Box 287, Boulder, CO 80306-0287.
Call (303)447-0816 to place credit card (MC or Visa)
orders.



PROFILE

Eric

He’s a logger, a backwoods
guide, an intellectual and a
veteran homebrewer.
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PHOTO BY MARY McELROY

aturally, all of us in the
Maine North Country had
heard about the legendary
Eric Furry — part man, part
bear, part intellectual, part
upcountry backwoods
survivalist, part gentleman-
humanist, part demon from
beyond the grave. I might
add part political independent (with a
Democratic nod) and part homebrewer
(from some angles, looking for all the
world like a beer keg).

When the call came something told
me before the first ring had finished that
the one tapped to trek up and find Furry
would, of course, be me.

Well, actually the one tapped was Bill
Eberhardt, but when he took the phone
and listened a moment, he bit his bridge-
work in half and inhaled part of it. So I
was the next choice. After Meg Meara, I
mean, who felt in need of a cheering
bracer before heading out, reached for a
bottle of my stout but grabbed photo
developer by mistake. So, that left me.

It was a long, lonely drive toward
Bangor in my old VW van, in a cold spring
rain and slashing wind, even with De-
vonsquare hot on the tape deck. My gut
was all atwist. What if I couldn’t find
Furry? What if I found him and he
wouldn’t talk . . . about brewing or
anything else? What if he didn’t like the
light ale or amber Pils I brought with me
as placation? What if he lived up to the
darker side of his infamous reputation
and tore me into tiny pieces which he
then sprinkled (like yeast) unceremoni-
ously into the chilly waters of Little
Pushaw Pond? What if I drove off the
road into a highway department salt and
sand storage dome? — (which I very
nearly did twice.)

I was a little distracted, all right.

I mean, think about it: me, a city-
slicker and relatively novice homebrewer
“from away” (not a native Mainer),

BART GARVEY



interviewing the larger-than-life
Eric “Smile-When-You-Say-That”
Furry (rhymes with furry), a real
mossback upcountry backwoodser,
logger, sugarbusher, guide, book-
store owner, veteran homebrewer
(17 or 18 years, back when it wasn’t
even legal, and true sprucegum-
veined “to home” Mainiac, raised in
a little town between Dayton and
Columbus. (All right, that’s Ohio;
but he’s been in Maine a darn long
time now and is next-best-thing to
being a native).

I eased the Bartmobile into
Bangor along ramshackle Ham-
mond Street and pulled into a side
street to get my bearings. Spotted
what might be a bookstore, might
be an underground newspaper,
might be a tattoo parlor across a
supermarket parking lot. Thought
I'd take a chance on it.

Well, there it was, beside the
aching wilderness of Third Street:
Furry’s lair, the Pro Libris Book-
store. With great trepidation I
knocked softly and entered. The
Amnesty International sticker on
the door cheered me a little, though
I knew this guy could easily eat me
for breakfast and not even slow
down for the bones.

As I looked around the empty
confines of the tiny store — book-
stacks making a mazy labyrinth of
it — I wondered about that name,
Pro Libris. As everybody knows, it
is Latin for People Who Weigh
Things Professionally — maybe for

PHOTO BY BART GARVEY

wrestling or boxing matches. But I
didn’t have time to wonder long;
here came this apparently amiable
creature toward me, smiling, with
his hand out in welcome. It could
only be Eric Furry.

After our “you-must-be’s” (I
wore my old Maine Guides base-
ball hat so he’d know me) we got
down to the business at hand:
moving a large homemade two-by-
four and plank bed for his friend
way out in the backwoods. We
carried that massive thing in the
rain down a winding woodsy path,
through swollen rivulets, around
gnarly stumps, through white-pine
thickets. Then we got down to the
business at hand: finding our way
back.

Later, back at the bookstore
after we’d gotten to know each
other a little via this bed adven-
ture (perhaps I could have phrased
that better), Eric and I sat down to
do some beer tasting, some high-
level literary exegesis (he was par-
ticularly lucid on Carolyn Chute)
and some desultory interviewing.
He offered to brew up a batch right
before my beady eyes. Ilooked
around the tiny store where he
lives, and said, “Brew? Like,
where 7” 1 took another draft of his
lovely brown ale. He’s got an office
of about 6 by 8 feet, a sleeping
cubby about the same size, a short
hallwaylike pantry with an old re-
frigerator at one end, then a steep,
narrow stairway down to an unfin-

“l thought, ‘This is too
good to be brewed on
a hot plate. Fer the luva
Fuggles — he's pullin’
my siphon.’

1

ished cellar full of dark corners and
cobwebby junk where the only
running water is a single lavatory-
type sink (and in a little rough-
planked cubicle, a toilet).

He grinned, sleeked back the
tails of his magnificent moustache,
and said, “Right here. Ibrew on a
hot plate.”

Airlocks and bubblers! On a
hot plate ! This I gotta see. On my
third of his brews now — a malty
sweet stout (after the smooth brown
ale and a zingy bitter), I thought,
“This is too good to be brewed on a
hot plate. Fer the luva Fuggles —
he’s pullin’ my siphon.”

What then unfolded before my
mousy-browns was a masterful

4 4
PHOTO BY BART GARVEY
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American

Brewer

The Brew-Pub'™/Micro-Brewing Magazine

Sample Issue $3.00

AMERICAN BREWER
Box 510
Hayward, CA 94541

Subscription $13.50

F. H. Steinbart Co.

602 S.E. Salmon
Portland, OR 97214
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« AMERICAN OR CANADIAN AND
BRITISH BARLEY MALTS
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adaptation of brewing to fit a tiny
space and the unusual circumstance
of brewing in one’s place of busi-
ness.

Furry fetched water in a
battered and blackened two-gallon
kettle — to do so he had to affix a
rubber hose (an old bathtub spray
with the shower head removed) to
the lavatory’s little spigot. This
kettle (in which he says he’s brewed
over a campfire) he carried up and
through the pantry maze to his hot
plate in the little office at the back
of the bookstore. This is a Cadillac
of hot plates: 1,500 watts, fully
adjustable and gets as hot (he says)
as the burners of an electric stove.
But even if it doesn’t, Eric never
boils his wort; he cooks at around
200 degrees F.

He dumped in a large can of
Ireks-Arkady Munich amber extract
— which had been sitting while the
kettle heated on the large old
radiator. Then he put in a pawful
(one-half ounce plus or minus) of
Cascade leaf hops and let the wort
reheat to an almost-simmer.

“So, what're we making?” I
queried conversationally (what do
you say after someone tosses a
fistful of papery green flowers into a
steamy kettle of brown stuff?).

“Oh, I don’t know,” he grinned.
“Sometimes I make it up as I go
along. Sometimes I make whatever
I’'ve got on hand. This’ll probably be
an altbier; it’s a Bavarian malt that
will be fermented with an ale yeast.
I can only lager in the winter when
the cellar stays around 40 degrees.”
He drained the last of my light ale
and declared it good, better than my
Pils. I frowned but made no sudden
moves.

I realized why he could brew
only after store hours: the heady
fragrance of malt and hops filled the
mazy bookstore. Lovely to me —
but likely too strong for most
bookish patrons.

He held the wort to an almost-
simmer for about 45 minutes. Then
he turned off the heat and tossed in
two cups of well-crushed crystal (he
has a lovely old Corona grain mill)
and a small pawful of Willamette
leaf hops to finish, and covered the
kettle for a couple of minutes.
Furry filled his fermenter with

something more than a couple of
gallons of cold water from the hose-
spigot lavatory, carried it up and
covered it with an elastic strainer
like a shower cap. He poured the
wort into the fermenter.

We worked all the liquid out of
the strainer, around the gloppy hops
and crystal mush. He didn’t bother
to sparge — his fermenter is only
five gallons, his batches are usually
just slightly over four gallons and
he doesn’t figure he loses much by
not sparging. He dropped his ther-
mometer (a stubby photography one
on a long thread) and hydrometer
into the bucket, covered it and we
fell back into booktalk while the
stuff cooled to his customary 90 to
95 degrees before pitching the yeast.

I asked what he did about
bottles. He said that because the
bookstore is a gathering place for
backwoods readers, rough-edged
intellectuals and other sorts of
polyglot aesthetes and rowdies, and
because many of these folks prefer
cheap factory beer to good home-
brew, he always has some cases of
something cheap in bar bottles —
which he buys or which folks bring
to readings or browsings. He cleans
these (lets them stand in the
cobwebby cellar full of B-brite until
bottling time, then rinses well) —
and uses them only once. Reclean-
ing in his limited facilities is too
much work because he can’t always
rinse them after pouring, and mold
grows quick and thick in the Bangor
wilderness.

We talked long into the night,
the bearish Furry having taken a
shine to this scribbling ferret. And
certainly I to him. At some point we
checked the wort — 93 degrees, and
the hydrometer — 1.040. He noted
all this on a sheet to be logged with
his hundreds of other brews. Then
he sprinkled in the yeast, a generic
ale yeast. After another 10 minutes
he stirred it thoroughly, set the lid
on tight, and inserted the bubbler
into an orifice he’d fashioned
himself. He had simply cut a round
hole in the plastic lid and glued into
this hole the cut-off top (about 1 1/2
inches) of a plastic water jug into
which a No. 6 stopper fits nicely.

He also can screw on the jug’s
original cap instead of the bubbler,



if for some reason he needs to do
that (while waiting for the wort to
cool). And before I rolled out my
sleeping bag — between Mystery
and Adult/Sex Fiction — the first
cheery gurgles emanated from the
fermenter set on a low filing cabinet
between his “stove” (a bookcase
where he set his single-burner hot
plate and a grungy toaster oven)
and a zebra-striped chair that
belonged to his large and well-read
cat. The latter seemed to enjoy the
bubbling as much as I, for we both
slept well and dreamily.

Next morning, with the beer
bubbling a merry jig, I rumaged
through my bag to find the guide-
lines for writing this piece, so I
could fill in any unasked questions
before heading home. Ilearned that
Eric buys all his supplies from a
mail-order house. He brews about
once a month, buying supplies for
about six months at a time. He
bottles using one of those long tubes
with the spring-loaded valve at the
bottom, buys generic crown caps
and uses a hammer-type capper (af-
fectionately called The Big Bopper).

Furry’s something of a student
of beer, having traveled throughout
much of Europe, and has read
extensively about the many varie-
ties and techniques. He started
brewing — as I've said, nearly 20
years ago — in order to produce
something as full-bodied and fresh
as “real” beers he’d sampled around
the world, as opposed to watery
American factory swill (I'm politely
paraphrasing). His goals are
(roughly in this order): to read and
sell books, to question authority and
to make the best beer in Bangor.
And lots of it.

Before I put away my notepad
we headed out into the bush to bag
some bagels for breakfast. I asked,
“Got any final pearls of wisdom for
the zymurgy folks?”

He grinned, scratched his chin
and spoke (and I leave it to you to
decide whether he was talking
about brewing or something else):
“Keep it clean. Nothing’s written in
stone. Have fun.”

I left the legendary Eric Furry
feeling edified about beer (and with
a couple of novels slipped into my
sleeping bag). As I headed the

Bartmobile toward that bright hole
at the end of the tunnel of forest, I
realized that if you’ve a mind to
brew, you can do it anywhere.
Because, what with his cramped
quarters, books, bookcases, desks,
filing cabinets, memorabilia and few
domestic doodads, Eric doesn’t have
room enough to swing a ferret. And
I oughta know.

“Keep it clean. Nothing’s
written in stone. Have fun.”

Bart Garvey is a semiretired

I'll be at Oldenberg Brewery in
Fort Mitchell, Kentucky (across
the river from Cincinnati), June
7-10, for the AHA’s 11th Annual
National Conference on Quality
Beer and Brewing. And I'd like
to have a beer with you. Maybe
it'll be a homebrew from the
National Competition, or a

“Let’s have a beer together.”

For more information about the Conference and how you can
participate, write or call the American Homebrewers Associalion,
PO Box 287, Boulder, CO 80306, (303) 447-0816.

part-time wick-dipper (a trade
he learned in Colonial Wil-
liamsburg). He has been home-
brewing for three or four years.
He most likes heavy, dark
southern German lagers, though
any well-made all-malt brew
makes him happy. His hobbies
include guitar tuning and
splitting firewood. He lives in
Lewiston, Maine, with a wife
and two children. Garvey’s
resemblance to a ferret is
indeed uncanny.

Charlie Papazian, AHA President

Premium Verum fresh from
Oldenberg’s brewhouse, or one of
the beers at our International
beer tasting. Or perhaps we’ll
grab a table at Oldenberg’s Great
Hall or retire to a
corner at J.D.
Brew’s. Plan your 1B\
trip now. e
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PHOTOS BY BYRON BURCH

Mark Hillestad

This painting contractor’s shop building
houses paint, equipment and a 500-square-

ark Hillestad is a
painting contractor
from my town, Santa
Rosa, Calif., who
impresses one at first
as quiet, serious,
perhaps scholarly.
As you get to know
him you become
aware of a wry sense of humor, the
sort of humor a longtime Giant and
49er fan often finds useful. We’ve
become good friends and occasional
brewing partners.

Mark, his wife, Lois, and their
two children live at the end of the
road in a small hidden valley on the
outskirts of town. The setting is
semirural, and, in fact, Mark’s
brewing water comes from his own
well via a complex water softener
and filter arrangement that makes it
drinkable. With the idea firmly in
mind that conducting this interview
would give us a reason to get
together and consume a respectable
number of our recent brews, we met
at Mark’s house in early May.

BB: Since we’re focusing on
equipment, why don’t you start by
telling us about your brewhouse.

BYRON BURCH



MH: Well, a couple of years ago
I decided to build a shop building for
my paint and equipment, so I could
store them 20 feet from my house
rather than on the other side of
town. It seemed only natural to wall
off about 500 square feet at one end
of the new building for a “brewery,”
so I did. Iran gas and water lines to
it, and put in a sink for cleaning up,
as well as a workbench and cup-
board. I have most of my refrigera-
tion out there except for the dis-
pensing fridge, which is in the
garage right next to the kitchen
door. I poured a concrete pad
between the house and the brewery
where I clean large containers.

BB: Back in the old days,
whenever you were kegging, or
bottling, or something like that, you
had stuff spread all over the garage,
like at my house.

Your brewhouse makes things a
lot better organized, which helps
make brewing easier. Homebrewers
who come here and see this setup
are probably going to be shocked to
learn that you really haven’t been
brewing all that long. When, in fact,
did you start?

MH: It was the beginning of
1983.

BB: What got you interested?

MH: I got started because
Danny Camacho, a good friend of

mine from high
school, started
brewing.

BB: You were in
one of the junior
college classes,
weren’t you?

MH: Right! I
made five or six
extract batches, and
then in the fall we
took the class. That
really got us going.
Nancy Vineyard
taught it, and she was really on top
then, having just won “Homebrewer
of the Year.”

BB: You guys really took the
all-grain session to heart, as I recall,
and immediately started developing
some of the equipment you’re still
using here in your brewery.

MH: Yes, Dan works for a
stainless-steel company that builds
a lot of equipment for the wine in-
dustry. It was nice that he not only
knew how to work with the materi-
als, but is also interested in the
design aspect of things. The two of
us got together and came up with
the basic design of the equipment we
each still use in our brewing, which
is like the setup you and Nancy
have.

BB: Could you describe the
equipment?

MH: Start with three 15-gallon
kegs with the tops cut off, handles
welded on, with drains put in each
container with shut-off valves on
each. They are set in a gravity flow
position, one above the other above
the other. The top one holds the hot
water for sparging. The vessel in
the middle is the combination mash/
lauter-tun, which really is the
simplest way of doing it.

BB: This is really the key to the
whole system.

MH: Right, and it has found its

way into commercial turnkey
operations as well. The bottom
container is the boiler. All three
vessels having separate, gas-fired
burners makes the system tremen-
dously versatile. You can do just
about any kind of brewing. You can
not only do the traditional English,
one-step infusion mash but the
American upward infusion mashes,
multitemperature mashes and
decoction mashes as well. It’s
probably that versatility that led me
into brewing lagers rather than ales.

BB: It’s certainly a lot easier to
raise the temperature to 165 at the
end of the sugar rest with this kind
of system than with an ice chest.
With an ice chest, you just about
have to do a decoction step to get
there.

MH: Right, and that’s a lot
more time-consuming. :

BB: Just to give people an idea,
let’s say you're doing a basic one-
step infusion mash going in at 150 to
155 degrees F. How long does it
take you from the time you mash in
’til the wort is pitched at the end?

MH: Well, it’s not a very time-
consuming operation. I'd say four
hours, sometimes a half-hour longer.

BB: And how many gallons do
you brew at a time?

MH: My maximum is 14.

BB: So that’s a pretty good
ratio of time spent per gallon of beer
produced.

MH: Yes, though obviously for
decoction beers the time spentis a
lot longer.

BB: We were talking about how
the flexibility of this equipment led
you into the intricacies of lager
brewing. You do make some ales,
but you are definitely known for
lagers. In fact, some of our fellow
Beerocrats were almost in shock
when you won a ribbon for a pale ale
not too long ago.
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Hennessy Homebrew Inc.
470 North Greenbush Road
Rensselaer, NY 12144
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e Our New Location
Open Evenings and Saturdays

e The addition of liquid
yeast to our catalog.

Call our order line
1-518-283-7094
or write for free catalog
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“The highest quality at
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BACCHUS & BARLEYCORN, LTD.
everything for the amateur
brewmaster and enologist;
largest variety of beer and
winemaking ingredients and
supplies in the Midwest, a service
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prices, free catalogue.

FAST FAST MAIL ORDER SERVICE

Bacchus & Barleycorn, Lid.
8725 Johnson Dr.
Merriam, KS 66202

(913)262-4243

MH: Yes. Ido enjoy pale ales
and porters, and so on, but I'm really
a lager person. I've often said, “I
never met a lager I didn’t like.”

BB: I suspect it’s only natural
that the most serious student of
lager brewing I know is one of Greg
Noonan’s most devoted disciples.

MH: Yes, Brewing Lager Beer
has been a great influence. It has
been a real handbook for me. For a
lager brewer, Noonan’s book opened
up whole new avenues. Ihad never
done decoction brewing ’til I read
that book.

BB: I know that’s been one area
you’ve been doing research in for the
last year or so. We did our double
together last spring, but how many
have you done besides that?

MH: Six or seven.

BB: Any observations?

MH: Well, here again, the
equipment makes it feasible. AsI
recall, that double decoction only
took six or seven hours.

BB: There’s one thing more I
just have to ask you. How much
money have you spent in putting
your system together?

MH: Probably close to $1,000.
If my friend hadn’t done the work, it
might have been twice that. Those
figures will probably stun some
people, but you have to remember
that this is my hobby. Lots of people
spend easily that much, frequently
more, on other hobbies, like model
railroads or photography, and don’t
think twice about it. I happen to be
lucky because winter, which is the
best brewing season in our area, also
happens to be the rainy season when
a painting contractor has a bit of
extra time off. Ilike to spend quite
a bit of it out here in the brewhouse.

BB: You do brew a lot, espe-
cially in the wintertime. What is it
you specifically enjoy about brewing?

MH: I think it’s changed.
When I first started, I think I was
mostly interested in making some-
thing cheaper than I could buy. I
think most people do that.

BB: Looking around your
brewhouse, that statement has
something of an ironic twist.

MH: Well, as I got involved, I
got hooked on the equipment end of
it, fabricating the equipment that
would allow us to do the things we

wanted to do. More recently, things
have shifted again, and I’'ve gotten
interested in beer styles and in the
techniques of brewing.

BB: I think there’s a constantly
growing interest among homebrew-
ers in exploring specific beer styles.

MH: I think that’s where
brewing is going. Once you’ve
reached a certain plateau and
become technically proficient at
what you do, then it becomes a
matter of exploring the styles of
beer, finding out what styles are and
formulating your recipes to fit them.

BB: Getting back to the irony of
having started your homebrewing
career with an economic motivation,
I have to observe that you’re known
for your lagers in a number of styles.
However, you’ve had particular
success with American lights, which
is probably the hardest category of
all to make.

I recall that you spent six solid
months specifically trying to
duplicate Coors and Budweiser.
That seems like an awfully intense
concentration on a style of beer you
could go out and buy for about $3 a
six-pack. Would you care to explain?

MH: I suspect there are a
number of reasons. First, there’s
tradition. Ilike that style of beer
better than a lot of homebrewers I
know do. The first beers I tasted
were in that style, and I still drink a
lot of them, especially in the sum-
mertime. It gets up to 110 degrees
here sometimes.

BB: Right, I've often said that
on those days I'm more likely to be
found sitting under a tree with a
Coors than a Guinness.

MH: Exactly! Then, there’s the
independence factor. There’s a
predominance of homebrewers
brewing ales and stouts. I suspect I
wanted, down deep, to do something
different.

Then, I suppose I'd have to
admit I like the challenge of brewing
the most difficult style of beer there
is for small-scale, low-tech brewers.
I'm also a subscriber to the “chicken
stock” theory of brewing. That just
means you have to learn the basics,
how to make an excellent chicken
stock or white sauce, and then you
can go on and get fancy and become
a chef. Maybe that’s just another



way of talking about the ultimate
challenge.

BB: Ill never forget the
statewide competition at the
Harvest Fair just after you’d spent
those six months working out
American lights. That was the time
a professional brewmaster on the
judging panel asked to have the
bottle brought out so he could see
the yeast. Afterward, he said he
thought someone had slipped a
Budweiser in as a ringer. They
awarded you best of show, practi-
cally by acclamation. One of your
American lights also won best of
show at the 1987 Home Wine and
Beer Trade Association Competition
in Massachusetts. I'm guessing that
one of those moments has to be the
highlight of your homebrewing
career to this point. Which is it?

MH: That’s a tough one, but I'd
have to say the HWBTA.

BB: What are your brewing
goals at this time? :

MH: Well, competitively, it
would be nice if I timed my best
brews and won something at the
AHA National. Dan won a ribbon
there a few years back, but I never
have, and that is the biggest of them
all. By the way, I happen to be a
person who likes the idea of competi-
tions. The Beerocrats, our local
club, has been really successful,
winning the last two national titles.
It’d be nice to keep that going, but
three times may be too much to ask.
We'll know before this interview gets
printed.

The real thing about competi-
tions is that when you’re really
concentrating on making the best

my mind I keep thinking some year
I’'m going to really work on bocks.
That’s a style I haven’t really done
much with.

BB: We should at least mention
your most recent piece of equipment,
the cold box.

MH: Yes, I built myself a cold
box for lagering and beer storage. It
normally stays at about 32 degrees
and holds a lot of beer. Here, try
this. Thisis that double-decoction
Vienna we made last March. It
actually needs to be warmer so we

can really taste it. Let’s go stick it
in the microwave.

Byron Burch has been
brewing beer since 1970. He is
the author of Brewing Quality
Beers, the widely acclaimed and
best-selling book for beginning
through intermediate home-
brewers. He is owner of Great
Fermentations of Santa Rosa,
Calif. He was AHA Homebrewer
of the Year in 1986, as was his
wife, Nancy Vineyard, in 1983.

