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Tel: 1-800-285-BREW (2739)
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of Marin

87-Z Larkspur
San Rafael, CA 94901
Call, or Write for our

FREE
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1-800-570-BEER

Barrier-bagged hops and
age dated veast assure
vou of the best in custom
made kits. Our new Pub
Series brings you:

Red Apple Ale
Oak Stout
Toasted Amber Ale
Chocolate Porter

Control refrigerators or
freezers from 40 - 80 F
with our Digital Controller
$29.95

EASY All-Grain Brewing
with SUPER-TUN
Insulated Mashing,
Sparging, Lautering Tun.
5 Gallon; $99.95
10 Gallon; $119.95

FOR THE HOMEBREWER AND) BEER LOVER
Publisher American Homebrewers Association
Editor-in-Chief Elizabeth Gold

Associate Editor Kathy McClurg
Assistant Editor Lois Canaday
Editorial Assistant Dena Nishek

Charlie Papazian, George Fix
Phil Fleming, Rodney Morris
Art Director Susie Marcus
Graphics/Production Director __ Tim Sposato

Graphic Designers Vicki Hopewell, Wendy Rodgers
Graphics Assistant Melissa Bronson

Advertising Manager Linda Starck

AMERICAN HOMEBREWERS ASSOCIATION
President Karen Barela
Administrator James L. Spence
Co-Directors, National Beer
Judge Certification Program

AHA Board of Advisers
Judy Ashworth—Dublin, California  Don Hoag—Saginaw, Minnesota
Scott Birdwell—Houston, Texas Michael Jackson—London, England
Ed Busch—Somerville, New Jersey  Bill Murphy—Brookline, Massachusetts
Steve Casselman—Reseda, California  Charlie Olchowski—Greenfield,
Fred Eckhardt—Portland, Oregon Massachusetts
George Fix—Arlington, Texas John Sterling—St. Louis, Missouri
Jeff Frane—Portland, Oregon

ASSOCIATION OF BREWERS

Technical Advisory Editors

Jim Homer, AHA; Pat Baker, HWBTA

President Charlie Papazian
Vice President Cathy R.-Baugh
Administrative Assistant Susan Smith
Marketing Director Lori Tullberg-Kelly
Marketing Assistant Ellen Custer
Controller Teresa Brackett
Accounting Assistant Tom Clark
Operations Director Bob Pease
Network Manager Craig Hopkins
Circulation Coordinator Casey Koehler

Customer Service

Representatives Jake Stanford, Bob Stephan,
Cara Thomisser
Shipping Clerk Matt Morton
Conference Registrar Nancy Johnson

AOB Board of Directors
Charles Matzen—Chairman
Charles Kirkpatrick—Vice Chairman
Marlin Buse, Harris Faberman, Sandi Genova,
Stuart Kingsbery, Charlie Papazian, Loren Richardson

The Association of Brewers Inc. is a Colorado non-profit corporation for literary and educa-
tional purposes to benefit brewers of beer and all those interested in the art of brewing. The Association of
Brewers is exempt from Federal Income Tax under Section 501(c)(3) of the Internal Revenue Code. All gifts, grants
and contributions are tax-deductible.

The American Homebrewers Association is a subsidiary of the Association of Brewers.
Membership is open to everyone. zymurgy is the journal of the American Homebrewers Association and is pub-
lished five times a year. Subscription and U.S. memberships are US $29 per year. Foreign: US $44 per year.
Changing your address? Let us know in writing, please.

zymurgy welcomes letters, opinions, ideas, article queries and information in general from its
readers. Correspondence and advertising inquiries should be directed to zymurgy, PO Box 1679, Boulder, CO
80306-1679, (303) 447-0816, FAX: (303) 447-2825. All material © 1993, American Homebrewers Association. No
material may be reproduced without written permission from the AHA.
(ISSN 0196-5921)
The opinions and views expressed in articles are not necessarily those of the American Homebrewers Association
and its magazine, zymurgy.

THE AMERICAN HOMEBREWERS ASSOCIATION MISSION STATEMENT

To promote public awareness and appreciation of the quality and variety of beer through education, research and
the collection and dissemination of information; to serve as a forum for the technological and cross-cultural
aspects of the art of brewing; and to encourage responsible use of beer as an alcohol-containing beverage.
Printing by EBSCO Media, Birmingham, Alabama.

ZYMURGY Winter 1993



Pure Liquid Yeast Cultures

avy
YE AST L AB genetically stable, laboratory tested,
and easy to use.
ta k e S A0l Australian Ale
A02

American Ale

A03 London Ale
t- h t A04 British Ale
e worry Ou A05 Irish Ale
A06 Dusseldorf Ale
A07 Canadian Ale
0 A08 Trappist Ale
0 L31 Pilsner Lager
erm en ta tl 0 n L32 Bavarian Lager
L33 Munich Lager
L34 St. Louis Lager
L35 California Lager
W51 Bavarian Weizen
Meé1 Dry Mead
Me62 Sweet Mead

Active Dried Brewing Yeast

European Lager (14 grams)
Amsterdam Lager (7 grams)
Australian Ale (14 grams)

Yeast Lab products are available at the
finest homebrew stores in the U.S. and
Canada. Please contact your homebrew
store for brochures and details.

gKENT U.S.A. Ann Arbor, Michigan
U Canada Windsor, Ontario
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What Cabernet Sauvignon grapes are to red wine,

Maris Otter barley is to ale malt.

aris Otter is a rare, old fashioned two-row barley, low

in yield per acre and tough to grow. Seasoned brewers 4

still insist on the delicious, rich, plump, nut-like }.JS Pi4
character and the finesse that the variety gives their pale and MAI.
brown ales, porters, stouts and barley wines. Crisp Malting Ltd. ] Y
of Great Ryburgh continues to contract with local Norfolk ¥4
farmers to supply them this extraordinary barleycorn. Crisp
maintains one of the few remaining traditional floor maltings in (@u :
England. Their fine pale, crystal, and dark malts are now (‘F 1
available to micro- and home brewers in the U.S. and Canada l 4 '
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through Liberty Mait Supply Company and their retail agents.  Dealer inquiries welcomed

LIBERTY MALT SUPPLY COMPANY

% America's finest selection of malt % Founded in 1921 »

1418 Western Avenue, Seattle, WA 98101— Tel. 206-622-1880 Fax 206-622-6648

czisp Maris Otter won 1st place at this year's National Malting Barley Competition:

¥ Filler saves

W bottling time and cost.

WHOLESALE ONLY. Dealer Inquiries Invited.

HOME BREW KEG
(3 or 5 gallons)

he Foxx Home Brew Keg allows

you to dispense, store and clean-
up with bulk efficiency. All components
are heavy-duty, but simple to use.

The Foxx Bottle Filter can be your
easy way to bottle filling. By following
simple instructions you can produce
a sediment free bottle of beer with the
same carbonation as keg beer, with
no foaming!

Allows better beer aging.
Easier to clean and store. ) ;{ =

Better for Parties! 75“/
President

EQUIPMENT COMPANY.

421 Southwest Blvd., Kansas City, MO 64108
(816) 421-3600
K.C. (800) 821-2254 FAX (816) 421-5671
Denver (800) 525-2484 FAX (303) 893-3028
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Charlie Papazian

American homebrewing is a unique
phenomenon.

There is a small interface between Ameri-
can homebrewers and those who recognize
the quality of what we are brewing. Even more
so there are very few who really understand
the impact American homebrewers have had
on American beer culture. It is truly a grass
roots phenomenon like no other. It is passive
and friendly. It is based on quality and edu-
cation. It doesn't really assert itself by overt-
ly trying to be anything other than making
great beer. But the impact on our culture is
beyond imagination.

Nowhere else in this world are there so
many beer drinkers willing to try something different and take pride
in their adventures. Britain has its beloved ale. As a nation Germany
will never forsake its basic lagered Pilsener. Ah, the idiosyncratic ales
of Belgium, now there might be a partial exception. But for most of
the world the concept of embracing national choice and variety is
nonexistent.

Sure, America’s specialty beers only hold | percent of the entire
market (that's not including homebrew), but nowadays you can find
a choice of beer styles in almost any beer market. Stout, porter, Vi-
enna, pale ale, bock, Weisshier, barley wine; you'll find them in New
York just as you'll find them in Minnesota, California, Missouri, Col-
orado or Florida. Homebrewed, you'll find them in all 50 states and
in our nation's capital.

Try to find a traditionally brewed bock beer in England or an alt-
bier in Bavaria. A smoked beer outside of Bamberg? Forget it. A lam-
bic in Melbourne, Australia? An Oktoberfest lager in Brussels? Are
you beginning to see a picture?

There is only one country on this planet where beer diversity
thrives. Why? Because of the enthusiasm and development of home-
brewing during the last 15 years. Homebrewing is and has been the
grass roots movement responsible for developing interest in diver-
sity and creating the marketplace for commercially made beers. Just
as your homebrewing has personally enriched your own life, your ef-
forts have had a dramatic secondary effect in helping enrich the beer
culture in the United States.

Foreigners who travel to this country, especially those from great
brewing nations, are truly boggled by the array of beers offered. They

AMERICAN BEER

We've Never Had
It So Good

are startled that people can make a living sell-
ing such diversity. This is unheard of anywhere
else in the world. Those who never travel to
America but read accounts about the "beer re-
naissance” have absolutely not a clue about
what is really going on here. Let alone about
the impact homebrewing has had on igniting
the enthusiasm and marketplace.

[ see glimmers of hope that diversity
and consumer choice might evolve in other na-
tions. Marketing and big money aren't going to
change the way people feel about the beer they
wish to drink. If it happens it will be a grass
roots movement of homebrewers brewing qual-
ity beer. Not just homemade beer for the sake
of alcohol, but beer quality on a par with the most famous breweries
of the world.

There are several nations that disallow homebrewing altogether,
Some of these nations are the more famous brewing nations in the
world. To those countries who admire the quality, diversity, market-
place and the new-found respect the American people have acquired
for beer, I confidently say take a good hard look at the reasons why
small breweries are thriving here. Consider the choice one has in
places like Oregon, Colorado, Illinois, New York, California: altbier,
stout, bock, Weissbier, Pilsener, pale ale, rauchbier, fruit beer and
porter are listed on the same menu — 3,000 miles apart! It works
here in America because consumer interest has been nurtured in a
friendly and enthusiastic way by hundreds and thousands of home-
brewers.

America. We've never had it so good. And it's going to get better.
Homebrewers started it all and will continue to do it like no million-
dollar marketing campaign ever could.

This issue of zymurgy marks the I5th anniversary of this maga-
zine and the American Homebrewers Association. The entire staff of
the American Homebrewers Association and the Association of Brew-
ers takes great pride in having had a part in the last I5 years of Amer-
ican beer history. And especially in knowing all of you homebrewers
out there who have really made something special happen in Amer-
ica and perhaps in little bits and pieces in other parts of the world.
That bottle of beer you just capped the other day means so very much
more than you ever imagined.

Relax. Don't worry. Have a homebrew. Natch. )

ILLUSTRATION BY GREGORY DYE
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GUS’S COMMITMENT:

Our brewers
ALWAYS
brew for less!

If you know what products
you want and you want
them at rock bottom prices,
then take a look at these
examples right out of our
calalog!

Whole Grains
All 35 varieties - $1.35/lb. « EVERYDAY PRICES!
Beer Yeast v
Munton & Fison - Ale yeast (7 gm. sachet) - .50
Yeast Lab - Liquid beer yeast $2.99
Beer Kits

Ironmaster - 4 Ib. can $9.40
Geordie - 3.5 Ib can $7.25

Books
Winner’s Circle - 126 homebrewing
award-winning recipies - $9.10
Over 600 items listed in our catalog, including brewing and winemaking books.
monpyhoud. CALL 1-800-475-9688 :.:.Sam- 5 pmest
... for your free catalog and learn why it saves you $$ to order by mail
rather than buying from your local retail store. We at GUS’S believe in

the environment and use recycled boxes and packing materials to save
you even more $$, and more important, to save our planet.

Ask about our HOMEBREW club discounts!
OUR PRICES ARE AS CLOSE TO WHOLESALE AS YOU'LL EVER GET!!!

GUS’s is located in the Great Lakes State!
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Corrections

On page 45 of the 1993 Summer Issue of
zymurgy (Vol. 16, No. 2) the line in Mark
Garetz's article that reads, "You will want to
use whole hops as opposed to pellets, other-
wise you'll still have to let the beer sit
with the hops for about two weeks..."
should read, "You will want to use
whole hops as opposed to pellets,
otherwise you'll have hop particles in
your beer as you drink it. If you force
carbonate the beer, you'll still have to
let the beer sit with the hops for about
two weeks to allow the hop oil to be
extracted into the beer.”

The last two sentences on page 32
in the article "Fusel Alcohols” in
zymurgy Fall Issue (Vol. 16, No. 3)
should read: "As is typical of well-un-
derstood areas of brewing science,
there is widespread agreement about
the implications that brewing proce-
dures and brewing materials have on fusel al-
cohol levels. Some of the most important of
these points will be discussed.” On page 33, it
should be noted that aromatic alcohols are
also nonvolatile. The structure for tyrosol is:

CH,CH,OH

HO

Brewing Pride

Dear zymurgy,

| feel the rivalry intensifying, the self-
righteousness more palpable. Segregation
surely looms on the horizon. Okay, so mayhe

Our Readers

I am blowing this out of proportion, but late-
ly I feel somewhat like a relic.

The polarization that exists between ex-
tract and all-grain brewers was at one time
nonexistent because everyone | know started
homebrewing with extracts. Now, however, it

N
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HOME BREW

seems most of these same brewers have made
the transition to all-grain brewing and | am
not among them. It's a natural progression,
right? It is, indeed. So why haven't I made the
move up to mashing? Well, time, space, mon-
ey, equipment, patience, allergies, in-laws and
a fermenter full of equally lame excuses. I've
been confronted by my all-grain compadres
countless times only to repeat the same tired
alibis, save one — the real one: "If it ain't broke,
don't fix it.” I don't bother using "the real one”
because it's a little too simplistic for these
pedantic overachievers. They seem to believe
there is an unwritten law requiring all-extract
brewers to graduate to all-grain brewing,
posthaste. Because [ haven't | am being silent-
ly chastised for my impudence. A bit paranoid,

perhaps? I don't know. Recently I overheard
a conversation where the two factions were
described as the "All Grainers" versus the "No
Brainers.”

[ was saying that I don't bother fixing what
isn't broke. Oh sure, [ make the occasional
five gallons of bilge water but I can al-
ways find some unsuspecting friends
and neighbors who are all too happy
to accept free beer. Easily outweigh-
ing these mild failures, though, are a
fair share of colorful ribbons garnered
in competitions across the country, not
to mention the begrudging accolades
of my beer-brewing friends. Through
it all I haven't lost that “"seat-of-the-
pants” brewing style that attracted me
to the hobby in the first place. I un-
derstand the need to conform to spe-
cific tried-and-true brewing methods,
but when it comes to the "is it art or is
it science” argument, | stand firmly on
the side with the artists. With all due
respect to all-grain brewers, I find the
exacting temperatures, weights, measures and
formulas tedious and restricting. A pinch of
this and a handful of that has always been my
style.

So, am [ arelic? A dying breed? A minor-
ity of one? I think not. Last year at the AHA
National Homebrew Competition, five of the
24 first-place beers were extract-based brews.
Numerous others also used extracts some-
where in their recipe. If [ were a betting man,
I'd put my money on an increase in those
numbers in 1993.

Oops, did I just throw down the gauntlet?

Marty Nachel
Frankfort, Illinois

LABEL BY JAMES R. TYNDALL, RESTON, VA.
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Great Gadgets!

Dear zymurgy,

[ wanted to congratulate you on
zymurgy 1992 Special Issue (Vol. 15, No. 4)
featuring gadgets and equipment for the
homebrewer. That issue improved my brew-
ing process more than any I have received.
Picking up at least four ideas so far, my brew-
ing process has jumped light-years in sim-
plicity and efficiency. I have cut hours and
have noticed a considerable improvement
in quality that I believe can be attributed to
decreased exposure to airborne wild yeast
and bacteria.

The changes | made were to incorporate
a stainless-steel screen false bottom (Randy
Mosher, page 32) in my new brewpot that
has a spigot outlet which allows me to drain
the hot wort, leaving the hops behind. 1
attach a hose to my spigot that takes the
wort through coils of copper submerged in
an ice bath and straight into the carboy. On
the end of the hose that leads from the
chiller to the carboy, I have a I12-inch piece
of copper tubing with four holes drilled in
the first end (Larry Barello, page 34) that
draw air into the flow for wort aeration. In
my old process I strained out the hops by
8 hand and then used an immersion wort

chiller while stirring the wort. Then [ would
siphon the cooled wort into the carboy. The
gadgets Special Issue motivated me to
change the most labor-intensive part of my
brew process to an almost completely hands-
off procedure. The boiling wort can be cov-
ered and gravity does the rest with the turn
of a knob. The gadgets issue will be a great
resource for my brewing equip-
ment technology as my
system grows.

My brewing techniques
improve the most when I'm
exposed to other people's pro-
/ cesses. That's why this issue

helped me so much. There are as
many variations to the brewing
process as there are brewers. |
would love to see more letters from
brewers published describing ideas
they have come up with. Maybe you
could even consider a "Gadgets" ar-
ticle in each issue like you do for "The
Brewgal Gourmet” or "For the Beginner.”

Sincerely,
Dave Kinney
Everett, Washington

Stooge Brew

Dear zymurgy,

After a long day at work I like to put my
feet up and watch a little television while sip-
ping one of my latest homebrews. Today's
venue happened to be the "Three Stooges.”
And what do you think the Stooges were do-
ing? Brewing, of course!

Their recipe called for two cans of malt,
a half pound of hops and three cakes of yeast
in a crock of hot water, in strict accordance
with the Reinheitsgebot. Things were going
pretty well until Moe, Larry and Curley each
put in three cakes of yeast plus a few more
for good measure. It must have been good
yeast, because the wort started bubbling in
about five minutes, and wouldn't you know
it, the Stooges forgot their blowoff tube. But
they didn't worry. Instead, they did their best
to catch the overflow in every container they
could find, including a suitcase and the bath-
tub. They bottled immediately, obviously
without checking for a stable specific gravi-

ty because about half the bottles blew their
tops, soaking the Stooges in suds. And to top
it all off, Curley made the mistake of trying
to sell a bottle to a detective, which ended
up buying the Stooges a 40-year jail sentence.
They forgot that even though it is legal to
brew up to 100 gallons a year for your per-
sonal consumption, it is very illegal to sell
your homebrew.

I found the episode so delightful that I
decided to write to see if the AHA could get
a copy of this episode and sell video cassettes
through the Beer Enthusiast Catalog so oth-
er homebrewers could enjoy it. Charlie Pa-
pazian might even change his slogan to "Re-
lax, Don't Worry, Even a Stooge can Home-
brew.”

Sincerely,
Bert Ozgun
Durham, North Carolina

An Ounce lIsn’t
An Ounce

Dear zymurgy,

[ keep noticing that every so often home-
brewers are having difficulty converting
English recipes to U.S. equivalents. The prob-
lem arises in concluding that there are five
U.S. quarts (one gallon) to four imperial quarts
(one gallon) because there are 32 ounces per
U.S. quart and 40 ounces per imperial quart.
The ratio 40 to 32 is indeed 5 to 4. However,
the U.S. ounce is larger than the imperial
ounce so the ratio is nearly 1.2 to one or six
U.S. quarts to five imperial quarts.

Typical cases are the article by Ray
Daniels, page 46 of zymurgy Fall 1992 (Vol.
15, No. 3) and Dave Miller's The Complete
Handbook of Home Brewing (Garden Way
Publishing, 1988).

Sincerely,
Dick Lang
Lincoln Center, Massachusetts

Editor’s Note: The National Institute for Sci-
ence and Technology confirms that the im-
perial ounce is smaller than the U.S. ounce.
One imperial ounce equals 28.41307 cubic cen-
timeters and one U.S. ounce equals 29.57353
cubic centimeters. So the imperial ounce is
96 percent of the U.S. ounce. ®
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Your Brew

There is currently a beer renaissance underway in the
United States — it's invading our kitchens, our
neighborhood pubs and the minds of the beer
drinking public. In order to keep pace with the
growing need for information and to spread the
word about quality American brewing, the
Association of Brewers has produced the most
complete and comprehensive catalog of beer
and brewing books found anywhere. Consisting
of more than 50 titles plus back issues of zymur-
gy and The New Brewer Magazines, the Beer
Enthusiast Catalog will take your brew to
another level and expand your understanding

of the beer you drink.

The Association of Brewers is a non-profit, educational association dedicated to the collec-
tion and dissemination of information on beer and brewing. We are brewers ourselves and our members

are homebrewers, professional brewers and true beer enthusiasts. Find out how we can help you fulfill your brew-
ing dreams.

To order your free Beer Enthusiast Catalog today, call or write the Association of Brewers,
PO Box 1679, Boulder, CO 80306-1679; (303) 546-6514; FAX (303) 447-2825.




QUALITY 100% COTTON T’s

SUPPORT YOUR LOCAL
BREWPUB & MICROBREWERY

$14.95 (includes shipping & handling)
Specifty size: LARGE, XL, XXL
Specify color: ash grey or natural tan
back side of shirt says:

“LOMPOC CAFE & BREWPUB”
“BAR HARBOR, MAINE”

To order: 1-800-628-0003
P.O. Box 422 Bar Harbor, Maine 04609

VISA MASTERCARD ACCEPTED

BREWING

QUALITY BEERS

The Home Brewer's
Essential Guidebook

Byron Burch

Second Edition now available!
132 pages - New Illustrations.
List price $5.95.

Wholesale
Inquiries: JOBY BOOKS
P.O. Box 512
Fulton, CA 95439

(707) 542-3001

Distributor List Available on Request

Klempnerei ~ freundlich

.. Yes, our washer
is plumbing friendly. Yy
Does not hammer or //
damage water pipes. ///
No lead solder.
All brass.

[P RESRR R RE RN

Ry
T

Manufactured

\ in Canada by
N f ermenthaus

Phone (604) 386-1023
Fax Line (604) 386-9733

Home Brew Outlet is California’s leader in
retail stores. We're now extending our great
prices and service nation wide! Your order

will be shipped out in 24 hrs in most cases.
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AHA Honors
Dave Logsdon

Congratulations to Dave Logsdon, presi-
dent of Wyeast Laboratories, founder and
former brewmaster of Full Sail Brew-
ing Co. The 1993 AHA Recognition
Award was presented to Logs-
don of Mt. Hood, Ore., for
outstanding contribu-
tions to the brewing gi. :
community. Logsdon A
received the award dur- !
ing the AHA National Home-
brewers Conference in Portland.
Wyeast was the first to produce a
variety of yeasts in easy-to-use conve-
nient packaging and has provided home-
brewers with a reliable source of brewing
yeasts. The phenomenal growth of home-
brewing can be attributed partly to Logsdon's
insightful contributions to the development
of this important ingredient.

The AHA recognizes one person each year
who is selected by the Board of Advisers to
receive this prestigious award. Past recipi-
ents are 1992, Ed Busch, Somerville, N.J.; 199],
George Fix, Arlington, Texas; 1990, Byron
Burch, Santa Rosa, Calif.; 1989, Patrick Bak-
er, Weston, Conn., and 1988, Fred Eckhardt,
Portland, Ore.