Beer, beer and more beer!

extravaganza, bringing together
hundreds of homebrewers with
hundreds of beers at club beer
swaps, the National Homebrew
Competition, the AHA Beer
Festival and many other events.
It’s a match made in heaven. Join
your fellow brewers and beer
lovers for our beer =
extravaganza. Plan N
your trip to Gt
Oldenberg now. __&\

possible beers, the ones that might
win, your beers tend to get signifi-
cantly better. There’s an inspiration
factor. I've seen it happen with our
club. I know our members make
great beer, so if someone does beat
us — that means they have as good
a beer to drink at their meetings as
we do. Somehow I think we all win.

BB: How about non-competitive
goals?

MH: I continue to be interested
in exploring the Pils style. This
year, however, I've gotten tremen-
dously interested in Dortmunder
Export style beers. As for the
future, who knows? In the back of

Come sample what is quite
possibly the largest variety of
beers ever gathered under one
roof. You’ll find all this and
more when the 11th Annual
National Conference on Quality
Beer and Brewing travels to the
Oldenberg Brewery, Fort
Mitchell, Kentucky (across the
river from Cincinnati), June 7-10,
1989. The AHA Conference at
Oldenberg will be a true beer

For more information about the Conference and how you can
participate, write or call the American Homebrewers Association,
PO Box 287, Boulder, CO 80306, (303) 447-0816. Club inquiries welcome.™

SPECIAL ISSUE 1988 ZYMURGY 17



PROFILE

Michael Bosold

ichael Bosold would
just as soon take you
step by step through
his whole-batch
brewing process
while floating the
river in a raft or
sampling a home-
brew. But you don’t
have to visit him in his rural Victor,
Mont., house tucked under the sheer
Bitterroot mountains. You can
watch him on your TV. In fact,
Michael has two contributions to
better homebrewing: a way for
homebrewers to use the whole-batch
process developed in Europe, and an
instructional video to teach it to you.

A commercial photographer who
produces videos, Michael says, “I
look at brewing as a very animated
pictorial not only from the stand-
point of the beer and discussions of
herding yeasts through dark places
but also from the types of people you
meet if you’re involved in it.”

He has been a homebrewer for
almost 20 years. “In 1970 I wasin a
rural area of Newfoundland,” he
recalls, “and I lived for a year on
$300, one pair of boots, a pea coat, a
pair of wool pants and a rain suit,
because I was cod fishing. Because
you had to have work papers, I
worked for barter instead of cash, so
homebrewing was economical.

“And I discovered that many of
the old people had been brewing
their own for years, and made some

JAMES MCGRATH




righteous beers. Really, really.
They introduced me to the idea of
using cattle-feed molasses, which
created a kind of a bitter flavor in
the beer, but it was interesting.”

Nowadays, he is a dedicated all-
grain brewer and quite a serious
one. Says he: “If you have access to
whole-grain malted barley from a
malt house and you can ascertain
what the protein content of that
grain is, you can start controlling a
little more closely what the grain
input factor is in your beer. If you’re
buying extract, you really don’t
know the protein analysis, which
does have an effect on the head of
the beer.”

He also refuses to add sugar at
any stage on the process, even
bottling. He prefers to bottle when
the brew is 70 percent done and use
the European-type swing ceramic
tops with rubber gaskets.

“There’s a break point in home-
brewing where people
use extracts, boil themin
one gallon of water and
add them to cold water,
or they use what’s called
the whole-batch method
where everything is
boiled together in the
entire five gallons,” said
Michael.

He learned his
whole-batch process
from a German master-
brewer who taught him
the techniques of tradi-
tional German commer-

You don’t have to visit
him in Montana to learn
about his whole batch
brewing process. You

can watch him on TV,

heard was, ‘If you ever allow a stray
yeast culture for lack of sanitation to
enter your equipment and you'’re a
commercial brewer, you might as
well just leave.””

The overall advantages of the
ancient whole-batch process is what
Michael really wants to share.
“What they teach in European
brewing schools is actually what I'm
doing, only their machinery costs
around $50,000, and I'm giving
homebrewers access to that process
by showing them how a large wort
kettle can be manufactured and
used for the whole-batch method.”

The traditional process, as
Michael recounts it, begins with a
large brick-lined vat. The bricks are
used to maintain a constant tem-
perature while boiling the mash and
the wort. The mash is cooked in the
insulated vat to make the extract
and then pumped into the lauter-tun
to remove the grains. The lauter-
tun is rinsed clean and
that water is checked for
specific gravity and
returned to the wort vat.
There it is boiled until
starch conversion takes
place. Itis tested for
starch using iodine and
for specific gravity and
pH. When ready, it goes
through a wort chiller
into a primary fermen-
ter and yeast is added.
Some brewers also use a
secondary fermenter
and lager the beer.

cial brewing.
He met this brewer in Montana and
went through the process with him.
Following the Bavarian beer purity
laws, the German brewer never
allowed any adjuncts to the whole-
grain process.

“Something stressed heavily to

me was the sanitizing. The boiling
takes care of sanitizing the wort, but
any time you use a tube, a lauter
kettle, anything, those things should
all be sanitized. Basically, this
takes care of any stray yeast that
might be around. The one thing I

Instead of using
giant brick-lined vats, Michael has
constructed a 25-gallon stainless-
steel wort kettle insulated with
brick. His German teacher, how-
ever, thought that might be too
difficult for homebrewers (besides
costing a few thousand bucks). So
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Michael also has worked up a
smaller setup for the homebrewer
using a five-gallon enamel canning
kettle (the enamel does the insulat-
ing work of the bricks). His method
also uses five-gallon food-grade
buckets for sparging and a wort
chiller made of copper tubing. All
for considerably less than $50,000.
The 25-gallon steel kettle
system Michael has designed, he
found out from the masterbrewer, is

similar to what some German
brewing schools have their students
practice on. “You can duplicate a
quality European beer right to the
gnat’s eye with it,” he says.

Using either the five or 25-
gallon setup, you can do the whole-
batch process. First, add the ground
malt barley and begin making the
mash with the whole volume of
water in either kettle. When you
pump the wort out, you’ll need a

Gatherin

hops.

HOP OIL - Over 250 oil compounds have been identified.
Humulene, linalool, geraniol, etc., in varying concentrations make
up the aroma and flavor of a hop variety. Most oil compounds are
volatile and are lost due to heat and yeast absorption in brewing.
Freshops now offers a hop oil extract that has been obtained
through steam-distillation. It can be added to beer before or after
bottling to introduce the oil into a more accepting enviornment
and produce a hoppy aroma. One drop will hop-up a pint of brew.

Send a SASE for prices and information about hop oil and raw

Freshops

36180 Kings Valley Hwy.
Philomath, OR. 97370
(503) 929-2736
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large enough plastic or steel vessel
to hold it. For the 25-gallon kettle
you’ll need about 15 to 20 gallons,
because the grain accounts for some
of the volume. You can use a five-
gallon plastic bucket as you sparge
and return that water to the wort
kettle. Then you cook the wort and
send it through the chiller to the
fermenter. You do not need to add
water.

Michael has put together a 30-
minute video demonstrating this
process, including how to make the
equipment, right down to drilling
the holes in the plastic sparging
bucket and bending the copper
tubing for the wort chiller.

“This would be good, too, for a
homebrewing club,” says Michael.
“If they have new members who
don’t know much about brewing,
they could watch this or take it
home and make the kit.”

Michael’s 25-gallon setup is a
worthwhile demonstration for the
serious microbrewer. “What I'm
hoping to do is revolutionize the
microbrewing process to the point
where a restaurant can afford to put
out a high-quality small batch beer.
My system can push out 250 bottles
a batch. I'm planning to market this
system for serious brewers — people
who want to spend $5,000 to $6,000
on equipment and then want to
generate small repetitive batches,
not too big but enough to stock your
cellar if you wanted to have your
own label.”

In fact, he is setting up a tour to
a German town with 11 breweries,
taking his masterbrewer friend as a
guide. He pictures guesthouses or
bed-and-breakfast places in Ger-
many being interested in his system.

Michael’s system makes the
advantages of German brewing
techniques available to homebrewers
or serious microbrewers alike.

For those interested in Michael
Bosold’s process or his informative
video, write to him at Box 20149,
Missoula, MT 59801.

James G. McGrath is a free-
lance writer in Missoula, Mont.
He has been homebrewing for a
year, and his favorite batch was
a porter. He is also growing his
own hops.
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The inventor of
the unique
Recirculating

Infusion Mash

System explains
why he developed it
and how it works.

aithful readers of zymurgy may recall
a photo of the first high-point club
trophy awarded at the 1985 AHA
National Homebrew and Mead Com-
petition (Vol. 8, No. 3). Immediately
dubbed “Jabba the Hosehead” by the
winning Malthoppers of Bryan and
College Station, Texas, it bore a more
than passing resemblance to one of
our more distinguished colleagues who is the subject
of this article.

Rodney Morris of College Station, known affec-
tionately as “Jabba the Yeastmonger,” has been
brewing for more than 15 years. A Malthopper
since the club was formed five years ago and a
former Maltose Falcon, he is a graduate student at
Texas A&M where he is studying for a Ph.D. in
microbiology. Between his long homebrewing
experience and his chosen discipline, he has been
the club’s main source of expertise, unstintingly
sharing his knowledge with anyone who asks.

Not that he’s just another “expert” with an
opinion but no drinkable samples of his own.
Rodney has collected his share of awards in regional
and national competition and has repeatedly dem-
onstrated his brewing acumen and originality in the
quest for excellent beer.

He explains why he took up brewing.

GEORGE F. ASHLEY




ture. I thought that if I could
recirculate the wort through some
kind of heater, it would be easy to
monitor temperature as it flowed
back into the insulated mash-tun. I
found a magnetically coupled cen-
trifugal pump in the Edmund
Scientific catalog for about $25 that
seemed like it would work. That
avoids problems with shaft seal
leakage and the clearance between
the impeller and housing is large
enough to pass any stray husks that
might get past the false bottom.

Actually, I don’t exactly have
just a false bottom. A fellow
Malthopper, Alan Lee, is a welder by
trade. He built a stainless-steel box
with a screen on the bottom that just
fits inside my 36-quart camp cooler.
In the prototype, Alan built a spiral
of 3/8-inch copper tubing which we
placed over a burner to heat the
mash liquid.

The mash liquid was pumped
from the bottom of the cooler,
through the heating coil and back to
the top of the mash. That worked
pretty well, but you had to be careful
about adjusting the burner. The
present system gets around that by
using electronically controlled

“American lagers are probably
better than no beer at all, but I
developed a taste for European
styles in the Army. That can get to
be an expensive taste with the
quantities my mooching friends and
I put away. And the quality varies
tremendously because you never
know how imports have been
transported and stored on the way to
the store shelves — not to mention
aging under fluorescents in the
display case. Obviously, the only
way I could get the quality and
quantity I wanted at a reasonable
cost was to brew it myself.

“I wasn’t satisfied with single-
infusion mashes for lager beers but I
had a lot of problems with step-
mashing techniques. The time-
temperature sequences are almost
impossible to follow with any degree
of accuracy,”
he said. This
prompted him
to design and
build a Recir-
culating
Infusion Mash
System
(RIMS).

“When 1

started doing step mashes, I found it
hard to get consistent results. You
know how it goes. If the tempera-
ture rise isn’t fast enough, you turn
up the fire and stir like mad. Next,
you find that you’re overshooting
and starting to scorch the bottom of
the kettle. So you throw in cold
water, check the temperature again
and now you’re too low and the mash
is thinned out. Then you have to
turn up the burner to correct that
and the whole sequence goes to hell.
I don’t know anyone who can main-
tain really accurate control of time
and temperature with that method.
This is why I built RIMS.”

Following, in Rodney’s words, is
his explanation of RIMS:

“I wanted a system that I could
set up and walk away from until it
was time to step up the tempera-

Figure 1 (left)

“RIMS” setup for mashing.
Pump recirculates mash
liquid from cooler through
heater back to top of mash.
On front panel from left to
right: Digital temperature
display, power meter,
power switches and tem-
perature control knob.

Figure 2 (above)
Disassembled view of
copper flow-through heater.



heating elements in the line. that also has a time function, and a
Looking through various power meter and 10-turn potenti-

surplus catalogs, I found a pair of ometer for setting the temperature

one-kilowatt copper flash immer- complete the package.

sion heaters for $1.75 that seemed to Even though the pump moves

fill the bill. These are regulated by the wort through at a high rate, I

an RCA CA3059 integrated circuit was concerned that a simple on-off

temperature controller connected to type of control might scorch the

a thermistor temperature sensor wort, so I built a proportional type

and a silicon control rectifier that controller. That is, the heating

controls current to the heaters. A elements can be continuously varied

digital temperature display that can between zero and one kilowatt.

be switched to Fahrenheit or Celsius The pump runs at a constant speed

coine hoBBY
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and the temperature rise between
inlet and outlet is only 3 or 4 degrees
F, avoiding any heat destruction of
mash enzymes. This system
produces a rise of 1.5 degrees F per
minute during a heating step in a
typical mash for five gallons of beer.
The controller can maintain tem-
perature to within 2 degrees plus or
minus.

Because most brewers have to
use the kitchen as the brewery, this
is a great setup. You don’t have to
use the stove and turn the kitchen
into a Turkish bath until time to
heat sparge water and, of course,
during the boil. The rest of the time
the kitchen stays cool. Another nice
thing about this rig is that recircula-
tion clarifies the wort during the
mash. After mash-off, just run the
outlet line into the boiler and start
sparging. In between steps, you can
go off and do whatever pleases you
until the next temperature rise.”

Another of Rodney’s brewing
tools is a filter unit. It’s an ordinary
undersink sediment filter like the
ones available in hardware stores.
Rodney suggests that buying
through a mail-order industrial
supply house cuts the price from
around $80 to about $25. The filter
is hooked up to the outlet of a five-
gallon pressure keg filled with beer
which is pressurized to 10 psi with a
CO, tank. The filtered beer is then
run into a second five-gallon pres-
sure keg under five psi of CO,
counterpressure.

“With a four-micron sediment
filter, you can get yeast and most of
the fine grunge out of wine and beer.
For filtering out colloidal hazes and
bacteria, I have a 0.4 micron filter
that was thrown away in the lab at
school. That’s a pretty expensive
filter if you buy one new, but you can
use the coarser filter and get the
same effect by coating it with a
slurry of diatomaceous earth. There
are several brands on the market,
but be sure to get a polypropylene
filter. Costing $2 to $3 each, they’re
reusable almost indefinitely, while
paper or fiberglass-epoxy are only
one-shot deals. To clean it, just
backflush, soak in a lye solution,
give it a good rinse and it’s ready to
produce sparkling clear beer.”

Rodney is the Malthopper’s



primary source of technical informa-
tion about the care and feeding of
yeasts and practical advice on what
to do about unwanted microbeasties.
Last year he gave a workshop for the
club on yeast culturing and isola-
tion. He maintains a yeast-bank
gleaned from bottle-conditioned
microbrewery and imported beers.
If you're trying to make a Chimay
taste-alike, give him a call. And

he has yeasts from the late, la-
mented New Albion, plus Sierra
Nevada, Boulder, Carlsberg,
Whitbread, Tuborg and others.

“Along with all the other
controllable variables involved in
brewing, selecting a particular
strain of yeast is one of the more
important choices in determining
flavor. Most people just go with a
packaged dry yeast, and this will
usually give a pretty good beer. But
yeast from a pure culture, made up
into a vigorous starter, makes it a
little more certain that you'll get off
to a good start.

“Sure, I have the use of a
complete microbiology lab at the
university and the knowledge to
operate all the fancy equipment.
But for simple culturing and
isolation, anyone can do it in the
kitchen. Some Petri dishes, culture
tubes, streaking loop, bacteriologi-
cal-grade agar and malt extract is
all you need.

“In the case of look-alikes, yeast
from the original product is the best
choice if you can get it. My parents
went to Czechoslovakia a while back
and tried to get some Pilsner
Urquell yeast for me. You’d have
thought they were asking for state
defense secrets from the way the
brewery guide acted. So that’s one
type I don’t have yet. On the other
hand, when a member of the
Maltose Falcons visited the
Carlsberg brewery in Denmark, he
easily obtained a jar of their lager
yeast, which was packed in ice and
hand-carried home for me to clone
out a pure culture.

“My real job — the one for my
dissertation — involves doing
nucleoprotein sequencing on
primitive eukaryotes (organisms
composed of one or more cells with
visibly evident nuclei). But I'd
rather be making beer. Once I have

Liberation Brewing Front,” a
splinter group within the
Malthoppers limited to people
over 6’1" (except for honorary
members selected on the basis of
similar low tastes). George
writes for the club newsletter,
inventing clever facts where
real data are unavailable or
boring. Disguised as a straight-
arrow psychology instructor,
George ekes out a meager living

my degree in hand and get a job that
pays more than a research assistant-
ship, I'll be able to afford to put more
time and energy into brewing. For
any devoted homebrewer, the real
goal is to make the very best beer
you can, regardless of style.”

George F. Ashley is a Malt-
hopper of about four years
standing and has been brewing
since 1978. He is a member of

the “Tall Person’s Provisional at Blinn College in Bryan/
Progressive Revolutionary College Station, Texas.
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For Four Days,
the North American
Beer Capital.

Question: What do New
York, Toronto, Milwaukee,
Atlanta, Washington, D.C., St.
Louis, Birmingham, Kansas City,

Answer: They are all within a
10-hour drive of Oldenberg
Brewery, site of the AHA’s 11th
Annual Conference =

Philadelphia, Charlotte and Blue on Quality Beer
Balls, Pennsylvania all have in and Brewing, June ¢
common?

7-10, 1989. s

For more information about the Conference and how you can
participate, wrile or call the American Homebrewers Association,
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Brewing Gadgets

There’s always more than one way to do anything. Brewing beer is certainly no ex-
ception. The editors of zymurgy thought that, in addition to the wide variety of com-
mercially available brewing equipment, homebrewers had invented contraptions,
gadgets, systems and methods, made to suit their particular needs or preferences. The
Brewing Gadgets section includes many of our readers’ response to the question, How
do you brew? Many thanks to Patrick Pickett of Kettering, Ohio, for his help in editing
this section.

Avoiding the blow-off danger, Brad Hornick ............cooeeeeeeeeeennnnn. 28
Quick wort cooler, Rolf FranzkRe ............uuuueeeeeeeevrnneieeeseeeeneeenennnnns 28
Thermometer well, Rolf Franzke ..........vieeeiieeeeeeeeeenennenvvnnnenns 29
Level indicator, Rolf Franzke ..........cccccceeeeeeeeeennuvenrnereereeeeeeeneenennns 29
Airlocks for yeast culturing, Rolf Franzke ...............covcvveeeenennnn. 29
Plastic hose ¢leaner, Rolf FranzRe .c...swiissessoesssrsssssssrssssassoones 30
Self-priming wort chiller, reported by Patrick Pickett ................ 30
Copper siphon, Pierre BOJOE waassvsssssssvssasssssrinssossisisssoioss 31
Trub bag and friends, Pierre ROjOtte . .....ccceeeeeeeeeeevrrvenrnnnnvevevvennnns 32
Isenbrau keg washer, John and Karen Isenhour ........................ 34
Inexpensive lauter-tun, Nancy Vineyard.........c..ueeveeviieeeiniennnnn. 35
Brew blanket, Daniel Bradford ...........eeeeeeenniiieeeieeeeeeenennnnnns 37
Sanipump sanitation system, Lat Stevens .........cccccuevvvvevvneeerennn. 38
Keg beer cooler, Jitrn Carroll ...iuisssasemssssesssssisassrassssssssssssssonnes 39
Stainless-steel fermenter, JJirm HOMET .......veeeeceeeeeeeeereeeeereenens 41
Rubber glove method of siphoning, Jim Homer.............cccuvvune... 45
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Avoiding
the Blow-
oft Danger

Brad Hornick
Weston, West Virginia

I remember a discussion in zy-
murgy about the danger of using a
small diameter blowoff tube that
could be plugged by hop particles,
particularly leaf hops. The writer was
concerned that if this plugging oc-
curred, the resulting CO, buildup
could burst the glass carboy.

There are at least two ways
around this. First, and most widely
used, is the one-inch inside diameter
plastic tubing that is just the right
outside diameter to fit snugly inside
the carboy neck for a gas-tight seal.
It’s all but impossible to plug such a
large opening. However, it is a little
hard to get the tube in and out of the
carboy neck, and it leaves a small
groove between the glass and the plas-

ILLUSTRATION BY SCOTT KNAUER

STEP 1

WL

STEP 2

tic where dust and crud may collect,
possibly falling into the beer as the
tube is removed.

The Universal Carboy Cap is eas-
ier to install and remove, and covers
the carboy neck completely. However,
the center stem on the cap was not
designed for a blowoff tube. It was
meant to hold a rigid racking tube
and/or airlock, whichis why the hole is
so small.

What I propose is to take the car-
boy cap and completely cut off the
center stem (step 1, Figure 1). Then,
with a sharp knife, make a crosscut or
four center cuts in the radius of the
hole (step 2). This will enlarge the
hole for the next step, which is to take
a five- to six-foot section of 1/2-inch in-
side diameter plastic food-grade tub-
ing and push it through the enlarged
hole about one to 1 1/2 inches (step 3).
If you can’t push the tubing through,
then you need to make your cuts a
little larger. Important note: Be care-
ful here not to take the cuts out too far
as it could weaken the cap. Once the
tubing is in place, take a tube of clear
silicone rubber and liberally apply
where the tubing meets the cap. This
will cure to a strong, gas-tight seal.

When using, simply attach and
set up as you would for the normal

L

\\ ({(l\\\ e '

Wi

STEP 3

=

Figure 1
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blow-off method. When foam and
byproducts cease to be emitted
through the tube, the whole device
may be removed and replaced with an
unmodified cap and airlock or drilled
stopper with airlock, your choice.

I have had no problems at all with
this setup, even with high-gravity
brews! The large diameter tubing
permits using the blowoff method
without fear of clogging and pressure
buildup, giving peace of mind to the
brewer. One might be able to go as
high as 3/4-inch inside diameter on
the tubing, but I have not tried this. I
imagine if you went to a larger inside
diameter than this, it would weaken
the cap.

After use, clean out and re-sani-
tize with a bleach solution.

Some
Gadgets

and Ideas

Rolf Franzke
Fountain Valley,
California

Sometimes it’s the little things
that count! Hereisa collection ofideas
and hardware that will make your
brewery more efficient.

Wort cooler: Need a wort
cooler? This basic idea has been
around a long time — I just did it a
little differently (Figure 2). First, I
used alot more tubing than most chill-
ers: 60 feet of 3/8-inch outside diame-



Figure 2

ter soft copper. Second, instead of
running cold water through the single
copper coil immersed in the hot wort,
I made two coils, one inside the other,
and fed them in parallel through a tee
at the inlet and another tee at the
outlet. The main copper inlet and
outlet tubes pass through holes in a
stainless disk that serves as a cover
for the brewpot while the wort is cool-
ing. This arrangement seems to cool
much more quickly than other chill-
ers. Would you believe from boiling to
80 degrees F'in 12 minutes? It’s self-
sterilizing, too! Justboil it the last10
minutes or so.

Thermometer well: The same
shelf-mounted boiler caused me to
come up with a way to read the water
temperature without climbing a lad-

e Avoiding the blow-off

e Quick wort cooler

eThermometer well

¢ Airlocks for yeast culturing

danger

o Level indicator

der and peering at a floating ther-
mometer. All you need is a piece of
stainless-steel tubing (1/4-inch out-
side diameter is about right). Have
one end welded shut, drill a hole
through the side of your boiler and
have the other end of the tube welded
to the hole. (Be sure that the welder
uses an inert gas welding technique
such as Heli-arc, T.I.G. or M.I.G.)
Obtain the longest stem dial ther-
mometer you can find (try a local res-
turant supply house or a national
industrial supply house) and insert
into the thermometer well. The tem-
perature obtained is accurate, but it
doesn’t respond as fast as it would if
acutally immersed. So beware of the
lag time.

Level indicator: Because I use
two boilers, one to boil the wort and
one to heat sparge water (with the
latter mounted high on a shelf), it’s
handy to know the water level in the

upper boiler without having toclimba
ladder. An external sight tube would
require drilling and welding, but my
level indicator fits over the top of the
brewpot with no welding required. It
consists of a clear plastic (Lucite) tube
marked off in gallons and fractions of
gallons with an indelible laundry
marker, a toilet-tank float, a rod, two
Teflon spacers and a simple mounting
bar that fits across the top of the boiler
(Figure 3). It can either be attached
with a clamp screw or just held down
with weights hanging outside the pot.
Calibrationin gallons is accomplished
by adding a quart of water at a time to
your brewpot and marking the Lucite
tube with the laundry marker at each
quart.

Miniature airlocks for yeast
culturing: To culture my yeast, Iuse
beer bottles full of sterile wort fitted
with bored rubber stoppers which also
fit the test tubes thatI use tostore and

Figure 3
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Figure 4

start my yeast culture (Figure 4). The
rubber stoppers are fitted with tiny
airlocks made of 3/16-inch outside
diameter glass tubing that I bend into
a U shape by heating with a propane
torch. You need Pyrex tubing to take
the heat (any other glass will shatter
attorch temperatures), butit’sreadily
available at any high school science
lab. The tubing is cut to length by
scoring it with the edge of a file then
snapping it at the score with leather-
gloved hands. Then heat the sharp-
edged ends with the torch until they
give off a bright yellow light and the
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sharp edge slumps into a smooth
rounded shoulder. (Thisis called “fire
polishing.”) Let it cool naturally, then
insert it into the cork carefully (again
with leather-gloved hands! Don’t say
Ididn’t warnyouifyou’resittingin the
emergency room getting stitches after
you tried it bare-handed and the tube
broke!)

Iculturein three steps: from test
tube to 12-ounce bottle (clear so I can
see what’s going oninside) and then to
a1l 1/2-liter wine bottle. All require a
small diameter cork which in turn
requires my miniature airlock. Yeast
culturing requires a sterilizing step
usually done in a pressure cooker. The
Pyrex glass tolerates the high tem-
peratures involved quite readily.

Plastic hose cleanup: Now to
your plastic hoses. Do they look milky
and white inside? Ifyou cut offa small
piece and slice it open, you'll find a
coating that resists bleach solution
but scrapes off easily. Strip a piece of
No. 12 or No. 14 solid copper electric
wire. Form one end into a long flat
loop (like the eye of a giant sewing
needle) and solder the loop closed.
Feed it clear through the dirty tube.
Put strips of a soft cotton fabric (T-
shirt material is ideal) through the
soldered loop and dip the fabric in
hydrogen peroxide. Secure the other
end of the wire to something solid,
then pull the tube off the wire, twist-
ing the tube as you pull. You might
need a smaller or larger piece of cloth
depending on how tight it feels. Re-
peat until the tube is sparkling clean.

Centrifuge lauter tun: This
one isn’t finished, but I'm going to try
it. Maybe next year I can tell you how
I converted a washing machine so I
could use its spin-dry cycle to sparge
my grain. I'm serious, it can be done!

A Self-
priming
Wort
Chiller

Reported by
Patrick Pickett
Kettering, Ohio

Let me make it clear that I didn’
invent or even construct this gadget; I
boughtit. It was designed and built by
a fascinating jack-of-all-trades and
ex-homebrewer, George Latzy, cur-
rently of Gassville, Ark. (George had

Figure 5
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high standards; he quit brewing be-
cause he couldn’t gethis all-grainbeer
to taste enough like Coors!)

I was so intrigued by its novel
design that Iboughtitfrom him just to
see if it worked as well as it looked.

What sets it apart from other
counter-current coolersis the addition
of two valves and some extra piping
that allows the user to flush it out
before and after use, and to fill the
inner tube with water so it becomes a
self-starting siphon. (Figure 5.)

Operation: With the throttling
valve wide open, there won’t be
enough pressure to force much water
through the rinse-prime valve into the
wort tube. So, with the rinse-prime
valve open and one or both wort tube
valves open, start closing the throt-
tling valve until there is a brisk flow
coming out of whichever end of the
wort tube you feel like rinsing. You
control which way it flows with the
valves on the ends of the wort tube.

With the wort tube full and flow-
ing out of both ends (to make sure
there are no air pockets), close both
wort tube valves simultaneously, then
close the rinse-prime valve. Water is
now trapped in the wort tube. If your

siphon hose is then attached to the
wort tube, and the inlet and outlet
valves on the wort tube are opened,
gravity will cause the water toflow out
of the wort tube outlet, which is suffi-
cient to start most siphons.

During cooling, throttling the
cooling water outlet valve allows you
to regulate wort temperature.

After use, the sticky wort can be
rinsed out forcefully with hot water.

The problem: All this is very
nice, but with one possibly fatal flaw.

Notice that the rinse water had to
traverse 10 feet of garden hose plus
the space between the two counter-
current tubes. This space never does
dry out, and I can’t find any easy way
to sterilize it. So the rinse water is
contaminating the wort tube!

Worse yet, during normal cooling,
the small volume between the rinse-
prime valve and the wort inlet tee
(cross-hatched in Figure 6) is a dead
end filled with questionable water.
Even if you’ve run sterilant through
the wort passage, that pocket of dead
volume won’t mix with it.

One fix might be to reposition the
rinse-prime valve as close as possible
to the tee, reducing the dead space to

an absolute minimum. So, this device
is presented to you not as a finished
product, but as a challenge to your
inventiveness in coming up with a
more workable version!

Copper
Siphon

Pierre Rajotte
Montreal, Quebec,
Canada

The siphon is probably the most
used equipment in homebrewing and
the one thatis most taken for granted.
Making sure it is as clean and as
sanitized as possible has always been
my main concern, but accomplishing
it always is a problem.

All siphons sold in homebrewing
stores are made of plastic. They work
fine, but how are we sure we clean and
sanitize them properly? You rinse
them after use and that’sit. I went one
step farther, siphoning household
bleach (sodium hypochlorite solution)
through before use. Then I rinsed by
siphoning cooled water that had been
previously boiled.

One day I was getting ready to
transfer beer to a secondary fermen-
ter and going through my sanitizing
routine when I realized that I had no
cooled preboiled water. I decided to do
a quick siphoning with hot water.
Within 30 seconds I had a crooked,
bent, useless piece of plastic tube.

With no homebrew store close by
and beer that had to be transferred, I
just went to my next-door hardware
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store to see what they had to rig up
until I could buy a new siphon. There
it was: copper tubing in all sizes. I
selected the size that made a good
connection with my plastic line,
bought three feet and rushed home.

Within five minutes I had cutit to
the proper length. I slowly bent it so
the bottom end would not pick up too
much yeast and the top end curved
over the edge of my primary fermen-
ter. To clean it before use I made a
mixture of automatic dishwasher de-
tergent and siphoned it really hot.
Then I sanitized it and rinsed with
boiling water and it was ready.

Within a short while many new
uses came up. All of a sudden I could
rinse all my equipment with boiling
water, actually using very little, be-
cause of a companion that I call the Hi
Rise boiling water container. Thisisa
vessel approximately five or sixinches
in diameter and nine or ten inchestall,
preferably made of stainless steel.

Restaurant equipment dealers
usually have these as steam-table
sauce vessels in various heights and
diameters. The reason I recommend
stainless steel is that the vessel must
be heavy enough to be stable when al-
most empty but still contains boiling
water. With a Hi Rise vessel you need
only a small amount of boiled water,
(one full kettle is sufficient) and when
rinsing you just recycle the same
boiled water.

I am quite sure homebrewers
have also experienced the “curled si-
phon hose syndrome.” You are trying
to siphon gently so as not to splash
beer around, but you just can’t keep
the end of the plastic hose in the beer.
It curls up. Cure this forever with the
addition of a six-inch piece of straight
copper tubing at the end. Siphon boil-
ing water through. This gets your
hose soft and pliable. Then siphon
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your beer through. The copper weighs
the end down and you have cured your
problem forever.

Also with the Hi Rise vessel you
can actually sanitize your siphon and
plastic line outside and inside by
immersing the plastic in the boiled
water and running the hot water
through the copper siphon, heating
the outside of the tube to 210 degrees
F. You can also prime your siphon
with boiling water, allowing it to mix
with the beer you are siphoning. This
way the tube that camein contact with
your mouth gets sanitized with boil-
ing water. If you are kegging beer in
soda-type kegs you can easily wash
and sanitize your liquid line by con-
nectingit to the other end of the copper
siphon.

But I must give a word of caution.
Boiling water can burn you. Ifyoulike
to transfer or bottle beer in shorts and
sandals you might hurt yourself. Be
careful when handling the hot siphon.
You will find out quickly that copperis
a good heat conductor. But it puts my
mind at ease toknow that what goesin
the siphon before the beer flows
through is just boiling water and not
some sanitizing chemical that I might
have mixed carelessly or improperly.

Trub Bag
and
Friends

Pierre Rajotte

Brewing with grains requires
quite a bit more time than just using

malt extracts. So it has always been
my concern to use every bit of wort
that is made. When boiling the wort
and using fresh hops, separating the
hops from the wort was always messy,
long and tedious. I used to scoop it
through a sieve in various vessels and
let it rest a few minutes while sanitiz-
ing and setting up the wort chiller.
Then, using my copper siphon, I would
siphon it through the chiller, being
careful not to pick up the hot break
that had deposited.

When I finished cooling there
were always a few pints of wort-trub
mixture left over. I tried on various
occasions to filter this through a reus-
able nylon coffee filter. But again it
clogged up easily and sanitizing the
filter was a problem. A soak in a
household bleach (sodium hy-
pochlorite solution) would ruin them.
But I noticed that the filtered wort
was really clear and that it could be
used as wort in kraeusening the beer
at bottling.

The only problem wasin finding a
suitable filtering material. Someone
suggested using cotton. I went to a
dry-goods store, got a yard of the finest
tightly woven cotton they had and set
about trying to find someone to sew
me a bag. In exchange for some home-
brewed beer I got a good deal. I was
shown how to use a sewing machine
and made my first trub bag. I could
filter the trub quite rapidly, easily
sanitize the bagin bleach, rinse it and
soak it in boiling water.

Then I got anotheridea. IfIcould
make a long bag to go over my copper
siphon maybe I could siphon the wort
directly from the brew kettle to the
chiller without removing the hops.
Back to the sewing machine for an-
other bag-sewing session. It worked
wonderfully for five minutes, and then
everything got stuck. My cotton was
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Beer-Lovers’ Store

While some folks rue winter's coming,
homebrewers look forward to the cold-weather
joy of brewing specialty batches of beer—of
sitting by a fire with a beer in one hand and a
book on brewing in the other. And what better
occasion than the holidays for giving yourself the
brewing items you want?

We are able to offer you several new items in
this catalog:
® The Essentials of Beer Style by Fred Eckhardt,

our cover model,

° Michael Jackson's revised New World Guide to

Beer,

e Great Cooking with Beer, just in time for the
holidays,

° Anchor Brewing Company sweat shirt, perfect
for chilly days,

°a new t-shirt from Oldenberg for your
collection,

° an always-appropriate, always-welcome gift
certificate for your favorite brewer,

e and for your holiday celebrations, "Hoppy New

Beer" greeting cards and ""Relax" coasters.

So enjoy! And from the staff here at the
Association of Brewers, have a beery merry
winter!

Fred Eckhardt, left, receiving his AHA Recognition Award from Charlie Papazian at the National
Conference on Beer and Brewing. Fred is a tireless champion for the appreciation of fine beer and
the author of the new brewing textbook, The Essentials of Beer Style on page 3. CEKF‘FlCATE

r B e G

SEERLOVERS STORE SRy
Catalog Staff e f/w

he beaver 10 $

Design and Photography ............. David Bjorkman This snﬁ‘;‘v :ﬁ Store. i Cob”d0803060303-447-0816
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YOU'LL NEVER GO WRONG
Photos throughout the catalog were taken by David Bjorkman, when you give friends the opportunity to
National News Service. Copyright 1988 by the Association choose their hearts' desires from the Beer-Lovers Store. Gift
of Brewers, PO. Box 287, Boulder, CO 80306-0287. Tel. (303) Certificatesare available in any denomination. Specify amount and we'll
447-0816. mail you an attractive Gift Certificate. #900 $ Any Denomination
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NEW BOOKS FROM THE MASTERS

Masters in the world of beer, Fred Eckhardt and Michael Jackson have produced
two brand, new books just in time for holiday gift-giving and cold-weather
reading and brewing.

A Classic-in-the-Making
The Essentials of Beer Style

Author Fred Eckhardt has given this
long-awaited reference the subtitle "A
Catalog of Classic Beer Styles for
Brewers and Beer Enthusiasts,” which
is a modest, but accurate description of
this valuable book.

Fred has covered just about every-
thing in determining beer style: color,
strength, method of ferment, maturation
and aging, malt and hop character, style
definitions, and much more. Serious
brewers will appreciate the formulas he
has included. Beginners will profit from
the style descriptions. Numerous styles
of beer are also listed, along with their
data. Don't miss this great book. It is
bound to be referred to in future brewing
conferences. 4x7%2, 128 p., softcover.
#318 $9.95

Fascinating Revised Edition
The New World Guide To Beer

This completely new book replaces
Michael Jackson's classic book of the
same title written nearly a decade ago.

Michael is recognized as a foremost
authority on beer styles, his advice
being sought by the world's largest and
smallest brewers. In this new text, with
updated maps and more than 100 new
photos, he places in context beers great
and small the world over.

Lavishly illustrated with full-color
photos, replete with new, first-hand
information, this is sure to become the
"Bible of Beer." 8%2x11, 256 p, illus,
hardcover

#307 $29.95

IR TS
NEW

WORLD GUIDE TO

WORLD'S
BEST-SELLIN

Bigger, 30% More Text
Third Edition/Completely Updated

Simon and Schuster
Pocket Guide to Beer

This book sells out at every con-
ference and tasting we take it to!
Michael Jackson's all-new guide to the
world's fine beers is the most extensive
handbook ever written for beer buyers.
And with the brewing industry changing
so rapidly, who but Michael could keep
up with the changes?

Made to fit in a pocket, the Pocket
Guide places domestic beers and
imports in context, country by country,
brewery by brewery. Whether you
browse the world for your beer, or
glean your bottles from a well-stocked
supermarket, you'll find this guide indi-
spensible. Others will, too, so our
advice is: don't lay it on the bar. 4x 8V,
155 p, illus, index, hardcover

#313 $7.95
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ANCHOR STEAM SWEAT SHIRT

Anchor Brewing Co., San Francisco, Calif.
A comfortable weight sweat shirt,
roomy enough for a beer t-shirt under-
neath. 50/50 blend for breathability and
fast drying. Sweat shirt is athletic gray
with four-color Anchor Steam logo front
and center. Size: M, L, XL

#971 $19.95
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SAN FRANCISCO

BPEWING

PETE'S WT(KED ALE J
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BREWERIES OF AMERICA T-SHIRTS

Is there any better gift than a t-shirt? Other than giving the gift of good homebrew,
we don't think t-shirts can be topped—except perhaps by a sweat shirt. To match your
desire for quality beer, we've scoured the nation's breweries to bring you these quality
t-shirts commemorating micros and brewpubs from coast to coast. Here is some of the
finest, wearable art available today! So whether you're giving these t-shirts to a friend
or receiving one yourself, we know you'll be delighted.

RED TAIL ALE

Mendocino Brewing Co., Hopland, Calif.
Marvelously detailed hawk holding hops
and wheat in its talons. Russet hawk on
ecru t-shirt. Size: M, L, XL

#916 $13.95

SAN FRANCISCO

San Francisco Brewing Co., San Francisco,
Calif. Stylized rust-colored brewing logo,
with wheat and green hops on beige
shirt. Size: M, L, XL

#917 $13.95

LIBERTY ALE

Anchor Brewing Co., San Francisco, Calif.
Spread-wing eagle with hops and anchor
logo. Four-color design on tan shirt.

Size: M, L, XL

#914 $11.95

OLDENBERG PREMIUM VERUM

Oldenberg Brewery, Ft. Mitchell, Ky.
This is where the 1989 Homebrewers
Conference on Quality Beer and Brewing
will be held. Get your Oldenberg t-shirt
now, and maybe the good beer-fairy
will make certain you get to the Con-
ference! Design is tasteful green,

red and gold on gray shirt. Size: M, L, XL
#920 $12.95

PETE’S WICKED ALE

Pete's Brewing Co., Los Gatos, Calif.
Great, spunky, white canine on purple
shirt, printed with gold and red. Also,
a back design reads '"Cave Canem
Nidentem." Size: M, L, XL

#915 $12.95



MORE BREWERIES OF AMERICA T-SHIRTS
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X awBER bey

\A Taste Of Alaska

What's in a name? A world of pleasure when the name stands for a brewery that
takes pride in its beer! And brewery t-shirts are doubly special when they stand for a
beer, a brewery and a part of the country as each of our t-shirts do. From Alaska to

Hawaii, California to Vermont, travel the world of fine beers in your t-shirt collection.

No one can have too many!

KALAMAZOO AMBER ALE

Kalamazoo Brewing Co., Kalamazoo,
Mich. Artistic, brown rendering of a
bird, framed inside a sky-blue square on
white shirt. Size: M, L, XL

#912 $12.95

CHINOOK ALASKAN AMBER

Chinook Alaskan Brewing Co., Douglas,
Alaska. Elegant rendition of a schooner
in green, grey, maroon on aqua shirt.
Size: M, L, XL

#907 $12.95

CATAMOUNT

Catamount Brewing Co., White River
Jet., Vt. Artist-quality portrait of the
Catamount cougar. Subtle tan/green logo
with red on silver or white shirt.

Size: M, L, XL

#902 $12.95

KOOLAU LAGER

Koolau Brewery, Honolulu, Hawaii.
Oval design featuring stylized mountains
of Hawaii. Green, red, black design on
white or aqua shirt. This design is on shirt
back. Size: M, L, XL

#913 $12.95

BALLARD BITTER

Independent Ale Brewery, Seattle, Wash.
1930ish-style brewer in black with white
letters on light blue shirt. Size: M, L, XL
#910 $11.95

SIERRA ALES, PORTER, STOUT

Sierra Nevada Brewing Co., Chico, Calif.
Brilliant yellow, orange, green, blue
logo of mountain scene on ecru shirt.
Size: M, L, XL

#908 $12.95

Great American

Beer Festival 1988 Glassware

A VERY SPECIAL GLASS It makes a
difference when you're wearing a t-shirt
you love, drinking a beer you admire
from a glass commemorating an out-
standing event like the Great American
Beer Festival. The 1988 glass is eight
ounces of perfection: strong, straight-
sided and distinctive. Order one or

a set.

#217 $3.95
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Great Turkey Window Decal
MAY THE TURKEY BE WITH YOU
Display this high-quality, full-color decal
on your car or home window and identify
yourself as one who knows and loves
good beer. Decal features the American
Homebrewers Association’s logo, printed
in red, gold, brown, blue and black.
#205 $3.95
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ASSOCIATION MERCHANDISE

Homebrewers have always recognized good, solid value—long before the public
jumps on the bandwagon. Homebrewers have known for years about the value of
diverse styles of beer, the benefits of relaxing, the strength and independence of a
turkey. Ben Franklin was the first to go on record in behalf of the turkey; he wanted
to make it the nation's-bird. While Ben's mascot didn't win that round, it is the time-
honored symbol of American homebrewers. So grab a homebrew, don your turkey
shirt, and relax—and wait for the rest of the world to catch up.

Relax Coasters

DON'T WORRY, BE HAPPY "Relax"
has become the password of home-
brewers worldwide. Now you can give
yourself and guests this message with
colorful but tasteful beer coasters.
Strong, attractive, and reuseable time
after time.
#208

AHA Turkey Lapel Pin

A TIME-HONORED TRADITION Every
special fellowship has an insignia that
makes its members known to each
other and to the public. This is ours. A
quality-crafted, six-color label pin or tie
tack. Get one and become recognizable.
#204 $3.95

10 for $1.50 50 for $5.00

Great Turkey t-shirt

BREWER'S KEEPSAKE This great
design made the AHA famous. Wear
this high-quality cotton shirt with its
colorful logo, and you'll join the legend-
ary legion of American homebrewers.
Color: Tan with four-color logo.

Size: M, L, XL

#103 $10.95

| Brew Therefore | Am t-shirt

LOGICAL CLOTHING This shirt is one
of our most popular. Wear this variation
on a classical statement and rest
assured that no one can dispute it.
Color: Black with white. Size: M, L, XL
#105 $9.95



If You Like Homebrew,
You’ll Love Zymurgy

A Magazine Dedicated to
Homebrewers and Beer Lovers

If you're like most homebrewers, you
want quality beer from your home-
brewing—plus an enjoyable hobby.
Zymurgy is the beer magazine for you!

With Zymurgy you'll brew better beer
and enjoy learning beer recipes, history
and styles. It's entertaining, and you'll
find info on every imaginable aspect of
homebrewing.

For beginning, intermediate and
advanced homebrewers! One year's
subscription includes five 64-page issues
annually, plus membership in the
American Homebrewers Association.

#701 One year $21.00
#702 Two years $38.00
#703 Three years $57.00
#701F One year Foreign $26.00
#702F Two years Foreign $43.00
#703F Three years Foreign $62.00

But wait! Back issues of Zymurgy are
as valuable today as the day they were
first published. Our constant demand
for them tells us so! Order back issues
at $4 each. Or order an entire year set.
Makes a perfect gift!

# 704 1978 Vol. 1, No. 1 $16.00
# 705 1979 Vol. 2, No. 1-4 $16.00
# 706 1980 Vol. 3, No. 14 $16.00
# 707 1981 Vol. 4, No. 1-4 $16.00
# 708 1982 Vol. 5, No. 1-4 $16.00
# 709 1983 Vol. 6, No. 1-4 $16.00
# 710 1984 Vol. 7, No. 1-4 $16.00
# 711 1985 Vol. 8, No. 14 $16.00
# 712 1986 Vol. 9, No. 1-4 $16.00
# 713 1987 Vol. 10, No. 1-4 $16.00
# 714 1988 Vol. 11, No. 1-4  $16.00

Special Troubleshooting
Issue of Zymurgy

Stumped on a brewing problem?

Even if you brew near-perfect beer
every single time, you'll be able to fine-
tune your product with this comprehen-
sive guide to brewing problems and
their solutions.

Worth its weight in beer is the unique
Troubleshooter's Chart—a concise,
visual guide to identifying common
flavor flaws, their origin and correction.
You'll want to hang this on the wall of
your kitchen every time you brew.

Also: Guide to Beer Flavor Descrip-
tors, What Is Drinkability?, Tracking
Down Off-Flavors, Tasting Techniques,
Flavor Profiling, More. 8%x11, 64 p, il-
lus., magazine.