Congratulations to Logsdon and all of the
AHA Recognition Award recipients.

Rager New BJCP
Co-Director

Jim Homer, Beer Judge Certification
Program co-director representing the AHA

for the past seven years, will step down in
December from his volunteer position to
pursue other homebrewing interests.
Homer has been influential in bringing the
number of BJCP participants to its cur-
rent total of |,115 by carefully guiding
and shaping the program.
Alberta Rager, who
previously held the position
of associate director,
will be the new co-
director represent-
ing the AHA effective
Jan. I, 1994. Rager brings
bo‘\ her grading, judging, brewing
o and organizational skills to the po-

6‘0 sition and will continue the mo-

mentum Homer has begun. Rager,
along with Pat Baker, the co-
director representing the y
Home Wine and Beer
Trade Association, are
jointly responsible
for writing and sched-
uling the BJCP exams.
The exams are graded by
the co-directors and associate
director. (Steve Stroud is the asso-
ciate director representing the AHA.
The HWBTA will be appointing a new
associate director to replace the position
previously held by Rager.)

The AHA thanks Homer for all of his
hard work and dedication to the program
and his commitment to educating judges
which has helped provide the program with
a solid base on which it will continue to
grow. Congratulations to Rager and we look
forward to her continued involvement in
the BJCP.

Board Meets
In Portland

The AHA Board of Advisers met July 27,
during the National Homebrewers Confer-
ence, in Portland, Ore. The Board's general
purpose is to recommend activities, programs
and courses of action for the AHA. Board
members are expected to:

* promote the art and science of home-
brewing specifically and quality beer and
brewing in general;

* serve as AHA ambassadors by promoting
AHA activities and programs;

« strengthen the AHA as an educational
association by communicating suggestions,
complaints, needs and trends;

* review and recommend AHA activities;

* support the AHA mission statement.

The Portland meeting
focused on suggestions and
modifications for zymur-
gy. The other AHA
membership bene-

fits and services also
were discussed, with the
Board offering many in-

‘ &* sights to help the AHA contin-
7 oq' ue to produce quality information
0{\ for homebrewers and beer lovers. The
¥ Board members are listed on the staff page

in this issue. Copies of the meeting notes and
Board-of-Adviser bylaws are available on re-
quest from Karen Barela, AHA president, PO
Box 1679, Boulder, CO 80306-1679.

Summer Survey
Results

We ran an AHA membership survey in
zymurgy Summer 1993 (Nol. 16, No. 2) to find

TOP PHOTO BY RICK LUBRANT
AOB PHOTO FILE
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out who you are so we can better provide the
types of information you're looking for. At
press time, we've received more than a 10 per-
cent response with surveys still trickling in
daily. Here are a few of the facts we discov-
ered about our membership:

* 95 percent male, 5 percent female;

* 69 percent married, 31 percent single;

* 73 percent professional, 9 percent adminis-
trative, 9 percent labor, 8 percent student;

* average time homebrewing: three years and
eight months;

* average amount brewed per month: eight
gallons;

* 14 percent extract/kits, 38 percent ex-
tract/specialty grains, 22 percent mash/ex-
tract, 23 percent exclusively mash.

Many of you wrote to us with suggestions
and constructive criticisms that will help us
tremendously throughout the year as we make
decisions about the direction of zymurgy and
other AHA services. If you are an AHA mem-
ber and would like the complete results of the
survey, contact Lori Tullberg-Kelly, Associa-
tion of Brewers marketing director.

Congratulations to Daniel Krus, New-
market, N.H., and J. Alan Burkholder, Colum-
bus, Ohio, who each won a complete Classic
Beer Style Series library. Their names were
drawn at random from a big box of surveys
on July 30.

Members Mingle
at GABFsM

The Great American Beer Festivals™ cele-
brated its 12th anniversary Oct. 8 and 9 in Den-
ver, Colo., with 208 participating breweries,
more than 956 American beers and 19,000
people. On Oct. 9 from 2 to 5 p.m., AHA and
IBS members along with participating brew-
ers were given the opportunity to mingle dur-
ing the Members-Only Tasting. The Profes-
sional Panel Blind Tasting results were an-
nounced giving first-, second- and third-place
medals in each of 32 categories. AHA members
were able to attend the award presentations,
enjoy the uncrowded atmosphere and taste a
few of America’s greatest beers. The Members-
Only Tasting was a huge success. Make plans
now for the 1994 GABFsM and Members-Only
Tasting — a great membership service. Check
zymurgy Calendar of Events for dates or call
the Association of Brewers at (303) 447-0816.

Competition Kudos

13- BRI 8 HWBTA International Homebrew Competition, San Jose, Calif.,

345 entries. Paddy Giffen of Cotati won Best of Show.

FEB. 27 S.N.O.B.S. Sampling, Cleveland, Ohio, 168 entries. Dan Mc-

Connell of Ann Arbor, Mich., won Best of Show.

APRIL 17 Bluff City Brewers Fifth Annual Homebrew Extravaganza, Mem-

phis, Tenn., 94 entries. Phil Rahn of Cordova, won Best of Show.

APRIL 17 Crescent City Competition, New Orleans, La., 185 entries. Ed

Greenlee of Baton Rouge won Best of Show.

JUNE 6 Oregon State Fair, Portland, 102 entries. Jon Morgan of Beaver-

ton, Ore., won Best of Show.

JUNE 11 Edmonton Klondike Days Open Competition, Edmonton, Al-
berta, Canada, 78 entries. Neil Herbst of Edmonton won Best

of Show.

JUNE 12 Sierra Nevada Junefest, Quincy, Calif., 48 entries. Jim Over-

street of Quincy won Best of Show.

JUNE 20 Alameda County Fair Homebrew Competition, Pleasanton,

Calif., 41 entries. Tom Altenbach of Tracy, won Best of Show.

JULY 12

Red River Valley Fair, Fargo, N.D., 77 entries. Neil Gudmestad
and Ray Taylor of Fargo won Best of Show.

AUG. 29 Puget Sound Amateur Wine & Beer Makers Club/Western Wash-
ington Fair Beer Competition, Puyallup, 203 entries. Rick Star

of Kirkland, won Best of Show.

Giffen Gets
Festival Trip

Porter category for their Point Reyes and the
bronze medal in the American Wheat cate-
gory for their Marin Hefe Weiss.

"Kilts on Fire,” a smoked Scottish wee
heavy, earned Paddy Giffen the title of 1993
Homebrewer of the Year and a trip to the
Great American Beer Festivals™ courtesy of
the Association of Brewers. Giffen was hard-
ly incognito during the festival, as AHA mem-
bers from around the country pursued him
in search of brewing advice and techniques
that won him the prestigious award. Giffen
works full time at The Beverage People in
Santa Rosa, Calif., and part time as a brewer
for the Marin Brewing Co. in Larkspur, Calif.
Giffen proudly witnessed Marin Brewing Co.,
receive three medals. Marin took the gold

BrewStorm 94!

Thunderous brews and enlightening sem-
inars are on tap for BrewStorm '94. The AHA
National Homebrewers Conference is com-
ing to Denver, Colo., June 22 through 24, fol-
lowed by the Colorado Brewers Festival in
Fort Collins, Colo., June 25 and 26. Plan now
to attend the hands-on yeast lab, hear an
analysis of mead and meadmaking, learn the
inside profile of German-style wheat beer

medal in the Fruit/Vegetable category for
their Bluebeery Ale, the silver medal in the

and more. It will be a downpour of informa-
tion from a lineup of speakers including Dan
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McConnell, Ph.D., University of Michigan
yeast lab director; Ken Schramm, Mazer Cup
Mead Competition director; Andy Tveekram,
Great Lakes Brewing Co. head brewer;
Michael Thompson, Liberty Malt Supply Co.
general manager; Eric Warner, author of Ger-
man Wheat Beer (Brewers Publications, 1992)
and brewmaster at Tabernash Brewing Co.,
Denver, Colo. Effervescent entertainment
will surround you while stormy solutions
whirl about wort and tumultuous trub. Come
early to Colorado, climb a mountain and seek
the truth from Homebrew Guru Charlie
Papazian, who will be perched on a peak
awaiting the opportunity to reveal his brew-
ing secrets. Complete details about Brew-
Storm '94 will be available in the zymurgy
Spring 1994 or call the AHA after March | at
(303) 447-08l6.

Contemporary
Club News

We hope you enjoyed the new club sec-
tion that debuted in zymurgy Fall 1993 (Vol.
16, No. 3). In the new club section devoted
to articles by members about club activities,
our goal is to bring you the most up-to-date
information and to provide you with tangi-
ble club news. We will no longer list all 362
AHA-registered clubs in each issue. Rather,
we will list new clubs in every issue and in-
clude the complete list in zymurgy Summer
1994. To receive complete club lists at any
time AHA members may call (303) 546-65I4.
We look forward to bringing you exciting club

news and welcome ideas for future articles.
As always, your comments about these
changes and any other AHA services are en-
couraged.

We're Open

During the holiday season the customer
service department of the Association of
Brewers will have extended hours Nov. |
through Dec. 23. As a special service to our
members and other customers, we will take
merchandise orders between 8 a.m. and 6
p.m. Monday through Friday and noon to 4
p.m. (MST) on Saturdays. We have added an
order-only phone line to help process mer-
chandise orders and provide you with faster
service. During the holiday rush, our cus-
tomer service department promises your
order will be shipped within three days of
receipt and usually the very next day.
Overnight and other special deliveries are
always available. The offices of the Associ-
ation of Brewers will close at noon on Dec.
24 and reopen at 8 a.m. Jan. 3. For business,
phone (303) 447-0816, for merchandise
orders, phone (303) 546-6514 or FAX (303)
447-2825.

We Listen

The American Homebrewers Association
welcomes your input. We encourage your
comments on our membership services and
our publication, zymurgy. Send your ideas,
outlines and proposals for

VEAST CULTURE

articles. All correspondence
will be answered. Also re-
member to send your beer
news. We want to know
about any news items on
beer that appear in your lo-
cal media. Direct zymurgy
inquiries to Elizabeth Gold,
editor-in-chief, and direct
beer news and AHA inquiries
to Karen Barela, AHA presi-
dent, at the American Home-
brewers Association, PO Box
1679, Boulder, CO 80306-

&

Winner of the 1993 AHA Cartoon Contest.

1679.

MICRO AND

PUBBREWERIES

Information provided by the Institute for
Brewing Studies, Boulder, Colo.

UNITED STATES

Microbreweries
Louisiana: Rikenjaks Brewing Co., Jackson
Massachusetts: The Brewery on Martha's
Vineyard, Oak Bluffs
Oregon: Deschutes Brewery (No. 2), Bend;
Portland Brewing Co. (No.2), Portland
Virginia: Potomac River Brewing Co., Chantilly

Brewpubs

Alabama: Port City Brewery, Mobile
Arkansas: Vino's, Little Rock

California: Live Soup Brewery & Café, Santa
Cruz; Old San Marcos Brewery and Grill, San
Marcos; Pacific Tap & Grill, San Rafael; Red,
White & Brew, Redding; San Diego Brewing
Co., San Diego

Colorado: Cheyenne Brewing Co., Colorado
Springs

Florida: Thai Orchid Restaurant, Coral Gables
Indiana: Lafayette Brewing Co., Lafayette
Maine: Sweet Waters of Acadia Brewing Co.,
Bar Harbor

Marshall Islands: Marshall's Best Micro Brew-
ery, Majuro

Nevada: Great Basin Brewing Co., Sparks
New Mexico: Organ Mountain Brewing Co.,
Las Cruces

‘New York: Manhattan Brewing Co., New York

(reopened)

Oklahoma: Tulsa Brewing Co., Tulsa
Oregon: Eugene City Brewing Co./West Bros.
BarB-Que, Eugene

Tennessee: Big River Grill & Brewing Works,
Chattanooga; Smoky Mountain Brewing Co.,
Knoxville

Virginia: Cobblestone Brewery and Pub, Rich-
mond

Washington: Hazel Dell Brewpub, Vancou-
ver; Winthrop Brewing Co., Winthrop

California: Gorky's Café and Brewery, Los An-
geles

North Carolina: French Quarter New Orleans
Café and Brewery (formerly Old Heidelberg),
Durham

Virginia: The Lone Star Cantina and Brewery,
Roanoke ®

CARTOON BY DEAN BOOTH, WOONSOCKET, R.I.
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: YOU ASKED FOR IT...
coine hoBBY 4. SO HERE

Greater Boston’s oldest and most IT IS!
complete homebrewing supplier -

and mail order house. 3
: > Barrel
Cylindroconical
QUALITY SUPPLIES Fermenter
EXCELLENT SERVICE : o
LARGEST SELECTION Temperature
24 HOUR ORDERLINE Controlled ;
AND FAST DELIVERY °
FULLY STOCKED | A"Othefrrsr?'USive | |

WAREHOUSE STORE
(617) 933-8818

FREE CATALOG 800-523-5423

180 New Boston Street, Woburn, MA 01801.
FAX: (617) 662-0872

f The hop supplier
\ng HOPTeCh with a difference!

HopTech knows hops. We supply only the finest hops
and hop products to the homebrewer and microbrewer.

And we do it better than anyone else. Convenient

All of our hops are shipped vacuum sealed in our to Brewpubs OME SWG

SuperBarrier™ foil pouches that protect the hops 10 Ny est. 1986 0)‘»

times better than standard oxygen barrier bags. Our

hops are stored at -5° to insure freshness. Free HOMEBREW
Catalog

Did you know that an alpha acid rating for hops used to

finish or dry hop is a worthless number? To get

consistent results you need to know the oil content. Fast,

HopTech is the only supplier to rate all hops for oil .

content as well as alpha acid. Friendly
Service

HopTech is the exclusive supplier to the homebrewer of
CO’ extracted hop oils for easy dry hopping. We also

carry hop iso-extracts, late hop essences, hop bags Ask
and the only hop back available to the homebrewer.

. . About Quality Beer & Wine
Call for our informative catalog today. Free Making Supplies
/ ,See HopTech proprietor Mark Garetz's article Shi PP in g

on Dry Hopping in the Summer 93 Zymurgy
HopTech 1-800 DRY-HOPS

P(F)?a2172 (1-800 379-4677) 2008 Sansom Street
D(:l(rg\]/l[l)l)e7g§\2§§826 FAX: 1-510 736-7950 Philadel P hia PA 19103

i 4
@ Dealer and Brew Club Group Buy Inquiries Invited Lﬁ; ( 215 ) 5 6 ¥ =2 4 6 9
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DECEMBER

Poignant Porter, AHA Club-Only Sanctioned Competition. Entry
deadline is Dec. 6. Contact James Spence at (303) 447-0816.

17 BJCP Exam, St. Louis, Mo. Contact David Miller at (314) 241-2337.

18 Happy Holidays Homebrew Competition, AHA Sanctioned
Competition, St. Louis, Mo. Entry deadline is Nov. 24. Contact
Ginger Wotring at (314) 577-8571.

=
(=T -

ARY

Eighth Annual Bay Area Brewoff, AHA Sanctioned Competition,

Dublin, Calif. Entry deadline is Jan. 8. Contact John Pyles at (510)

790-8160.

23 First National Deaf Homebrew Competition, AHA Sanctioned
Competition, Portland, Ore. Entry deadline is Jan. 8. Call the
Grateful Deaf Homebrew Society at (503) 245-1795.

24 Hail to Ale Club-Only Competition, AHA Sanctioned Competition.

Entry deadline is Jan. 24. Contact James Spence at (303) 447-0816.

EEBRUARY

Florida State Fair Competition, AHA Sanctioned Competition,
Tampa, Fla. Entry deadline is Jan. 31. Contact Ray Badowski at (904)
375-3772.

12 Annual Homebrew Contest — Homer Winter Carnival, AHA
Sanctioned Competition, Homer, Alaska. Entry deadline is Feb. II.
Contact L. E. Livingston at (907) 235-2874.

18-19 Kansas City Biermeisters' lith Annual Regional Homebrew
Competition, HWBTA Sanctioned Competition, Kansas City, Mo.
Entry deadline is Feb. 5. Contact Alberta Rager at (913) 894-913I.

20 BJCP Exam, Lenexa, Kan. Contact Alberta Rager at (913) 894-9131.

25 Homebrew Competition of New England, HWBTA Sanctioned
Competition, Westport, Mass. Entry deadline is Feb. 12. Contact
Leslie Reilly at (508) 636-5154.

27 BJCP Exam, Westport, Mass. Contact Patrick Baker at (603) 355-3359

MARCH

HWBTA 1994 National Homebrew Competition, Rockville, Md. Entry
deadline is Jan. 3. Contact Judi and Reuben Rudd at (301) 984-9557.
6-12  Bluebonnet Brew-off, AHA Sanctioned Competition, Irving, Texas.
Entry deadline is Feb. 26. Contact Tom Henderson at (214) 713-0906.
International Beer Festival, Peoria, 1l. Call (309) 682-2500.
=12 March Mashfest, AHA Sanctioned Competition, Fort Collins, Colo.
Entry deadline is March 1. Contact Jason Goldman at 303) 22I-I513.

N ==
Nho

12 America's Finest City Homebrew Competition, AHA Sanctioned
Competition, San Diego, Ca. Entry deadline is March 1-9. Contact
Skip Virgilio at (619) 566-7061.

21 Bock is Best Club-Only Competition, AHA Sanctioned Competition.
Entry deadline is March 2I. Contact James Spence at (303) 447-0816.

APRIL

10-13 The Institute for Brewing Studies' National Microbrewers and
Pubbrewers Conference and Trade Show, Portland, Ore. Call the
IBS at (303) 447-08l6.

BJCP Exam, Portland, Ore. Contact Nancy Johnson at (303)447-0816.

Queen of Beer Women-Only Homebrew Competition, AHA

Sanctioned Competition, Placerville, Calif. Entry deadline is April

15. Contact Elizabeth Zangari at (916) 621-7506.

23 Dukes of Ale's Spring Thing, AHA Sanctioned Competition,
Albuquerque, N.M. Entry deadline is April I5. Contact Guy Ruth at
(505) 294-0302.

23 Crescent City Competition 11I, AHA Sanctioned Competition, New
Orleans, La. Entry deadline is April 19. Contact Wayne Rodrigue
(504) 468-9273.

28 Fifth Annual Central Florida Sunshine Challenge, AHA Sanctioned

Competition, Orlando, Fla. Entry deadline is April 2I. Contact Tom

Moench at (407) 957-4472.

—
(- X —]

29-

May 8 AHA 1994 National Homebrew Competition first-round judging.
Entry deadline is April 4-15. Call the AHA at (303) 447-0816.

30 U.S. Open Competition, Charlotte, N.C.

7 National Homebrew Day. Contact Lori Tullberg-Kelly at (303) 447-

08l6.

21 Stout Bout Club-Only Competition, AHA Sanctioned Competition.
Entry deadline is May 3. Contact James Spence at (303) 447-0816.

21 James Page Open, AHA Sanctioned Competition, Minneapolis,
Minn. Entry deadline is May. 14. Call James Page Brewing Co. at (612)
331-2833.

2-6 HWBTA International Conference, Brighton, England. Contact Dee
Roberson at (813) 685-4261.

19 Beer Unlimited Zany Zymurgists' First BUZZ Off, AHA Sanctioned
Competition, Malvern, Pa. Entry deadline is June 12. Contact David
Houseman at (215) 458-0743.

22-25 American Homebrewers Association National Homebrewers
Conference, BrewStorm '94, Denver, Colo. Complete details avail-
able in Spring zymurgy (Vol. 17, No. 1), Call the AHA at 303) 447-
08l6.

25-26 Colorado Brewers Festival, Fort Collins, Colo. Call the Fort Collins
Downtown Business Association at (303) 484-6500.

AUGUST

Weiss is Nice Club-Only Competition, AHA Sanctioned Competition.
Entry deadline is Aug. 8. Contact James Spence at 303) 447-0816.

gCTOBER

Best of Fest Club-Only Competition, AHA Sanctioned Competition.
Entry deadline is Oct. 3. Contact James Spence at (303) 447-0816.

2122 Great American Beer FestivalsM XIII, Denver Colo. Contact Lori
Tullberg-Kelly at (303) 447-0816.

DECEMBER

5 Specialty Quest Club-Only Competition, AHA Sanctioned
Competition. Entry deadline is Dec. 5. Contact James Spence at
(303) 447-08l6.

To list events, send information to zymaesrzy Calendar of Events. Compefition organizers wishing to apply for AHA Sanctioning must do so at least two months before the event. To be listed
in Spring zymurgy 1994, information must be received by Jan. 25, 1994. Contact James Spence at (303) 447-0816, FAX (303) 447-2825, PO Box 1679, Boulder, CO 80306-1679.
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ALE

AMERICAN BROWN ALE

GOLD: Old Elk Brown Ale, Walnut Brewery, Boulder,
Colo.

SILVER: Brown Ale, Butterfield Brewery, Fresno, Calil.
BRONZE: Downtown Brown, Lost Coast Brewing Co.,
Eureka, Calif.

AMERICAN PALE/AMBER ALE

GOLD: Sierra Nevada Pale Ale, Sierra Nevada Brew-
ing Co., Chico, Calif.

SILVER: Red Nectar, Humboldt Brewery, Arcata, Calil.
BRONZE: Red Fox, Heritage Brewing Co., Dana Point,
Calif.

BARLEY WINE

GOLD: Old Crustacean Barley Wine, Rogue Ales Brew-
ery/Oregon Brewing Co., Newport, Ore.

SILVER: Old Bawdy Barley Wine, Pike Place Brewery,
Seattle, Wash.

BRONZE: Old Wooly, Big Time Brewing Co., Seattle, Wash.

BLONDE ALE

GOLD: Prime Time, Big Time Brewing Co., Seattle, Wash.
SILVER: Alpine Pearl Pale, Tied House Cafe & Brew-
ery, Alameda, Calil.

BRONZE: Alaskan Pale Ale, Alaskan Brewing and Bot-
tling Co., Douglas, Alaska

CLASSIC ENGLISH PALE ALE

GOLD: Holy Cow! Pale Ale, Holy Cow! Casino, Cafe
and Brewery, Las Vegas, Nev.

SILVER: Burning River Ale, Great Lakes Brewing Co.,
Cleveland, Ohio

BRONZE: Pike Place Pale Ale, Pike Place Brewery,
Seattle, Wash.

DRY STOUT

GOLD: Ugly Dog Stout, Dempsey's Sonoma Brewing
Co., Petaluma, Calif.

SILVER: Old No. 38 Stout, North Coast Brewing Co.,
Fort Bragg, Calif.

BRONZE: Ryan'’s Irish Stout, Jones Street Brewing Co.,
Omaha, Neb.

ENGLISH BROWN ALE

GOILD: Home Run Ale, Champion Brewing Co., Denver,
Colo.

SILVER: Bond Street Brown Ale, Deschutes Brewery
and Public House, Bend, Ore.

BRONZE: Bison Brown Ale, Coyote Springs Brewing
Co. & Cafe, Phoenix, Ariz.

INDIA PALE ALE

GOLD: Renegade Red, High Country Brewery Inc., Boul-
der, Colo.