#425 $7.50

ULTIMATE BEER MAGAZINE-ZY MURGY

For beer-lovers, a magazine doesn't get any better than zymurgy! Now in it's
eleventh year, zymurgy knows what homebrewers love and gives it to them: recipes,
equipment and gadgets, technical brewing tips, small brewery profiles, beer styles,
fun brewing experiences, trouble-shooting, info on judging, use of ingredients. If a
topic relates to brewing, it's in zymurgy—the last word in beer.

Complete Set of Zymurgy

Treat yourself to a world of great brewing
information, always timeless and timely.
Buy the complete set of past issues of
Zymurgy.
#410

Zymurgy Index 1978-1986

Stop groping for recipes, brewing
techniques, articles you read in past
issues of Zymurgy. Whether you own
the complete set of Zymurgy or you
want to buy one specific back issue,
you'll praise this practical guide. Eight
years of Zymurgy indexed three ways—
by author, by title, by subject. Indis-
pensible! 8%2x11, 67 p. softcover
#409

$144.50

$7.00

Special Beer Recipe/Design and
Malt Extract Issue of Zymurgy

A homebrew cookbook!

Try these easy recipes for the world's
greatest beer styles from pale ale to
stout. This AHA definitive guide to malt
extract is the most comprehensive list
ever compiled on malt extract products
available today. Plus, it gives everything
you need to know to design your own
great beer the easy way using a combi-
nation of malt extract, specialty grains
and a good foundation in brewing
techniques. Includes recipes. 8%x11,

56 p, illus, magazine.

#422 $3.50

Special Issue of Zymurgy
Brewers and Their Gadgets

A uniquely practical handbook for
brewers!

Beer-making requires a balance of the
practical and the creative, and this
special Zymurgy address both. Here
are 14 unique, time-and-money-saving
gadgets brewers swear by, along with
an equipment dictionary for beginners.
Combine those down-to-earth items
with 24 winning recipes and the inspi-
ration of five innovative homebrewers
and you've got the magical mix it takes
to produce winning beer. Each Special
Issue reflects an extraordinary amount of
research and this one is one of the
best! 8%2x11, 56 p., illus., magazine.
#429 $7.50

Special All-Grain
Issue of Zymurgy

This unique magazine continues to be
one of our most popular publications.
This 80-page compendium on all-grain
brewing took over one year to produce.
Since it was published in 1985, it has
become a classic reference for all-grain
brewers. It covers the all-important
aspects of recipe formulation, ingredi-
ents, equipment, theory and philosophy
of grain brewing in understandable,
accurate terms. Truly a find! 8%.x11,

80 p, illus, magazine.

#416 $7.50
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The New Brewer

A Trade Magazine
for the Professional Brewer

The New Brewer is the only trade
magazine written to fill the information
needs of microbrewers and brewpubs. It
provides a broad range of technical and
practical information to its nearly 1,000
readers, and its growing roster of adver-
tisers makes it a valuable tool for
accessing suppliers.

Topics include:

e Brewing Techniques,

e Plant Operation,

e New Products and Equipment,

e Brewpub Legislation,

° Marketing,

e Business Management,

e Beer Styles Worldwide,

e Profiles of Brewerier,

e Latest Industry News,

e Vital Issues on Laws and Liability.

Published bimonthly, 48 pages.
Subscription is per calendar year.
#806 One Year (1989) $48
#807 Two years (89-90) $89
#806F One year (1989) Foreign $58
#807F Two Years (89-90) Foreign $109

Back issues are $8 each. Call or write
for free, comprehensive index.
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North American Microbrewers
Resource Handbook

and Directory 1988

New, Expanded Edition

We know how valuable this book has
been to the industry by the thousands
we have sold! And this year, we've had
to expand the 1988 North American
Microbrewers Resource Handbook and
Directory by more than one-third to
handle the added information we've
included.

Every brewer will find this valuable
guide worth every cent of its price!
Here are the updated telephone
numbers, addresses, personnel, and
descriptions of North American
breweries and suppliers. Your directory to
© Micros and Brewpubs of North America,
e Ingredient Suppliers,

° Brewing Consultants,

e Equipment Manufacturers,

o Large Breweries,

e Associations and Publications,

e State Laws and Excise Taxes,and so
much more.

Plus, ‘A Guide to Opening a Small
Brewery, a comprehensive list of ques-
tions for startup or expansion. 8%.x11,
220 p, charts, softcover
#419 Members $35.00

Nonmembers $45.00

\frewery Operations, Vol. 4
1987 Microbrewers Conference

Transcript

More than 250 people attend the
Microbrewers Conference each year,
due in part to the excellent roster of
topics!

The 1987 Conference held in Boston
was the best to date, and Volume 4
provides you with all its expert informa-
tion on brewing, marketing, engineering
and management.

Topics include:

e Malt Extract in Microbrewing,

e Techniques of Major Breweries,

e Engineering for the Microbrewer,

e A Restaurateur's Perspective on Beer,

o Types of Brewpubs,

® Developing a Marketing Plan,

e How to Hire Good People,

e Equipment Systems for the Brewpub,

e BATF Regulations, and much more.

5Y.x8Y,, 210 p. illus, softcover

#424 Member $23.95
Nonmember $25.95



MICROBREWERY INFORMATION

Luckily for us beer-lovers, microbreweries and brewpubs are springing
up throughout the U.S. and Canada in numbers no one would have
predicted 10 years ago. Now Brewers Publications has several books
with specialized information for small brewers—information valuable
to both breweries and homebrewers.

Brewing Operations, Vol. 3

1986 Microbrewers Conference
Transcript

The Brewery Operations series are
some of the very few books that provide
practical, tried-and-true suggestions for
small-scale brewing and marketing. The
15 chapters of Volume 3 include:

e Wort Production,

e Getting Money for Expansion,

e Marketing the Pubbrewery,

e Contract Brewing,

e Yeast and Fermentation,

e Brewery Public Relations,

e Cottage Brewing,

e Beer Flavor,

e Brewery Startup,

and more. 5%2x8Y%z, 180 p, illus,

softcover

#421 Member $23.95
Nonmember $25.95

Photos show scenes from three Wisconsin
breweries on the Association of Brewers tour prior
to the 1988 National Microbrewers Conference. Top
left, Ken Allen watches employees at Capital Brew-
ing, Middleton. Above Randy Sprecher, Sprecher
Brewing, Milwaukee. Left, Lakefront Brewery in
Milwaukee, a homebrewers dream-come-true;
(clockwise from front) James Klisch, Russell
Klisch, Charlie Papazian and Carson Paefke.
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Old brewer's truth: you can never
have too many books on beer making
and beer appreciation.

Because we believe in that saying,
plus the theory of relativity (the quality
of a brewer's beer is relative to his
body of knowledge), we constantly offer
books to expand your information.

Brewing Lager Beer

This book sells so fast that it is now
in its third printing—which is a revised
edition! In fact, people frequently
describe it as the definitive source for
info on decoction mashing.

This classic reference book is a must
for serious brewers interested in all-
grain brewing and recipes. First, author
Greg Noonan describes the brewing
process and ingredients in plain English.
Then he guides you through planning
and brewing seven classic lager beers—
including recipes. A bonus: tables of
brewing info are excellent. 5%2x8%2,

320 p, index, illus, softcover
# 417 Members $12.95
Nonmembers $14.95
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eer and Brewing, Vol. 8

Transcript of 1988 Conference

This year's Conference drew on
excellent, informative speakers from the
U.S., Europe and New Zealand to bring
brewers a unique point of view. As a
result, there's a world of brewing info
in Beer and Brewing, Vol. 8:

o Ten Years of Brewing

o Improved Record-Keeping

o Practical All-Grain Brewing
e Hop Flavor in Beer

o Beer Formulation

e Aroma ID Kit Development
e Flavor Recognition

e Exciting Brewing

e Making Amazing Mead

e Brewpubs in Austria

e Bavarian Brewpubs

e Michael Jackson's Beer-Tour

5% x8Ys, 220 p., illus., softcover
#427 Members $18.95

Nonmembers $20.95

Leon Havill, a master, commercial mead-maker
from Rangiora, New Zealand. Leon gave a rousing
talk at the 1988 Conference on Quality Beer and
Brewing in favor of the taste and aphrodisiac
qualities of mead. His presentation is one chapter
in the just-published Beer and Brewing Vol. 8.

Brewing Mead

Get ready to take advantage of next
season's bumper crops of fresh berries,
fruit and fresh honey with this unique
recipe and history book. Mead is a
wonderful, winelike beer, easily made
at home with ordinary homebrew ingre-
dients and equipment. It's a beer
women love to drink—and so do men.

Charlie Papazian gives step-by-step
recipes and instructions for making this
honey-based brew, reportedly a powerful
aphrodisiac. Lt. Col. Robert Gayre, of
Scotland, gives its history. Now is the
time to discover the secrets of mead.
5Y2x8Y,, 208 p, softcover
#418 Members $9.95

Nonmembers $11.95



Beer and Brewing, Vol. 6 M

1986 Conference on Beer and Brew-
ing Transcript

This book is a practical collection of
brewing material worthy of all brewers—
professional and hobbyist. The 20
chapters contained in Beer and Brewing
were authored by some of the most
knowledgeable brewing experts in the U.S.

Topics include:

° Training to Perceive Flavor,
e Origins of Normal and Abnormal

Flavors,

° Brewing Light Lager,

e Brewing Porters and Stouts,

eCultivation and Use of Hops,

° Quality Control in Small

e Scale Brewing,

° The Magic of Malt,

° Brewing Water: Its Effect on Flavor,

° Yeast Usage,

e Closed Fermentation Systems,

e and 10 more.

5Y2x8Y2, 260 p, illus, softcover

#420 Members $18.95
Nonmembers $20.95

Best of Beer and Brewing
Vol. 1-5

Transcript of the 1982-85
Conference on Beer and Brewing

This volume is the result of many,
many requests for information from our
previous transcripts. Rather than reprint
‘them all—a very costly endeavor—we
chose the very best 18 talks from
previous years, asked the authors to
update and correct them, and compiled
them in one valuable, affordable
volume.

Best of Beer and Brewing includes
talks from Dr. Michael Lewis, Dr. Terry
Foster, Byron Burch, Charlie Papazian,
Fred Eckhardt and Nancy Vineyard, to
name a few. Topics are Mashing Theory,
Yeast Culturing, All-Grain Brewing, Hop
Utilization, Microbiological Controls,
Beer Styles, and more. 5%x8Yz, 260 p,
illus, softcover
#413 Member $15.95
Nonmember $17.95

Beer Judge Study Guide

Compiled by the American
Homebrewers Association, this handy
reference book includes all revelant
information you need to become a
competent, confident beer judge.

We've supplied the info, now all you
need to do is pass a bonafide beer-judge
exam and gain experience in actual
competitions. You'll soon find yourself
in a fun, interesting, new calling as an
in-demand beer judge. v’

#412 $12.95

Beer and Brewing, Vol. 7 /

1987 Conference on Beer and Brew-
ing Transcript

\. This Conference was so valuable to

brewers—and word-of-mouth praise so

good—that this book has sold itself! In

our opinion, this transcript of the

National Homebrewers Conference

offers readers the widest range of beer

information ever published in a single

volume.
Its 17 chapters include:

o Yeast Strain Traits, Dr. George Fix

e Perceiving Flavor, Jim ‘Boston Beer' Koch

e Recipe Formulation, Byron Burch

e Brewing to Scale, Finn Knudsen

e Brewing in Your Environs, Geof
Larson

e Origin of Beer Flavor, Charlie
Papazian

e Innovations in Equipment, C.
Olchowski

e Confessions of a Micro, Jon Bove

e Beer Folklore, Will Anderson

e Contemporary Brewing, Mark
Carpenter

e Plus seven more.

5Y,x8%, 280 p., illus, softcover

#423 Members $18.95

Nonmembers $20.95

Association of Brewers
Dictionary of Beer and Brewing

Once in a great while, a book comes
along that makes an outstanding contri-
bution to the nation's brewers, and we
believe this is such a book! For the first
time, English-speaking brewers have a
point of reference—a common language.

Author Carl Forget has compiled
1,929 essential definitions used in
beer-making.

They cover:

° brewing processes,

e ingredients,

e types and styles of beer,

e abbreviations,

® arcane terms,

e every brewing term you want to know.

Also included: conversion tables for
temperatures, alcohol percentages, and
factors.

""This is an excellent dictionary. There
is a real need for it," says Dr. George
Fix, chemist and brewing expert. 6x9,
196 p, softcover
#414 Members $15.95
Nonmembers $19.95




BREWIN G
QUALITY BEERS

The Home Brewer's
Essential Guidebook

Byron Burch

Beer USA

When a copy of Beer USA arrived in
our office, we found it so intriguing that
we had to put it out of sight in the file
cabinent to get any work done that day.
Beer aficionados will prize this attrac-
tive, photo-filled chronicle of 500 years
of American beer history. Author Will
Anderson compiled this labor of love
for three years. The result is a treasure-
trove of beer memorabilia with over
300 photos and 800 facts on American
beers, breweries and beer lovers.
10¥2x9, 168 p, profuse illus, softcover
#314 $19.95

From Beer to Eternity
Will Anderson subtitled this book
"Everything You Always Wanted to
Know about Beer," which is an apt
description. The reader just has to
wonder, "Where does he find this
info?"" Here are arcane facts about beer
styles, recipes for beer soup and
zucchini in beer; how to drink beer;
holding a beer taste-off; U.S. breweries;
beer and religion; in other words,
everything you ever wanted to know
about beer. Topics are short and accom-
panied by photos and period artwork—
making it a perfect companion when
you sit down with a beer. 8%2x11, 162 p,
illus, softcover
#316
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$14.95

Byron Burch, 1986 Homebrewer of the Year, and
author of Brewing Quality Beers (inset), with his
wife Nancy Vineyard, 1983 Homebrewer of the
Year, during a presentation at the 1988 Conference
on Quality Beer and Brewing.

Brewing Quality Beers

This book sets a standard for brewing
excellent beer. In plain terms, Byron
Burch, 1986 winner of the national
homebrew competition, explains the
techniques for successfully homebrew-
ing a kaleidoscope of beer styles. Now
in its sixth printing, this updated guide
to brewing contains recipes, tables and
charts. 5%3x8Y, 50 p, illus, softcover
#301 $3.95

Complete Joy
of Home Brewing

Charlie Papazian has sold more than
50,000 of this comprehensive how-to
book for all homebrewers—that's how
good it is! A noted expert, Papazian
gives clear instructions for extract and
grain brewing, plus tested recipes.
Includes the history of beermaking,
theory, practical how-to charts, tables
and graphs. Over 80 illustrations. A
classic beermaking guide. 5%x8Y2,
352 p, illus, softcover

#306 $8.95

Hot Off the Press
Greai Cooking with Beer

Now you can have your beer and eat
it, too! This book is so new it isn't even
in the bookstores yet! Great Cooking
with Beer is bound to be a classic guide
with wide appeal to both beer-lovers
and good cooks.

Author Jack Erickson gives recipes
from salads (and their dressings) to
appetizers, seafood, poultry, game,
breads, soups and desserts—all cooked
with specialty beers. ""Beer Cheese,"
"Spicy Shrimp,” "Pancakes," ''Mediter-
ranean Chicken'" are a few. Chapters
include Planning Your Meals and
Matching Beers with Food. Cooking
with beer is a concept you can now
bring to your dining table. 6x9, 160 p.,
illus., softcover

#308 $10.95

Yeasi Culiuring for the
Homebrewer

Ah, the mystery of yeast, and its role
in beer-making. Roger Leistad explains
how to culture and grow yeast at home
in this concise, easy-to-follow booklet. A
proven authority on the topic of yeast.
5%,x8Y, 40 p, softcover

#310 $3.50



PAT BAKER’S
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Beer and Bar Atlas

Here they are: the bars, the beers and
the breweries on and off the beaten
tracks of America. Have you dreamed
of being able to taste your way through
the Pacific Northwest or sip a route
through the New England states?

Author Pat Baker highlights the bars
you'd love to visit on a cross-continent
tour, along with their beers. "Mountain-
tops for the Wandering Beer Drinker" is
how Pat describes it. Hemingway would
have loved it! 5%2x8%, 71 p., illus.,
softcover
#317 $4.50

Also Available

Making Beer—History and philosophy
of beermaking with six recipes. 178 p.
#305 $9.95

Better Beer and How to Brew It—
Malt extract procedures and 19
beginner recipes. Excellent photos. 120 p.
# 302 $6.95

Homemade Beer Book—A 1932 look
at Prohibition brewing techniques. 159 p.
#311 $4.95

Sweet and Hard Cider—How to make
strong and nonalcoholic cider using
homebrew equipment. Tables. 188 p.
#312 $9.95

Making Mead—Recipes and history of

honey mead, methelins, cyser, melomel

and pyments. 59 p.

#309 $6.95

Wine and Beers of Old New
England—Recipes, history, odd facts
and modern methods for recreating
pioneer drinks. Birch, spruce, maple,
ivy beers. Applejack, mead, Whistle-
belly Revenge. 157 p.

#300 $5.95

5 E&B

Newly Published
Complete Handbook

of Home Brewing

This thorough book has been written
for homebrewers of all abilities by a
man who has been brewing for 11 years.

Dave Miller makes the "fine art" of
homebrewing accessible to every
brewer. Everything from brewing equip-
ment and troubleshooting is covered, as
well as bottling and numerous recipes.
"The reward for your efforts can be a
brew of unquestionable quality, one that
was not complicated to concoct. . .and
did not bankrupt you in the process,"
says Miller. 8x9, 240 p., illus.

#319 Softcover $9.95
#319H Hardcover $19.95

Dave Miller, 1981 Homebrewer of the Year, and
author of the new book Complete Handbook of
Home Brewing, judges homebrew at the National
Competition in Denver, Colorado.

B A Garden Wary Publishing Book

THE COMPLETE
HanpBook OF

HOME
BREWING

=sTOUTS #
*BOCKS
*PILSNERS

David G. Miller
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Holiday Greeting Cards

SAY IT WITH A BEER Holiday time is
a time of good cheer and serious obliga-
tions. Combine both by remembering
your friends and acquaintances with a
greeting card fit for a homebrewer to
send. "Hoppy New Beer'" is the message
of these colorful postcards and folding
cards with envelopes. Give the gift of
beer!
#227 50 postcards for $11.95
25 cards & envelopes $11.95

Relax Bution

RELAX, DON'T WORRY, HAVE A
HOMEBREW A simple, but sincere
message. Printed in white letters on a
black button 2 % inches in diameter.
#223 $1.49
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Relax Logo Beer Mug

RELAX BEER MUGS "Relax, Don't
Worry, Have A Homebrew," the time-
honored slogan of homebrewers, now
graces these generous, 12-ounce beer
mugs. These straight-sided mugs of
heavy glass have a handle and a fluted
base for simple, but elegant function.
Opposite the black "Relax’ notto is the
Association of Brewers logo, also in
black.

#221 $4.95

Bumper Banners

WEAR YOUR HEART ON YOUR
BUMPER Here's an alternative to the
usual, bland highway proclamations.
Let these bold bumper banners brighten
your day and the world's.

GO FOR GREATNESS An uplifting
motto if we ever saw one. #210 $.89

RELAX DON'T WORRY HAVE A
HOMEBREW Advice for stressed-out
roadies. #211 $.89

I BREW THE BEER I DRINK A proud
statement about your priorities and
skills. #212 $.89

I BREW THEREFORE I AM A time-
honored phrase with a humorous twist.
#213 $.89

Color: Red with white letters.

Order a set of four. #214 $2.99

Homebrewers Coffee Mug

PROCLAIM YOUR PREFERENCE Let
them drink beer! said one French
queen. But for the occasions when
you're drinking coffee or tea, assert
your preference with this mug that
declares "I wish this were my home-
brew.” Durable, unique, honest, and a
generous cupful. Color: White with red
letters.

#220 $4.95

Pitcher and Set of Four Mugs

RELAX SET Furnish the beer for this
pitcher-and-mug set, and relax with
friends. Includes four heavy mugs
printed with "“Relax, Don't Worry,

Have a Homebrew'' and Association of
Brewers logo, and large, glass pitcher.
#219 $29.95

Homebrew-Size Beer Pitcher

RELAX BEER PITCHER Draw up a
pitcher of suds for friends using this
heavy-duty, graceful glass pitcher. Molded
spout makes for easy pouring, and
quick, easy cleaning between beer styles.
Perfect when used with its com-

panion mugs (see above set). Printed in
black with "Relax, Don't Worry, Have a
Homebrew" and Association of Brewers
logo opposite.

#218 $11.95

Homebrew Video

SHOW AND TELL HOMEBREWING
When pro filmmaker Mike Dilley focused
on the art and science of homebrewing
to make this video, he combined fun
and learning. The Video Guide to
Homebrewing is an easy-to-understand
presentation on how to make good beer
at home, while highlighting the social
side of beermaking.

First, Wen Evans shows how easy
it is to make good beer, and a tour of
Portland Brewing shows the commercial
brewing process. Next, Charlie Papazian
describes brewing ingredients and their
role in beermaking. Then, Terry Dennis
demonstrates a homebrew draft system.
Finally, Michael Jackson makes your
mouth water for a good, full-bodied
homebrew.
#901 $39.95

Door-Length Beer Poster

99 BOTTLES OF BEER ON THE WALL
We are impressed with the deep rich
look of this full-color poster depicting
some beers of the world. Printed in
Holland, it is much longer than the
usual poster, and in fact, is'the perfect
length for hanging on a door. Get this
poster, and "“Open the door to the
wonderful world of beers."

#225 $7.95
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Figure 7

too fine and kept getting plugged up.
Back to the dry-goods store for a nice
loosely woven cotton. Back to the
sewing machine. This time it worked
just great.

In an hour I could siphon in one
shot and chill 10 gallons of wort, leav-
ing behind the spent hops, the hot
break and a few pints of wort. Last
year I visited breweries in Europe and
saw spent hop squeezers squeeze the
last bit of wort from the hops for use in
the next brew.

So, after cooling the wort, I did it.
I hand-squeezed the cooled hops and

recovered about two quarts of wort. I
quickly reboiled it and let it cool in my
Hi Rise vessel overnight in the refrig-
erator. The next day all the trub had
deposited. So I just decant the clear
portion of the wort. When I get to the
trubby part, usually two to three cups,
I putit through the trub bag. Itfilters
out in just 10 to 15 minutes.

So here I am with a few quarts of
really clear wort. I reboil it for 15
minutes to sterilize it and put it away
in canningjarstobe used as kraeusen-
ing beer or to top up the fermenter. I
have kept wort this way for over a year

in the refrigerator and a sample ana-
lyzed with a microscope showed no
harmful bacteria.

In order toget a good flow through
the siphon I also modified the end.
The first time I used the copper siphon
was just to transfer beer, bottling or
sanitizing and it worked just fine, but
when I tried it with a dry-hopped beer
Iencountered problems. AtfirstIjust
added a little plastic filter screen to
the end that was intended as a gaso-
line filter on the gas tank cap of alawn
mower. The flow was terribly slow
and it got plugged up with hop resin
and leaves after five minutes.