SILVER: Liberty Ale, Anchor Brewing Co., San Fransis-
co, Calif.

BRONZE: Punjabi Pale Ale, CooperSmith's Pub & Brew-
ing, Fort Collins, Colo.

PORTER

GOLD: Edmund Fitzgerald Porter, Great Lakes Brew-
ing Co., Cleveland, Ohio

SILVER: Point Reyes Porter, Marin Brewing Co., Lark-
spur, Calif.

BRONZE: Tower Dark Ale, Butterfield Brewery, Fres-
no, Calif.

SCOTTISH ALE

GOLD: Wrigley Red, Rockies Brewing Co., Boulder, Colo.
SILVER: Golden Gate Red Ale, Golden Pacific Brew-
ing Co. Inc., Emeryville, Calif.

BRONZE: Sonoma Irish Ale, Dempsey's Sonoma Brew-
ing Co., Petaluma, Calif.

STRONG ALE

GOLD: Auld Tartan Wee Heavy, Vermont Pub & Brew-
ery, Burlington, Vt.

SILVER: Imperial Stout, Pacific Coast Brewing Co., Oak-
land, Calif.

BRONZE: Steelhead Snug Harbor Old Ale, Pizza Deli
and Brewery, Cave Junction, Ore.

SWEET STOUT

GOLD; Seabright Oatmeal Stout, Seabright Brewery
Pub & Restaurant, Santa Cruz, Calif.

SILVER: Zoser Stout, Oasis Brewery and Restaurant,
Boulder, Colo.

BRONZE: Oatmeal Stout, San Diego's Riptide Brewery,
San Diego, Calif.

TRADITIONAL BITTER

GOLD: No Medal Awarded

SILVER: Boulder Amber, Rockies Brewing Co., Boul-
der, Colo.

BRONZE: Emerald Special Bitter, Steelhead Brewery
& Cafe, Eugene, Ore.

LAGER

AMBER LAGER

gOLFlZI': 0ld West Amber, Florida Beer Brands, Orlan-
o, Fla.

SILVER: Samuel Adams Octoherfest, Boston Beer Co.,

Boston, Mass.

BRONZE: Rhomberg Classic Amber, Rhomberg Brew-

ing Co., Davenport, lowa

AMERICAN DRY LAGER

GOLD: Olympia Dry, Pabst Brewing Co., Milwaukee,
Wis.

SILVER: Esquire Extra Dry, Jones Brewing Co., Smith-
ton, Pa.

BRONZE: No Medal Awarded

AMERICAN LAGER

GOLD: Drummond Bros., Evansville Brewing Co., Evans-
ville, Ind.

SILVER: Lone Star, Lone Star Brewing, San Antonio,
Texas

BRONZE: Brewski Brew Pub Classic, Brewski Brew-
ing Co., Culver City, Calif.

AMERICAN LIGHT LAGER

GOLD: Special Export Light, G. Heileman Brewing Co.,
La Crosse, Wis.

SILVER: Lone Star Light, Lone Star Brewing, San
Antonio, Texas

BRONZE: Brewski Brew Pub Light, Brewski Brewing
Co., Culver City, Calif.

AMERICAN MALT LIQUOR

GOLD: Mickey's Malt Liquor, G. Heileman Brewing
Co., La Crosse, Wis.

SILVER: Magnum, Miller Brewing Co., Milwaukee, Wis.
BRONZE: King Cobra, Anheuser-Busch, St. Louis, Mo.

AMERICAN PREMIUM LAGER

GOLD: Leinenkugel’s Limited, Jacob Leinenkugel Brew-
ing Co., Chippewa Falls, Wis.

SILVER: Budweiser, Anheuser-Busch, St. Louis, Mo.
BRONZE: Point Special, Stevens Point Brewery Co.,
Stevens Point, Wis.

BOCK

GOLD: No Medal Awarded

SILVER: Bock, Stoudt Brewery, Adamstown, Pa.
BRONZE: Samuel Adams Double Bock, Boston Beer
Co., Boston, Mass.

DARK LAGER

GOLD: Lowenbrau Dark, Miller Brewing Co., Milwau-
kee, Wis.

SILVER: Berghoff Dark, Joseph Huber Brewing Co.,
Monroe, Wis.

BRONZE: Henry Weinhard's Dark Beer, Blitz-Wein-
hard Brewing Co., Portland, Ore.

MUNCHNER HELLES AND DORTMUNDER
EXPORT

GOLD: Penn Light Lager, Pennsylvania Brewing Co./Al-
legheny Brewery & Pub, Pittsburgh, Pa.

SILVER: Los Gatos Lager, Los Gatos Brewing Co., Los
Gatos, Calif.

BRONZE: No Medal Awarded

GREAT AMERICAN BEER FESTIVALsm
MEDAL WINNERS

MIXED STYLE

AMERICAN LAGER-ALE/CREAM ALE

GOLD: Country Cream Ale, Lonetree Brewing Ltd.,
Denver, Colo.

SILVER: Genesee Cream Ale, Genesee Brewing Co.,
Rochester, N.Y.

BRONZE: McMahon's Potato Ale, Minnesota Brewing
Co., St. Paul, Minn.

AMERICAN WHEAT

GOLD: Easy Street Wheat, Odell Brewing Co., Fort
Collins, Colo.

SILVER: Whistlepin Wheat, H.C. Berger Brewing Co.,
Fort Collins, Colo.

BRONZE: Marin Hefe Weiss, Marin Brewing Co., Lark-
spur, Calif.

DUSSELDORF ALTBIER

GOLD: Atlantic Amber, New England Brewing Co., Nor-
walk, Conn.

SILVER: Rhino Chasers American Ale, William & Scott
Brewing Co., Culver City, Calif.

BRONZE: Alt Nouveau, North Coast Brewing Co., Fort
Bragg, Calif.

EUROPEAN PILSENER

GOLD: Pilsener, Stoudt Brewery, Adamstown, Pa.
SILVER: Hiibsch Braii Pilsner, Sudwerk, Privatbrauerei
Hiibsch, Davis, Calif.

BRONZE: Golden Spike Pilsner, Riverside Brewing Co.,
Riverside, Calif.

FRUIT, VEGETABLE

G?LfD: Bluebeery Ale, Marin Brewing Co., Larkspur,
Calil.

SILVER: Passion Pale, Tied House Cafe & Brewery,
Alameda, Calif.

BRONZE: Taos Green Chile Beer, Eske's Brew Pub/San-
gre De Cristo Brewing Inc., Taos, N.M.

GERMAN WHEAT

GOLD: Heavenly Hefe Weizen, Heavenly Daze Brew-
ery & Grill, Steamboat Springs, Colo.

SILVER: August Schell Weizen, August Schell Brewing
Co., New Ulm, Minn.

BRONZE: HOPS! Hefe-Weizen, HOPS! Bistro & Brew-
ery, Scottsdale, Ariz.

HERB, SPICE

GOLD: Celis White, Celis Brewery Inc., Austin, Texas

SILVER: Yuletide Ale, Silo Brew Pub & Restaurant,
Louisville, Ky.

BRONZE: Our Special Ale, Anchor Brewing Co., San
Fransisco, Calif.

NON-ALCOHOLIC

GOLD: Birell N/A, Evansville Brewing Co., Evansville,
Ind.

SILVER: O'Doul'’s, Anheuser-Busch, St. Louis, Mo.
BRONZE: Pabst Non-Alcoholic, Pear| Brewing Co., San
Antonio, Texas

SMOKE FLAVORED

GOLD: Alaskan Smoked Porter, Alaskan Brewing and
Bottling Co., Douglas, Alaska

SILVER: Welkommen, Rogue Ales Brewery/Oregon
Brewing Co., Newport, Ore.

BRONZE: No Medal Awarded

SPECIALTY

GOLD: Abbey Trappist-Style Ale, New Belgium Brew-
ing Co., Fort Collins, Colo.

SILVER: Winterfest, Coors Brewing Co., Golden, Colo.
BRONZE: Raspberry Honey, Spanish Peaks Brewing
Co. and Italian Cafe, Bozeman, Mont.

For more information regarding the 1993 Great Ameri-
can Beer Festival®™ or the list of medal winners, please
contact Lori Tullberg-Kelly, Association of Brewers mar-
keting director, at (303) 447-0816 or write to PO Box
1679, Boulder, CO 80306-1679.
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Rome Brewers:

Qo

HEATING
ELEMENT
- Specially
designed
120:volt
heating unit
for
Stoelting
Home
Brewing
System

kettles.
[

LAAAAAAAAAAAAL
STAINLESS STEEL MASH SCREEN
Unique profile allows for maximum
drainage. Custom designed to fit
Stoelting Brew System kettles.

A
WORT CHILLER

Self-contained counter flow unit packed with
high-grade copper water and wort cols.

Your Own Professional Brewing System
IS AVAILABLE NOW!

BREW KETTLE
Top-grade, seven-gallon kettle
ideal for kit and grain brewing
withia brew publook and
bottom drain.

YOU WANT THE BEST,
SO USE THE BEST.

The best ingredients. The best techniques. The
best equipment. Starting today, you can own
the comprehensively designed Stoelting Home
Brewing System which brings professional brew-
master quality to your home—and it’s type 304
stainless steel throughout! From the domed
lid, sturdy kettle, and drain valve to the
drop-in mash screen, you can depend
/ on quality stainless steel construction
/" to produce your finest brew. For kit
and grain brewers alike it may be...

THE ONLY BREW SYSTEM
YOU'LL EVER NEED.

The beautifully finished Stoelting Home
Brewing System includes seven-gallon
stainless steel kettle with domed lid and
bottom drain valve, optional “brewer
designed” drop-in mash screen, matching
stainless steel propane gas or 120V electric
heating unit and self-contained wort chiller.
This gravity-fed, multi-vessel home brewing
system means less steps and no more heavy
lifting. Buy it as a system or buy the units
individually.
SAVOR THE FLAVOR,
YOU'VE BREWED WITH THE BEST.

Stoelting combines Old World standards with
state-of-the-art design and fabrication tech-
nology to provide home brewers with a
professional quality home brewing system.
Stoelting has proudly manufactured stainless
steel equipment for the food service industry
since 1905.

For a free brochure and price list, call

1-800-336-BREW
(1-800-336-2739)
1 AM 6 PM (Central Time)
Dealer inquiries invited.

f/ /\
S GAS BURNER

Matching sturdy
three-legged 10:000 BTU
propane gas heat source.

Visa and MasterCard accepted.

g N
MasterCard |}

Stoelting® -]

QUALITY CRAFTSMANSHIP SINCE 1905

502 Highway 67, Kiel, Wxsconsm 53042




F R E E he Association of Brewers is a non-profit educa-

tional association dedicated to promoting the

| N F O R M AT | O N appreciation of beer and brewing, In addition to publish-

ing books and magazines, we also make available the fol-

<— MIDWEST
| —— BREWING SUPPLY Co.

P.O. Box 6215 Saginaw, MI 48608

lowing free information. If you are not familiar with our

WE ARE NEW!!!1!1 FROM THE organization, please send for our catalog and consider
A s s o c IATION joining the American Homebrewers Association, a divi-

READY TO SERVE sion of the Association of Brewers, Please circle only the

YOUR HOMEBREWING NEEDS OF BREWERS! itemsyouwant.
* LOW PRICES
* FAST DELIVERY
* FREE CATALOG 941 The Pure Seal Caps® Bottlecap

- 942 How to Teach a Homebrew Class
* TOLL-FREE ORDER LINE 943 How to Start a Homebrew Club
* ORDER 24 HOURS A DAY 945 How to Brew Your First Batch of Beer

946 Outline for Intermediate Brewing

"TELL US YOU SAW THIS AD... 947 How to Use Specialty Malts, with Malt Extract Conversions

AND SAVE 10% OFF 1ST ORDER" 948 The Zymurgist’s Guide to Hops

BGP Beginners Package
PHONE OR FAX:

1-800-644-BREW 937 Additives Allowed in Commercial Beers Brewed in the U.S.

LOCAL: 517-793-9420 939 Homebrew Clubs in Canada, New Zealand, Australia and the U.S.
940 Beer-Related Magazines, Newspapers, Journals, Newsletters

VISA -MC FREE GENERAL INFORMATION

938 Retailer’s Starter Set (please include additional $2.50 for postage and
handling).
931 An Introduction to the American Homebrewers Association

NEW YODK 932 zymurgy Mini-Index 1978-1992

933 The New Brewer magazine Index 1984-1993

HOMEBDEW Inc 934 The Beer Enthusiast Catalog

’ ‘ 935 Introductory CompuServe Information Service kit (members only)
Includes one month free and $15 usage credit on CompuServe’s beer forum.

“A REAL HOMEBREW SHOP” 936 Application and info for the AHA’s Sanctioned Competition Program

BJCP The Beer Judge Certification Program Booklet

. SPECIAL INFORMATION FROM THE ASSOCIATION OF BREWERS
Store front location:

654 Brewery List....$5 An excellent state-by-state list of all breweries

36 CHER RY LANE and brewpubs in North America. Updated quarterly.
660 Brewers Introductory Packet....$15  For individuals thinking about opening their
Floral Park own brewery. Contains the Brewery List (above), the Industry Update issue of The
N ew Yor k, 1 1 001 New Brewer magazine, the Industry Fact Sheet and other information.
" (between Hillside Ave. & Jericho Tpke.) ©0000000000000000000000000000000000000000000000000000
PLEASE ENCLOSE $2 TO COVER P&H.
Name Phone
(800) YOO-BREW
Address
or City State/Province
(51 6) 352-0878 Zip/Postal Code Country
FAX: (51 6) 358-0587 Total amount enclosed $
Free catalog & friendly advice Association of Brewers, PO Box 1679, Boulder CO 80306-1679
Extensive Inventory (303) 546-6514, FAX (303) 447-2825

16-5
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HEAD LINES

Whitbread Beer
Survives 50 Years

Members of Britain's Hartlepool Diving
Club discovered 48 bottles of Whitbread beer
in the galley of the H.M.S. Port Napier, a
mine-laying vessel that sank in 80 feet of
water during World War I1.

After tasting the salvaged beer, diver Tony
Brumwell reported it was "foamy with a ma-
ture flavor and you could still taste the beer.”
The divers gave some to Whitbread's Castle
Eden brewery for testing. According to Whit-
bread Regional Director Jim Kerr, the brew-
ers want to test the beer’s condition and al-
cohol content.

The H.M.S. Port Napier sank near the Isle
of Skye in 1942 after fire broke out aboard.
The Royal Navy recovered the mines, but the
vessel remains on the sea bed and is fre-
quently explored by divers. (United Press In-
ternational, August 1993.)

CAMRA Fights
Canned Drafts

After receiving complaints from Britain's
Campaign for Real Ale (CAMRA) and other
individuals, the Local Coordinating Commit-
tee of Trading Standards Officers (LACOTS)
of Burton-upon-Trent declared, "The term
draught must relate only to the way the beer
is delivered and not to its taste or appear-
ance. It would therefore be inappropriate to
apply this term to canned beers.” After meet-
ing with Bass, Courage and Guinness, how-
ever, LACOTS revised the declaration to read,

"Where a canned beer is of the same com-
position and has the same properties as its
bulk dispensed equivalent, no consumer prej-
udice arises through describing it as

m

‘draught.

Les Bailey, LACOTS senior executive of-
ficer, said the revised declaration noted the
term "draught” was being applied to a "new
generation of low-carbonated canned beers
which are said to be exactly the same as their
traditional draught equivalents.” Peter King,
managing director of brewer King & Barnes,
which makes real draft beer for pubs, dis-
agrees, noting it would be difficult to prove
that the canned beers are exactly equiva-
lent. "If the method of service is the actual
distinction between the two, it would still be
inappropriate to describe a canned beer as
a draught beer,” he said.

As a result of the initial declaration by
LACOTS, CAMRA sought the advice of Bar-
rister Alex Carlile, who said there would be
a "very reasonable chance of conviction” un-
der the Trades Description Act. Due to lim-

ited resources, CAMRA has no plans to pros-
ecute the case in court.

The canned beers in question use special
plastic inserts to carbonate the beer when
the can is opened, producing a thick, creamy
head similar to that produced by dispensing
systems used in pubs and bars. Guinness re-
cently released Pub Draught Guinness na-
tionwide in the United States, after strong
test-market sales. (What's Brewing, March
1993, August 1993.)

Euro Beer Group
Fights for Brewing
Traditions

In the wake of the fall of communism and
formation of the European Economic Com-
munity, many of Europe's small breweries
are threatened by the changing economics
of the evolving nations. The European Beer
Consumers Union hopes to preserve local
brewing traditions by supporting beer cul-
ture, traditional beer brewing and the beer-
loving consumer. To that end, the group sup-
ports several causes. The EBCU believes that
all beers and other alcoholic drinks should
be required to list ingredients, that adver-
tising alcohol via mass media should be pro-
hibited, and that punitive excise taxes on
beer are unfair and inefficient. (Charlie Pa-
pazian, August 1993.)

Roaming the World
of Foam

"To consumers, foam is a very important
characteristic of beer,” says Alexander Ron-
teltap. But "it varies from time to time and
we don't know why.” Ronteltap's job for

ILLUSTRATION BY JOHN MARTIN
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Dutch brewer Heineken is to find out why,
because any number of subtle changes in a
brewery can affect foam — a new batch of
barley, for instance, or a new boiling process.
Heineken isn't alone in its quest for ultimate
foam. Anheuser-Busch of St. Louis, Japan's
Kirin Brewery and other large operations con-
tinually study the physics of foam to ensure
that the millions of their bottles and cans sold
around the world are consistent in appear-
ance and flavor. "Like a Coke or Big Mac, a
Heineken or Bud is supposed to look and taste
the same all around the world,"” according to
the Wall Street Journal article. Heineken, for
instance, rejects a batch of beer if the head
does not last five minutes after being poured,
give or take 20 seconds.

Sophisticated lab equipment pokes and
probes the head to measure the size, shape
and population of beer bubbles as the head
collapses. Scientists have discovered that
beer bubbles get their strength from the pro-
teins in the barley used to make beer and,
according to Ronteltap, molecules inherited
from hops. The proteins work like scaffold-
ing to hold a bubble's delicate structure in-
tact. The protein content of beer is one rea-
son beer bubbles are so much stronger than
soft drink or Champagne bubbles.

Bubbles form when the dissolved carbon
dioxide comes out of solution. They form on
small nicks and scratches in the glass, grow
bigger, break off and float to the surface. A
typical beer forms a million or so bubbles in
just a few seconds. Bubbles shrink or break
because they leak carbon dioxide, or dry out.
And, as any homebrewer knows, oil repels
water and dries the bubbles quickly, hence
the need for "beer-clean” glassware. (Wall
Street Journal, July 1993.)

Yakima Brewery and
BATF Duel On

After complying with orders from the
Bureau of Alcohol, Tobacco and Firearms to
remove nutritional information from its Scot-
tish Ale packaging (zymurgy Summer 1993 Vol.
16, No. 2, Brew News), Yakima Brewing and
Malting Co. of Yakima, Wash., thought the
controversy was over. In fact, the BATF was
reportedly considering revising the decision.

A surprise inspection by the local BATF

representative in April reincarnated the night-
mare. The agent showed up while brewery
President Sherry Grant was attending the In-
stitute for Brewing Studies National Micro-
brewers and Pubbrewers Conference and
Trade Show in New Orleans and, after a two-
week inspection, issued three punitive or-
ders. The first two required the brewery to
stop selling Celtic Ale and Spiced Ale because
of alleged label violations. Apparently the la-
bels on the bottles did not match the labels
on file in Washington.

The third order required the brewery to
immediately stop producing and selling their
hard cider, pending a ruling on whether the
cider should be considered a wine. After three
months of lost sales, the Bureau declared the
cider a "wine,” that Yakima had been "ille-
gally operating a winery" and is accountable
for back taxes and penalties. The cider has
been on the market since 1984. According to
Grant, the three orders were issued verbal-
ly and the inspection agent refused to put
them in writing.

Yakima Brewing has not heard from the
Bureau about penalties or punitive measures
for the alleged violations. (The New Brewer,
September-October 1993.)

FLAVOR ANALYST

SEPIOL DIES

James M. Sepiol, 35, died July 31 of a heart
attack. After a college wrestling accident left
him nearly blind, Sepiol became a successful
professional beer tester. He worked as a beer
flavor analyst for Boston Beer Co. and con-
sulted for small breweries as founder and
owner of Tastefully Done. (Boston Globe, Au-
gust 1993.)

TECHNOTES

New Generation
Sanitizer

The chemical peroxyacetic acid has sev-
eral advantages over other brewery sanitiz-
ers. In addition to other positive character-
istics, the chemical kills a broad spectrum of
contaminants, works over a wide range of

pH and temperatures, has a low toxicity, is
non-staining, is non-corrosive to stainless
steel and aluminum (it is corrosive to cop-
per and brass, but less so than chlorine) and
has excellent storage stability. It decomposes
into harmless acetic acid, oxygen and water.
High concentrations are not needed for san-
itizing, making it environmentally friendly.
In 1986 the Environmental Protection Agency
approved a stabilized form of the chemical
as a no-rinse sanitizer under the trade name
"oxonia active." (Master Brewers Association
of the Americas Technical Quarterly, Vol. 29,
No. 2, 1992.)

High-Gravity Wort
Pitching Rates

Scientists at the VTT Biotechnical Labora-
tory in Finland report that the optimal pitch-
ing rate in high-gravity worts, defined as 1.048
to 1.064 (12 to 16 ‘Plato), is about 0.3 grams
per liter wet weight per | percent of original
wort gravity. M.-L. Suihko, A. Vilpola and M.
Linko also report that for higher gravity worts,
1.080 to 1.092 (20 to 23 °Plato), the optimal
pitching rate is 0.4 grams per liter. Higher
pitching rates did not improve the fermenta-
tion. The test worts were aerated with com-
pressed air. Room temperature was 50 de-
grees F (10 degrees C). Fermentation was car-
ried out until the apparent attenuation was
about 80 percent. (Journal of The Institute
of Brewing, July-August 1993, Vol. 99.)

Lambic Aromas
Source ldentified

Belgian scientists H. Martens, E. Dawoud
and H. Verachtert of the Laboratory of In-
dustrial Microbiology and Biochemistry study-
ing aroma compounds of enterobacteria de-
fined which fermentation products found in
lambic are of enterobacterial origin. The re-
searchers confirmed that Enterobacter species
are responsible for the production of 2,3-
butanediol, acetic acid, lactic acid, succinic
acid, ethyl acetate and higher alcohols, all of
which are the main aroma compounds found
in young lambics. The scientists used labora-
tory growth media and hopped lambic wort
from two breweries for their studies. (Jour-
nal of The Institute of Brewing, 1992, Vol. 98.)
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New Use for White
Chocolate

White chocolate readily absorbs volatile
substances that cause taints in breweries. In
addition, scientists report that white choco-
late lends itself well to organoleptic assess-
ment to determine the necessity of laborato-
ry analysis of absorbed taints. (S. L. Campbell,
A. Aspell and ]. Dunbar report, Institute of
Brewing, Proceedings of the Australia and New
Zealand Section Convention, 1992, Vol. 22.)

Stuff You Wish Were
Your Stuff

The Tecator Bittertec 5800 is an instru-
ment that automatically determines the bit-
terness rating of beer in European Brewery
Convention or American Society of Brewing
Chemists bitterness units. The machine takes
six minutes to analyze a sample and deter-
mines EBC to 2 bitterness units.

Scientists have developed a computer
model using a Control Data Corporation Cy-
ber 855 running the GPSS V/6000 (Version

1.3) discrete event simulation language that
models the fermentation, maturation and fil-
tration of beer. The computer program can
be used to improve production efficiency in
commercial breweries.

The Foam Analyzer, a machine that de-
tects light as it bounces off beer bubbles, is
used in commercial brewing to analyze the
size and distribution of bubbles. (Journal of
The Institute of Brewing, Vol. 98, 1992.)

Starved Yeast
Clings Better to
Glass

Brewing yeast does not naturally adhere
to glass surfaces because yeast cells and glass
surfaces are negatively charged and repel each
other. According to researchers at Bass Brew-
ers, however, yeast that was starved in plain
water for at least three hours exhibited a 30
percent increase in the number of cells ad-
hering to glass surfaces. In the presence of al-
ginate-based finings, which are negatively
charged, the starved yeast adhering to the
bottle increased until 80 percent of the yeast

was attracted to the glass wall. Isinglass, a
common fining, is positively charged and fa-
cilitates the sedimentation of yeast cells from
beer. Unfortunately, when isinglass and algi-
nate-based finings are used together, the
glass/yeast attraction falls to IS percent. (Jour-
nal of The Institute of Brewing, Vol. 98, 1992.)

Light Beer Gives
Less Blood Alcohol

German light beer is a low-gravity beer
with about 40 percent less alcohol. Re-
searchers studying the physical effects of
drinking these light beers found that blood
alcohol levels were significantly lower than
can be accounted for by the 40 percent less
alcohol. In fact, after five light beers in a five-
hour period, the blood alcohol level of four
people was less than 0.02, whereas drinkers
of regular beer had levels of more than 0.08.
Possible explanations for the effect are the
higher proportion of water and non-alcoholic
constituents in the light beer and the higher
nutrient content per alcohol unit in the light
beer. (Brauwelt International 1993/11.)

The Beverage People!

Brew with the champions!

Teaching brewers since 1978.
Free brewing supplies catalog. Fast, fast shipping.
Canada Post Service available also.

Complete Homebrew supplier, from Kits to Kegs.
Save on sanitizer, we have 1 Liter [odophor.

Free Catalogs and Mail Orders (800) 544-1867

1Y )

GFSR 840 Piner Road, #14 Santa Rosa, CA 95403
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S'I'RAN[E What do you give a Homebrewmeister
who has everything?

without a good | The Kit
t S

homebrew supplier?

Let THE BREWERY
come to the rescue.

A complete filter system for
removal of bacteria, yeast
sediment, and chill

Over 3,000 haze. Includes clear
satisfied customers plastic housing,
throughout the U.S. .5 micron high
We stock everything. ethency
i . ; cartridge,
If not shipped in 24 hours 4
freight is on us Auging qnd
' connections.

FREE 16 PAGE CATALOG

Telilter”
%tofé

Call the Filter Store Plus at

1-800-828-1494
11 Market Street, Potsdam, NY 13676 to place your order or request a free catalog.

S ® Mon.-Sat., 10 a.m.-6 p.m., Sun. 12-4 Write the Filter Store Plus, P.O. Box 425 Rush, N.Y. 14543

e | SyphonWonder.

s ftomiPDewnylnder

Easy On the Brew!
Easy On the Back!

The BOTTLE BASKET
(Patent Pending) NO PUMPS OR BATTERIES
The BOITLE BASKET, NO COMPLEX MOVING PARTS

designed with the home brewer in

mind, is a better way to move those

carboys around while taking it easy
on the back. Using rigid sides, acomfortable grip and a more
even distribution of weight, your precious BREW is
ALWAYS under control! Slip your carboy of brew into the
BOTTLE BASKET and notice the difference for yourself.
The BOTTLE BASKET comes in sizes to fit the standard
3 gals., 5 gal. and 6.5/7 gal. carboys.

NO INHALING OR SWALLOWING

Simple To Use:

1. Attach SyphonWonder to your
Racks hose. (Fits hoses up to 3/4" ID)

2. Insert into liquid and shake up
and down 4 or 5 times.

gallons in

90:seconds! 3. Flow will begin and continue
automatically.

o CONSTRUCTION Stainless steel and food grade plastic -

. *
5 P $13.50 + 34.00 (P&TD won't rust or wear out - easy to clean and sanitize

5 Gal. $15.00 + $4.00 (P& H)* ; ; ‘ ;
6.5/7 Gal. $16.50 + $4.00 (P&I)* o THE ORIGINAL Finally available in the U.S. - don’t pay

for over-priced imitations
*Maryland residents add 5% Sales Tax; Alaska, Puerto Rico, ITawaii Add p .
$9.00; Canada add $7.00 o GUARANTEED Comes with lifetime warranty

o OTHER USES Gas, kerosene, diesel, chemicals - even acids

Good’s Homebrew Products
8704 Hawkins Creamery Rd.
Gailhersbur% MD 20882
USA

(301) 253-5591

Send check or money order for $7.95 + $2,00 P&H each to:
MYSTIC CONCEPTS ¢ P.0. Box 53 ¢ Westminster, C0'80030

Dealer: Inquiries Welcome - Call 303/377-5265
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Michael Jackson

/
me by Harrison’s brewing buddy, Eric Clarke.

man's XXK? How could I resist
such a singular invitation?

John Harrison produces a screw-top pint
bottle such as I have not seen in many years
and pours a russet liquid that forms a thick,
creamy head in the glass. Its texture is
creamy, too, though never thick or cloying,
and its palate a remarkable balance of malty
sweetness, floweriness and intense hoppy
dryness. It is one of the best beers | have
tasted in a lifetime of sampling.

The last batch of XXK to be made at Tru-
man's brewery in London was released on
Feb. 29, 1832. The "K" indicated a "keeping
beer.” In those days, February and March
were the last months of the beer-making
season before warm weather and airborne
wild yeasts rendered brewing impossible.
"Keeping beer” was made to lay down in the
cellar as a provision to be drawn upon dur-
ing the summer. The tradition ended when
the development of refrigeration made it
possible to continue brewing during the
warmer months.

Because hops act as a natural preserva-
tive, they were used very generously in
"keeping beers."” This one has three times
the hop content of its winter counterpart.
It was probably intended to last seven
months, when the new brewing season be-
gan in October.

This 1832 beer has not lasted 160 years. The
oldest beer | have ever tasted (though it was
still in good order) was a Trappist Ale 21 years
in the bottle. This “"keeping beer” was made
according to Truman'’s 1832 specifications, but
it was brewed in a pressure cooker by Harri-
son on his kitchen stove in May 1991. [ tasted
it at a little more than seven months old, and
it had reached the peak of its condition. (An

Beer Archaeologists

everyday ale is more likely to have been ma-
tured for about seven days.)

Harrison is among a group of English hob-
by brewers who recreate beers from the hey-
day of British brewing. In the earliest days
of the Industrial Revolution, British brewers
were world renowned. The Golden Age end-
ed with the shortages of fuel and materials
during the First World War. Everyday beers
have never been as potent or as tasty since.

The work of these hobbyists recaptures
flavors we beer lovers thought had gone for-
ever, never to be tasted by present-day
drinkers or generations to come. To sample
their brews is to taste history: agricultural, in-
dustrial, economic, social and gastronomic.

The Truman's brewery ceased all pro-
duction in the last few years, but its brand
name is still extant, in the hands of Courage.
The William Black brewery of Aberdeen
ceased production in the 1930s, but here is
a glass of its 1835 XXX ale being offered to

It has a deep, tawny color and the warming
finish of Victory-V lozenges.

Then there is an 1841 stout that tastes like
oil-of-espresso, and a 1909 ale as meaty as
beef broth. The ale seems to have been dis-
creetly brewed by Younger's of Edinburgh in
1909, in anticipation of the death of Edward
VII. It was then released for the coronation
in 1911 of George V.

Harrison was trained as a chemist and
worked as a materials scientist until his re-
tirement. He lives near Maidenhead, Berk-
shire, and his interest in the making of drinks
grew from a garden laden with fruits. He be-
gan turning those into wines, then decided
to have a shot at his favorite drink, Guinness.

"People said this was the one beer that
no one could convincingly homebrew,” he
recalls. "Rumor had it that there was a se-
cret ingredient. I am sure there isn't. It is a
question of getting the balance right between
the roasted grains and the hops, and creat-
ing enough body."

Harrison began by roasting his own bar-
ley on baking trays in his kitchen oven. He
experimented even to the degree of picking
individual grains from the tray to achieve a
consistent level of kilning, and he produced
a homebrew that was "pretty close” in the
view of those who have tasted it.

Homebrewing in England became legal
in 1963. In 1971, Harrison became a founding
member of an early club for practitioners,
the Durden Park Beer Circle. The club has
since maintained a level of 25 to 30 mem-
bers, most from the stretch of the Thames
Valley between Maidenhead and the west-
ern edge of London. They meet once a month
at the Durden Park Cricket Club in Southall
to swap experiences and brew.

ILLUSTRATION BY JOHN MARTIN
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Anyone who is this serious about beer has
gone far beyond the use of homebrew kits. The
Durden Park group even spurns English home-
brew supply stores. "Shops have too few spec-
ifications of malt,” says Clarke, “and they don't
know enough about the hops they sell. What
are the varieties, where were they grown, what
is their content of alpha acids and resins?"

Three, four or five pounds of malt and just
an ounce or two of hops will produce a U.K.
gallon of beer (1.2 U.S. gallons), depending on
the style. Some members make their infu-
sions in large saucepans. Tea urns also are
used. The most cherished homebrew vessel
is the Burco wash boiler, a classic domestic
appliance of the post-war period. Clarke, a
retired avionics engineer, has a rare Burco
made from copper.

This is a less amateurish arrangement than
it sounds. In the 1820s, the famous Allsopp
brewery in Burton is said to have made that
town's first great pale ale in a teapot. In the
1840s, the founder of Carlsberg made his first
batch of lager in his mother’s copper wash
kettle.

The Durden Park group began by trying
to match today’s beers, but soon had the
thirst for new frontiers and started to delve
into brewing history. At first, brewers were
reluctant to release archive information on
their past products, but that attitude has
changed over the years.

"Breweries would close and their archives
would be destroyed,” sighs Harrison. (Here,
we both incant the most criminal destruc-
tion: Fowler's Wee Heavy Brewery of Peston-
pans.) "With the greater interest in conser-
vation, and in beer, people have realized that
should no longer be allowed to happen.”

Whitbread, which has in recent years as-
sembled a substantial archive in London, has
been very helpful to the Durden Park group.
Their work has aroused the interest of Fuller's
in London and Courage in Bristol. Some de-
funct breweries’ archives have been taken
over by local museums. Scotland, which has
suffered the worst loss of fine breweries, has
a national archive of the industry housed at
Glasgow University.

Breweries normally keep a log of every
batch they make: kilning specifications and
quantities of malts and hops, what time each
stage of production began and ended and
what temperatures were used. Each has its

own way of setting out this log and some are
hard to decipher.

In the past many used abbreviations or
codes for specifications of malt and hops, or
simply identified the supplier rather than the
variety. Some archaic terms indicate long-
forgotten styles of malt. Adjustments have to
be made, too, for the changes that agricul-
tural practice have brought to the character
of barley and hops.

Details of procedures that are standard
practice in the particular brewery are some-
times taken for granted and not noted. Some
loghooks specify quantities of malts and hops,
but do not say how much beer this produced.

The Durden Park brewers pore their way
through copperplate records, trying to deci-
pher the abbreviations, codes and archaic
terms and figure out procedures and quanti-
ties. How accurate are their results?

In 1976, Harrison made a black potion and
offered it as "Guinness” to a lady who was 86
years old. "This isn't Guinness," she scolded
him. "This is London Porter. I used to drink this
when'l was in service.” The sample had been
based on a Whitbread London Porter from

Patent Pending

THE KEY TO BETTER BEER

e High quality glass tube will not
stain and'never needs replacing

e Smoother blow-off

¢ Easy to maintainiand sanitize
¢ Hand made in USA

=

ASK YOUR HOME-
BREW SUPPLIER
OR CALL Us:

407.298.0396 or
407.298.4109

OR WRITE US:
J.T.'S Products, Inc.
7708 Casasia Ct.
Orlando, FL 32835

E

INC

1850. Soon, all such witnesses will be gone.

More recently, the John Smith's Brewery
of Tadcaster, Yorkshire, considered adding a
small working plant to make a "Victorian” beer
for guests at its museum. What would be a
suitable brew? The Durden Park group was
invited to work on the project and has been
experimenting with an 1880 bitter.

Anyone wishing to make their own essay
into the past might wish to browse through the
60 "recipes” in a booklet produced by the Dur-
den Park club and released in a new edition.
Old British Beers and How to Make Them,
from John Harrison, 5 Dorney Reach Road,
Maidenhead, Berkshire SL6 ODX.

This article originally appeared in The In-
dependent, London, Jan. 18, 1992. Reprinted
with author’s permission.

Michael Jackson is internationally the best
known writer on beer. His articles, books and
documentary films have introduced beer styles
to countless drinkers and brewers outside
their native lands. His use of taste descrip-
tions and accounts of his travels introduced
a new genre of writing on beer. ()

Better

VETERAN BREWER SAYS

My beer is visibly clearer and has a
much cleaner taste since | began
using JT'S glass blow-off tube. The
tube has not clogged or stained, as
past plastic blow-off tubes have.
Best of all, it is the easist piece of
equipment to clean that | own.
The time that | have saved in clean
up alone is well worth the price of

the tube. ]
Kirk Harralson
Maryland
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flow of water. Pump water to the mash. co-Drevita Syatems. e
The entire system is rated  Circulate wort in the mash. pieoThaenny _Jysions, 16
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“ FAX (313)485-BREW

BREWMART
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Since 1971

WINE AND BEER MAKING
EQUIPMENT AND SUPPLIES

IRONMASTER
SHIANVX3TV

WHOLESALERS

The E.Z. Cap bottle protects your

best brewing efforts inside a g
uniquely styled 16 oz. amber bottle m
and beneath an impervious TO 151
resealable cap. Most important, HOME WINE AND BEER MAKING RETAILERS [
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E.Z. Cap performs this noble task
over and over again; rewarding
your one-time purchase with
repeated pleasure.

e
ap

4224 Chippewa Road N.W.
Calgary, Alberta, Canada T2L 1A3

Phone/ FAX (403) 282-5972 MEMBER

MICROBREWERIES AND WINERIES

CALL

1-800-288-8922

WHOLESALE INQUIRIES ONLY

TELFORDS
31a403D

2315 VERNA COURT
SAN LEANDRO, CA 94577

UNITED STATES CUSTOMERS PLEASE CONTACT:
L.D. Carlson Company
463 Portage Blvd.. Kent. Ohio 44240
Toll free: 1-800-321-0315
F.H. Steinbart Co. | Little Johns Root Beer
234 SEE. 12 & Pine, 1220 Hoel Parkway
Portland. OR 97214 Kansas City. KA

i) S Pl BT WINEMAKING STEMMER/CRUSHERS, PRESSES & EQUIPMENT

JOHN BULL
NOLXVO WOL
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COOKING

W I T H T H E B R E W G A L 6 0 U R MET

Candy Schermerhorn

A Festive Feast

hen listening to Charles Dickens’ tale of Scrooge, have you ever won-

dered what Bob Cratchet’s wife said when the butcher delivered the
fat, prize goose to her doorstep and she was expected to do something quite
wonderful with it? I have a feeling she said something like:

“Thanks a lot, this goose is just ducky,
now what the ‘dickens’ do I do with it?”

Yes, this was the real behind-the-scenes
dilemma of poor Mrs. Cratchet as she stared at
that plump goose. If only Bob had been a home-
brewer, he could have given her this recipe out
of zymurgy along with a cache of cherished brew
for preparing both goose and stuffing.

Although goose still enjoys a revered status in
England, Europe and Canada, here in the United States
it seems to have acquired a reputation for being tough, '
greasy and tasteless. Not true! Goose is rich in succulent
dark meat with a depth of flavor that permits the use of a
stuffing hoth bold and complex without detracting from its flavor.

ILLUSTRATION BY VICKI GULLICKSON
ZYMURGY Winter 1993



When using beer in a complexly flavored
dish such as this it is desirable to use a vari-
ety of beers to define the diverse qualities of
the ingredients. For example, placing all the
dried fruits into one bowl and soaking them
in one style of beer would result in all three
fruits tasting alike. However, using a dis-
tinctive beer for each fruit ensures each will
retain its individual nature. As always, let
your own tastes, budget and supply on hand
guide you in the choice of beers.

If you have never "cooked your goose”
before (I couldn't pass that one up!), you will
find that preparing such a memorable meal
is relatively expensive and will require the
added effort and time of adhering to a de-
tailed recipe.

Can it possibly be worth all that, you ask?
Be assured, this golden, delectable goose re-
plete with jeweled stuffing and spicy apple-
sauce will far surpass even Dickens' roman-
ticized accounts of holiday fare. And just what
would you end this truly extraordinary feast
with? Why, the truly sublime plum pudding
featured in the recently released Great Amer-
ican Beer Cookbook (Brewers Publications,
1993) by yours truly, of course!

The Stuffing

For a I12- to 14-pound goose

2 cups brown hasmati rice
2 teaspoons salt

1 cup nut brown ale

| cup water

2 tablespoons butter

2/3  cup wild rice

2 tablespoons unsalted butter

11/3  cups hard cider

172 teaspoon salt

| tablespoon butter

2 small leeks, split, washed and
coarsely chopped

5 large shallots, peeled and finely
chopped

4 tablespoons butter

| tablespoon thyme

2 teaspoons marjoram

1 cup shelled pecans, roasted at
350 degrees F for 10 to 12 minutes

1 cup hazelnuts, roast as above
then rub skins off

24 chestnuts, roasted, peeled and
halved (or use canned)

11/2 tablespoons grated orange rind

2 tart apples, peeled, cored and
chopped

2 teaspoons freshly ground black
pepper

1 teaspoon salt

1 cup chopped dried apricots

172 cup Berliner Weiss or cream ale
1 cup chopped dried pears

13 cup Grand Cru or barley wine

| cup dried cherries

1/4  cup kriek or spiced holiday bheer

The night before the feast:

(I) In separate bowls, soak the apricots in
Weiss, the pears in Cru and the cherries in
kriek.

(2) Roast pecans and hazelnuts, rubbing
skins off the hazelnuts. Cool and place in an
airtight container.

(3) Place the brown basmati in a pan with
4 cups water and 2 teaspoons salt to soak
overnight.

(4) Prepare the wild rice by heating 2 ta-
blespoons butter over medium heat in a
saucepan until hot. Toss in the wild rice and
sauté for five minutes, stirring constantly.

(5) Add the cider, 1/2 teaspoon salt and
additional tablespoon butter. Cover and sim-
mer the rice on medium-low 45 minutes.

(6) Uncover and continue simmering for
an additional 25 minutes. Remove pan from
heat and set aside. Cool and refrigerate
overnight.

The morning of the feast:

(1) Drain the basmati rice and place it in
a large saucepan.

(2) Add water, ale and butter, cover and
bring to a rapid boil. Immediately lower the
heat and cook on low for 30 minutes.

(3) Remove from heat and allow to stand
five minutes before uncovering and fluffing
with a fork. Cool.

(4) Sauté chopped leeks, shallots, thyme
and marjoram in 4 tablespoons butter until
wilted.

(5) Combine cooked wild rice, basmati rice
and all remaining ingredients in a very large
bowl, including any liquid from the wild rice
and dried fruits that was not absorbed.

The Goose

Delicious tender meat with crisp skin, this
goose tops all. Serves six to eight.

12- to 14-pound goose*
| lemon, juiced
freshly ground black pepper and
kosher salt
173 cup Grand Marnier mixed with |

cup spiced holiday beer

(I) Wash goose thoroughly, inside and out.
Remove excess fat and save for rendering, if
desired.

(2) Rub goose inside and out with lemon
juice. Salt and pepper the cavity. Using a poul-
try needle and heavy thread, pull the neck
skin up to the back and secure.

(3) Lightly stuff the cavity two-thirds to
three-quarters full. Any remaining stuffing
can be baked after the goose is cooked using
the juice and pan drippings.

(4) Place a piece of crumpled foil over the
opening and truss the legs to the tail and the
wings to the body. Salt the outside of the bird
thoroughly for a very crisp skin.

(5) Set the goose breast-side up on a
greased rack in a shallow roasting pan. Bake
in preheated 400-degree-F oven for one hour.
Remove and prick the entire goose with a
fork to allow the fat to drain.

(6) Lower temperature to 350 degrees F
and continue roasting. As the fat melts.and
collects on the bottom of the pan remove it
with a bulb baster and save, if desired, for
other uses. Be sure to leave a small amount
of drippings in the pan at all times to keep
the pan from burning.

(7) After two hours of total cooking time,
pour the spiced beer and Grand Marnier mix-
ture over the goose and baste. Continue roast-
ing, basting with pan juices every I5 to 20 min-
utes until done. A thermometer should read
175 degrees F in the thickest part of the thigh.

(8) Place goose on a hot platter and cov-
er. Allow to rest I5 minutes before removing
the stuffing and carving.

‘Nothing beats a farm-fresh goose
dressed out mere hours before cooking.
However, most of us must rely on super-
markets, where frozen geese are located
next to the turkeys. Because these birds are
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flash-frozen, they are often fresher than so-
called “fresh” birds.

Carving Hints: Remove the wings first to
allow the breast meat to be carved, but save
them to make soup stock. The legs should be
removed and sliced for serving,

Spiced Applesauce

A fabulous sauce that perfectly comple-
ments the richness of the goose. Serves eight.

1/2 cup brown sugar, firmly packed

5 large tart apples, peeled, cored
and coarsely chopped

11/4 cups Grand Cru, barley wine or
althier

1/2  cup strong apple cider

3 tablespoons unsalted butter

3 shallots, finely chopped

1 onion, finely chopped

1/2 teaspoon salt

scant teaspoon ground cinnamon

1/8  teaspoon cardamom

1/2  teaspoon cayenne (or to taste)

1 cup goose or chicken stock

(1) Over medium heat combine sugar and
apples in a large skillet, stirring until the sug-
ar is dissolved. Cook on high three minutes,
stirring once or twice.

(2) Stir in beer and continue cooking over
medium-high until the mixture caramelizes,
about 20 to 25 minutes, stirring frequently.

(3) Remove from heat, stir in cider and set
aside.

(4) Heat butter in a large sauté pan. Add
shallots, onion, salt, cinnamon and car-
damom. Sauté over medium-high until ten-
der (three minutes), stirring constantly.

(5) Add the caramelized apples, cayenne
and stock. Simmer 15 minutes or until thick-
ened, stirring occasionally.

Candy Schermerhorn of Phoenix, Ariz., is
culinary instructor in the Phoenix area and an
author. Schermerhorn takes great joy in edu-
cating the public about beer and its culinary
potential through her cooking classes. This en-
thusiasm for homebrew cooking has prompt-
ed her to write the Great American Beer Cook-
book (Brewers Publications, 1993). )

BREW YOUR OWN
GROW YOUR OWN

GRANDPA ALWAYS TOLD YOU
THAT HOMEGROWN

IS THE BEST.
NOT ONLY IS
HOMEGROWN
THE BEST,
BUT SO IS
HOMEBREWED
BEER. NOW
YOU CAN
HAVE BOTH
YEAR-ROUND
WITH OUR
HELP.