Then I used along filter bag. I got
afastflowratebut after a few minutes
it got plugged up also. Then it dawned
on me thatifI made alot of little holes
over a large surface it wouldn’t re-
strict the flow as much. So Imadelots
of little 1/16-inch holes in a 1/2-inch
copper plumbing elbow and in two1/2-
inch end caps. I welded the elbow toa
5/16-inch copper tube and plugged the
end of the elbow by putting the caps
over one-inch pieces of 1/2-inch copper
tubing that I just push into the elbow
(Figure 7). This wayitcan all be taken
apart for easy cleaning. Irecommend
that you silver solder the elbow to the
siphon tube. It makes a stronger weld
than tin solder and does not oxidize as
much as regular plumbing solder.

I have always liked dry hopping
beers in the secondary, but again,
separating the beer from the hops had
alwaysbeen a problem. Variousfilter-
ing systems were always clogging up
or were too slow. As soon as [ had my
filter bag working with the hot wort, I
dry hopped a beer. Using the siphon
and filter bag, siphoning the beer for
bottling was as fast as without hops.
But one must be very careful to sani-
tize the bag thoroughly before pro-
ceeding.
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WE MUST BE TREATING

THEM RIGHT!

Sam & Jo Ann Wammack
THE HOME BREWERY
16490 Jurupa Avenue
Fontoma, CA 92335

(714) 822-3010

Closed Sunday & Thursday

It's still a "home business.” Scmm is still working for the
county, cnd Jo Ann is home shipping packages.

But homebrewing is growing, cnd so are wel We have
customers in all 50 states, and a few other places, too.

Now, in addition to our great selection, quality products,
informative catcalog, and good service, we have found
cnother way to promote homebrewing cnd serve our
customers better.

Our new toll-free order line is:

1-800-321-BREW

(outside Californicr)

FREE
24-PAGE
CATALOG

—_—

—

Premier Malt Products, Inc.
Specialists in Malt Extract
for Homebrewers

INTRODUCING SUPERLIGHT IN 3.3 LB. CAN

For more information contact:

Susan Graydon Call Toll Free:
Premier Malt Products 1-800-521-1057
P.O. Box 36359 In Michigan:

DiaMaIt Grosse Pointe, MI 48236  313-822-2200
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The

Isenbrau
Kegwasher

John and Karen
Isenhour
Gambier, Ohio

The Isenbrau Kegwasher allows
you to create, from a used dishwasher,
a system that will sanitize and rinse
kegs up to 15.5 gallons. The system
has saved me an incredible amount of
labor, and is excellent for large-vol-
ume keg brewers.

¢ Select an old dishwasher with a
bottom center jet that telescopes up
into the washer compartment (you
should be able to lift this up when the
water isn’t on). Remove internal
racks.

e Cut the keg hole. Measure
width of keg. Mark out an area the
width of your kegs on sides and top of
dishwasher, centered over and stop-
ping about four inches above the cen-
ter jet level (Figure 8). Move the dish-
washer outside, don eye protection
and cut out marked area with steel-
cutting blade on a circular saw. Slit
some vinyl tubing and pressit onto the
exposed metal edge made by your cut.

e Adapt the spray mechanism.
Open the dishwasher. On the bottom
center is the lower jet. Unscrew the
upper telescoping sprayer (it’s a left-
hand thread). Cut notches in the top
of the extending piece so water will
spray out in all directions. Pull the
lower rack propeller off, then reattach
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Figure 8

the telescoping extension soit extends
upwards into the bunghole of the keg.
Use a neoprene strip (or other flexible
plastic) and hose clamp as a gasket to
close off the ring that used to supply
water to the lower propellers. Relax!
Don’t worry if it leaks a little because
the water pressure will force plenty of
the water upwards.

e Adapt the fill and drain mech-
anisms. Disconnect and tape off the
leads to the water valve (this is where
water normally enters.) For filling, I
use alarge-diameter garden hose with
the metal end cut off, the rubber end
flared and a tapper attached to the
hose. This will later attach to the keg
and be used both for filling the
kegwasher and cleaning the internal
lines of the keg. (Occasionally it is
wise to completely disassemble and
check the internal keg lines, espe-
cially if you don’t wash the keg right
after you empty it.)

Next, disconnect the electric
leads running to the drain valve (it’s
on the side of the main plastic housing
and is a plunger-type mechanism).
After the wash cycle you’ll have to flip
the valve manually (or attach a sepa-
rate electric switch) to drain the
kegwasher. If the drain hose leaks
during the wash cycle, crimp the line
and put a brick onit so the water stays
in the washer during the wash and
rinse cycles (a blown main water seal
ishow one obtains afree dishwasher!).

o Adapt the timing mechanism. I
use a surplus laboratory timer, but an
old neon sign timer or a device from
your friendly neighborhood electron-
ics shop will work. For best results,
the washer should cycle on for 12 sec-
onds and off for 12 seconds so the
water is sprayed inside the keg and
has time to drain before the pump
comes on again. You can let it run
constantly (if you must), but be sure

there is enough water so the pump
doesn’t run dry during the wash cycle.

° Run the keg washer. Lay two
boards across the lowest part of the
metal cut you made and place the keg,
bunghole down between the boards.
Make sure the telescoping extension
will go in the bunghole when ex-
tended. Attach the garden hose/tap-
per to the keg and turn on the very hot
(scalding) water. Water will run
through the internal keg tubing into
the bottom of the kegwasher. Fill to
normal dishwasher depth (halfway up
the drain float), add two jiggers bleach
and turn it on. Run normal wash
cycle, drain, refill with rinse water (I
rinse twice) and you have an auto-
matically cleaned keg.

Build an
Inexpensive

Lauter-tun

Nancy Vineyard
Santa Rosa, California

An efficient and inexpensive
straining system (lauter-tun) can
make brewing with grain relatively
easy, and quickly turn a noviceintoan
expert grain brewer. I used such a
system for years before investing in a
permanent, 10-gallon stainless-steel
setup, and I go back to using it when-
ever I teach newcomers.

You will need a five- to seven-
gallon food-grade plastic bucket with
a lid, a spigot and a straining bag
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IS YOUR YEAST

You deserve genetically
pure strains.

Introducing

Premium yeast
cultures for
discriminating brewers.

« Crisp, clean taste
o Consistent results
e Proven performance

Call or write for free catalog:
Brewlogic
PO. Box 49128
Colorado Springs, CO 80949
(719) 6341331

Great Western
Malting Led.

WHOLE GRAIN
TWO-ROW
MALT

If you care enough about your beer
to be mashing whole grains, then
make sure you are using the finest
pure malt available.

Ask your local brewing supply
shop for Great Western's KLAGES
MALT or write to Corning, CAfor a
mail order price list.

GIVE YOUR BREW
THE VERY BEST!

Great Western Malting Ltd.
P.O. Box 469
Corning, CA 96021
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Figure 9

(Figure 9). The instructions provided
here will make an ordinary bucket
into aninsulated lauter-tun. The only
toolsneeded are aruler, ahole saw, an
electric drill and a pocket knife.

Start by acquiring a heavy-duty
nylon-plastic drum tap or other
threaded spigot that can be attached
through the wall by tightening a nut
on the inside wall of the bucket.
Measure the width of the threaded
end. Using a hole saw attached to an
electric drill, make the hole approxi-
mately one inch above the bottom of
the bucket.

Next, you will need a large nylon
straining bag that fits inside the
bucket, its open end folded over the
top of the bucket and its seamed end
raised an inch or two off the bottom
and held in place at the top by either
an elastic cord or the bucket cover. If
you are using the cover you will need
to remove the plastic from the middle
of the lid so that the sparge water can
be added through the hole. A pocket
knife can be used to make this cut. In

order tosnap the cover over the bulk of
the straining bag, you may also need
toloosen the tensionin thelip of thelid
by cutting through the side lip in five
or six places.

Now you have a lauter-tun that
will make an efficient strainer for
separating the sweet wort from the
spent grain after mashing. The mash
takes place in a 15- to 20-quart enam-
eled or stainless-steel pot on your
stovetop, where the temperature can
be readily adjusted. A second pot (28
to 40 quarts) is used as a “hot liquor
tank” to heat your sparge water.

When your mash is finished and
the temperature of both mash and
sparge water have been brought to
165 degrees F, add two to four quarts
of boiling water to the lauter-tun (first
making sure the spigotis closed) toact
as a cushion in the space between the
straining bag and the bottom of the
bucket. Scoop the mash into the
straining bag, clean out the mash pot
and place it under the lauter-tun
spigot to become a collector.

PHOTO BY JAY REED PREVIOUSLY PUBLISHED IN BREWING QUALITY BEERS,
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After the mash has been trans-
ferred, a gentle outflow is begun into
this collector. While the lauter-tun is
draining, add sparge water gently to
the surface of the grain in the lauter-
tun. Keep water an inch or two above
the grain, adding water to maintain
this level until all the sparge water
has been added to the lauter-tun.
Close the valve and pour the collected
sweet wort into the now empty hot
liquor tank. This larger pot is now
moved into place as a collector. It will
eventually become your boiling kettle.

One recent idea for improving
this basic design came from a member
of our local brewing club who has used
it successfully for several years. He
devised a way of insulating the
bucket, andit works great. In our area
we can sometimes get seven-gallon
carboys, and often they come with
thick styrofoam protective covers that
are just the right diameter to fit out-
side my bucket.

You do need to remove a strip of
styrofoam the width of your spigot so
the bucket can fit inside the styrofoam
when the spigot is attached. Insula-
tion batting or even a water-heater
blanket taped around the bucket
would help maintain the proper 165
degree temperature needed during
lautering.

Ifyou haven’t tried grain brewing
because you thought expensive equip-
ment or a lot of labor was required,
think again. This system sure beats
the labor of drilling a thousand holes
(as in the old, two-bucket sparging
method) or the price of a picnic cooler,
so get a spigot and get brewing!

© 1988 Nancy Vineyard
Excerpted from Great Fer-

mentation News with the author’s
permission.

enexpensive lauter-tun

e Brew blanket

My Brew
Blanket

Daniel Bradford
Boulder, Colorado

Of all the equipment I own, the
most dependable and indispensable is
my brew blanket. It never malfunc-
tions. It never gets misplaced. But
most importantly, it preserves domes-
tic tranquility.

My brew blanket is an old green
wool army issue I picked up at an
Army-Navy surplus store for a couple
of bucks, if I remember accurately. I
owned it for many years before I real-
ized its hidden potential. Only after a
couple of deadly sessions in the
kitchen did I discover the true func-
tion of my old sleeping companion.

It began when I noticed the unfor-
tunate effect on the floor when my heel
contacted spilled grains. The blanket
protected the linoleum from such
spills and a quick flick of the wrist
dispensed with all incriminating evi-
dence at the end of the brewing ses-
sion.

ILLUSTRATION BY MARK HILL
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Next I noticed a particular affin-
ity for knocking the siphon tube out of
the carboy. Again, my brew blanket
protected the floor, the cabinets and
other miscellaneous kitchen items.

Asyou can probably guess, I have
never been adept atbottling. It seems
to require a sort of manual coordina-
tion that I never possessed. Filling a
couple of cases of bottles, all to the
right height, continually results in
numerous overflows. My brew blan-
ket comes to the rescue. Elevating the
carboy about a foot and laying out two
cases of bottles on the blanket covered
all my problems.

Of course, the ultimate benefit is
that all the mess of brewing can be
popped into the washing machine and
will soon be ready for the next session.

Sanipump

Lat Stevens
Falls Church, Virginia

From conversations with fellow
homebrewers as well as from the
many articles T havereadin zymurgy
and other publications, it is obvious
that proper sanitation is one of the
primary considerations of any modern
homebrewer.

Described here is an inexpensive,
yet highly efficient sanitation system
that has worked well for me. I hope
this system helps those who are as
serious as I am about germ-free brew-
ing. I call it the Sanipump.

The heart of the system is one of
those hand drill-operated fluid pumps
that can be found in any hardware
store for about $4 and an old electric
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Figure 10

drill that I retired several years ago.

I mounted the electric drill and
attached pump to a small board with a
special kit my hardware store sells
just for that purpose and then secured
the pump body with a piece of metal
strap to keep it from turning (Figure
10). If you can’t find a mounting kit,
an alternative would be to buy a su-
per-large hose clamp. Pass it clear
around the board and the drill and
tighten securely. (The pump body
would then be flush with the board
and would not need to be secured
against rotation.)

At your favorite garden supply or
hardware store, ask for two Gilmour
Mfg. Co. “female replacement hose
couplings” that screw directly onto the
inlet and outlet of the pump. Iselected

1/2-inch inside diameter clear plastic
tubing, because it fits over the hose
couplings and is big enough to allow
maximum flow. To adapt the outlet
tube to my siphon for proper sanita-
tion of itsinside walls, I slipped a piece
of 3/8-inch inside diameter tubing
inside the 1/2-inch tube. (The 3/8-inch
tubing is removable if desired.)

Before the fun part, here’s a seri-
ous caution on electrical safety: Elec-
tricity and water can be a lethal
combination! Use a ground fault
interrupter receptacle and a three-
prong grounded plug, and never touch
the drill and any metal, or water or
hose at the same time. Thisisaboutas
safe as it gets.

Finally, before turning the unit
on, be darn sure youhave it far enough



away so that it cannot vibrate its way
into the sink and light up your life!

Now, you’re ready to scrub out
your sink and fill it with two or three
gallons of hot water and a squeeze of
dishwasher detergent.

Drop the intake hose into the
sink, switch on the drill and circulate
the solution to clean out any oils left
over from the manufacturing process
as well as to check for leaks and get a
feel for how it flows. Tighten up any
leaks, rinse by circulating clear water
and you’re ready to mix up a couple of
gallons of your favorite sanitizing so-
lution. (Be sure tolet the solution flow
back into the sink from the articles
being sanitized.)

You now have an endless steady
flow of sanitizer for your bottles, car-
boys and plastic fermentors. Finally,
flush clear water through the system
after each use to avoid corrosion.

Cold Beer
From Your
Keg

Jim Carroll
Charlotte,
North Carolina

I have been brewing my own beer
for almost two years, and in a very
short time my output reached nearly
five gallons a month. I would have
made more if I had additional bottles.
Ah yes, the bottles. I don’t know any-

eSanipump sanitation

o Brew blanket

system

° Keg beer cooler

one who likes to clean bottles; the
process is tedious, time-consuming
and I end up getting wetter than the
bottles.

I always admired those lucky few
who kegged their own beer and
wanted to become one of them. After
inspecting various systems, I decided
that the Cornelius keg was the one I
wanted to use.

However, no matter which sys-
tem I decided on, there was one ob-
stacle that held me back: without
another refrigerator dedicated to the
kegs, how was I going to get a cold
glass of beer? Even if I bought a used
refrigerator (and managed to talk my
wife intoit) I just didn’t have the room
for another one. So, it looked like I
was going to be stuck with bottles.

The perfect solution would be to
cool the beer, not the keg. Now I don’t

Jim Carroll drawing a cool one.

mean warm beer in a cool mug; that
will give you a mug of cold foam. My
method involves drawing the warm
beer through a coil of copper tubing
located in a cooler filled with ice (Fig-
ure 11).

The system really works great!
In seconds you can get a cool mug of
beer. The cooler filled with ice doesn’t
take up much room, and the system
can be moved outdoors for parties.
Best of all, it doesn’t require any elec-
tricity, and you don’t have to purchase
a separate refrigeration system. So

Figure 11
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far, the only disadvantage is from the
CO,. Because beer can absorb and
hold more gas when it is cold, you will
go through more CO, with a warm keg

(see “Keg Psychology, zymurgy, Win- -

ter 1986, Vol. 9, No. 5, page 22). Also,
my automatic ice-cube maker has
been working overtime since I made
the beer chiller.

Making the beer chiller is easy.
The two main components are copper
tubing and an ice chest.

A few months ago I purchased 50
feet of 3/8-inch outside diameter cop-
per tubing and used 25 feet of it to
make a wort chiller. The remaining
25 feet was used for the beer chiller. A
smaller diameter tubing might work
even better, because it could be bent
into a tighter coil without kinking. A
longer length of the smaller tubing
could be used in the same size ice
chest. The smaller diameter would
force the beer to travel more slowly,
and the longer length would make the
beer even cooler before it reaches your
glass. Also it would cost less per foot.

I bought a good-quality, 24-quart
cooler, which seemed to be the perfect
size for the 25 feet of tubing. If the
cooleris too small, the ice will not last
as long, and if it is too large, it would
require much more ice. I bought a
good foam-lined cooler for about $12.
Because you are not constantly open-
ing and closing the cooler like for cans
or bottles, the ice will last a long time.
If I fill it on Friday night after work
there will be ice on Sunday night.

Other materials are:

e Compression fittings for the
diameter tubing you are using (op-
tional).

o About eight feet of clear plastic
tubing for the spigot and for the in-
take line from keg. Cutinto two four-
foot lengths.

e A couple of hose clamps.

e A spigot and quick-connect to
fit your style of keg.

e A small tube of silicone rubber
to seal around the holes drilled in the
side of the cooler.

Miscellaneous tools and other
requirements:

o Tubing cutter. This tool is nec-
essary to neatly cut the tubing with-
out squashingit. The cutter lookslike
a small C clamp with a roller on one
end and a blade-type wheel on the
other.

e Tubing bender. This tool is
needed to bend the tubing evenly so it
doesn’t kink. It looks like a long
spring. You slide it over the tubing,
and as you bend the spring the tubing
also bends. Both the tubing bender
and cutter can be obtained at a plumb-
ing supply or hardware store for a
nominal fee.

e A drill bit to make the in and
out lines in the side of the cooler. The
size of the drill bit depends on the
outside diameter of your tubing.

e Hand or electric drill to make
the holes in the cooler.

e Assorted wrenches to tighten
the compression fittings and a screw-
driver for the hose clamps.

° Two homebrews to help deal
with tools and materials.

Assembly: because I made my
beer chiller using 3/8-inch outside
diameter tubing, the instructions will
coincide with this size. You can alter
the directions to correspond to larger
or smaller tubing.

The first step is to plan the layout
of the tubing inside the cooler, keep-
ing in mind where the beer input and
output hoses will enter and exit. The
output hose connects to the spigot and
the input hose to your keg. One option
you might want to consider would be
to purchase a barroom-style tapper
handle and mount it right on the side



of your cooler, so that you would have
only one hose. I chose to use two
hoses.

Next, drill two 7/16-inch diame-
ter holes in the side of the cooler oppo-
site the drain for the copper tubing to
exit and enter. Measure up one inch
from the bottom of the cooler on the
inside, and in one inch from each side.

When you purchase the 25 feet of
copper tubing, it will come in a coil.
Don’t straighten it out! Most of the
work is already done. The object is to
create something that resembles a big
spring. The diameter of this spring
must be small enough to fit inside the
cooler. To accomplish this, slip the
tubing bender onto one end of the coil
of tubing and work it around the di-
ameter of the coil a little at a time
bending it into a tighter coil. You
must be very careful when you are
bending the tubing so that you do not
kink it. The end result should be that
the whole coil of tubing will be smaller
in diameter than the cooler and will fit
easily inside.

You now have a coil of tubing with
one end on each side of the cooler. The
next step is to bend both ends of the
tubing so that they will exit from the
cooler on the same side through the
two holes you drilled. On the end of
the cooler closest to the holes, bend
the tubing so that it will slip through
one hole with about two inches
protruding. Warning! Do not try to
make too tight a turn when you bend
the tubing, or you will put in a kink
that you can’t remove. If you do hap-
pen to kink the tubing, relax, and
have one of the homebrews from the
required materials list. Cut off the
kinked portion of tubing with the
tubing cutter and try again. Remem-
ber, this will be inside cooler, and no
one said it had to look pretty, just
functional. On the other end of the

* Keg beer cooler

e Stainless-steel
fermenter

coil, straighten out about a foot and a
half of tubing and bend it to exit
through the other hole.

In the next step we will attach the
two hoses to the tubing. There are two
options here: you can either push the
plastic hose over the copper tubing
and hold it in place with a small stain-
less-steel hose clamp, or you can use
compression fittings on the copper
tubing to attach the plastic hose. I
used the latter method when assem-
bling my beer chiller. The advantages
are that your hoses can be removed
easily for cleaning, and then stored
inside when your beer chiller is not in
use. (Not that this will happen often.)

The compression fittings can be
purchased at a hardware store. The
fittings do not require any special
tools. Asyou tighten the fittings, they
slightly compress the copper to grip
the tubing. Ask the salesperson at the
hardware store if you need any help.

In the last step, silicone rubber is
applied to seal around the copper
tubing where it comes out the side of
the cooler. A good seal is needed on
both the inside and outside of the
cooler to keep the water inside the
cooler as the ice melts. The tubing
coils should be stretched apart as far
as possible to allow ice cubes to fit
between the coils.

At a few spots where the tubing
touches the side of the cooler, a dab of
silicon will keep it in place. If you
have problems getting the silicon to
stick to the inside of the cooler, rough
the surface of the cooler with some
coarse sandpaper. Allow the silicone
rubber at least 12 hours to dry. Now,
open your second bottle of homebrew.
You are done!

After you use your beer chiller,
you will want to clean it so it will be
ready to use again. First, disassemble
both the spigot and keg quick-discon-

nect. Then, attach one of the hoses to
the kitchen faucet and run hot water
through the copper coil for a few min-
utes. Next, remove the twohoses from
the copper tubing and hang them to
dry. With the hoses removed, tilt the
cooler back and forth a few times until
all water has drained from the copper
coils. Leave the top of the cooler open
to air dry and you are finished. Al-
ways store the chiller with the drain
open to prevent mildew.

Should you choose to construct a
beer chiller, feel free to change the
design. The method described may
not be the best, but it works just fine
for me.

Fermenting
and
Bottling in
Stainless-
Steel Kegs

Jim Homer
Boulder, Colorado

Fermenting in a stainless-steel
five-gallon soda-pop keg beats using a
carboy or plastic fermenter because
it’s more compact, easier to carry and
to clean. It provides a quick way to
remove settled trub from the cooled
wort after the cold break and an easy
way to rack the fermented beer off the
yeast into a second keg for bottling.
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There are no siphons to start, and
because the containers are light-
proof, they don’t need to be covered to
prevent light-induced flavor damage.

Explaining the exact procedure is
complicated by the fact that there are
two basic types of pop kegs available.
To explain in detail how both work
would confuse the issue and require
more space than Thave here, soI'll just
describe the Cornelius keg with pin-
type poppet valves. If you have the
other style keg that uses the ball-type
poppet valve, read along anyway. If
you can’t overcome the minor differ-
ences in hardware, a trip to your local
soda-pop distributor for advice will
get you going.

Sterilization: I assume you al-
ready know how and why to sterilize
brewing equipment, so if youre a
beginner, read up on that first. I'm as-
suming that you will sterilize every
piece I describe.

Equipment List

You’ll need the following:

¢ Two complete 5-gallon soda-pop
kegs.

e Two extra connector bodies,
valves removed (I'll explain how to
remove them later) .

° One extra stainless-steel gas
tube.

° One extra stainless-steel liquid
tube (cut this off to half length).

® One gas side quick-disconnect
fitting with another four feet of hose
sized to fit over the connector body.

e A gas source — CO, system or
an air pump.

® One liquid side quick-discon-
nect fitting with another four feet of
hose sized so the open end fits over the
connector body. (Note: hereafter, I'll
refer to the quick-disconnect fitting as
a“QD”.)



Figure 12

Left: Connector body and dis-
assmbled valve. Right: assembled
connector body.

e Two brand new O-rings to fit
the cover or hatch assembly (Thisis a
must. I know one person who saved
the price of an O-ring but had to dump
the resulting batch of beer. It tasted
like the soda pop that had last beenin
the keg.)