HID LIGHTS, ORGANICS, HYDROPONICS,
BEER BREWING SUPPLIES

RETAIL OUTLET STORES:

DETROIT AREA:
BREW & GROW
33523 W. 8 MILE RD., #F5
LIVONIA, MI 48152
(313) 442-7939

CHICAGO SUBURBAN AREA:
CHICAGO INDOOR GARDEN SUPPLY
297 N. BARRINGTON RD.
STREAMWOOD, IL 60107
(708) 885-8282

MINNEAPOLIS AREA:
BREW & GROW
8179 UNIVERSITY AVE. N.E., #417
FRIDLEY, MN 55432
(612) 780-8191

MILWAUKEE AREA:
BREW & GROW
19555 W. BLUEMOUND RD., #36
WAUKESHA, WI 53186
(414) 789-0555

CITY OF CHICAGO:
CHICAGO INDOOR GARDEN SUPPLY
CALL FOR DETAILS
(800) 444-2837

MAIL ORDER SALES:

ALTERNATIVE GARDEN SUPPLY
CALL NOW FOR A FREE CATALOG
(800) 444-2837

SPECIAL DISCOUNT

FOR HOME BREW CLUB MEMBERS
CALL FOR DETAILS
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The Malt Shop

f1¥ =R Quality Brewing Supplies from

==———Z W AN\ S merica s rieartian

The Maltmill ... $99.00 Adjustable model $129.00

plus UPS shipping
This is without a doubt, the best grain mill available
to homebrewers today!!!

Call for Free Catalog of Home Brewing Supplies

The Malt Shop

N3211 Highway S, Cascade, WI 53011 e
414-528-8697 - 1(800)235-0026 The Maltmill

From Brewer
flavor potential

the Brewgal G
Weissbier),

(Potent

th-watering recipe
m Pie with Curry
and sinful (Chocol

Guaranteed. Available
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Saving Time
by Saving Beer

Yeast Starter and Kraeusening Tips

By Douglas Serrill

s a beginning homebrewer | remem-
ber being affected by the desire to
keep my brews pure — using only
hops, barley, water and yeast as in-
gredients. With the guidance obtained
from articles in zymurgy and Char-
lie Papazian’'s The New Complete Joy of Home
Brewing (Avon, 1991), | adopted the simple tech-
nique of saving some of the unfermented beer
each time [ brewed. This was refrigerated and
used as a priming medium when the batch was
bottled and as a yeast starter for the next batch.
The method presented here is extremely simple
and has been tested and refined for at least the
last 20 batches brewed in my garage. I offer it for
the benefit of the beginning brewer who wishes,
as [ did, to brew using only the four primary in-
gredients — water, barley, hops and yeast. Al-
though for me that desire is not as strong as it
once was (like many brewers, | have found there
are far more important factors to consider when
brewing good beer), I have retained this method
because it is the simplest and fastest method of
preparing an effective yeast starter and priming
medium. With the obligations of a family and full-
time job, any time saved in the brewing process
is desirable.

The Method

During the transfer of cooled sterile wort, or
gyle, into the primary fermenter, siphon a prede-
termined amount of liquid into a sanitized con-
tainer. Although almost any type of sealable jar
will do, 1 use 22-ounce beer bottles, sanitized, filled
to provide one inch of airspace in precisely the
same manner as for finished beer and sealed with
crown caps. If the wort is being cooled in the fer-
menter, then simply siphon from the fermenter
into the prepared container. Seal the container
and store in the refrigerator for later use as a yeast
starter and priming and conditioning medium.

Sanitizing

Sanitation is especially important here to pre-
clude the possibility of bacterial contamination in
the bottle or jar. Remember that cooled wort is an
extremely fertile medium for bacterial growth, and
the prospect of having to scrub a refrigerator as-
saulted by a dangerous exploding bottle is not

ZYMURGY Winter 1993



pleasant. Although I have never experienced
a contamination problem with this technique,
[ have religiously followed accepted sanita-
tion procedures. I have stored unfermented
hopped wort in the refrigerator for up to five
months and used it successfully. If in doubt,
substitute a rubber stopper and fermentation
lock for the sealed cap or bottle the wort hot.
Any activity in the bottle or fermentation lock
is a sure indication that some form of bacte-
rial or yeast contamination has occurred.

| follow the sanitation method prescribed
in an article titled “Sanitation” by Quentin
Smith in zymurgy Fall 1991 (Vol. 14, No. 3).
Jet-rinse the bottles, siphon and any other
brewing equipment in hot tap water, then
soak in a chlorine solution of two table-
spoons unscented household bleach to five
gallons of water for 20 minutes. Drain and
air dry upside down in a dishwasher or bot-
tle dryer. It is not necessary for the bottles
to be completely dry inside, because the
minute amount of weak chlorine solution
left will not greatly affect the fermentation
to take place later.

Sanitize the crown caps or jar lid. Just be-
fore capping, immerse momentarily in weak
chlorine solution or alcohol, 70 percent alco-
hol with 30 percent water works best. (Note:
Most of the above can be incorporated the san-
itation of other equipment prior to brewing.
Just remember to include the extra bottles and
caps as part of your normal preparation.)

Yeast Starter

The standard recommendation is two
cups of starter for a five-gallon batch of beer,
providing about 40 billion active yeast cells
at the peak of activity in the full volume of
wort, the optimum pitching rate to suppress
bacterial growth in fermenting beer and to
allow immediate yeast growth. Although a
bit in excess of this, a 22-ounce beer bottle
filled with unfermented wort makes a fine
yeast starter for a five-gallon batch. Because
all of the starter is eventually returned to a
future batch, nothing is lost by having a yeast
starter that is a bit large. Relax.

If using liquid yeast, activate the pack-
age ahead of time according to the manu-
facturer's instructions. Allow one addition-
al day for propagation of the yeast in the
starter. One day before brewing, remove
your bottle of starter from the refrigerator
and immerse in a weak chlorine solution for
20 minutes or so to sanitize around the neck
and cap. Remove and allow to air dry and
stabilize at room temperature.

Prepare a somewhat larger container to
hold the starter and yeast along with a suit-
able stopper and fermentation lock. I use a
1 1/2 quart juice jar to allow plenty of head
space for the foaming that occurs during
fermentation and a large rubber stopper
drilled for a fermentation lock. Sanitize these
items in the same manner as the bottles.
Sanitize the liquid yeast package and scis-
sors. When all is ready, cut open the yeast
package and pour it into the empty contain-
er. Open your bottle or jar of unfermented
wort and pour over the yeast. Install the fer-
mentation lock and fill halfway with weak
sanitizing solution.

ILLUSTRATION BY GREGORY DYE
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Active fermentation should be evident
within 20 hours and at high kraeusen within
24 hours. Optimally, the yeast and starter
should be pitched into the wort at this point,
although my timing is rarely optimal. I re-
mind myself to relax. The starter can be
pitched after the yeast have settled out. Just
put the starter in the refrigerator to drop the
yeast then flame the container top as before,
pour off the majority of liquid on top, then
rewarm the yeast to room temperature be-
fore pitching. This method has the advantage
of not diluting the original brew with one
quart of weak starter slurry.

Priming Medium

Priming your beer just prior to bottling is
a simple matter of adding unfermented wort
to your finished unconditioned beer. Sanitize
around the neck and cap of your bottle or jar
of gyle by immersing it in a weak chlorine so-
lution and air dry. Put the gyle into a sanitized
bucket then rack in your beer. Bottle or keg
by your favorite method.

The question is, how much gyle to add? A
method of estimating the correct amount for
a five-gallon batch recommended in The New
Complete Joy of Home Brewing (Avon, 1991) is:

12 X Gallons of Wort
(specific gravity - 1) X 1000

Quarts of Gyle =

This results in a somewhat weak level of
carbonation for the beer styles I enjoy, so |
have experimented with multipliers of be-
tween 12 and 20 and settled on 14 to I5 as the
best level for my purposes.

A simple experiment | performed with corn
sugar combined with a quick derivation will
verify the validity of this approach. A solution
of three-fourths cup of corn sugar (the amount
most commonly prescribed for priming a five-
gallon batch) to one quart of boiling water
was cooled to room temperature, where it
had a specific gravity of .043. After pitching
liquid yeast into the solution and waiting two
weeks to make sure all fermentation had
ceased, the specific gravity was 0.994.

Assuming the same ratio in products of fer-
mentation between beer and the corn sugar
solution (about 50 percent CO, and 50 percent
alcohol by weight), and assuming the same de-

gree of attenuation (or same beginning and
ending specific gravities), we could conclude
that the amount of unfermented beer required
to achieve adequate conditioning in a five-gal-
lon batch is equal in volume to the corn sug-
ar solution, which in this case is one quart.
We know from experience, however, that
beer typically achieves a terminal specific
gravity of about one-fourth the original spe-
cific gravity. For an original specific gravity
of 1.043, we could expect a terminal gravity
close to I.0ll. The ratio of volume of heer to
corn sugar solution required, given the same
original specific gravity, can be expressed as:

Quarts of Gyle = 1.043-0.994 — |53
1.043 - 101l

Adjusting for differences in original spe-
cific gravity and batch size, this becomes:

Quarts of Gyle =
1.043-0.994 Gallons of Wort
0.75X (0G - 1) 5 gallons
or:

ts of Gyle = 13 X Gallons of Wort
Quarts of Gyle = =56 - D x 1000

This is a hit higher than the figure suggested
in the reference text.

Example: For a [0-gallon batch with an
original specific gravity of 1.060:

BX10 29

Quarts of Gyle = -
Harts ol Yl = 75 % (1,060 - ) X 1000

or close to the amount required to fill four 22-
ounce bottles. For kegging beers that will be
artificially carbonated, use half this amount.
The level of carbonation is not only af-
fected by the amount of priming medium in-
troduced in beer to provide conditioning, but
also by the time and temperature during the
initial conditioning of the bottled beer. For
an ale yeast for which optimum fermentation
occurs at 65 degrees F (18.5 degrees C), store
your beer at this temperature (or room tem-
perature) for about 10 days to give the yeast
ample opportunity to reactivate. An additional
three weeks at cellar temperature will result
in a properly aged and well-rounded beer.
Because my experience with lagering is
limited, [ will leave the optimum circumstances
for conditioning of lager beers to the reader.
Remember, you are attempting to accommo-

date the same yeast that was used during ini-
tial fermentation of your brew. Lager yeasts
work just like ale yeasts but their optimum
temperature is lower so fermentation takes
longer. The equations will function the same.

Benefits

So, what have we learned? We now have
a simple method for saving unfermented gyle
during the process of racking into the prima-
ry fermenter. For our imaginary 10-gallon batch
of homebrew with an original specific gravity
of 1.060, we saved two 22-ounce bottles for a
future yeast starter (one for each five-gallon
fermentation bucket) and four bottles for prim-
ing, for a total of six bottles saved. That's about
a gallon of wort, or 10 percent of the batch to-
tal. This will eventually return as added in-
gredients in our finished supply of homebrew
and preserve our intention of producing a beer
consisting solely of natural ingredients.

Expect a bit more bottle sediment when
using this method, caused in large part by floc-
culation and settling of protein solids in the
bottle of gyle after initial racking. This will
carry through to the finished beer in greatly
diluted amounts. The end result is quite sat-
isfactory, however, and will result in a nicely
compacted sediment that will stay in the bot-
tle with the last ounce if tipped carefully.

The next time you meet with a group of fel-
low homebrewers you can assume your most
dignified composure and proudly proclaim that
your homebrew has been prepared in strict
accordance with the German purity law en-
acted in I516. You will certainly impress your
fellow brewers, create lasting relationships
and assure that you will always be esteemed
as a homebrewer of the highest order.

And, with practice, | am sure this method
will save you time.
©1993 Douglas Serrill
This article is available on Library 13-AHA/
zymurgy/Clubs on CompuServe's Beer and
Wine Forum as GYLEWIL.N93.

Douglas Serrill is a Boeing engineer who
resides on Whidbey Island, Wash. A chronic
do-it-yourselfer, he built his home and dedi-
cates a portion of it to his all-grain brewing
system. A homebrewer for three years, he has
received awards for his favorite brew, a ro-
bust porter. )
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The Big Book of
Brewing,
by Dave Line

The classic work on mashing.
Dave Line makes mashing easy
and understandable. If you are
considering becoming a mash-

er you must read The Big
Book of Brewing first.

Brewing Beers Like
Those You Buy,

by Dave Line

Techniques and recipes for
duplicating more than 100 of
the world’s most famous com-
mercial beers. Everything
from Thomas Hardy's to
Foster's Lager to Lowenbrau.

G.W. KENT

THE
BiG 00K
BREWING

G.W. KENT

YEAST
CULTURING
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HOMEBREWER
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Making Mead,

Acton & Duncan

A complete guide to the mak-
ing of sweet and dry meads,
melomel, metheglin, hip-
pocras, pyment and cyser,
Scores of recipes.

Yeast Culturing For the
Homebrewer,

by Roger Leistad

Liquid yeast cultures can dra-
matically increase the variety
of beers you can make. Learn
how easy it is to propagate lig-
uid yeast cultures at home.

) ]
Witepaky

By L Eduin Belt

(-—
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Winemaking
with
Concentrates
Duncan

A practical guide to
the production of
wine from grape

and other fruit
juice concentrates.

Winemaking with
Elderberries, Belt

This commonly found
fruit makes a multi-
tude of delicious
drinks. This book pro-
vides over 115 recipes
and includes detailed
instructions.

Making Wines
Like Those You
Buy, Acton &
Duncan

This book shows how
to make white, red
and rose' table wines,
Sauternes, Hocks,
Moselles, Madeiras
and champagne, plus
a wide variety of
liqueurs and apertifs.

Progressive
Winemaking
Acton & Duncan
The most compre-
hensive book ever
written for the
home wine maker.
For the advanced
winemaker,

First Steps in
Winemaking
Berry

Everything a begin-
ning winemaker
needs to know to get
started. Includes
over 130 detailed
recipes.

G.W. KENT
G.W. KENT

How To Build A Small Brewery,

Draft Beer In Ten Days, by Bill Owens

The brewing techniques described in this book are
the same used by the author at his brewpub, Buffalo
Bill’s in California. Bill’s six barrel brewhouse uses
the same tower brewing methods described in this
book. Bill Owens shows how to build the entire sys-
tem at home and how to produce carbonated beers
from all-grain in just 10 days.

Published by:

G.W. Kent, Inc.

Ann Arbor, Michigan, U.S.A.
and Windsor, Ontario, Canada.

Dealer inquiry please
call (800) 333-4288

G.W. KENT
G.W. KENT

G.W. KENT G.W. KENT G.W. KENT G.W. KENT
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Hops — the brewer’s

blowers that lend 80

spice — those wonderjul
much character to beer.
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By Richard Larsen

hen I first started homebrewing, I

couldn't understand why some

brewers used so many different
kinds of hops in one batch. My motto then
was "keep it simple.” I used to brew using one,
maybe two varieties, one for bittering and
one for finishing. My friends would give an
appreciative nod when tasting my beer, but
then follow up with the comment that "some-
thing was missing.” The simple method of boil-
ing the bittering hops for 60 minutes and toss-
ing in the finishing hops for the last I5 was just
not cutting it.

I've never claimed to be a hop head, in
fact, anything but! I've always claimed the ti-
tle of "malty,” but I have learned that the com-
plexity of the final brew can be enhanced by
blending different varieties throughout the
boil. When this procedure is followed, each
hop will give its own unique profile to the fi-
nal product.

Several award-winning recipes are excel-
lent examples of this hopping technique. For
this article I have chosen an especially well-
hopped imperial stout recipe from the win-
ners of the AHA 1992 National Competition in
zymurgy Special Issue (Vol. 15, No. 4). The
recipe is for Dick Van Dyke's first-place "Rose’s
Russian Imperial Stout with Mayo.” I will not
repeat the entire ingredients list; instead, |
will detail only the hops.

The brewer added five different varieties
of hops at four different time intervals. The
problem with so many hop additions is that
it tends to be confusing about what to add
when and how much. For example, the stan-
dard way of listing the hopping schedule is to
list the hops by variety:

1 ounce Chinook hops, 11.3 percent
alpha acid (60 minutes)

1 ounce Chinook hops, 10.8 per-
cent alpha acid (45 minutes)

51/2 ounces Eroica hops, 10.6 percent

alpha acid (60 minutes)

| ounce Goldings hops, 4.7 percent
alpha acid (45 minutes)

1 ounce Goldings hops, 4.7 percent
alpha acid 30 minutes)

| ounce Goldings hops, 4.7 percent
alpha acid (10 minutes)

1 ounce Cascade hops, 4.9 percent
alpha acid (45 minutes)

3/4  ounce Cascade hops, 4.9 percent
alpha acid 30 minutes)

1 ounce Fuggles hops, 4.5 percent
alpha acid (45 minutes)

1 ounce Fuggles hops, 3.4 percent

alpha acid (10 minutes)

This list clearly shows what kind of hops
are needed for the brew, but it is difficult to
determine what hops are to go into the boil
at any given time. Somewhat better would be
to list the hops by boil time:

| ounce Chinook hops, 11.3 percent
alpha acid (60 minutes)

51/2 ounces Eroica hops, 10.6 percent
alpha acid (60 minutes)

1 ounce Chinook hops, 10.8 per-
cent alpha acid (45 minutes)

1 ounce Goldings hops, 4.7 percent
alpha acid (45 minutes)

1 ounce Cascade hops, 4.9 percent
alpha acid (45 minutes)

1 ounce Fuggles hops, 4.5 percent
alpha acid (45 minutes)

3/4  ounce Cascade hops, 4.9 percent
alpha acid 30 minutes)

| ounce Goldings hops, 4.7 percent
alpha acid (30 minutes)

1 ounce Goldings hops, 4.7 percent
alpha acid (10 minutes)

| ounce Fuggles hops, 3.4 percent
alpha acid (10 minutes)
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Table 1 HOP ABBREVIATIONS
Hop Type and Alpha Acid
(H1 = Chinook 11.3 percent alpha acid 1 ounce
(H2 = Chinook 10.8 percent alpha acid 1 ounce
E= Eroica 10.6 percent alpha acid 5 1/2 ounces
_ 6= Goldings 4.7 percent alpha acid 3 ounces
= (= Cascade 4.9 percent alpha acid 1 3/4 ounces
§ H = Fuggles 4.5 percent alpha acid 1 ounce
=2 f- Fuggles 3.4 percent alpha acid 1 ounce

Table 2

HOPPING TABLE

Hop Type

CH1 (H2 G C F1 F2
~.60 | 51/2
B0
=10 1 1

Now it is clearer when to add the hops,
but there is a confusing array of hop vari-
eties. In addition, one could be confused
about how much of each variety is needed.

My solution is the hop table. The above
example can be simplified using this method.
The first step is to list all hop varieties and
total ounces needed. Different alpha-acid
content of the same variety should be list-
ed as a separate hop. Then give each hop an
abbreviation (see Table ).

Now draw a table with the hop abbrevi-
ations across the top and boiling times down
the left side (see Table 2). Where the columns
and rows meet, the ounces of hop for that
boil time are found. If no additions are to be
made at that time, leave the space blank.

Generally, I like to put the hop varieties
with the higher alpha-acid ratings to the left
and the lower to the right. This way the bit-
tering hops, which are usually the higher al-
pha anyway, appear at the left of the table
and the flavor and aroma hops tend toward

For example, for 60 minutes, | ounce of Chi-
nook 1.3 percent alpha acid and 5 I/2 ounces
of Eroica 10.6 percent alpha acid should be
boiled. Likewise, 3/4 ounce of Cascade 4.9 per-
cent alpha acid and | ounce Goldings 4.7 per-
cent alpha acid are boiled for 30 minutes.

Most recipes won't be hopped to this ex-
treme, and the table will be simpler. For in-
stance, following is my recipe for a strong
Scotch ale.

Strong Scotch Ale

Ingredients for five gallons

12 pounds English pale ale
| pound CaraPils malt
| pound 40 °Lovibond crystal malt
1/4 cup chocolate malt
Wyeast British Whitbread yeast
(see Table 3 for hop schedule)

Mash at 115 degrees F (46 degrees C) for 30
minutes, raise to 150 degrees F (65.5 degrees
C) for 60 minutes, 158 degrees F (70 degrees
() for 30 minutes and to 168 degrees F (75.5
degrees C) for 10 minutes.

This method is designed to record hop
schedules for recipes you have created and
was not intended for conversion of existing
recipes. To convert the example to the hop
table here took considerable effort to make
sure [ wasn't missing any hops. If this method
is incorporated into your future recipes, [
think you will find it a simple and concise
method of hopping. Come to think of it,
maybe | didn't change my motto of “keep it
simple.”

Rich Larsen has been homebrewing since
1988. A homebrew consultant, malt packer
and general flunky at You-Brew Homebrew
supplies in Mokena, lll., he also is brewmas-
ter at the Blind Dog Brewery “Homebrewpub”
in Midlothian, Ill. ®

Table 3 HOPPING TABLE

Hop Type
B K6 F
60 1/4
45 1/4 1/4
=30 1/4 1/2
2715 1/4
£ Dy 1/4

6 should be added at different times of the boil.

the right. The resulting table appears fairly
well-organized.
It can be determined at a glance which hop

B = Brewers Gold 7.0 percent alpha acid 1/2 ounce
KG = Kent Goldings 5.5 percent alpha acid 1/2 ounce
F = Fuggles 3.4 percent alpha acid 1 ounce
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PILSNER for 12 or201.

- Starting specific gravity : 1.042.

- Alcohol content : 4.6%.

- Light, blond beer, comparable with the
commercial Lager beers (recipe for 20 |.) or
the better Pilsner beers (recipe for 12 1.).
Low alcohol content.

GOLD for 121.

- Starting specific gravity : 1.053.

- Alcohol content : 5,5%.

- A real deluxe pilsner type of beer with a far
better taste than the normal Lagers. Also

comparable with Scandinavian deluxe-beers.

ABBEY BEER for 9 1.

- Specific gravity : 1.070

- Alcohol content : 8%.

- One of the Belgian specialty beers : the
Abbey beer with vinous character due to its
high alcohol content. Strong dark reddish
brown beer with long keeping properties.
Full flavoured taste with a malt aroma. Very
thick and long lasting head (lacy).

AMBIORIX for 151.

- Starting specific gravity :1.047

- Alcohol content : 6,5%.

- Amber beer with a red copper tint. Slightly
acidic palate at first but with a sweet after-
taste. Comparable with the well known beer
of Roeselare.

DIABOLO for 9.

- Starting specific gravity : 1.071

- Alcohol content : 8%.

- Belgian specialty beer : golden colour beer
with a thick and long lasting head (lacy).
Characteristic aroma of devil type Belgian
beers, soft palate with a slightly sweet after-
taste. Diabolo also compares with triple Bel-
gian beers (Tripple).

Belgian homebrewers did it for years ...

Belgian beer !!

KRIEK for 121.

- Starting specific gravity : 1.053

- Alcohol content : 5,5%.

- Kriek is the best known of the famous Bel-
gian fruit-beers. Kriek is made by macerating
cherries in beer. A slightly acidic and sweet
aromatic beer with a red copper tint. Each kit
contains pure cherry juice of at least 3 kg of
cherries !

OLD FLEMISH BROWN for 121,

- Starting specific gravity : 1.060

- Alcohol content : 6 %.

- A dark brown beer with a red copper tint

and a slight liquorice aftertaste that also com-

pares with the Dutch 'Bock'-beers. In Bel-
gium Oud Bruin (Flemish for Old Brown)
type beers are strong aromatic beers with
long keeping properties.

FRAMBOISE for 121.

- Starting specific gravity : 1.053

- Alcohol content : 5,5%

- BREWFERM framboise or raspberry beer,
is a Belgian specialty. Together with the
BREWFERM kriek this Framboise is the only
fruit-beer-kit available in the world. Further-
more, these kits contain NO artificial flavors !
Each kit has an equivalent of 2 kilo of
raspberries. This framboise beer has a very
delicate aroma and is ideal as a refreshing
summer-beer or as a surprising apéritif !

CHRISTMAS for 7 1.

- Starting specific gravity : 1.065

-Alcohol content : 6%.

- Dark strong heavy-bodied Belgian beer,
sweeter than Abbey style beers. Strong malt
flavor and aroma. Christmas type Belgian
beers (brewed with top-fermenting yeast)
are beers with long keeping properties
which get better and better after long matu-
ration period. Thick and lacy head with
extraordinary head retention.
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finally all beerlovers can brew their own favourite

KING for 91.

- Starting specific gravity : 1.070

- Alcohol content : 8%.

- An amber beer with vinous character due
to its high alcohol content. Sweeter and
lighter in colour than Abbey beer. A real beer
for dessert with a fantastic taste !

SCOTCHfor9 1.

- Starting specific gravity : 1.050

- Alcohol content : 5%.

- Brewferm Scotch tastes like traditional
scotch ales. Halfway between Christmas and
Abbey style beers, this Scotch is a mouthfull
and malt-accented beer. Good keeping
properties.

WHEATBEER for 15 1.

- Starting specific gravity : 1.053

- alcohol content : 5 %

- This is the first wheatbeer kit available ! It is
very similar to the well known Belgian
'Witbieren': very pale, honey-type, opaline
colour, low alcohol content, sweet smell and
a slightly acidic taste. An old recipe using oat
flakes and a secret herb mixture.

GRAND CRU for9 .

- Starting specific gravity : 1.075

- Alcohol content : 8%

- The latest addition to the BREWFERM
beerkit range. Gold opaline coloured, with
strong flavor of grains and even bread. Very
little hop aroma. Very mouthfull and even
slightly fruit taste with a sweet aftertaste.
Also these kits contain wheat malt and a spe-
cial herb mixture.

TRIPLE for9 1.

- Starting specific gravity : 1.075

- Alcohol content : 8%

- Triple is a well known deep golden colored
Belgian specialty. Due to its high malt con-
tents it has a very pleasant aroma and
taste. Mouthful, full bodied and even a bit
herbaceous. High alcohol content.

[BREWFERM

Canada
1-800-263-4545
1-800-663-0954

514-648-1331
uU.S.

Vo

Available through the following wholesalers:

Lindstrom, 190 Brookley Drive, Hamilton, Ontario L8E 3C5,
Spagnol’s, 1325 Derwent Way, New Westminster, British Columbia V3M 5V9,

Vinotheque, 2142 Trans Canada Highway, Dorval, Quebec HOP 2N4,

L.D. Carlson, 463 Portage Boulevard, Kent, Ohio 44240, 1-800-321-0315

G.W. Kent, 3667 Morgan Road, Ann Arbor, Michigan 48108, 1-800-333-4288
F.H. Steinbart, 234 SE 12th Avenue, Portland, Oregon 97214, 1-800-735-8793
Brewmaster, 2315 Verna Court, San Leandro, California 94577, 1-800-288-8922

BREWFERM PRODUCTS, Burg. Heymansplein 45, B-3581 Beverlo - Belgium. FAX +32 11-347359, Tel. +32 11-401408




THE MAKING OF A MICROBREWER

JLD DOMINION’S
'JOHN MALLETT

BY STEPHEN SNYDER

omewhere in the back of almost every

homebrewer's mind as we stand in

the aromatic vapors of our brew ket-
tle there lurks the fantasy of one day be-
coming a professional brewmaster and craft-
ing award-winning microbrews for legions
of appreciative customers. This dream has
become a successful reality for John Mallett,
28-year-old head brewer at Old Dominion
Brewing Co. near Washington, D.C.

On the deserted service road outside the
brewery, John Mallett momentarily swerves
his old Subaru head-on into the path of an
oncoming Old Dominion delivery truck. The
truck’s headlights flash wildly as Mallett
swings back into his own lane and the two
vehicles come to a stop. The driver, obvi-
ously used to this type of behavior, smiles
as Mallett asks him to tie up a few loose ends
back on the loading dock. The conversation
ends quickly and we speed away to the next
obligation in Mallett's relentless schedule.

It is here, in Mallett's car, that I finally
am able to find out just how this rising star
of the microbrewing world got where he is,
still finding it hard to believe that this young
iconoclast, who looks more like a member
of a progressive West Coast rock band, is a
head brewer. For me, the stereotypical im-
age of a brewmaster as the pot-bellied, mid-
dle-aged guy named Gus dies hard.

"I am pretty much typical as far as micro-
brewmasters go,” says Mallett. And in that,
he is quite atypical in the brewing world as
a whole, where the large brewing giants
strictly control how, when and what a brew-
er creates. It becomes obvious talking to Mal-
lett that he felt a calling most homebrewers
can empathize with — he loved quality beers
and soon felt a strong desire to craft his own.

PHOTOS BY BRUCE FIENE
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"When [ was a kid, I used to watch my
cousin and my dad make beer in his biology
lab, so I've known for a long time that it's
something that can be done fairly easily. And
when [ was in college, | was exposed to good
beers and developed an appreciation for qual-
ity beer, which got me into homebrewing.”

At the time, Mallett was working toward
an engineering degree at the University of
Lowell in Massachusetts, and his love of qual-
ity beers led to homebrewing and the real-
ization that he wanted to brew professional-
ly. But Mallett knew you just didn't walk in-
to a brewery and get a job. Luckily, there was
a kitchen job open at the Commonwealth
Brewery in Boston, so Mallett took work as a
cook, determined to work his way into the
gleaming copper-and-brass brewery.

When the position of brewer’s assistant
became available, Mallett asked for the job
but was turned down. He promptly threat-
ened to quit. Realizing that losing Mallett from
the kitchen was better than losing him com-
pletely, management decided to create a place
for him working alongside the head brewer.
Before long, Mallett discovered he had a tal-
ent for this work and soon mastered all of the
duties in this brewpub devoted mostly to Eng-
lish-style beers.

After working a few years at Common-
wealth, Mallett decided he had to learn more
about beermaking and decided to get serious.
He scraped together his life savings and en-
rolled in the 10-week brewing science course
at the Siebel Institute of Technology in Chica-
go. While the majority of his classmates at-
tended the school comfortably under the
sponsorship of the brewing giants, Mallett
took a cheap apartment in a less-than-savory
section of Chicago and commuted the 35-mile
daily round trip to class on his bicycle.

Twice Mallett was nearly forced to drop
out; first by acute appendicitis and then by a
serious cycling accident. But he persevered
and graduated on time.

"Forty hours a week for 10 weeks — that
was the only time I've ever really been burnt
out on beer,” Mallett says, recalling those
days at Siebel hearing nothing but beer-beer-
beer all day, everyday, for 2 1/2 months. But
it was a labor of love and the school taught
him everything a brewer had to know from
acidic carboxyl groups to yeast metabolism
and zymurgy. The Siebel Institute helped Mal-

lett develop reliable brewing techniques,
something that would help immeasurably in
Old Dominion'’s success later on. He learned
that beer was serious business and to sur-
vive you had to be a businessman as well as
a brewer.

"l am probably the first person in my fam-
ily to go into a real business,” he says with a
grin, "I come from a long line of profession-
al scholars.” And for awhile, it looked like he
would join them by pursuing a career in
teaching. Vestiges of that family heritage re-
main in wire-rimmed glasses and goatee.

[ couldn’t resist asking Mallett what his
favorite beers are (besides Old Dominion, of
course). "Belgian lambics,” he replies without
hesitation. "My family traces its roots to Bel-
gium so | made a trip there a few years ago
and spent three months just traveling around
to the old breweries. The brewing operations
are really old and outdated, but the beers are
excellent.”

[ ask Mallett if he dreams of moving on to
a bigger, more dominant brewery. "No way,"
he replies, "I need my freedom. I take my
work very seriously and I need to be happy.
It's hard to do that when you have no con-
trol over what you're making.” Freedom, and
the chance to fulfill his desire to brew Ger-
man-style beers, drew him to Old Dominion.

Mallett is living proof of the Newtonian
theory that things in motion tend to stay in
motion. After catching a Grateful Dead show
at the end of a long workday, Mallett finally
gets to bed at 3 a.m. The next morn-
ing he is at a business meeting by 9.

At 2, another meeting to broker the
sale of surplus brewing equipment
to a fledgling microbrew operation
in North Carolina. At 4 it's back to
the brewery to perform some main-
tenance on a fermentation tank
amid the chaos of a brewery tour.
At 5 there is time for a very late
lunch eaten standing up in the
brewery lobby, then it's time to
sample a new batch of wheat beer.

Fresh from the tank, it is some P23
of the best I've tasted, easily on a
par with any of the Hefe Weizens
I've sampled in Bavaria. "I really
love the Maisel's Weisse," Mallett
says, "so | tried to pattern our sum-
mer wheat after that.” Mallett's

wheat is kraeusened with speise, in this case
a still-fermenting lager, giving the beer a
smooth and rounded quality that perfectly
complements the estery and phenolic sweet-
ness of a Hefe Weizen.

Situated in the gently rolling farmland just
beyond Dulles Airport in Ashburn, Va., Old
Dominion Brewing Co. is the Washington
metro area's first microbrewery. The cama-
raderie and enjoyment here is evident among
the employees. On one recent Friday the com-
pany president, Jerry Bailey, was out making
keg deliveries for a driver who had the day
off. Bailey also began as a homebrewer.

Old Dominion is small, with only nine full-
time employees consisting of four brewers,
three delivery drivers, an office manager and
the president. Despite its size, they are able
to craft 14 beers and an old-style root beer
soft drink. The beers they produce, primari-
ly intended to challenge the import market,
are Dominion Lager, Dominion Helles (a Ger-
man Pils), Dominion Ale, Dominion Stout, Vic-
tory Amber, Virginia Native Brite, Hard Times
Select, Blue Pint (a dry-hopped ale), O'Ban-
non Dark Beer, St. George (contract brewed
for local Ethiopian restaurants), Old Dublin-
er Amber Ale, Blarney Ale/Minnigan'’s Ale,
Dominion Red and special seasonal beers
such as the German Wheat, Oktoberfest and
Holiday Ale. The beers are made in the Eu-
ropean style using decoction and step infu-
sion techniques, and are all natural with no
additives or preservatives.

ILLUSTRATION BY SCOTT ANNIS
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Mallett's lagers are well-
hopped with sometimes as many
as five varieties, reflecting his
chef's training in creatively blend-
ing complementary ingredients.
His Old Dominion Lager, for in-
stance, is bittered using Cluster
and Hallertauer from Washing-
ton state's Yakima Valley and fin-
ished with a blend of domestic
Tettnanger, German Hallertauer
Hersbrucker and the classic Czech
Saaz, giving the lager a unique
dryness and complexity.

"I think my background as a
chef, as well as my experience
in construction work, really pre-
pared me for the work of a mi-
crobrewer. [ was able to correct Old Domin-
ion's problems of space economy in a more
efficient brewery layout.” Ironically, Mallett
has little time these days to do any actual
brewing, a task leaves mostly to the three
brewers he supervises. "I spend most of my
time doing maintenance and engineering
work keeping the brewing and bottling ma-
chinery running smoothly.”

Mallett's pride and joy is the new Krones
bottling system. The state-of-the-art system
eliminates the threat of oxidation by remov-
ing virtually all air from the bottles, greatly
extending the shelf life of the unpasteurized
beer, even if left unrefrigerated.

Later, Mallett takes me on a tour of Bardo,
a brewpub in Arlington where he acts as brew-
ing supervisor and consultant. In this vast, for-
mer car dealership packed with beer-loving
young Americans, you might think you are in
a hallucinatory version of the Hofbrauhaus in
Munich, except the beer selection is far bet-
ter. There are 108 taps drawing 33 of the
world's best beers including barley wine and
Woodpecker Cider, all fresh and plentiful.

Dressed in baggy technicolor shorts,
ragged shirt and a tapestry beanie, Mallett is
the only figure in the teeming crowd that fits
in with the psychedelic decor depicting scenes
from the Tibetan Book of the Dead. He weaves
through the young crowd, unaffected by the
masses paying homage to the wealth of qual-
ity beer now available below the Mason-
Dixon line. "My goal is simple, I want to make
the best beer that can be had in the Wash-
ington area.” Mallett says, shouting to be

John Mallet strikes a pose on the Old Dominion brew kettles.

heard above the sound system.

As [ sample the beer list at Bardo, [ meet
Rick Garvin, minister of education for BURP
(Brewers United for Real Potables), the 12-
year-old Washington-area homebrew club
with more than 300 members.

As a homebrewer, Garvin is unequivocal
in his praise of Mallett and the crew at Old
Dominion. "They really go out of their way to
help the local 'knucklehead' homebrewers,”
says Garvin. "Many homebrewers I know have
actually called the Old Dominion for brew-
ing advice when they've run into problems.”
As a further example of Old Dominion's ser-
vice to the local homebrew community,
Garvin tells how the brewery once accom-
modated a local homebrew competition that
was expected to feature just 30 beers when
the number mushroomed to 185 entries. Old
Dominion gladly donated storage space in
their cooler alongside their own beers. "Any-
time we ask John to speak to our homebrew
club, he's there,” says Garvin.

Garvin recalls the pre-John Mallett days
that weren't so good. "The original Old Do-
minion Lager was awfull It tasted like bad
iced tea. But John came in a couple of years
ago, and he and brewer Ron Barchet (a Wei-
henstephan graduate and homebrewer)
turned the place around.”

A veritable font of local beer facts and fig-
ures, Garvin grows less empirical as he re-
calls wistfully the Mallett-era specialty beers
of Old Dominion. "Their Mai Bock was my fa-
vorite — absolutely incredible; and the Scotch
Ale last Christmas was great.” As for year-

round beers, Garvin recom-
mends Hard Times Select, a
bronze medal winner in the
Miinchner Helles and Dort-
munder Export category at the
1992 Great American Beer Festi-
val™ contract-brewed by 0ld
Dominion. "Definitely the best
lager on draft in the D.C. area!”
says Garvin,

Now, besides being helpful and
friendly, Old Dominion has gained
quite a reputation for the avail-
ability and consistent quality of
its products, something that has
proved difficult for many micro-
brewers. Old Dominion's amber-
bottled beers are stamped with
an expiration date in plain English so the pur-
chaser knows instantly if the product is fresh.

Perhaps you're wondering what John Mal-
lett does in his rare moments of leisure? Rock
climbing. A rapidly growing sport requiring
physical and mental toughness, self-reliance
and nerves of steel, not to mention a healthy
dose of craziness. | suppose it makes perfect
sense.

Here are two of John Mallett's beer recipes
to try.

AMERICAN PALE MALT

Although this beer fits the American pale
ale style, the use of British malts contributes
greatly to this brew. Feel free to adjust your
grain bill since extraction ratings may vary.

Ingredients for 5 gallons

8 pounds British pale malt

2/3  pound 40 ‘Lovibond malt

3/4  ounce gypsum

| ounce Perle hops, 5 percent al-
pha acid (70 minutes)

1 ounce Mt. Hood hops, 4 percent
alpha acid (70 minutes)

| ounce Mt. Hood hops, 4 percent
alpha acid (10 minutes)

1 ounce Cascade hops (finish)

3/4  ounce Cascade hops (dry)
Wyeast No. 1056 Chico ale yeast
starter

3/4  cup corn sugar to prime

»  Original gravity: 1.052 (13 °P)
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Heat 2 gallons water and the gypsum to
164 degrees F (73.5 degrees C). Add the wa-
ter to the grains to produce a 146- to 147-
degree-F (63.5- to 64-degree-C) mash stand.
Let rest for one hour, then reheat the mash
to 160 degrees F (71 degrees C) and allow to
stand for |0 minutes. Raise temperature to
170 degrees F (77 degrees C). Lauter and
sparge to collect 6 gallons of wort. Boil for
90 minutes. Cool to 65 degrees F (18.5 de-
grees C) and pitch a healthy yeast starter.
Ferment at 65 degrees F (18.5 degrees C).
Following primary fermentation, typically
four to seven days, rack into carboy with
Cascade hops. Lager at 50 degrees F (10 de-
grees C) or colder for at least two weeks.
Prime and bottle.

SOUR MASH
SUMMER BEER

This sour mash beer was Mallett's attempt
to brew a microbiologically clean, refreshing
summer beer. By producing sour notes be-
fore boiling and sanitizing the fruit, some "wild
beer” flavor is incorporated and should not
change radically over time.

Ingredients for 5 gallons

4 pounds two-row pale malt

4 pounds wheat malt

1/2 ounce gypsum

| ounce Willamette hops, 4 per-
cent alpha acid (60 minutes)
Wyeast 1056 Chico ale yeast
starter

10 pounds skinned, pitted, chopped
peaches®

3/4  cup corn sugar to prime

Original gravity: 1.049 (12.25 °P)

Heat 2 1/2 gallons water to between 130
and 135 degrees F (54 and 57 degrees C), add
gypsum and malt and let stand at about 122
degrees F (50 degrees C) for 10 minutes. Raise
temperature 2 degrees F (I degree C) per
minute to reach mashing temperature of 153
to 154 degrees F (67 to 68 degrees C). Pour
this mash into a preheated picnic cooler and
let stand overnight. The next day, pour the
sour mash into the mash pot, heat to 170 de-

grees F (77 degrees C) then lauter and sparge
to collect 6 gallons of wort. Boil 90 minutes.
Cool wort to 60 degrees F (15.5 degrees C) and
pitch starter. Ferment at 66 degrees F (35 de-
grees C). At high kraeusen (about 24 hours af-
ter pitching) add peaches. After five days,
rack and lager one week at about 50 degrees
F (10 degrees C) then rack again and store at
34 degrees F (I degree C) for one month to
settle out haze.

¢Whole, unbruised peaches were pre-
pared by dipping into very hot water, peel-

ing and pitting them in a solution of 4
grams metabisulphate dissolved in 4 gal-
lons of water and chopping them with a
sanitized knife on a sanitized cutting
board.

Steve Snyder is a free-lance journalist
and screenwriter working out of New York
City. He is an avid homebrewer whose cur-
rent obsession is making Bavarian-style
wheat beers. ®

Brewers Supply we believe that
value is a combination of price and quality.
That's why we are now direct importers of grain. No middleman
means higher quality at lower prices. We also understand that with
hops and yeasts, freshness counts. We keep all our hops and yeasts
in our cold storage facility and purchase them from suppliers who do
the same. Our selection of supplies and equipment is second to none.
To see why we get letters like this, call for a free catalog, or send us a
letter of your own, N.B.S 140 Point Judith Road, Suite C 36,

Narragansett Rl 02882. Fax: (401) 789-9646

Northeast Brewers Supply

Supplying Homebrewing Equipment, Supplies & Expertise Nationwide

1-800-352-9001

At Northeast

Mon - Thurs
12-9 PM

Fri 12-6 PM
Sat 10-5 PM
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By Ludwig Narziss, Ph.D.

roduction of an ever-increasing
number of beer types, in particular
of alcohol-free and light beers, ne-
cessitates a corresponding versatility in raw
materials, especially in malt — the basic raw
material. This is a challenge facing the malt-
ster in more ways than one: on one hand, the
most commonly used malts must become
"more typical,” on the other hand, it is nec-
essary to produce special malts that impart
certain beer properties such as flavor, aro-
ma, body, improved foam or more color.
The boundaries between the two are flu-
id: How should dark malt be classified, should
wheat malt be regarded as a special malt or
not, to which category should rye malt be as-
signed, should Vienna malt be regarded as a
commonly used variety? It cannot be disput-
ed that caramel malts, brumalts, black malts
as well as acid malts are special malts. How-
ever, this article does not deal exclusively
with the latter, but in a shorter section de-
scribes the differentiation between the main
malt types.

Malt for Various
Types of Beer

Table | summarizes which malts are used
for various types of beer. Even Pilsener beers

can benefit from very pale caramel malts.
Otherwise, as for the main grist, homoge-
nous, specifically modified Pilsener malt is
still used; however, with modern low-oxy-
gen brewhouses this may be cured slightly
more than was previously the case or than
is required in old plants that have not yet
been optimized. Pale beers or certain export
types sometimes require darker malts al-
though this is problematic in that these could
not be produced in a sufficiently uniform de-
gree. The result is many breweries general-
ly require a malt color of 3 to 3.5 EBC units
and adjust by adding special malts for vari-
ous beer types (I, 2, 3).

Mérzen or even dark beers are very much
dependent on a uniform quality of dark malt.
This must be available in at least two depths
of color: one group of 15 EBC and the other of
25 EBC units. A brewery might need a malt of
10 EBC units; however, this must not be pro-
duced by blending a ratio of I5-to-3 EBC malt.
The same applies to Vienna malt which should
be produced separately with a depth of color
of approximately 7 EBC. In the case of Weizen-
bier, the versatility of blend is augmented by
pale and dark wheat malts. Caramel malts are
used everywhere, and brumalt has been re-
discovered particularly for light beers or for
reinforcement of the dark malt character of
dark beers, Mérzen or altbier respectively.

The malt grist of alcohol-free and light
beers is especially tailored to “flavor carri-
ers” to somewhat offset the lower original
gravity. Contrary to original expectations,
significantly higher proportions are appro-
priate in this instance (4).

“Normal” Malts

Two points have emerged in connection
with Pilsener malts:

It is advisable that modification be some-
what reduced because varieties such as Are-
na, Alexis, Dorett and Gimpel have a ten-
dency toward overmodification. The limit is
considered to be a fine/coarse difference of
1.7 to 2.0 percent, a viscosity of <1.58 milli-
Pascal (mPas), whereby in that instance, nei-
ther a higher rate of non-germinating grains
nor anything less than 80 percent of mealy
grains are required. Protein modification
should be around 40 percent (+ | to 2 per-
cent), with the FAN (free amino nitrogen) be-
ing at least 20 percent of soluble nitrogen.

Curing may be increased so the awkward
DMS precursor will be brought down to a
safe value range (5,000 to 7,000 ppb). This
is important for modern wort boiling sys-
tems and particularly for brewhouses oper-
ating under optimized oxygen conditions.
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Colors of approximately 4 EBC (boiled wort
color 6.5) would be desirable indeed, had
not some maltsters “disposed” of their off-
color malts into this pool instead of curing
to a sufficient extent. In the first instance,
this attempt misfired so persistently that the
breweries in question use small quantities
of caramel malt for color correction.