* Two hose clamps to secure the
blowoff hoses to the connector bodies.

. © One fermentation lock hose,
four inches long and big enough to fit
the connector body.

° Two more hoses for blow off,
each four feet long, also to fit connec-
tor body.

° One standard fermentation
lock.

® One cork drilled for the fermen-
tation lock and sized to fit inside the
fermentation lock hose.

Work with a local bottler or your
local retail shop to get these special-
ized parts, or if you don’t have one
locally, I think some of zymurgy’s
advertisers sell keg parts.

Initial preparation: On the
Cornelius keg the liquid side is
marked “OUT” and the gas side is
marked “IN.” The connectors look
nearly alike, but they are just differ-
ent enough so the gas QD fitting only
fits the gas connector, and the liquid

e Stainless-steel
fermenter

Figure 13

Two blow-off hoses on quick-
disconnect fitting, secured with
hose clamps.

QD only fits the liquid connector body.
Mark them so you don’t mix them up
later. Remove both connector bodies
with a wrench, put them thread-side
down on a solid surface and carefully
punch out the poppet valves with a pin
punch or small nail and hammer
(Figure 12). (Mine came out quite
easily.) These twovalveless connector
bodies will be necessary during fer-
mentation. It’s possible to reuse the
poppets, but it’s much easier to buy
two extra complete connector bodies
for use where you need the poppet
valves in place.

Below the connector bodies, you’ll
seetheflared, gasketed endsof the gas
and theliquid tubes. Remove these for
sterilization. Disassemble and steril-
ize the second keg and its pieces, but
don’t remove its poppet valves. Now
that everything is apart and clean,
you’re almost ready to brew!

Trub removal and fermenta-
tion: Before brewing, put about one
gallon of boiled water into one keg and
reassemble the keg with the standard
length liquid tube and gas tube on the
appropriate sides and seal the hatch.
(You’re going to use this water torinse
out a few hoses.) Now let’s brew!

Prepare your wort as usual,
strain into the empty keg (I refer to
this as No. 1 hereafter) and seal the
hatch. Install the long liquid tube and
its valveless connector body on the
liquid side. On the gas side, install a
gas tube and its valveless connector
body. Force-cool the wort by partially
immersing the keg in cold water,
being careful not to tipit and spill wort
out the open connectors.

When cooled to pitching temp-
erature, install the liquid QD on the
liquid side, and use the gas QD to
apply enough pressure to force out one
or two cups of wort. This will remove
most of the settled trub. Because
there is now sediment and wort
trappedin the QD fitting, connectit to
the liquid side of the second keg (the
one you put the water in earlier) and
pressurize it enough to flush out the
QD fitting and hose. (I'll refer to this
keg as No. 2 from now on.)

If you want an initial gravity
reading, replace the long liquid dip
tube with the cutoff tube on No. 1 and
force out enough wort for your gravity
reading. Use of the short tube assures
a sediment-free sample so as not to
give a false initial gravity reading.

To pitch the yeast, remove the
hatch, pour the yeastinto the wort and
replace and seal the hatch. Now all
you have to do is set it up as a dual-
hose blowoff system (see figure 13). To
do so, remove the liquid side connector
body and replace the stainless-steel
liquid tube with a short stainless-steel
gas tube. Reinstall the valveless con-
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nector body. Now you should have
both sides equipped with short gas
tubes and valveless connector bodies.
(There was a step earlier back around
“prepare your wort as usual” where
you should have put the right stuff on
the gas side - check it to be sure.) Now
just slip a four-foot blowoff tube over
each connector body and secure with a
hose clamp; dunk the other ends in a
container of weak sterilant and relax
while the yeast does its thing.

After a day or so, or whenever the
foam has stopped moving up the
tubes, replace the blowoff tubes with
an airlock. Just slip a four-inch piece
of tube over either connector body and
put a cork and airlock in the open end.
Now if you replace the other valveless
connector with one that still has its
poppet valve, the only exit for CO, will
be through the airlock.

If you feel you must take periodic
gravity readings, do so as explained
earlier.

Preparation for bottling:
There are two ways to go at this point.
If you have a CO, system, you could
just rack the beer into the No. 2 keg
and carbonate it via the CO, system.
If you prefer bottles for whatever rea-
son, you can rack to the No. 2 keg and
bottle from it.

To prepare the No. 2 keg for bot-
tling, first dump any remaining water
out of it. If No. 2 doesn’t already have
fittings with poppet valves, install
them over normal liquid and gas
tubes. Open the hatch and add the
bottling sugar (boil sugarin one cup of
water and add boiled solution) to the
empty keg.

To rack the beer out of No. 1 keg,
we first have to equip it with a stan-
dard “long” liquid tube and a liquid-
type connector body. Then attach the
liquid QD hose. Pressurize No. 1 keg
and catch the yeast sediment that will



run out of the QD hose at first. When
the runoff clears, drop the open end of
the QD hose through the hatch into
No. 2 keg and gently fill it. The beer
will mix with the bottling sugar as the
keg fills.

Bottling: Just take the liquid
QD off No. 1 and attach it to No. 2.
Insert your bottling valve or whatever
you use into the open end of the liquid
QD hose, pressurize No. 2 to force the
beer out, and bottle.

Admittedly, this method involves
a lot of switching back and forth of
fitting and hoses, but it sounds worse
than it really is. It’s actually kind of
obvious after you’ve walked through it
once.

The Rubber
Glove
Method of
Siphoning
Jim Homer

This method allows siphoning
without risk of contaminating the
beer. Here is the equipment needed:

e A surgical or inspection glove
can be purchased from a drug store.
Each glove is only good for one or two
uses.

e A hard plastic siphon tube,
long enough to extend six inches or so
out of the carboy.

e A siphon hose that will attach
to the siphon tube.

e Rubber glove method

o Stainless-steel
fermenter

of siphoning

W

N

¢ An 18-inch plastic tube, about
1/4-inch inside diameter. This is the
air tube.

e A clamp that will block the
flow of air in the air tube.

The first step is to cut two fingers
off the glove about half an inch from
the tip. The wrist end of the glove is
placed over the opening of the carboy.
The siphon tube should be inserted
into the carboy through one of the cut
fingers, the air tube through the other
finger. All three openings need to be
made airtight by wrapping with a
rubber band, string or securing with a
clothespin.

It helps to have the siphon hose
filled with water and attached to the
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ILLUSTRATION BY SCOTT KNAUER

siphon tube, holding your finger over
the end to avoid spilling. Blowinto the
air tube to pressurize the carboy.
Close air clamp. Release your finger
from the siphon tube and let gravity
pull the water out of the tube. The
combination of the air pressure in the
carboy and the water flowing out of
the siphon tube will cause the beer to
begin siphoning.

Keep pressure in the carboy until
a good siphon is flowing. The air
clamp will allow you to breathe some
at this time. When the siphon is going
well, release the glove at the carboy
opening and allow air to flowin freely.
Be careful that the glove does not fall
back and block the air flow.
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Home Wine & Beer
A% Trade Association

National Beer Judge

The American Homebrewers Association and the Home Wine
and Beer Trade Association proudly present the following judges.

HONORARY MASTER
Pat Baker, Weston, Conn.

Byron Burch, Santa Rosa, Calif.

Gary Dolezal, Denver, Colo.

Jim Homer, Boulder, Colo.

Grosvenor Merle-Smith, Boulder, Colo.

MASTER JUDGE

Scott Birdwell, Houston, Texas

NATIONAL JUDGE

Richard Gleeson, Crum Lynne, Pa.
David Norton, Kenosha, Wis.
William J. Pfeiffer, Wyandotte, Mich.
Ted Whippie, Newtown, Conn.

CERTIFIED AND
RECOGNIZED

CANADA

Don Harms, Calgary, Alberta: Recognized
Doug Kimmerly, Weston, Ontario: Recognized
Henry Nothof, Toronto, Ontario: Recognized
Randy Powell, W. Vancouver, BC: Recognized
Mary Frances Richardson, St. Catherines,
Ontario: Recognized

Jean-Francois Simard, Quebec: Recognized

ALASKA

Glenda Landau, Kenai: Recognized
John C. Maier, Juneau: Recognized

CALIFORNIA

Eric Anton, Fulton: Recognized

Dennis Barthel, Woodland Hills: Recognized
John Berning, Eureka: Recognized

Solange Brun, Van Nuys: Recognized
William Burton, Carmichael: Certified

Steve Casselman, Reseda: Recognized
Kevin Cox, Napa: Certified

Harold Edmunds, Hermosa Beach: Recognized
Dennis Fink, Topanga: Recognized

Blaine Golden, Fontana: Recognized

Rodger Gribble, San Jose: Recognized

Chris Hansell, Berkeley: Recognized
Michael Hanssen, Forestville: Certified

Rod Hay, Sunnyvale: Recognized

Charlesa Hiigel, San Luis Obispo: Recognized
Bob Hufford, Pleasanton: Certified

Grant Johnston, Berkeley: Recognized

Ed Keay, Ventura: Recognized

Diane Keay, Ventura: Recognized

Dave Kimber, Toronto: Recognized

Jim Knutson, Camarillo: Recognized

Roger Lind, Oakland: Recognized

Vin Ludwig, Santa Ana: Recognized

Mark Martin, San Bernardino: Recognized
Thomas McLean, San Diego: Recognized
Jeff Mellem, Chatsworth: Recognized

Ray Mitchell, Sepulveda: Recognized

Phil Moeller, Fair Oaks: Certified

Alec Moss, Pacifica: Certified

Charles Murphy, Sacramento: Recognized
David Nelson, Fair Oaks: Recognized
Maureen S. Nye, N. Hollywood: Recognized
John M. Oliver, San Bernardino: Recognized
R. Bruce Prochal, N. Hollywood: Certified
James Renfrew, Berkeley: Recognized
Darryl Richman, Sepulveda: Recognized
Philip Rogers, Calistoga: Certified

David Sherfey, La Crescenta: Recognized
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Clark Swisher, Sacramento: Certified
Donald Thornton, Berkeley: Recognized
Marty Velas, Van Nuys: Recognized
Nancy Vineyard, Santa, Rosa: Certified
Sam Wammack, Fontana: Recognized

COLORADO

Daniel Bradford, Boulder: Recognized
David Brereton, Steamboat Springs: Certified
Jeff Busch, Littleton: Recognized

Stephen Carpenter, Boulder: Recognized

Al Colby, Ft. Collins: Recognized

Jan Detrich, Denver: Recognized

Patrick Duffy, Louisville: Recognized
Philip Fleming, Broomfield: Certified
Glenn Hamburg, Boulder: Recognized
Jonothan Katz, Denver: Recognized

Greg Kelley, Colorado Springs: Recognized
Barry Kelly, Denver: Recognized

Jeffrey D. Lebesch, Fort Collins: Recognized
Matthew Luhr, Silverthorne: Recognized
Kevin Mayjor, Colorado Springs: Recognized
Mary Merrick, Denver: Recognized

Bryan J. Miller, Englewood: Recognized
Lloyd Mower, Denver: Recognized

Loran Richardson, Longmont: Recognized
Tim Russell, Fort Collins: Recognized

Reid Schumacher, Denver: Recognized
Barbara Shenfish, Littleton: Recognized
Gary W. Shenfish, Littleton: Recognized
Craig Smith, Denver: Recognized

Michael Stackpool, Denver: Certified
Wayne Waananen, Denver: Recognized
David Welker, Boulder: Certified

Jerry Williams, Denver: Recognized

CONNECTICUT
Judy Lawrence, Marion: Certified
Phil Markowski, New Haven: Recognized
Ron Page, Middletown: Recognized

DELAWARE
Joseph Ullman, Newark: Recognized

FLORIDA

Steve Fried, Pensacola: Recognized
Christopher C. Kelley, Pensacola: Recognized
David McCarty, Fort Lauderdale: Recognized

GEORGIA
George Hruby, Atlanta: Recognized

IOWA

Roger Leistad, Spencer: Recognized
John Levere, Des Moines: Recognized
Craig Olzenak, Grinnell: Recognized

IDAHO

Patrick Allaire, Boise: Recognized
Loren Carter, Boise: Recognized
Byron Defenbach, Boise: Recognized
Terry A. Dennis, Boise: Recognized
Jim Fishwild, Boise: Recognized

Bill Heinrich, Boise: Certified

Edward R. Matjeka, Boise: Recognized
Leroy Otterness, Boise: Recognized

ILLINOIS

Steve Kamp, Worth: Recognized

Dan Kasen, Chicago: Recognized

Glen Mazur, Buffalo Grove: Recognized
Randy Mosher, Chicago: Recognized
Marty Nachel, Oaklawn: Recognized

INDIANA
Earl Simon, Indianapolis: Recognized
Thomas Stilabower, Indianapolis: Recognized

KANSAS

Alberta Rager, Mission: Certified
Jackie Rager, Mission: Certified
Richard Seaton, Eudora: Recognized

KENTUCKY
Ray Spangler, Erlanger: Recognized
LOUISIANA

Peter Caddoo, New Orleans: Certified
Steve Clark, Metairie: Recognized

John Dauenhauer, Metaire: Recognized
Harold Hochhalter, Kenner: Recognized
Andy Thomas, Metaire: Recognized

MASSACHUSETTS

Tom Ayres, Allston: Certified

Alma Briggs, Greenfield: Recognized
Steven Budd, Bernardston: Certified
Ronald A. Cote, West Wareham: Recognized
Charles Cox, Cambridge: Certified

Mike Fertsch, Woburn: Certified

John Krauss, Greenfield: Recognized

Bill Murphy, Brookline: Certified

Greg Noonan, Williamstown: Recognized
Charlie Olchowski, Greenfield: Certified
David P. Ruggiero, Braintree: Recognized
James Singiser, Greenfield: Recognized
Marlene Spears, Woburn: Certified
Michael Stennes, Holliston: Recognized
Bob Stocks, Foxboro: Recognized

Steve Stroud, Medford: Recognized

Cliff White, Ashfield: Certified

Keith Wilbourn, Millers Fills: Recognized

MARYLAND
Bob Frank, Frederick: Recognized

MAINE

Stanley Johnson, Augusta: Recognized
David Loxterkamp, Belfast: Recognized
George O’Connor, Augusta: Recognized
Stephen Ouellette, Waterville: Recognized
Eugene Scalzo, Owls Head: Recognized
Richard Smith, Litchfield: Recognized
James Thomas, Owls Head: Recognized
Evan Wallace, Orono: Recognized

MICHIGAN

Thomas Badgerow, Ann Arbor: Recognized
Ted Lupina, Kalamazoo: Recognized
Randall Reichwage, Ann Arbor: Recognized

MINNESOTA
Cliff Tanner, Cloquet: Recognized

MISSOURI

Glenn Bardgett, St. Louis: Certified

Bryan Conry, Kansas City: Recognized
Tony Grillo, St. Louis: Certified

James L. Howard, St. Louis: Certified

Walt Mackin, Grain Valley: Certified

Dave Miller, St. Louis: Recognized

Phillip Schuchman, Kansas City: Recognized

NORTH CAROLINA
Kinney Baughman, Linville: Recognized
Andy Beloni, Charlotte: Recognized
Roman Davis, Charlotte: Recognized
Charles Elyea, Charlotte: Certified



Certification Program

Ron Phelps, Matthews: Recognized
Michael Waker, Charlotte: Certified

NEBRASKA

Russel Albers, Omaha: Recognized

Dean Dobmeier, Omaha: Recognized
Annelle Eglehoff, Omaha: Recognized
Karen Hoffman, Nebraska City: Recognized

NEW HAMPSHIRE
Michael H. McCann, Lyme: Recognized
NEW JERSEY
Edmund Busch, Somerville: Recognized

Seth Glass, Cherry Hill: Recognized
Dane Wells, Cape May: Recognized

NEW MEXICO
Gordon Olson, Los Alamos: Recognized

NEVADA

Rob Badley, Reno: Recognized

Rob Bates, Reno: Recognized

Don Langson, Carson City: Recognized
Eric McClary, Carson City: Recognized
Tom Young, Reno: Recognized

NEW YORK

Fred Barker, Albany: Recognized
Dan Hennessy, Troy: Recognized
Jay S. Hersh, Troy: Recognized
Norman Soine, Plainille: Recognized
Gary Spedding, Buffalo: Recognized

OHIO

David Littman, Solon: Recognized

OKLAHOMA
Jeff Cotton, Jenks: Recognized

OREGON

John C. Davidshofer, Portland: Recognized
Wen Evans, Eugene: Recognized

Jeff Frane, Portland: Recognized

Roger Hoffman, Mulino: Recognized

Pete Jelinek, Portland: Recognized

Jim Stockton, Eugene: Recognized

Tom Thompson, Portland: Recognized

PENNSYLVANIA

Charles Brem, Ardsley,: Recognized

Kurt Denke, Philadelphia: Recognized
David Mela, Prospect Park: Recognized
Andy Ross, Philadelphia: Recognized
John Scanlon, Conshohocken: Recognized
Lou Vessels, Philadelphia: Recognized

SOUTH CAROLINA

Gary Ackerman, Rock Hill: Recognized
Jess Faucette, Clover: Certified

SOUTH DAKOTA
Pete Lien, Rapid City: Recognized
TENNESSEE
Gary Chumney, Knoxville: Recognized
Ken Cox, Knoxville: Recognized
Ron Downer, Knoxville: Certified
Larry Weaver, Louisville: Recognized
James Webster, Signal Mountain: Recognized

TEXAS
Stephen Black, San Antonio: Recognized
Rod Cezeaux, Bryan: Recognized
Ron Confer, San Antonio: Recognized
Steve Daniel, League City: Certified
Paul Farnsworth, San Antonio: Certified
Allen Ford, Pipe Creek: Recognized
W. Nicholas Glab, San Antonio: Recognized

Cary Jensen, Houston: Certified

Brad Kraus, Houston: Certified

Alan Lee, Bryan: Recognized

Richard Malloy, Bryan: Certified

John Montgomery, Bryan: Certified

Rodney Morris, College Station: Recognized
James T. Reese, Amarillo: Recognized
Robert Reilly Jr, San Antonio: Recognized
Steve Roberts, Alvin: Recognized

Mike Seidensticker, Houston: Recognized
David Zalewski, College Station: Recognized
Robert Zharay, Bryan: Recognized

UTAH

Bob Capshew, Salt Lake City: Recognized
Michael G. Martin, Salt Lake City: Certified

VIRGINIA

Patrick P. Garvin, Falls Church: Certified
George Rivers, Vienna: Recognized

WASHINGTON
Robert Rigel, Olympia: Recognized
Dennis H. Urfer, Port Angeles: Recognized

WISCONSIN
Robert Drousth, Madison: Recognized
Todd Hanson, Sheboygan: Recognized
Michael Howe, Madison: Recognized
Mark Kessenich, Madison: Recognized
Steven Klafka, Madison: Recognized
James Klisch, Milwaukee: Recognized
John Laurence, Madison: Recognized
Dennis Minikel, Kenosha: Recognized
Brian North, Greenfield: Recognized
Karl Smith, Madison: Recognized
Arthur Steinhoff, Burlington: Recognized

Lyle Brown, Virginia Beach: Recognized

Beer Judge Certification Program

The National Beer Judge Certification Program, co-sponsored by
the American Homebrewers Association (AHA) and the Home
Wine and Beer Trade Association (HWBTA), is the result of many
months of hard work on the parts of several dedicated beer lovers
and enthusiasts. Since the first official examination was given in
May of 1985, more than 200 homebrewers from all over the country
and Canada have taken the exam.

The purpose of the Beer Judge Certification Program (BJCP) is to recognize homebrew-
ers and beer connoisseurs who have a firm understanding of the brewing process, flavor
components in beer and the historical development of the different world beer styles.
Because homebrewers have learned their craft so well over the past years, the demand for
qualified judges at competitions has increased tremendously.

In addition to being proficient in the topics listed above, an individual achieving
recognition under the BJCP must also demonstrate a strong ability to give constructive
feedback to the brewer whose product is being evaluated. Simple identification of a
problem is not enough; suggestions for improvement must be offered in order for brewers
to further develop their brewing skills.

LEVELS OF JUDGES

Because there is a variety of skill and experience among homebrewers and judges, the
BJCP is broken down into varying levels of recognition. An individual’s level of certifica-
tion is determined by two factors: exam score and experience points earned through
sanctioned competitions. Different levels and the respective criteria are outlined below.

e Honorary Master Judge — represents a temporary designation as such by the BJCP
committee, in recognition of a person whose judging skills are widely known. Directors
and individuals on the BJCP Committee also bear this title for the duration of their time on
the Committee.

e Master Judge — achieves aminimum score of 90 percent on the exam, and earns atleast
40 experience points.

e National Judge — achieves a minimum score of 80 percent on the exam, and earns at
least 20 experience points.

e Certified Judge — achieves a minimum score of 70 percent on the exam, and earns at
least five experience points.

e Recognized Judge — achieves a minimum score of 60 percent on the exam. No
experience points are necessary to attain this level.

For more information about the Beer Judge Certification Program write the American
Homebrewers Association at PO Box 287, Boulder, Colorado 80306-0287 USA.

Special thanks to Edme
for their active
contributions and support.
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The AHA’s

[llustrated Dictionary

of Homebrewing Equipment

Airlock: A water-trap gadget that
keeps air off beer to prevent oxida-
tion, yet allows the CO, given off by
fermentation to escape. They are
available in several shapes, all of
which work well.

Bottle brush: A brush used to clean
out bottles.
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Bottle drainer: A treelike arrange-
ment that holds beer bottles upside
down for draining and/or storage.

===y

Bottle filler: Arigid plastic tube with
a depressable, spring-loaded valve
on one end. When the other end is
inserted into a siphon hose, this
valve starts and stops the flow of
beer when bottling.

Bottle rinser: A plastic bowl and

text

DIANE KEAY

illustrations

SCOTT KNAUER

pump that fits on top of the bottle
drainer or can be used alone. It
injects sterilizing solution, or clear
water for rinsing, into each bottle.

Bottle washer: Usually made of
brass, this device attaches to a fau-
cet. It cleans bottles and carboys by
shooting a direct blast of water into
the bottle.

Brew pot: Any large pot used for
boiling wort.
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Capper: A device that crimps and
seals the caps to bottles. Available



models include the hammer capper,
which is hit with a hammer; the
wing capper, whichis a double-lever
hand-held model; and the bench
capper, which sits on a counter or
table.

Carboy: A 5-gallon or 7-gallon glass
bottle, such as the type bottled
water comesin, used for fermenting
beer. It can be used as a primary,
secondary or a single-stage fermen-
ter.

Carboy brush: Along, curved brush
used to clean carboys.

Carboy handle: A plastic-coated
steel handle. When attached to the
neck of a carboy it makes lifting and
carrying the carboy easier, espe-
cially when full.

Electric brewing kettle: A food-
grade plastic brewing bucket that
has its own thermostatically con-
trolled heating element and plugs
directly into an outlet. Available in

110-volt or 220-volt. It can be used
for mashing grains or boiling wort.

Ff

Fermentation lock: Another name
for airlock.

Fermenting bucket: A food-grade
plastic container, usually 6 gallons
or 7.5 gallons in size, with an air-
tight lid that has a hole for an air-
lock. Can be used as either a pri-
mary or a single-stage fermenter.