Dark Malts

The principles governing production of
dark malt are known: High protein content

barleys, more intensive germination [in-
creased moisture, a slightly less dramatic tem-
perature drop during falling germination, pos-
sibly a higher temperature of 64 to 68 de-
grees F (18 to 20 degrees C) on the last day of
germination], a damp and warm wither and
a higher curing temperature of 212 to 221 de-
grees F (100 to 105 degrees C) that should last
for four to five hours so that the aroma-im-
parting Maillard products can form. These
variations easily allow for a differentiation
between the aforementioned stages of ap-
proximately I5 and 25 EBC. An overmodifica-

TABLE 1: MALT TYPES AND THEIR USES FOR VARIOUS BEERS 1

Beer type/Color EBC EBC Malt types (Color EBC)
pils 6-7 P3.0 CP4.0t05%
(P 3.5)
Pale 8 H3.5
P3.0 CH 25 to 5%
Pale Export 9 DI5to 10% [SM 3 - 5%]
12 CD 120 to 1%
Dark 50 - 60 D 15 90% H 3.5 9% FM 1%
D 15 40% D 25 40% CD 5% FM 1%
H 14%
D 15 50% BM 3530% FM 1% H 19%
Mirzen 30 WI5.590% H3.510% [CH 25107%]
H 3.530% D I5 70% [CD 120 57]
D 15 100%
H 3.5 30% DI1550% BM 20%
Weizen 12 WM 50 - 90% H 3.5
WM 707% CH255% H3.5
WM 707% D I155% H 3.5 15%
40 WHM 60% D15 40% (FM 0.5%)
40 WHM 407% WMD 30% D I530%
Alt 35 H 3.5 99% FM 1%
D 15 907% H 10%
H 3.5 85% CD 120 I5%
D 15 50% BM 35 507%
Kolsch 10 H 3.5 95% CH 25 5%
H 3.5 85% WM 15%
Low gravity beer 8.5 H 3.570% D 15 15% CH 25 15%
7.2% H 3.5 40% D 15 10% CH 2.5 I5%
WI5.530% SM 5%
H 3.5 70% CD 2% SM 5%
WI 5.5 23%
Alcohol-free heer 8.5 similar

7.27%

up to 30% CH!

Abbreviations: P = Pilsener malt; H = pale malt: D = dark malt; WI = Vienna malt; BM
= brumalt; WM = wheat malt; WMD = dark wheat malt; CP = Pilsener caramel malt;
CH = pale caramel malt; CD = dark caramel malt; FM = black malt; SM = acid malt

tion in the box (caused, for example, by high-
er final temperatures) together with shorter
kilning periods or lower kilning temperatures
would also create color and aroma, but these
malts were less uniform. Such processes have
been tried at all times; however, a process
that, after the required preliminary condi-
tions have been satisfied, controls the Mail-
lard reaction by means of the time-temper-
ature program is the preferred one.

Tables 2a and 2b give a survey on the for-
mation of the N-heterocylic compounds which
are desired here, in the case of simply curing
a pale green malt or in the case of a warm
wither with the same degree of curing. Table
2c also includes data on a pale caramel malt
in which a number of substances are present
in a reduced form because of the rapid re-
moval of water and the associated evapora-
tion of aromatic substances. This is very im-
portant for some beer types (5, 6).

Present-day dark malt is characterized by
an excellent modification; moreover, its en-
zymic capacity remains practically intact be-
cause of a gentle kilning process. This is
demonstrated in particular by the sacchari-
fication times. The final attenuation is lower
because of the sugar consumption required
for formation of Maillard products and be-
cause of a certain diminishment of the beta-
amylase. One might pose the question: Why
two different qualities of dark malt?

A 15 EBC malt provides the basis for the
dark beer character. It may well be used un-
der conventional conditions such as in old
brewhouses, a three-mash method or a very
intensive two-mash method with a propor-
tion in the grist of 85 percent (the remainder
being pale malt), but only on condition that
it not be older than three months. Otherwise,
aromatic substances will be lost.

Malt of 25 EBC units in a proportion of 25
to 40 percent is useful for intensifying the
aroma when, for example, the brewhouse is
new or the mashing methods employed are
less intensive.

The former may be used in low proportions
(see Table I) for color correction of pale beers.

It would be beneficial if certain maltings
concentrated on the production of dark malts
and offered a uniform, not-too-old product
at all times. Too fresh a malt in amounts of
15 percent may even be advantageously used
as it contains a lot of original aroma, how-
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ever, when used exclusively, the underde-
veloped enzymic capacity, in particular the
peptidases, will lead to problems.

Wheat Malt

Although its production is well-known,
the malting wheat varieties have not yet been
satisfactorily defined. A number of varieties
have proven to be more suitable, for exam-
ple, Ares, Basalt, Caribo, Kanzler, Rektor,
Sorbes and a number of new breeds (7), how-
ever, either the protein contents are a mat-
ter of mere chance or they are subject to lit-
tle or no control at all by the maltster. Wheat
malts must not contain too much soluble ni-
trogen, and within that range, they may not
be overmodified; rather the degree of pro-
tein modification should not be more than 42
percent. It is known that the amino nitrogen
level is lower, but this does not lead to any
difficulties on account of the very intensive
fermentation of top-fermented yeast. As a
rule, it is best to achieve about 18 percent of
FAN out of total nitrogen in the wort. As far
as the cytolytic solution is concerned, a vis-
cosity of below 1.65 mPas is aimed for; in most
cases, the fine/coarse difference must be
about 1.0 percent EBC to achieve this aim.

Manufacture of dark wheat malts proceeds
along the same lines as dark malt; that is, ad-
justment of a higher moisture content of the
germ plus suitable parameters for further
degradation processes at a warm wither and
formation of Maillard products together with
high curing.

Vienna Malt

This is known for effecting a correction of
excessively pale malt colors or, when used
predominantly, for the production of "gold-
en” beers. In the case of a normal modifica-
tion, it is cured at 194 degrees F (90 degrees
C); in this process, circulating air may be start-
ed at an earlier stage to facilitate the achieve-
ment of the most popular color of 5.5 to 6 EBC
units. Accordingly, overmodified malts, or off-
colors, should be avoided, and malt blends
(50-t0-50 pale-to-dark malt) should not be
supplied as "Vienna" malt. In the former case,
the foam of the beers will most likely be in-
ferior, and in the latter the character of the
dark malt will “linger on.” This very phenom-

TABLE 2A: INFLUENCE OF THE KILNING TEMPERATURE ON SOME

N-HETEROCYCLIC COMPOUNDS OF MALT

Kilning temperature G 70 85 100
Thiazole ppb 1 2 11
2-methylpyrazine ppb | 3 46
2-et-3, 6-dime-pyrazine ppb <1 <l 46
2-acetylptyridine ppb 1 2 24
6, 7-digydro-5H-5-

mecyclopentapyrazine pph 5 40 570
2-acetylthiazole pph 3 6 20
Benzooxazole ppb - - 30
2-acetylpyrrole ppb 5 70 320
Malzoxazine ppb 6 B 270

TABLE 2B: N-HETEROCYCLIC COMPOUNDS IN VARIOUS MALTS

(IN PPB)

Pale Dark Black malt
Thiazole 1 8 350
2-me-pyrazine 6 80 6,200
3-me-pyridine | 4 130
2, 6-dime-pyrazine | 6 380
2, 3- 2 13 860
2-et-3, 6-dime-pyrazine <1 5 270
6, 7-dihydro-5H-5-mecyclopentapyrazine 40 220 52,000
2-acetylthiazole 5 14 550
Benzooxazole - - 890
Pyrazole 10 100 3,200
2-acetylpyrrole 60 900 4,700
5-acetyl-2, 3-dihydro-1 H-pyrrolizine 33 500 13,500
5-formyl-6-me-2, 3-1 H-pyrrolizine 170 190 24,000
5-acetyl-6-me-3, 3-1 H-pyrrolizine 12 40 2,300
Malzoxazine 60 1,800

300

TABLE 2C: N-HETEROCYCLIC COMPOUNDS IN VARIOUS MALTS

(IN PPB)
Pale ' Dark Caramel Black malt

Pyrazine + 168 61 338
Thiazole 31 71 24 1540
2-me-pyrazine 15 790 397 38260
4-me-thiazole - + + 465
2, 5-di-me-pyrazine 6 395 219 1954
2, 6-di-me-pyrazine + 28 85 362
Tri-me-pyrazine 13 240 1148 2267
2-e-3, 6-di-me-pyrazine | 196 37 365
2-e-3, 5-di-me-pyrazine + 28 85 362
Pyrrole 30 163 451 733
2-acetylpyridine 12 70 44 850
2-acetylthiazole 42 80 22 1270
Nic.sre.-me-ester ??? 6 57 4 117
Benzothiazole 6 6 7 66
2-acetylpyrrole 366 4585 2305 6533
Indole 8 17 10 ) 70
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enon is to be avoided by the Vienna malt. It
is a malt type of its own. Once again, certain
maltings could establish themselves in this
niche.

Possibly the above explanations are only
commonplace, however, a lot has certainly
been missed or deliberately circumvented or
ignored in the past. The aim is to develop spe-
cial types, and breweries need a certain malt
quality in order to achieve this. It is obvious
that Vienna and dark malts are standard types
— although they must be well-manufactured.
From the point of view of shelf life, it is not
feasible to achieve a further differentiation
in terms of protein contents or modification
properties or even variety classifications (un-
less larger quantities are ordered that justify
a number of additional batches).

Caramel Malts

Caramel malts have received renewed at-
tention, particularly due to the production
methods that are based on novel brewhouse
technology. Table | shows that the quantities
used heretofore ranged from 2 to 5 percent;
however, in the production of light and al-
cohol-free beers, substantially higher quan-
tities were required to compensate for the
lack of body in these beers or to contribute
a malt extract that has already reached a cer-
tain stage of degradation and the composi-
tion of which will hardly change any more
due to enzyme shortage. Moreover, as can
be seen in Table 2c, a pale caramel malt, for
example has very much less Maillard prod-
ucts (N-heterocyclic compounds) because
they are expelled by the steam that escapes
during heating for the purpose of roasting.

This provides an opportunity to suppress, at
least in part, the formation of a worty flavor
impression.

Manufacture of
Caramel Malt

Originally, the starting material has been
cured malt brought again to a moisture con-
tent of 44 percent in a step lasting from about
six to 10 hours; however, leaching may cause
considerable extract losses of up to 3 per-
cent. The use of green malt with a moisture
content of 45 to 50 percent is more advanta-
geous. In this instance, for example on the
last day of germination or during the last 30
to 36 hours, it is possible to raise the tem-
perature in the grain to 122 degrees F (50 de-
grees C), the same as for brumalt, and cause
a liquefaction of the grain constituents be-
cause of the action of the proteolytic, cy-
tolytic and amylolytic enzymes. This in turn
will lead to higher levels of soluble nitrogen,
in particular low-molecular nitrogen, to break
down products of the carbohydrates which
are manifested by an increase in the pro-
portion of inverted sugar.

Saccharification as such takes place in the
roasting drum between 140 and 176 degrees
F (60 and 80 degrees C), which brings about
other, higher enzyme optima as a result of
the extract-to-water ratio of approximately
I-t0-0.6 as compared to mashing with I-to-
2.5 and 4. With proper pretreatment in the
germination box, 60 to 90 minutes is ade-
quate, in the case of cured malt which has
been steeped again, the process of liquefac-
tion and saccharification lasts for 150 to 180
minutes; however, this does not proceed in

TABLE 3: USE OF CARAMEL MALT AND BEER QUALITY (8)

a fully uniform manner. Grain modification
is not homogenous, just as the enzyme dis-
tribution in the grain varies. Following this
rest, heating to between 302 and 356 degrees
F (150 and 180 degrees C), accompanied by a
rapid removal of the steam, will last for ap-
proximately 60 minutes, and this tempera-
ture is maintained for one to two hours to al-
low caramelization of the grain contents. The
final level and duration are predetermined
by the color of the caramel malt. Subsequent
to the liquefaction phase, the "water-white"
caramel malt is only dried in the drum.

Emptying of the drum is followed by im-
mediate and uniform cooling. In this phase,
the grain content — still soft at a moisture
content of 6 percent — becomes solid. As be-
comes apparent from Table 3 showing results
of an earlier project at Weihenstephan,
caramel malts in quantities of 8 or I5 percent
are very suitable, even in the case of rela-
tively dark colors of 40 to 80 units. The beers
had a pure and typical flavor, and in partic-
ular the dark malt flavor impression was well
developed (8).

Pale caramel malts of less than 35 EBC
units are suitable for pale beers although it
is very important to harmonize color and
quantity. It has already been mentioned that
this leads to a fuller and more balanced taste,
an improved bitterness and a positive influ-
ence on the beer foam.

Questions naturally arise about the costs
associated with the use of caramel malt, or
whether this makes sense from an economic
aspect.

The water-white caramel malt "CaraPils"
has only been saccharified and then dried. It
does not contain any products that result
from thermal degradation. When used in

Normal Color 4 EBC Color 37 EBC Color 93 EBC Color 147 EBC Color 277 EBC
PIOROTON I B S B BB
Beer color EBC 9 8.5 8.5 12 14 17 26 25 35 38 65
Foam R & C 125 130 129 129 31 126 131 136 137 142 146
Gums mg/1 147 147 134 262 234 231 231 225 252 225 235
Viscosity m:Pas 1.58 1.59 1.59 1.68 1.69 1.66 1.67 1.68 1.68 1.68 1.67
Iodine test AE 0.20 0.30 0.35 0.30 0.27 0.26 0.26 0.20 0.26 0.30 0.34
Taste pure pure pure pure malty slmalt  malt malt  str.malt str.malt vy.str.malt
aroma aroma aroma aroma aroma aroma
i< G e, el 0SS, el e T
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quantities of 8 and I5 percent, it imparts
rather pale colors, slightly improved foam
and better body. The resulting beers were su-
perior compared to the reference beer. In the
production of light beer, or a 7 to 8 percent
alcohol-free beer resulting from suppressed
fermentation, 10 to 30 percent caramel malts
are used in order to lower the final attenua-
tion and bring about the above-mentioned
effects. This has proven itself.

What is expected of caramel malts:

Certainly "water-white,"” a color of 4 EBC
for Pilsener beers (3 to 5 percent ), also suit-
able for the production of light beer (30 to 50
percent of the caramel malt proportion);

A pale caramel malt of 25 to 30 EBC, to be
used in the main for pale beers but also in or-
der to improve the body of dark ones;

A dark caramel malt of 100 to 120 units, suit-
able for dark light beers in quantities of be-
tween 5 and 10 percent and for pale light beers
in quantities less than 1.5 percent. Although
darker colors can be obtained, this could lead

more carbon dioxide than the top one. For
this reason, it would be favorable if, analo-
gous to the so-called "small aeration” in the
backfall box, the carbon dioxide formed could
be sucked out of the chamber beneath the
floor every six hours for about five minutes.
The growth of the embryo is arrested at
about 104 degrees F (40 degrees C) although
the enzymic activity continues; this results in
an accumulation of low-molecular breakdown
products such as glucose, fructose, amino
acids and peptides. The consistency of the
grain content changes; it is partly liquefied.
Two alternatives exist for the wither: the
warm green malt is either dried at 122, 131 and
140 degrees F (50, 55 and 60 degrees C) for
approximately nine hours while waiting for
the breakthrough at 149 degrees F (65 degrees
C) after two to three hours, representing the
most common method; or “scalding” is con-
tinued at 122 to 131 degrees (50 to 55 degrees

C) for four hours at at time with 75 to 80 per-
cent recirculated air [exhaust air tempera-
ture 91 to 97 degrees F (33 to 36 degrees C)),
then the drying process is initiated at 140 to
149 degrees F (60 to 65 degrees C) with 80
percent fresh air in 2 1/2 hours, and the malt
is heated to 158 degrees F (70 degrees C) in
one hour then the temperature is raised to
176 to 185 degrees F (80 to 85 degrees C) with
the proportion of fresh air being reduced to
about 25 percent in a stepless or stepwise
manner. In accordance with the color re-
quired, the curing temperature is 176 to 194
degrees F (80 to 90 degrees C) for three to
four hours, and 90 to 100 percent circulat-
ing air may be used. The total kilning period
falls within the usual time frame of 9 hours.
Kilning temperatures of 176 to 194 degrees F
(80 to 90 degrees C) are adequate for yield-
ing colors of 30 to 40 EBC units or, as the case
may be, remaining below this figure. At tem-

TABLE 4: MALT ANALYSES OF PALE, DARK, BRUMALT (9) AND

to a slightly burnt flavor impression. BEER ANALYSES
It is difficult to achieve other shades, but
) ) . TYPE PALE DARK BRUMALT
they may be obtained by blendmg VATLOUS sorsesescrrarcensenressnssoansanssnssssnsssenssussssnsssnsssnssssnsossonsssnssshasessssssssesseeussssssnssrssasosessssosssasssssiesssessssssssrsossssssorsssnnssion
malt types. This could facilitate work in the
) Water % 4.7 3.2 4.9
brewery (for example the setting of the malt

) : ) . ) Extract anhydr. % 81.9 81.4 80.3
mill and introduction of small quantities with Fine/ diff. EBC % L6 0.8 L5
first and second runnings), the work, how- 1.ne c.oarse . : ’ ’ '

; : Viscosity mPas 1.49 1.55 1.56
ever, is transferred to the malting stage. Protein antvdr % (0.6 9.6 0.1
In any event, breweries should be very fa- RS, ST B ’ ' !

- ; " Sol.N mg/100 g dry matter 646 696 754
miliar with color and other data in order to giikach fndes® 18.1 455 oy
dose the correct quantity and thus avoid col- Ho tac Tndex 405"C " 38.3 45'5 51'0
or variations which would certainly also lead artong incex ) ' ' '

" g pH 5.99 5.64 5.54
o taste variations.
Color EBC 2.7 14.0 34.0
Saccharification min. 10 - 15 10 - 15 15 - 20
Manufacture of
i Beer analyses
Biramaalfe 0 s e B o A
I 2 3 4 5
A batch based on dark green malt, malt Color EBC 33.0 33.0 27.0 29.0 31.0
containing more protein (= I.5 percent) and p.H 4.48 4.26 4.2 4.22 415
an approximately 48 percent higher germ Final attn. % 80.7 83.9 82.3 83.3 78.0
moisture content, is brought to temperatures Total Nmg/l0O0 ml 12%  66.6 1.1 67.3 58.2 51,0
of 104 to 113 or 122 degrees F (40 to 45or50 ~ FAN ms/100 ml 127 8.4 5.5 7.8 6.4 12
degrees C) during the last 36 hours of a steep- Tannoids mg/1 127 18 22 5 = 19
ing and germination period of about seven Foam R &C 135 126 132 137 139
days and left in that condition for 18 to 20 HMF 142 14 97 55 157
Taste ranking 1 5 3 4 2

hours. This is done by simply switching off
the germination fan. The carbon dioxide
formed enters the space beneath the floor,
entraining air from the germination box cham-
8 ber. Consequently, the lower layer contains

3:Pale malt + brumalt + colored beer = 60:40 + 0.2%
4:Pale malt + brumalt + colored beer = 80:20 + 0.25%
5:Dark malt + Dark malt 45:55

I:Pale:Brumalt 41:49
2:Pale + colored heer 0.627%
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peratures above 185 degrees F (85 degrees C),
the enzymes are damaged because drying the
partly liquid starchy endosperm is quite slug-
gish, and the concurrence of temperature and
moisture leads to steeliness of the malt.

An abundance of low-molecular breakdown
products gives rise to the formation of many
chromophoric and aromatic substances. As the
manufacture of these malts can be better con-
trolled, and in the absence of any uncontrol-
lable processes with in part undesirable meta-
bolic products, larger proportions can be
turned to good account. In the old process on
the malting floor an acidification of the malt
occurred at times producing a strong estery
odor. These malts by themselves, even with
low grist percentages of approximately I5 per-
cent, imparted a slightly sour flavor impres-
sion, the taste stability deteriorated and the
beers had a higher susceptibility to infections,
particularly those caused by lactobacilli. This

is no longer the case. Nowadays, they can be
processed together with pale or even dark malt
in quantities up to 50 percent if saccharifica-
tion is assured. They are further used to im-
prove the aroma of dark malt grists (approxi-
mately 25 percent), as a replacement of black
malt or sugar coloring for malt beer or alt as
well as more generally for alcohol-free and
light beers. Table 4 lists the results of this (9).

No special equipment is required for the
manufacture of brumalt. It is an inexpensive
process that is, however, characterized by a
loss of malting yield of about 4 percent. The
extract yield of brumalt is | to 1.5 percent low-
er than that of a comparable malt. The oth-
er data are normal nowadays.

Black Malt

In routine tastings of dark beers, it is some-
times believed that these beers have less dark
malt character and less body than in the past

TABLE 5: EFFECT OF ACID MALT USE (10)

Quantity % 0
Hard water

pH mash 6.08
pH wort (end of hoiling) 6.10
pH beer 4.47

Beer analyses:

Final attenuation % 81.5
Color EBC 73
Total N mg/100 ml 12% 66.0
Viscosity mPas 127 1.68
Polyphenols mg/1 12% 125
Foam R & C 139
Bitter substances EBC 37
Taste ranking 4
Soft water

pH mash 5.69
pH wort 5.36
pH beer 4.24
Final attenuation % 84.0
Color EBC 5.8
Total N mg/100 ml 12% 68.7
Viscosity mPas 12% 1.63
Polyphenols mg/l 12% 164
Foam R& C 135
Bitter substances EBC 36
Taste ranking 4

I S 6 9.
5.84 5.51 5.40
5.91 5.74 5.57
4.45 4.45 4.37

82.3 82.5 82.8
7.4 7.3 7.0
71.1 79.7 873
1.64 1.61 1.60
125 143 152
141 137 138
35 33 32
3 2 1
5.42 5.29 5.02
5.24 5.05 4.91
4.21 4.18 4.15
84.5 83.1 82.6
5.3 5.4 5.4
78.3 88.2 94.1
1.60 1.61 1.62
161 159 167
135 134 133
34 34 31
3 2 |

and that the black malt flavor seems to leave
a burnt or even burnt/bitter impression.

Admittedly, black malt nowadays is rarely
milled and separated independently, rather
it is added to the last residual mash to avoid
boiling; however, it also "cuts” in the case of
infusion processes. The upset seems to em-
anate to a lesser degree from the brewhouse
operation but rather more from black malt
itself. Therefore, a number of important
points for the manufacture of black malt will
be called to mind:

The starting material should not be any
pale malt but a pale cured malt which is per-
fectly modified and may well be slightly dark-
er in this instance;

The malt will be brought to a moisture con-
tent that is 5 percent higher, the water should
be evenly distributed in the roasting drum
without draught at 158 degrees F (70 degrees
C) (samples should be tested to ascertain that
the starchy endosperm is moistened thor-
oughly), and after about three hours heating
for the roasting processshould be initiated.
Roasting should last for about I 1/2 hours at
temperatures between 347 and 392 degrees F
(175 and 200 degrees C);

Overheating must be avoided during that
period (sample cut); and

Rapid and even cooling after roasting
must be ensured.