Grain mill: A device thatcracksopen
the malted grains prior to brewing.

Hop bag: 1. A small muslin bag to
hold hops (or grains) during the boil
so they don’t have tobe strained out.
The used bag and hops are then
discarded, like a tea bag. 2. A small
nylon reusable sack with a draw-
string closure to hold hops (or
grains) during the boil so they don’t
have to be strained out.

v 11D

Hydrometer: Measures the amount
of sugars present in wort or beer by
measuring the specific gravity.
Taking a reading before fermenta-
tion gives aroughindication of what
the alcohol percentage will be in the
finished beer. Later readings tell
you when the beer is done ferment-
ing and ready to bottle.

Hydrometertest bar: Atall, narrow
cylinder that holds a sample of wort
or beer tobe tested with a hydrome-
ter.
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Bock is Best is Back!

Watch for details on this club-only competition
and others in the winter issue of zymurgy.

| h\/ \/ Aty |
’ At \ %‘:?}‘:c::(\’
N e
- L U,F = H::?M%’zk [ 5{£

Jasper's Home gﬁrefn Supply

S e S D S T

ey ‘ '“\\\. =
=4 L \\\ Lidly

SEND FOR YOUR FREE CATALOG:
116 Page Road © Litchfield, NH 03051 » (603) 881-3052

Try It You'll Like It

Alexander’s Sun Country
Pale Malt Extract

18678 N. Highway 99
L2 O.OCCallfortma Acampo, CA 95220
OO Concentrate (209) 334-9112
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Keg: A container most often two-and-
a-half gallons or more in volume
used for bulk packaging of beer.
Beer canbe primedin akeg where it
carbonates and ages, making draft
beer.

Lauter-tun: Any container in which
the mash liquid is drawn off the
grains and in which sparging (rins-
ing) takes place. It can be a bucket
with a fine-mesh screen or colander
used as a false bottom, or a double-
bucket arrangement with holes
punched in the bottom of the inner
bucket.

Logbook: Keeping track of your
brewing procedures is a necessity.
A record book orlogbook will enable
you to duplicate your good batches
and learn from your mistakes.

m

Mash-tun: Any container in which
grains undergo the mashing proc-
ess to produce sweet wort. It may be
a pot on the stove, an electric brew-
ing kettle or a picnic cooler.




Usually a glass carboy with an air-
lock attached to prevent air from
entering.

Single-stage fermenter: A con-
tainer in which the beer undergoes
both primary and secondary fer-
mentations without racking. It can
be made of food-grade plastic, glass
or stainless steel. Air is prevented

Ss

Secondary fermenter: The con-

tainer holding beer during its
slower, secondary fermentation.

from entering by using an airlock
and an airtight lid.

Pressure barrel: A vessel made of
food-grade plastic used to bulk
package beer. Instead of bottling,
beer is primed in a pressure barrel
where it carbonates and ages, mak-
ing draft beer.

Primary fermenter: The container
that holds beer during its initial, or
primary, fermentation. It can be
made of food-grade plastic, glass or
stainless steel.

Racking tube: A rigid plastic tube,
one end of which is inserted with a
siphon hose. The other end has a
raised beer inlet opening that helps
prevent siphoning sediment from

1 the bottom of the fermenter. Be-

cause a siphon hose tends to curl,

‘ the tube is an advantage because it

gives you something rigid to hold in

‘ place during siphoning.

GREAT PRODUCTS!
GREAT PRICES!
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Meeting your every home
brewing need.

Call or write for our free
catalog.

1-800-458-6318
617-471-1815

P.O. Box 206, Ostrander, Ohio 43061
~ Announcing ~

THE AMERICAN MEAD ASSOCIATION
1988 PUBLISHING SCHEDULE

The Meadmakers Journal The Mead Letters

(Published in October) . .
(Published in March and June)

Interviews ® Meadery News 1
o Horme Winemaking Informal update on topics of interest
to the meadmaker.

Historical Research © Book Reviews

 Honey Information

Clip & Return for your AMA Subscriptions
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Sparging bag: A mesh bag to hold
the grains during sparging and/or
mashing.

Stopper: A“cork” made of white gum
rubber. It may have a hole drilled
in which to insert an airlock. Vari-
ous sizes are available to fit an air-
lock into both primary and secon-
dary fermenters.

Strainer: Used tostrainouthopsand
grains from the wort; can be made of
metal or plastic.

Straining bag: A mesh bag, often
made of nylon, to strain out hops
and grains from the wort. Same as

sparging bag.

Siphon hose: Clear food-grade plas-
tic hose to transfer beer from one
fermenter to another. Also used to
transfer the beer from the fermen-
ter into bottles.

Tt

Tapping system: A system for dis-
pensing kegged beer.

Wine thief: A device used to draw off
a sample of wort or beer for testing

(or tasting). Itcanbe aclean turkey-
type baster or a glass pipette.

Wort chiller: A heat-exchanger
made of coiled copper tubing. One
type is immersed in hot wort while
cold water flows through the tubing.
Other types are immersed in cold
water while hot wort flows through.
The device cools the wort quickly,
usually within minutes, and re-
duces the risk of contamination by
allowing you to pitch the yeast soon
after boiling the wort.

LAGER

¥ HOME BREW KIT 4/
)\ wecowarest

Choose from:

Light Lager,

Export Ale,

Dark,

Famous Irish Stout.

HOME BREW KIT 4

IMCLUDING TEAST

The Mountmellick Flexibility

Irish homebrew kits with a difference:

the flexibility to be brewed
according to the supplied recipe
OR as straight, hopped extract
in a recipe of your own for a
homebrew true to the styles

of Ireland.

Mountmellick ...

The extract is Irish, but the
imagination is all American!

Available from your quality
homebrew supplier through:

CROSBY & BAKER

999 MAIN ROAD, PO BOX 3409, WESTPORT, MASSACHUSETTS 02790

Phone (508) 636515+ Outside Mass 1-800-992.0141

Wholesale only!

. EXPORT
RAILE

HOME BREW KIT
K INCLUDING YEAST

4-lb. cans with

y_east and full
directions.
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WINNERS CIRCLE

WAYNE WAANANEN

Best of the Best 1988

ereare the top picksof the 1988 AHA National
Homebrew Competition. In these 22 catego-
ries we have some of the best brewers in the
nation. Old familiar names are here with
some new ones. For some, this was their first
competition and they took the big one. Others
have been trying for years and finally madeit.
One thing they all have in common is alove for
beer that cannot be satisfied at thelocal liquor
store, so they made their own to their own tastes. Getthose
brewpots boiling, and hopefully next year your name will be
seen on these pages.

1988 HOMEBREWER OF THE YEAR

BARLEY WINE

First Place
John C. Maier
Juneau, Alaska

Oregon Special

Ingredients for 5 gallons
11 pounds Williams Australian dry malt extract
3 pounds Klages malt
5 ounces Nugget hops (45 minutes)
1 1/2 ounces Willamette hops (10 minutes)
8 ounces yeast starter of Sierra Nevada culture
3/4 cup dextrose to prime
o Original specific gravity: 1.075

e Terminal specific gravity: 1.025
e Age when judged (since bottling): 23 months

Brewer’s Specifics

Mash grains at 120 degrees F for 30 minutes. Raise
heat to 130 degrees F. Infuse boiling water, raise to 152
degrees for 15 minutes. Raise heat to 158 degrees F for 10
minutes. Raise to 170 degrees F. Sparge with 2 gallons170
degree water.

Judges’ Comments

“Big, voluptuous malt with good hop bouquet for bal-
ance. Elegant and robust. Beautiful color, just a touch
hazy, though not at all a problem. Just a bit underprimed.
Head retention really wonderful. Old Foghornlike (Anchor
barley wine). Enormously balanced and ruggedly elegant.
Outside of a touch of chill haze and a definite undercarbona-
tion (unless we’re talking Thomas Hardy) — great effort!”

“Nice bouquet. Good powerful balance between malt
and hops. Pretty red color. Nice tiny bubbles. Nice smooth
finish. Try some extra finishing hops. On to best of show!”

First place
Steve Daniel
League City, Texas

League City Alt

Ingredients for 5 gallons
7.5 pounds Brewmaster light unhopped malt extract
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ounces crystal malt

ounce Perle hops (60 minutes)
ounce Perle hops (10 minutes)
ounce Perle hops (end of boil)
Home-cultured W-338 alt beer yeast
Forced CO, to prime

N = N

1

e Original specific gravity: 1.050
¢ Terminal specific gravity: 1.016
° Age when judged (since bottling): 3 months

Judges’ Comments

“Aroma very malty, caramel, no hop nose, no off-aro-
mas. Nice amber color but a little light for style. Caramel
sweetness, smooth, then bitter bite comes through. This
has alittle butter/diacetyl taste. You may have racked and
cooled this too quickly, separating it from its yeast before it
was ready. Overall this is a good beer, well made with
plenty of drinkability. Add a few dark grains and your beer
will be perfect in color.”

“Very clean aroma. Good amber color. Good head re-
tention and clarity. This is what an alt beer should taste
like. Could drink this all day long.”

BELGIAN-STYLE SPECIALTY BEERS

First Place
Michael Matucheski
Antigo, Wisconsin

Goudenband

Ingredients for 5.5 gallons
7 pounds wheat malt
3 pounds pale malt
2 pounds crystal malt
1 1/2 ounces Cascade hops (45 minutes)
1/2 ounce Tettnanger hops (15 minutes)
Liefman’s Goudenband yeast culture
1/2 gallon fresh wort (1.052) to prime

¢ Original specific gravity: 1.052
e Terminal specific gravity: 1.012
e Age when judged (since bottling): 2 months

Brewers’ Specifics
All grains were home-grown and malted; all hops were
home-grown. Mashed at 153 degrees F for three hours.
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Sparged at 163 degrees F to collect 6 1/2 gallons. Boiled one
hour with above hop additions. One-hour hot break in
kettle, then run off. Cooled overnight at air temperature of
50 degrees F'. Yeast pitched at 8 a.m. into oak rain barrel.
Racked to paraffin-lined oak barrel after six days. Racked
to glass after three months and back to oak three months
later. Bottled four months after that with 1/2 gallon fresh
wort to prime.

Judges’comments

“Complex aroma characteristic of the style. Very clear,
dark burgundy color. Multifaceted style. Appealing, very
similar to a mead, wonderful characteristics.”

“Bouquet is perfect! To style, just like Rodenbach.
Great appearance. Outstanding complex balance of fla-
vors; fruit, sour, sweet, low hops. Could even be more sour.
Please send recipe!”

BOCK

First place
Keith Wilbourn
Millers Falls, Massachusetts

Tracey’s First

Ingredients for 5 gallons
6 pounds Munton & Fison light dry malt extract
3.3 pounds John Bull amber unhopped malt extract
syrup
5/8 ounce Hallertauer hops (60 minutes)
5/8 ounce Hallertauer hops (30 minutes)
5/8 ounce Hallertauer hops (end of boil)
1 3/4 ounces Hallertauer hops (20 minutes steep after
boil)
1 package Wyeast Brewers Choice liquid lager yeast
(No. 2007)
2/3 cup cane sugar to prime
* Original specific gravity: unknown
° Terminal specific gravity: unknown
e Age when judged (since bottling): 2 1/2 months

Judges’ Comments

“Alcoholic aroma but malt and hops are there. Perhaps
a little hazy because of overcarbonation. Good malt sweet-
ness, would have liked just a bit more hopsin taste, but still
good! Slightly thin due to fermentation going too far. Close
to dopplebock.”

“Aroma light, not quite enough malt for category. Ap-
pearance is somewhat cloudy. Nice color. A little overcar-
bonated. Thisbeer has a good flavor, thoughit’s alittle light
on malty sweetness.”

continued on page 56



John Maier

1988 Homebrewer

of the Year

John Maier, currently
of Juneau, Alaska, is 1988
AHA Homebrewer of the
Year. Maier won the
award with his Oregon
Special Barley Wine, the
same beer that earned
him first place in the
barley wine category at
the 1987 National Compe-
tition.

Maier is a profes-
sional brewer now — he’s
brewmaster at Chinook

JOE ROSICA

Alaskan Brewing Co. —
but he started brewing as
many homebrewers did.
Five years ago he was
“turned on to better beer”
(with a bottle of Anchor
Steam) and took a class
offered through a local
shop. A now-defunct shop
in Torrance, Calif.,
offered classes and
organized a club, the
Stout Bay Brewers, that
Maier joined. The club
also is gone, but Maier
then joined the Maltose
Falcons, of which he

remains a long-distance
member.

After winning several
awards, Maier began to
consider the possibilities
of becoming a professional
brewer. He was growing
tired of his job as senior
electrical technician at
Hughes Aircraft in Re-
dondo Beach, Calif. He
took a course on the
technical aspects of
brewing and moved to
Alaska to take a job at
Chinook.

Maier modestly
insists that Oregon
Special Barley Wine, as
well as his other brews,
were created with the
same techniques and
equipment that everybody
else uses.

Propagating his own
yeast culture probably is
responsible for the biggest
improvement in his
homebrewing, he said.

He never rushes when
brewing. A normal 10-
gallon batch routinely
takes about eight hours.
In Alaska, this requires a
week or two of advanced
planning to be sure all
equipment and supplies
are on hand. Maier
usually can brew only on
Sundays, when many
shops are closed.

Maier usually boils
his wort for 60 to 90
minutes and has a
tendency to hop heavily.
“I'm a hop fanatic. Unless
the style 'm making
precludes it, I use a lot of
hops,” said Maier.

He likes pellets and
uses them almost exclu-
sively. Better utilization
in the kettle, easier
storage, minimum
oxidation and easy
removal from the wort are
reasons he cites for his

preference. By stirring
the wort to form a whirl-
pool just prior to running
it through the wort
chiller, centripetal force
centers the trub and
little, if any, is trans-
ferred.

Because of the lack of
natural gas in his area,
Maier’s equipment
includes a portable
propane burner and tank.
It’s easy to use at home
and allows him to work in
his garage, which is
roomier than his kitchen.

The portability of the
propane setup allows him
to turn other people on to
homebrewing. People
tend to relax and worry
less when brewing in
their own home.

One advantage Maier
has that isn’t available to
most other brewers is the
water. Although not used
in his award-winning
Oregon Special, the water
in Juneau is glacier
runoff. He said it’s very
soft and similar in quality
to the water used in
Pilsner Urquell.

How does overseeing
production of 4,000
barrels of beer annually
affect Maier’s interest in
brewing? “I get such good
quality and I give most of
my homebrew away
anyway. I never tire of
brewing,” he said. And I
can make styles that just
aren’t available other-
wise.”

No other major
changes are planned for
now. He is happy in
Juneau working and
playing at something that
he feels he was born to do.
Although it’s a lot of
work, Maier says it’s fun
and brewing runs in his
blood.
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BROWN ALE

First Place
Bob Wood
Colorado Springs, Colorado

Dun Rite Simpler

Ingredients for 6 1/2 gallons
11 pounds Klages malt
1 pound crystal malt
1 ounce Cascade hops (45 minutes)
3/4 ounce Bullion hops (45 minutes)
1/2 ounce Chinook hops (15 minutes)
1/2 ounce Cascade hops (in hop back)
2 teaspoons gypsum in sparge water
M.eV ale yeast No. 13
1/4 teaspoon dextrose in each bottle to prime
¢ Original specific gravity: 1.068
¢ Terminal specific gravity: 1.018
e Age when judged (since bottling): 1 1/2 months

Brewer’s Specifics
Step mash.

Judges’ Comments

“Hop nose comes through well. Very clear, fine color for
category. Flavor has a fine balance of hops to malt. Very
drinkable, good ale.”

“Well balanced hop and malt aroma. Very clear (bril-
liant), good color, well-balanced flavor. Ireally like it.”

CONTINENTAL DARK

First Place
Dennis Kinvig
Toronto, Ontario

Interstellar Dark

Ingredients for 5 gallons
4 pounds Munton & Fison Continental Lager kit
hopped malt extract syrup
3.3 pounds Bierkeller dark unhopped malt extract
syrup
1 pound crystal malt
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1/2 ounce Hallertauer hop pellets (40 minutes)
1 ounce Saaz hop pellets (25 minutes)
2/3 ounces Hallertauer leaf hops (2 minutes)
1/4 ounce Saaz hop pellets (2 minutes)
1/2 teaspoon gypsum
1/4 teaspoon non-iodized salt
Great Fermentations German Lager liquid yeast
4 2/3 ounces dextrose to prime
e Original specific gravity: unknown
o Terminal specific gravity: unknown
o Age when judged (since bottling): 2 months

Brewer’s Specifics

Crystal malt was coarsely ground in blender, put in
separate pot with alittle water (1 pint) and brought toaboil.
Grains at that point were removed and liquid was added to
wort. Half of volume of water was previously boiled the
night before and chilled.

Judges’ Comments

“Some maltiness, some spiciness come through in the
nose. Nice red-brown color. Goodlace and head. Good malt-
hop balance. Some slight sourness-acidic flavor comes
through. Very good beer (I loved the hoppiness).”

“Aroma very roasty with minimal hops. Very dark
color, tan head, seems to be clear. Flavor too full bodied,
very malty, slightly astringent.”

CREAM ALE

First Place
John G. Schmidt
; TS, Rohnert Park,
A NI N California

Pride of Waseca

Ingredients for 5 gallons
6 pounds Klages malt
1 pound light Munich malt
1/2 pound wheat malt
1/2 ounce Cascade hop pellets (60 minutes)
1/2 ounce Cascade hop pellets (30 minutes)
1 ounce Hallertauer hop pellets (30 minutes)
1/2 ounce Chinook hop pellets (dry hopped)
1 teaspoon gypsum
1 package Brewers Choice German Lager liquid yeast
3/4 cup dextrose to prime
e Original specific gravity: 1.042
o Terminal specific gravity: unknown
e Age when judged (since bottling): three months
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Judges’ Comments

“Aroma very hoppy with a hint of malt. Nice golden
color, clarity and carbonation. Flavor has an excellent
hoppiness with a good malt background. Only drawback is
the drop in intensity in the mid-mouth.”

“Perfect ‘green’ hoppy nose, slightly light on the malt,
but OK. Slight sulfury aroma. Beautifully clear. Nice head
retention. Would be dark for a commercially brewed ex-
ample. Flavor pretty clean, but slightly oxidized. Lingering
astringent hop flavor. High carbonate water? Good effort
at an extremely difficult style. I could drink a lot of this
beer.”

EXPORT

First Place

Gary W. Schmidt
Warson Woods,
Missouri

Ehren Export

Ingredients for 5 gallons
4 pounds Alexanders light unhopped malt extract
syrup
3 pounds Munton & Fison light unhopped dry malt
extract
1/4 pound malted barley
1/8 pound crystal malt
1/8 pound wheat malt
1 ounce roasted barley
1 ounce Hallertauer hops (75 minutes)
1 ounce Cascade hops (60 minutes)
1/2 ounce Bullion hops (45 minutes)
1/2 ounce Hallertauer hops (30 minutes’ steep after
boil)
1/4 ounce Saaz hops (30 minutes’ steep after boil)
1 teaspoon gypsum
1 package Burton water salts
Liquid lager yeast starter
1 cup dextrose to prime
¢ Original specific gravity: 1.052
e Terminal specific gravity: 1.015
o Age when judged (since bottling): six months

Brewer’s specifics

Add grains to water. Bring to aboil and remove grains.
Addhopsasabove. Add extractslast 20 minutes ofboil only.
Ferment at 50 degrees F for 10 to 14 days then 40 to 45
degrees F for 45 to 60 days.
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Judges’ comments

“Some light flowery hop aroma, but mostly malty.
Clear but not brilliant, golden color, nice head with good
retention, tiny bubbles. Thin watery body, a clean hoppy
finish. No off-flavors. I would prefer abit more hop bouquet
and a bit more malt, carbonation OK, a good beer.”

“Aroma inoffensive — not much comes through. Ap-
pearance appropriate for style, but at the darkest end. Malt
comes through in the flavor. Not much hop to back up
aftertaste, though phenolic aroma is slight.”

FRUIT

First Place
Pat O’'Hara
Bedford, Ohio

Red Ryder

Ingredients for 7 gallons

pounds Briess 6-row pale malted barley
pounds Munton & Fison malted wheat
pound Munich malt

pound Cara-pils malt

ounce Hallertauer whole hops (60 minutes)
ounce Hallertauer whole hops (1 minute then steep
for 1 hour)

pounds red raspberries

teaspoons pectic enzyme

package Red Star lager yeast

cup dextrose to prime

* Original specific gravity: 1.080

¢ Terminal specific gravity: 1.020

e Age when judged (since bottling): nine months

e

= =N

Brewer’s specifics
Add raspberries and pectic enzyme to one gallon of hot
water and steep for three hours. Strain and add to cool wort.

Judges’ Comments

Aromais there and the color and clarity are nicely done
but it lacks carbonation. Raspberry flavor is great, lacks
body slightly. Very good.

“Berry, berry raspberry, just like sniffing a box of fruit.
Very difficult to detect any hops or malt. Looks like a mead.
Kinda reddish orange, little to no head, tiny bubbles, clear.
Alot of the sourness of the raspberries was retained as well
as some of the astringency, light body, winey. Remember to
keep in mind that beers are tobe balanced. I would cut back
on the amount of raspberries, leaving everything else the
same and you’ll have an awesome beer.”



HERB BEER

First Place
Pamela Moore and
Kurt Denke
Philadelphia,
Pennsylvania

Ring-tailed Lemur Lager

Ingredients for 5 gallons
3.3 pounds John Bull light hopped malt extract syrup
3 pounds clover honey
3 ounces diced ginger root
3 ounces Budweiser baking yeast
3/4 cup dextrose to prime
e Original specific gravity: 1.040
o Terminal specific gravity: 1.004
o Age when judged (since bottling): 2 1/2 months

Judges’ Comments

“Delicate ginger aroma. Clean, clear, golden light
lager. Ginger comes through up front and aftertaste.
Distinct honey taste there, but surprisingly weak (not much
used?). Very nice, drinkable, thirst-quenching beer.”

“Nice ginger aroma that lingers. Clean and clear.
Ginger and honey evident. Honey fermentation gives a
nice, dry taste. Very nice effort. Pleasant drink. Nothing
overpowers another ingredient.”

MUNICH

Sweetwater Lager /49

Ingredients for 10 gallons
16 pounds Klages malt
2 pounds Vienna malt
3/4 pound Munich malt

ounces caramel-90 malt
ounce Tettnanger hop pellets (60 minutes)
ounces Tettnanger hop pellets (30 minutes)
ounce Hallertauer hop pellets (dry hopped)
tablespoons Irish moss (unground flakes)

1/8 teaspoon calcium carbonate

30 ml. No. 308 liquid lager yeast

Forced CO, to carbonate

e Original specific gravity: 1.048
e Terminal specific gravity: unknown
e Age when judged (since bottling): two months

N =N

Judges’ Comments

“Nice hop aroma, delicate. I pick up DMS (dimethyl
sulfide), winelike. Boil longer. Cool more quickly. Nice pale
color, very clear, good bubbles. Can taste DMS too. Very,
very clean. Excellent. A bit hoppy. Could use more malt
sweetness by cutting back on hops 10 to 15 percent, not a
serious problem. ”

“Slight aroma of malt and hop, no off-aromas. Copper
colored, clear, nice head, looks great. A lot of residual
sweetness, no off-flavors, a little thin bodied. A very clean,
well-made brew. Perhaps a bit sweet. I enjoyed it.”

PALE ALE

First Place
Ron Page
Middletown,
Connecticut

Fraternity House Ale

Ingredients for 25 gallons

g 30 pounds pale ale malt

/» 4 51/2 pounds crystal malt
.3 11/2 pounds Cara-pils malt
el 1/2 pound Munich malt

First Place 2. 8I5 12 3/4 ounces Cascade hops (boil)

Byron Burch 2.4 101/2 ounces Willamette hops (boil)

# =% Santa Rosa, ;.08 51/4 ounces Cascade hops (finish)
Vil d- » California .31 13/4 ounces Kent Goldings hops (dry hopped)

%5 1 3/4 ounces Willamette hops (dry hopped)
S’ 51/4 ounces Cascade hops (dry hopped)

Muntona yeast

/. Z— 6 pounds honey to prime

e Original specific gravity: 1.070
e Terminal specific gravity: 1.024
e Age when judged (since bottling) unknown
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Brewer’s Specifics
Mash all grains at 150 to 155 degrees F for 1 1/2 hours.

Judges’ Comments

“Oh boy! Beautiful spicy hoppy aroma with lots of malt
in background. Good clarity. Amber red tint. Good malt-
hop balance although sweetness overpowers slightly.”

“Very balanced, nice hop nose with malt background.
Great Cascade. Very nice, clean appearance. Nice malty
flavor with great hop balance. Nice dry hop finish, rich.
Very delicious beer, you've got a winner here! Great IPA!”

PILSENER

First Place
Byron Burch
Santa Rosa,
California

Pillowtalk Pilsener

Ingredients for 10 gallons
14 pounds Klages malt
11/2 pounds Munich malt
ounces crystal malt
ounces Tettnanger hop pellets (60 minutes)
ounces Tettnanger hop pellets (30 minutes)
ounces Hallertauer hop pellets (30 minutes)
ounces Hallertauer hop pellets (10 minutes)
1/4 teaspoon gypsum
1/4 teaspoon salt
2 tablespoons Irish moss
30 ml. No. 308 liquid lager yeast
11/2 cups corn sugar to prime
* Original specific gravity: 1.046
e Terminal specific gravity: unknown
* Age when judged (since bottling): 51/2 months

BN DNDND®

Brewer’s specifics
Mash all grains at 150 degrees F for 1 hour. Sparge
with 165 degree water.

Judges’ Comments

“Malty with good hop aroma. Great, dark yellow color.,
Almost too gushy, but head holds up. Light and balanced. -

Export type. Very good balance. Very fresh, clean finish.
Great beer.”

“Slight vegetable odor then hops come through. Slight
haze. Good head retention. Nice balance struck here. I
enjoy the finish. Samuel Adams Lager?”
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PORTER

First Place

Gary Brown
Menduta Heights,
Minnesota

Pat’s Porter

Ingredients for 5 gallons
6 pounds John Bull light malt extract
1/2 pound crystal malt
1/4 pound black patent malt
1/4 pound malted wheat
11/2 ounces Wasatch Ale hops (60 minutes)
1/2 ounce East Kent Goldings hops (30 minutes)
1/2 ounce Hallertauer hops (15 minutes)
1/8 ounce Chinook hops (45 minutes’ steep after boil)
1 teaspoon brewers salts
1 teaspoon Irish moss
2 packages Edme ale yeast
3/4 cup corn sugar to prime
¢ Original specific gravity: 1.045
® Terminal specific gravity: 1.015
e Age when judged (since bottling): 1 1/2 months

Judges’ Comments

“Nice malt aroma. Try more roasted malt. Good ap-
pearance. The flavor has a nice balance but try more black
patent or chocolate malt. I could drink a lot of this, however
it needs more roasted malt flavor for category.”

“Aroma is nicely balanced between hops and malt.
Dark brown in appearance although a little light for the
style. This beer lacks the roast grain flavor a porter should
have but it is very clean. It is somewhat inappropriate for
the style but overall a well-made beer. Iliked it very much.”

RAUCH

First Place
Jason W. Held
St. Charles, Missouri



Smoky II

Ingredients for 6 1/2 gallons
9 pounds 2-row Klages malt
3 pounds 2-row Klages malt (smoked)
1 ounce Tettnanger hops (60 minutes)
1/2 ounce Cascade hops (30 minutes)
1/2 ounce Tettnanger hops (30 minutes)
1 ounce Hallertauer hops (after boil)
1/2 ounce Tettnanger hops (after boil)
10 drops lactic acid
M.eV English Ale liquid yeast
7/8 cup corn sugar to prime
* Original specific gravity: 1.060
e Terminal specific gravity: 1/016
* Age when judged (since bottling): 1 1/2 months

Brewer’s Specifics

Mashedin18 quarts 160 degree F water and held at 150
degrees I for two hours. Sparged with 170 degree F water.
Collected 3 gallons wort.

Judges’ Comments

“Oooo-la-la. Smoke, smoke and more smoke. Spectacu-
lar, dazzling, brilliant gold color with a lovely head. The
flavor is a bit heavy-handed, but clean and refreshing.”

“Aroma very phenolic, yet the flavor was better bal-
anced than expected. Beautifully clear amber color. The
flavor is dominated by smoke, but the malt and hops are in
balance. Alittle too smoky for ease of drinking. I do suspect
a bit of bacterial contamination.”

SCOTCH ALE

First Place
- Rod Romanak
—%= Kailua-Kona, Hawaii

Pacific Scotch Ale

Ingredients for 5 gallons
8 pounds Munton & Fison amber malt extract syrup
1 pound crystal malt
1 ounce Chinook hops (45 minutes)
1/2 ounce Perle hops (10 minutes)
1 ounce Fuggles hops (after boil)
2 packages Muntona yeast
1/2 dextrose to prime
¢ Original specific gravity: 1.056
e Terminal specific gravity: 1.013
e Age when judged (since bottling): three months

Judges’ Comments:

“Nice clean malt aroma. Beautiful clear mahogany,
great carbonation, very good head retention. Wonderful,
warm, mouth-filling malt flavor. This is great, clean,
gorgeous, malty.”

“Nice aroma, clean. Beautiful color, lovely creamy
head. The flavor is well balanced, though perhaps a bit
oxidized. A well-made beer. A fine example of the class.
Congratulations.”

SPECIALTY BEER

First Place
Ron Page
Middletown,
Connecticut

Vampire Ale

Ingredients for 25 gallons
55 pounds ale malt
2 pounds Vienna malt
1 pound Cara-pils malt
16.5 pounds Laaglander light dry malt extract
5 ounces Cascade hops (boil)
21/2 ounces Hallertauer hops (boil)
21/2 ounces Tettnanger hops (boil)
21/2 ounces Hallertauer hops (finish)
21/2 ounces Tettnanger hops (finish)
15 pounds honey
1 3/4 ounces beechwood chips
8 3/4 ounces lactose
1.25 ounces orange rind
5 packages Edme yeast
° Original specific gravity: 1.080
e Terminal specific gravity: 1.023
e Age when judged (since bottling): unknown

Brewer’s Specifics
All grains mashed at 152 to 155 degrees F for 1 hour.

Judges’ Comments

“Elegant bouquet, wonderful! Beautiful appearance!
Subtle expression of honey. All flavors were well repre-
sented. Very well balanced. Excellent use of these ingredi-
ents with a resulting brew that’s very satisfying.”

“Very pleasing, good balance of hops to malt with
elegant orange aroma. Beautiful appearance! You could
read a book through it, it sparkles. The flavor comes on. It
makes you want to drink more. Outstanding example of
style.”
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STEAM BEER

First Place
Glen Mazur
Buffalo Grove,
Illinois

No. 39

Ingredients for 5 gallons
4 pounds 2-row pale ale malt
3 pounds light dry malt extract
1 pound crystal malt
1 1/2 ounces Eroica hops (boil)
1/2 ounce Cascade hops (finish)
1/4 ounce Cascade hops (dry hop)
Wyeast U.S. Lager liquid yeast
3/4 cup dextrose to prime
¢ Original specific gravity: 1.046
¢ Terminal specific gravity: 1.010
e Age when judged (since bottling): four months

Brewer's Specifics
All grains mashed at 155 degrees F for 1 1/2 hours.

Judges’ Comments

“Nice, clean, hoppy, appetizing aroma. Slight haze, but
very nice color, carbonation and head. Clean flavor with a
distinctive strong hop bitterness finish true tostyle. Thisis
a very good representation of the steam category, a job well
done.”

“Distinctly hoppy aroma. Full rich bouquet. Clear
amber brew. Good conditioning, fair head retention. Crisp
initial taste balanced by a hoppy finish. A very good,
appropriate example of this uniquely American beer.”

STOUT

First Place
David Zalewski
College Station,
Texas
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Christmas Stout

Ingredients for 5 gallons
3.5 pounds Edme stout hopped malt extract syrup
3.5 pounds amber dry malt extract
3.3 pounds Munton & Fison dark malt extract syrup
1 pound chocolate malt
1 pound Munich malt
1 pound pale ale malt
1 pound pure cane syrup
1/2 pound brown sugar
1/4 pound roasted barley
1/4 pound light brown sugar
31/2 ounces Fuggles leaf hops (60 minutes)
1 ounce Northern Brewer hops (60 minutes)
1 ounce Hallertauer hop pellets (10 minutes)
Edme ale yeast
3/4 cup dextrose and Red Star Champagne yeast to
prime
e Original specific gravity: 1.100
e Terminal specific gravity: 1.026
° Age when judged (since bottling): 15 1/2 months

Judges’ Comments

“Very slight medicinal aroma, very malty, alcoholic.
Very black color, black head, probably clear, very minimal
head, good head retention. Very full bodied, warming
alcohol, typical roasted flavor, a bit sweet for hop balance.
I expected more roasted and more hops for the apparent
body. Alcoholic, like a barleywine, a bit undercarbonated.”

“Very alcoholic nose, just a trace of hops. Very well bal-
anced! Perhaps just a touch more roast malt and hops, but
this will balance more as it ages.”

VIENNA

First Place
John C. Maier

2 e Juneau, Alaska
Humpback Lager
Ingredients for 5 gallons

6 pounds pale Klages malt
3 pounds Munich malt

3/4 pound Cara-pils malt

1/2 pound crystal malt (40 degrees Lovibond)
1 ounce Hallertauer hops (60 minutes)

1/2 ounce Hallertauer hops (10 minutes)

1/2 ounce Hallertauer hops (after boil)

1/4 teaspoon Yeastex



1 package Wyeast American Lager liquid yeast
3/4 cup dextrose to prime
¢ Original specific gravity: 1.052
e Terminal specific gravity: 1.012
e Age when judged (since bottling): 7 1/2 months

Brewer’s specifics

Mash all grains at 120 degrees F for 30 minutes. Infuse
boiling water to raise temperature to 153 degrees F for 15
minutes. Apply heat and raise temperature to 170 degrees
F. Sparge with 170 degree I' water. Collect 6 gallons sweet
wort.

Judges’ Comments

“Slightly malty aroma, fairly bland, no hop character.
Nice orange-copper color. Very clear, good head. Nice malt
start with a clean hop finish. A very well-balanced beer, but
a little thin. Use more Vienna malt? No off-flavors.”

“Subtle hop aroma comes through, could be a bit mal-
tier in aroma. Bright, very clear, fine bead. Nice bitter
aftertaste, just the right amount of hops, well balanced with
malt. Could use just a bit more body. Add some crystal or
Cara-pils. Could use more malt for style. Hops linger and
this style should have more maltiness.”

GERMAN STYLE WHEAT BEER

First Place
Russel S. Schehrer
Denver, Colorado

Wynkoop Wheat

Ingredients for 5 1/2 gallons
5 2/3 pounds British malted wheat
5 pounds 2-row Klages malted barley
5 pounds 6-row malted barley
2 ounces Cascade whole hops (60 minutes)
3/4 ounce Willamette whole hops (end of boil)
1 package Red Star lager yeast
1/2 cup dextrose to prime
e Original specific gravity: 1.042
* Terminal specific gravity: 1.006
e Age when judged (since bottling): 6 months

Brewer’s specifics
Mashed all grains at 156 degrees F' for 2.5 hours.
Sparged with 17 quarts water at 170 degrees F.

Judges’ Comments
“Spicy, clove, good wheat character. Clear, good head,

tiny bubbles. Rather too amber for traditional wheat beer.
Well balanced. Malt almost completely hides hops. Wheat
character is light, but very clean.”

“Butterscotch, slightly sour, no clovelike character,
somewhat fruity. Good color, clarity is acceptable. Nice
head. Flavor somewhat astringent, somewhat sour, thin for
category. This is a good beer but lacks in some expected
wheatlike character. Refreshing, as it should be.”

MEAD

First Place
Ralph Bucca
District Heights,
Maryland

Morat

Ingredients for 1 gallon
3 pounds mulberries
1.5 pounds honey
1.5 pounds dextrose
1 teaspoon acid blend
1 package Red Star wine yeast
3 tablespoons honey to prime
* Original specific gravity: 1.085
¢ Terminal specific gravity: 1.010
e Age when judged (since bottling): 15 months

Brewer’s specifics

The mulberries were crushed and added to 1 gallon hot
water and stirred. Then the honey and corn sugar were
added. When cool, the yeast and acid blend were added.
After one week the must was strained off the fruit and
racked to a secondary fermenter. The mead was racked
three more times. When bottled, 3 tablespoons honey were
added to one gallon for carbonation.

Judges’ Comments

“Pleasant honey-berry aroma. Dark, brownish port col-
oring. Like an oxidized Chardonnay. Alcoholic. Interest-
ing floral, estery bouquet. Very pleasant after-dinner
drink. A bit oxidized but lacking in off-flavors and nicely
balanced in sweetness, acidity, body and carbonation.”

“Complex delightful aroma. Winelike appearance.
Could use a tad more tannin. Gusher. Overcarbonated and
somewhat sweet residual finish. Surprising pronounced
vinous quality. Somewhat oxidized in color and taste, not
unpleasant, like a well-aged wine. Could have done without
the carbonation. Would make a lovely red-port style wine.
A fine, remarkably wine like product. Makes me want to
run out and find a mulberry tree!”
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BEGINNERS ONLY! Make beer, wine,
soda, cheese, liqueurs — complete details
only $2, refundable. Home Brew Interna-
tional, Box 4547-5Z, Fort Lauderdale, FL
33338.

ADVANCED HOMEBREWERS BUY
DIRECT — Brewery grade malt, rice and
wheat extracts. Fifteen different hops.
Liquid yeast cultures. Quantity dis-
counts. American Brewmaster, 2940-6Z
Trawick Rd., Raleigh, NC 27604. (919)
850-0095.

BEGINNERS — Easy beer. A beginners
guide to homebrewing. Photos, instruc-
tions, $4.75 to Anthem Enterprises, Box
1209, Manhattan Beach, CA 90266.

BACCHUS AND BARLEYCORN - ST.
LOUIS, 7314 Manchester, Maplewood,
MO 63143 — Excellent service and knowl-
edgeable staff to serve you. Mention zy-
MURGY when requesting free catalog for
discount on first order.

1-800-ALL-MALT. FREE CALL, FREE
CATALOG. Lowest prices. Six pounds
Munton & Fison extract $9.95. Beer Gear,
Box 25093-Y, Lansing, MI 48909.

LONGNECK REDNECK AND RE-
AGAN ALE are featured in our profes-
sional catalog. Send $2. Birmingham
Homebrew, 186 Oxmoor Road, Birming-
ham, AL 35209.

BEST MAIL ORDER PRICES. Free
brewers savings catalog. Brewers’ and
Winemakers’ Market, Box 298Z, Sumner,
IA 50674.

MAKE QUALITY BEERS! Free Catalog
and Guidebook. Low prices, fastest service
guaranteed. Reliable. Freshest hops,
grains, yeast, extracts. Full line equip-
ment. The Cellar, Dept. AZ, PO Box
33525, Seattle, WA 98122. (206) 365-
7660.

BEERMAKERS — WINE-MAKERS.
Free catalog — large selection malt ex-
tracts; leaf hops. Country Wines, 3333
Babcock Blvd., Pittsburgh, PA 15237.

WINEMAKERS — BEER-MAKERS —
Free illustrated catalog — Fast service —
Large selection — Kraus, Box 7850-Z,
Independence, MO 64054.

KEY TO GREAT BEER — Pure liquid
yeast cultures. Full array of beer and
winemaking supplies. Frozen Wort, PO
Box 988, Greenfield, MA 01302. (413)773-
5920.

BOTTLE CAPS—Seven gross—$6 post-
paid. Hayes’ Homebrewing Supply, Suite
117Z, 311 S. Allen St., State College, PA
16801.
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CLASSIFIED

CLASSIFIED ADVERTISING:
$1.50 per word. $18 minimum.
Pre-paymentrequired. Deadlines:
Spring—January 15, Summer—
April 1, Fall—July 1, Special Is-
sue—August 10, Winter—October
10. Please specifiy in which
issue(s) your ad is to run.

SERIOUS BREWERS in Midwest take
note — lowest bulk prices on varietal ex-
tracts, malts and hops. Free catalog.
Green Acres, 216 Vork Rd., Esko, MN
55733. (218) 879-2465.

RICH PREMIUM 100 PERCENT
MALT EXTRACT (Unhopped) 6 lbs.
makes superb five-gallon batch of all-malt
medium dark beer. Six pounds for $10
plus shipping. Write the Homebrewer’s
Store, PO Box 82736, Kenmore, WA
98028.

FREE 24-PAGE CATALOG. We have
regular customers in your area. Find out
why. The Home Brewery, 16490 Jurupa
Ave.,Fontana, CA 92335. (714) 822-3010.

WRITE FOR FREE CATALOG of brew-
ing supplies. Home Sweet Homebrew,
2007 Sansom St., Philadelphia, PA 19103.

BREWERS CATALOG. Stainless-steel
draft systems, all-malt kits, fresh quality
supplies. Koeppl’s Master Brewer, 2311
George St., Rolling Meadows, IL 60008.

7-GALLON CARBOYS $10 plus UPS,
quantity discount. Colonel John, 745 Pine
St., Boulder, CO 80302. (303) 442-2789.

BEER AND WINE MAKERS — request
free catalog, fast reliable service. Large
selection of malt, hops and concentrate.
The Purple Foot, 3167 S. 92nd St., Dept. Z,
Milwaukee, WI 53227. (414) 327-2130.

BREWERS AND WINEMAKERS —
large selection, low prices, prompt service.
Free catalog S & R Homebrewing and
Winemaking, PO Box 544, Union Station,
Endicott, NY 13760. (607) 748-1877.

THE MORE YOU KNOW the better we
look. For a free 15-page All-grain primer,
contact: STEW’S BREW, RR 4 Box 243,
River Falls, WI 54022. (715) 425-2424.

VICTOR’S GRAPE ARBOR — The
Southwest’s most complete beer and wine-
making supply store. Twelve years of
prompt and courteous service. 2436 San
Mateo Place NE, PO Box 36562, Albuquer-
que, NM 87110, 505-883-0000.

BEAD-TYPE HYDROMETERS FOR
HOMEBREWERS — Beertech for know-
ing when to bottle, $3 postpaid; Vintech II
for preparing wort and bottling, $4 post-
paid. Send check to Vintech Instruments,
10 Tucker St., Lenox, MA 01240.

BEERMAKERS! We feature an exten-
sive selection of unique supplies including
our own line of malt extracts, liquid yeast,
draft systems, time-saving equipment and
much more. Free 32-page Catalog/
Newsletter. William’s Brewing, Box 2195-
Y7, San Leandro, CA 945717.

LOVE BREWING? We do too! Look here
for quality, variety and friendly service.
Wine and Hop Shop, 434 State St., Madi-
son, WI 53703. (608) 257-0099.

CUSTOM BEER AND WINE LABELS.
Free catalog. CK Enterprises, PO Box
6195, San Jose, CA 95150.

BEERMAKERS — WINE-MAKERS.
Free catalog — 122 malts. Winemaking
Shoppe, Rt. 1, Box 64W, Sugar Grove, IL
60554. (312) 557-2523.

DO YOU KEG YOUR BEER? Let
Mother Nature filter it for you! Send $3
and SASE for do-it-yourself information.
Ozark Exotica, Rt. 3, Box 5, Theodosia,
MO 65761.

DRAFT SYSTEMS starting at $109.95
with a five-gallon Cornelius can. Systems,
kits and parts for commercial kegs or
homebrew systems. Free catalog.
Braukunst, PO Box 786, Duluth, MN
55801.

BEERMAKERS — WINE-MAKERS:
Free illustrated catalog. Semplex, Box
11476, Minneapolis, MN 55411.

WORLD BEER REVIEW — monthly
newsletter for the beer gourmet and en-
thusiast. Request free copy or subscribe
now for only $12.95. WBR, Box 71A,
Clemson, SC 29633.

GERMAN BREWMEISTER VIDEO.
Enjoy classic whole-grain German beer
and learn the secrets to make it. Seven
basic steps in an easy-to-follow method.
For details contact Michael Bosold, PO
Box 502, Victor, MT 59875.

BEERMAKING. Good service, products
and prices. Wide selection of malt ex-
tracts. Life Tools, 401 N. Clay St., Green
Bay, WI 54301.



Share home brew’s
best kept secret

Now we can reveal the secret behind the success carefully blend as many as five malted barleys to and remember, every 4lb (1.84kg) can of
of KWOFFIT Export...the careful blending of create our range - and it's this that gives a KWOFFIT KWOFFIT Export makes a full forty pints.
individual malted barleys by Master Brewers. home brew its unique character...with its distinctive MANUFACTURERS

Our skill and experience make you the expert so head retention and really good 'nose".

ITONA PRODUCTS LIMITED,

that every can produces quality home brew you will Leyland Mill Lane, Wigan.

be proud of. There's real body, clarity and a distinc-
tive character about every pint.

Our 60 years in the home brew business
have proved there are no real short cuts.
And that includes what goes into the can.

QUALITY COUNTS

Most home brew kits you'll find today
contain just one standard extract and
an assortment of added colourings and
flavourings...but not KWOFFIT Export. We

Brewing is all about experience and that's
where we score. We've been manufacturing
our own Malt Extract and home brew kits U.S. IMPORTERS:

for more than sixty years, so you BIERHAUS INTERNATIONAL INC.

getihs benslils:ot real st oiass 3721 West 12th Street, Erie, PA 16505
home brew every time...
WINES, INC.

1340 Home Avenue, Suites H-L
Akron, OH 44310
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BREW THE
WINNER

EDME MALT EXTRACT, THE CRITICS CHOICE,
HAS BEEN ACCLAIMED IN REVIEW AFTER
REVIEW BY AMERICAN HOME BREW EXPERTS.

EDME HAS BEEN PRODUCING MALT EXTRACT

FOR OVER 100 YEARS, USING THE FINEST
BARLEY FROM THE HEART OF THE ENGLISH
COUNTRYSIDE.

EDME MAKES A WIDE RANGE OF BEERS FOR
YOU TO BREW, SO WHETHER YOU CHOOSE A
PALE LAGER OR A DEEP STOUT, YOU CAN
BE SURE OF A WINNER EVERY TIME.

EDME LIMITED, MISTLEY, MANNINGTREE, ESSEX CO11 IHG, ENGLAND. TELEX: 987462. FAX: 0206 396699.