It is evident that unmalted barley will give
completely different taste results that in fact
underline the type of foreign specialty; how-
ever, these are not suitable for our beers and
incidentally are not admissible according to
the Beer Tax Law.

Black wheat malt that may be used only for
top-fermented beers, and peeled black barley
malt which also imparts a well-rounded flavor,
produce better results than black barley malt.

In the production of dark export or high-
gravity beers, a splitting-up of the dye, for ex-
ample into black malt and colored beer, (ad-
dition during casting) has proven advantageous.

Acid Malt

Acid malt has originally been developed
compensate for unfavorable influence of wa-
ters of a high carbonate hardness during
mashing of pale or Pilsener beers.

The simplest means of manufacturing acid
malt is to steep pale cured malt in pure wa-
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ter at 113 to 116 degrees F (45 to 47 degrees C)
until the lactobacilli present on the malt have
formed an acid concentration of 0.7 to | per-
cent. The liquid is then drained, and the malt
is dried carefully at 122 degrees F (50 degrees
(), rising to a maximum of 140 degrees F (60
degrees C) toward the end of the process. The
lactic acid is concentrated in the drying
process; it amounts to 2 to 4 percent in the
dry malt. The liquid that has been drained can
be used once or twice for the manufacture of
subsequent acid malt batches accelerating the
acidification process. Instead of 24 to 30 hours
required for the first acidification, the process
will then take only 12 to 16 hours as the rods
already have a raised population density. Too
frequent use of the mother solution leads to
additional coloring; moreover, the multipli-
cation of rods is accelerated each time, and
they take on other morphological shapes.
When cultivated in this temperature range,
they are free from other organisms, and they
can under no circumstances grow in the beer
on account of their sensitivity to even in-
significantly tiny quantities of hop bitter sub-
stances (< | milligram of alpha acid per liter).

The (steep) tanks for lactic acid propaga-
tion of malt must be insulated and located in
a room that can be heated. A thermostati-
cally controlled heating system (hot-water
jacket and cone heating) is just as important
as circulation pumping for steep liquid. The
steep should be drained "to a dry state” with-
out problems.

It has already been mentioned that acid
malts have a lactic acid concentration of 2 to
4 percent. This must be determined so the
addition of acid malt can be clearly defined.

Table 5 shows that the results of acid malt
addition were clear-cut: An improved en-
zymic action during mashing, a more favor-
able composition of the polyphenols, a paler
color and a mellow, pure and well-balanced
taste of the finished beers. The acid malt
quantity in that instance was about 9 to 10
percent with a residual alkalinity of 10 de-
grees German hardness. Because of the im-
proved action of the phosphatases among
others and careful handling of acidic phos-
phates during mashing, a significantly better
buffering was built up. This in turn dimin-
ished the pH drop during fermentation so
that the expected low pH values in the beers
were not always achieved.

Acid malt is also used for a pH improve-
ment of mash and wort in soft brewing waters.
In order to bring about optimal pH values, a
proportion of only 3 to 4 percent of the grist
is required; 6 percent would be more favor-
able in terms of the taste (Table 5) while a high-
er percentage imparts a somewhat hot and
sour flavor impression. The final improvement
was achieved in particular with the combina-
tion of hard water plus 9 percent acid malt,
however, as in the case of soft water, pH drop
during fermentation was insufficient (10).

It was therefore recommended that small
breweries prepare a malt extract (water to
acid malt I-to-5) and use the excess liquid for
wort boiling and the deposit for mashing-in.
Although good beers were brewed in this
manner, this method could not be integrat-
ed into the production process, especially in
automatic brewhouses. For this reason, many
breweries changed to biological acidification
but biological lactic acid was obtained from
lactobacilli present on the malt during a fer-
mentation process which has been developed
into a continuous operation. So what is the
reason for acid malt nowadays? It is used in
particular for specialty beers that are devel-
oped by breweries that do not operate with
lactic acid. The following properties may be
obtained in this way:

a) In the case of low gravity/light beers:
The body is improved, and a particularly "mel-
low” flavor impression is imparted, especial-
ly in combination with hard mashing water.
In most instances, 6 to 9 percent of the malt
grist is required, this is equivalent to 300 to
350 grams of pure lactic acid per 100 kilo-
grams of malt;

b) In the case of alcohol-free beers with a
suppressed fermentation: A "more pleasant”
malt body is obtained; in this instance, a high-
er quantity is required in order to approach
a pH of 4.5 with acid malt extract;

¢) In the case of dark beers and Weizen-
bier: The body and the mellowness of the beer
are improved;

d) In the case of malt beers: The pH is low-
ered.

Conclusions

Specialty beers require special raw ma-
terials, at least in many instances an addi-
tion of special malts, in order to emphasize

certain properties of the beers. It is also very
important to have the properties of the malts
of the main grist known exactly and that a
uniform quality be maintained, at least for
Pils/pale beers, dark beers and Weizen. This
might possibly also apply to Vienna malt if
this is needed. Although Pils/pale beers and
Minchner are a Vienna as far as the color
goes, the malt character is excessive and, at
212 to 221 degrees F (100 to 105 degrees C), will
give rise to a very strong flavor due to an in-
tensive formation of Maillard products.

Summary

The use of special malts in the production
of a very broad beer range was discussed. Af-
ter repeating the definition of properties of
pale, intermediate, dark and wheat malts, the
use of caramel malts and brumalts of various
shades as well as of acid malt was described
in detail.

The manufacture of such malts was also
discussed, and possible problem areas point-
ed out,
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Dear
/ Professor
/

Turns

15!

By Elizabeth Gold

here did he come from? How did

he learn all he knows? What are

the changes he's seen in home-
brewing over the years? Has he always had
facial hair?

Our Dear Professor Surfeit — an idol to
most anyone who's ever gotten close enough
to a brewpot to steam their glasses — marks
a milestone with this issue of zymurgy.
We've read his advice for I5 years now and
watched him perform at AHA conferences
over the years. He's walked most of us
through our first few batches of beer and

strengthened our confidence as we branched:

out into more exotic brews. And in our mo-
ments of despair, the good Professor has al-
ways reminded us to relax, stop worrying
and have a homebrew.

In honor of the 15th anniversary of the
American Homebrewers Association, we've
contacted Professor Surfeit to bring you a
personal view of the man behind the nose.
On the other side of a stack of letters writ-
ten by enthusiastic brewers, the Professor
pushed his keyboard aside, lit up a cigar and
brought us into his world.
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Where else but in Wuryphree, Colo., did
Surfeit spend his early clean-shaven years.
It was there he met Brewlia, his former wife.
"We used to be married,” explains Surfeit,
"but now we have an arrangement.” Togeth-
er, they have three, four or five children who
still eagerly assist with bottling the latest Sur-
feit concoctions, he adds.

Surfeit received his formal education at
You Near Neversity beginning with a cigar
appreciation course. From there his studies
went underground and six years later, he
emerged a brewing genius.

"Then this guy Papazian rang me up to get
me on board with zymurgy. It took him sev-
eral tries since | was on a party line at the
time,"” says Surfeit. "The questions were al-
ready there waiting for me and they've nev-
er been lacking since. Homebrewing, after
all, is just one big question.”

The Professor's all-time favorite letter,
he says, was a Valentine's Day profession of
affection from "A Shy Brew Baby."” She de-
scribes her recurring dream of "standing
around a steaming kettle of boiling, frothy
wort — our bodies dripping with sweat and
our eyes glazed with the sweet stickiness of
the moment.” See the Summer 1991 zymur-
gy (Vol. 14, No. 2) if you're curious. Luckily
Brewlia missed that issue and only reads
Brewing Techniques now, so the Professor is
safe, he sighs in a puff of smoke.

Fifteen years ago, most of the problems
posed to the Professor could be addressed and
corrected with attention to sanitation tech-

niques. Today the queries lean more toward
how equipment, ingredients and process af-
fect flavor balance. Regularly, homebrewers
ask about improving yields, explains Surfeit.
"A lot more information needs to get out there

about all-grain mashing and getting reason-
able extracts from them,” he says.

The Professor’s advice? Watch the quality
of your grind and the quality of your water.
"Observe what malt looks like when ground
properly. Visit a successful brewery or a home-
brewer who gets good yields,” he explains. "If
your water is high in carbonates or bicarbon-
ates, you'll have difficulty
getting good yields. Use
water that is soft or make
it soft by reducing those
levels of carbonates and
bicarbonates.”

The Professor is still
called upon regularly to
break the tie between
plastic or glass equip-
ment. His recommenda-
tion remains that food-
grade plastic is fine for
the first few batches of
beer — but the risk of
contamination increases
with each use thereafter.
"To put the odds more in
your favor,” says Surfeit,

"use adequate amounts of clean, bacteria-
free yeast to get an active culture going. Bac-
teria will have less of a chance of survival
when it's met with overwhelming populations
of yeast.” He also recommends that you nev-
er store anything in your plastic container —
rough handling increases the chance of
scratches that will thwart sanitiation at-
tempts.

If your checking account can handle it,
however, glass containers are hands-down
better than plastic. Just be sure to handle
them carefully, he warns.

And what about the choice between alu-
minum and stainless steel? Which is better?
— ask many letter-writing brewers.

Aluminum can indeed be used in the brew-
ing process, according to the Professor. Then
why don't professional breweries use it, you
ask? "Commercial breweries use caustics which
are alkaline in nature to clean their vessels.
These chemicals react with the aluminum and
create an explosive hydrogen gas — something
you don't want as an ingredient,” explains Sur-
feit. Elbow grease and a weak solu-
tion of chlorine are the best clean-
ers in a homebrewer's sanitation pro-
cedures. Aluminum isn't as strong as
other metals, of course, but on the
small scale that homebrewers oper-

PHOTOS FROM AOB PHOTO FILE
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ate, structural strength is not an issue.

Ingredients take over where equipment
ends in determining the quality of your fin-
ished brew. To choose the best, you need to
basically know your ingredients and experi-
ment with how they affect your beer.

The Professor uses malt as an example
for suggesting ways to sharpen your knowl-
edge of all ingredients. "The best advice |
can offer someone who wishes to understand
all about malt is to recommend he or she read
at least 10 authors, resources and books about
malt and its influence on beer. Take notes
and divide them into two groups. Make a list
of points that every source generally agrees
on and trust those rules, facts, statements
and opinions. Then make a list of the points
that are either contrary or don't match with
other sources. Seek out discussions with "ex-
perts” and explore why your sources disagree
or why the facts don't match. Stock your re-
frigerator with several of your own beers to
maintain contact with reality while doing this
work. When you are through drinking all of
your beer and have completed this research,
youwill be an expert. It's an individual thing
at a certain point.”

Surfeit believes extract brewers can match
the quality of grain brewers with the right in-
formation, the best methods and good qual-

ity yeast. "The key overall is using fresh qual-
ity ingredients,” he adds.

"People ask me all the time why a home-
brew tastes better. | say it's because | made
it. Anyone can say that, and it would be true.
Basically there is no difference between pro-
fessionally brewed beer and homebrewed

O
\ }‘"I“
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beer. You make it how you want it and you
drink it at its peak. Remember that “fresh” al-
so has to do with aging. Which is "fresher” —
a one-month-old barley wine or a one-year-
old barley wine? Is young fresh or is mature
fresh? You need to know what you prefer.
Fresh really has to do with the time a beer
reaches out of its bottle, pinches you and
says, 'I'm ready for you now!"”

Ever wonder what type of homebrew sys-
tem the Professor uses for his brews? It all
comes from equipment stored in a closet in
his basement. One four- and one ten-gallon
pot, a wooden spoon and a plastic Zapap
lauter tun are his basics. "If  mash, I do it on
my stove,” he claims. "With big batches, I take
some of it outdoors to my Cajun cooker —
nothing sophisticated. I use pots to ladle wa-
ter and hot wort and hand-held strainers to
sparge hops.”

The Professor explains that 80 percent of
his beers are made with malt extract, often
in combination with other ingredients. "Six-
ty percent of that 80 percent are mini-mash-
es (mash extracts), 10 percent are all grain
and my leftover 10 percent is mead. In some
ways, mead is more intriguing than beer.
There are lots of variables with honey and
fruit. You make the mead with what's avail-
able each year.”

Even though the questions that are today
posed to the Professor are in some ways more
sophisticated than they were 15 years ago, he
says he continues to receive the basic ques-
tions that light a fire to his soul. "These ques-
tions are the roots of who we are as home-
brewers. Those of us who are veteran brew-
ers need to continue making ourselves ac-
cessible to the simplest of questions. We've
got to remember that no matter how many
years we've been brewing or how many brews
we've tasted, there's really no such thing as
an omnipotent expert. Homebrewing is a hob-
by and it's supposed to be fun. Enjoy it! You
can continue to ask the most technical of
questions, but don't let it get you uptight.
Keep learning. And relax, don't worry — have
a homebrew.”

The Professor plans to celebrate the I5th
anniversary of the AHA (Dec. 1) by having a
beer with Gretchen Graff, the first AHA mem-
ber. "Then I'll share a brew with Charlie Pa-
pazian, smoke a cigar and answer my mail
like I do every night,” he twinkles. ()
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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
oriented establishment, free
consultive services, competitive

LET US TEACH
BFAS;FAST&MABILOIRDERSERVICIid YOU ABOUT
wmanzme | BREWER'S GOLD.

(913) 262-4243

One look at the list of winners of the 1992 Great American Beer
Festival, and you'll notice that there’s one thing a lot of them have in
common: a certificate from one of our brewing courses. In all, our graduates
OVE R ]40 took 15 gold, 9 silver and 14 bronze medals for the quality of their beers.

The Siebel Institute is no ivory tower, but a real-world educational facility

MALT EXTRACTS aimed at getting the kind of results that matter the most.

From our Diploma course in Brewing Technology to shorter programs
IMPORTED & DOMESTIC and seminars on all aspects of brewing, there is most likely a course

perfectly suited to your needs. Call us today for a course catalogue. And
* 20 + GRAIN MALTS you might want to start clearing some space on your trophy shelf.

e 15 + HOP VARIETIES

LEAF - PELLETS - PLUGS DIPLOMA COURSE IN BREWING TECHNOLOGY
MICROBIOLOGY AND QUALITY CONTROL LABORATORY COURSES
* LIQUID & DRY YEAST SEVEN DIFFERENT COURSES, 21 SCHEDULED SESSIONS THIS YEAR
° FERMENTATION EQUIPMENT COURSES FROM 3 DAYSTO 10 WEEKS ON ALL IMPORTANT BREWING TOPICS

° WINE MAKING SUPPLIES
o LITERATURE

FREE catalog FAST Service
Master Card & Visa Accepted

For more information, write or call the registrar

SIEBEL INSTITUTE
OF TECHNOLOGY
123 Glen Ave, Upton, MA 01568

1-800-626-2371

4055 W Peterson, Chicago, IL 60646
Phone 312/463-3400 Fax 312/463-4962
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THE SUPPLIER...FOR BEER OR WINE
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When it comes to making a hearty brew, don't
compromise on quality ... GO FOR THE BEST!

We offer a large selection of only the finest

ingredients & equipment. All orders shipped
immediately from our in-house stock.
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if we don’t have it,
maybe you don’t want it.

CROSBY & BAKER 1D

Wholesale Home Brew Supplies
Atlanta, Georgia 800-666-2440
Westport, Massachusetts 800-999-2440

Only in
BarleyCorn
A one year subscription
(six issues) to the premier

East Coast Beer

magazine is only $15.
BarleyCorn
P.O. Box 2328
Falls Church, VA 22042

"Dedicated to Better Beer"

Quality Products, Competitive
Prices and Personal Service.

We Offer a Complete Selection of Supplies for the
Beginning and Advanced Homebrewer, including:

90 Malt Extracts and Beer Kits
25 Grains
20 Hop Varieties
Draft Beer Systems
Pure Yeast Cuitures
200,000 BTU Brewing Stand

~Club Discounts~
Free Descriptive Catalog. 24-Hour Order Line:

1-800-638-2437

The Brewhaus
4955 Ball Camp Pike, Knoxville, TN 37921
615/ 523-4615
Ron Downer, Owner & Brewmaster
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GRAVITY-FEED
BREWING SYSTEM

- STAINLESS STEEL

-1 & 2 VESSEL SYSTEMS
ALSO AVAILABLE

System shown includes
Sparge Water Vessel,
Mash-Lauter Vessel,

We can customize your and Boiling Vessel

vessels to your
specifications

PILOT OR PUB
BREWING SYSTEMS

- STAINLESS STEEL
T -1 & 2 BARREL SYSTEMS
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NEW'
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Cylindroconical Fermenter
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Temperature Controller
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System includes 2 Pumps
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STAINLESS STEEL
KEGGING SYSTEMS

3 gal. and 5 gal. kegs
available

Eliminates bottling

We sell complete systems
or parts

All parts are standard

BREWING STOVE

Portable propane stove
35,000 BTU output
12 x 12 inch cast iron grate

Rugged; well constructed

STAINLESS STEEL
BREWING POTS

10, 15 and 20 gal. capacity
Heavy restaurant grade
Lid included

WORT CHILLER

7

High-grade copper coil
contained in waterproof shell
Wort is cooled by flowing
through copper coil while
water flows through the unit
and around the coil

Compact and efficient
Easily sterilized

Comes with all hoses and
copper siphon tube

COMPLETE BREWING SUPPLIES & EQUIPMENT — FAST MAIL ORDER SERVICE
SEND $ 4.00 FOR COMPLETE CATALOG — DEDUCTIBLE FROM ORDER

BREWERS WAREHOUSE 4520 UNION BAY PL. N.E. SEATTLE, WA 98105 (206) 527-5047
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The Oregon
Nut Brown Ale Trail —

Brewing the '93
Commemorative Beer

By Dena Nishek

The task loomed large — it would take 190
pounds of grain, a pound of hops, 16 carboys,
an accommodating family room, some 900
bottles and time. In the span of 45 winter
days, Christopher Studach brewed 80 gal-
lons of Oregon Nut Brown Ale as the com-
memorative beer for the 1993 American
Homebrewers Association Conference.

It took Studach four days to mull over the
process and decide that he could brew the
80-gallon hatch.

"I was really honored to have Karen call
and ask me to do this. The first thing | want-
ed to do was say 'ves,” but then I heard this
'no’ come out of my mouth,” Studach said
about the call he received from AHA presi-
dent Karen Barela. He knew from the start
he wanted to, he just had to make sure he
could do it right before committing to the
task.

"I talked to people, wrote out the whole
process and figured out what kind of equip-

ment | needed to beg, borrow or steal,” he
added.

He wanted to brew the nut brown be-
cause of its low-to-middle original gravity —
he knew he could serve this beer in peak con-
dition within the time frame — and because
it just felt right.

"Oregon Nut Brown Ale seemed to go with
the ‘Brewing Frontiers’ theme of the Con-
ference. It is a specialty beer and home-
brewers lead the way in these kinds of styles.
The beer really seemed to fit the atmos-
phere,” Studach said.

A brewer since 1985, Studach had quite
a bit to figure out before beginning the chal-
lenge. He typically brews five-gallon batch-
es so he had to calculate recipe sizing, how
to handle the larger batch sizes with his
equipment and the pieces he was borrow-
ing, where to brew and how these variables
would affect his final product.

"I was changing variables that I usually

handle differently,” Studach said, "I had to
think about how that would affect the final
beer.”

Ingredients were donated from malt, hop
and yeast suppliers. A few calls convinced
Stearns and Lehman, the hazelnut extract
manufacturer, that this is a whole new mar-
ket for their product and landed him all the
extract he needed for flavoring his beer.

i"l don’t know if the AHA would have
picked me if they'd have known, but I'm the
least technical brewer there is,” Studach says,
“I'm not into gadgets. I love brewing. I love
the brewing process and the hands-on as-
pect. I'm in it for making good beer regard-
less of cost or the time it takes. I'm definitely
art first, technical second.”

Barela knew he was a good brewer. Tech-
nical gadgets or not, his beers had won in
local competitions and several brewers in
the area had recommended him. It took sheer
dedication to the art of good beer and a love

ZYMURGY Winter

199 3



of the process to spend four 13-hour days than four people helping, Studach said, be- pipe and ball spigot at the bottom, which was
brewing. These made Studach the perfect cause there would be too much going on. The really nice because the hops didn't plug it up.

brewer for the job. brewing went very smoothly, he says, de- The lauter-tun was on the railing of the deck
"We'd start between six and seven in the scribing his gravity-feed setup. His own and leading into the boiler on a borrowed
morning and finish around eight at night, then borrowed equipment were assembled out- propane burner. When the hoil was complete
get up and do it again,” says Studach, de- side on his deck for the day-long brewing ses- the wort was fed off the edge of the deck
scribing the two weekends he, his wife Ju- sions. through a screened funnel into a carboy.”
lianne and friends spent brewing the eight "l borrowed a I5-gallon straight-side Studach, the self-described non-gadget

10-gallon batches. There were never more sawed-off keg as a boiler. It had a one-inch man, borrowed an immersion wort chiller
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rather than employ his usual technique of
cooling the wort in a bathtub of cold water.
Heating sparge water on his kitchen stove
saved him time because he could overlap
steps of the two 10-gallon batches.

"Anything that made heat had a pot on it
with friends watching temperatures,” Studach
says, remembering the temperature-con-
trolled step mash he used.

Brewing outdoors in February in Eugene,
Ore., presented some interesting challenges.
Studach designed an insulated plywood box
to keep the mash pot hot. The plywood de-
sign, insulated halfway up the sides with plas-
tic sheeting and gator foam, Styrofoam and
Masonite on the bottom and a Styrofoam lid,
maintained a constant temperature for more
than an hour.

The week before his first brewing session
Studach started the yeast, weighed and
browned the malt in the oven at 375 degrees
F for 40 minutes, crushed the malt and boiled
the brewing water. For each 10-gallon batch
Studach would dough-in with 10 quarts of tap
water, add 10 quarts of boiling water, pro-
tein rest for 20 minutes at 122 degrees F (50
degrees C), raise the temperature to 156 de-
grees F (69 degrees C) for 90 minutes then

MAR. 3

mash-out at 170 degrees F (77 degrees C) for
10 minutes. He sparged with 10 gallons of 175-
degree-F (79-degree-C) water and recircu-
lated the mash until it was clear. To reduce
the sweet wort by three gallons, he boiled for
60 to 90 minutes with hop additions at 45
and five minutes from the end of the boil. The
Danish malt extract was added 45 minutes
before the end of the boil to contribute a
unique malty flavor. The wort was chilled and
poured into sanitized 6 1/2-gallon carboys.

"I own five carboys and borrowed Il more,
plus some other equipment, from the Home
Fermenter Center,” Studach said.

He fermented at room temperature in one
of the cooler rooms of his wood-heated home.
Studach thinks the cooler fermentation tem-
peratures gave the nut brown ale a nice,
smooth finish.

"One night my friend John Maier from
Rogue Ales Brewery (Oregon Brewing Co.)
stayed overnight in my family room where
the 16 carboys happened to be — airlocks bub-
bling away. Luckily only half of them were in
primary fermentation. I apologized to John
for the racket in the morning. He said, '‘Don't
worry, it was music to my ears."”

Each batch was left in the primary fer-

19393

menter about 12 days. After racking the wort
into the five-gallon secondary, he capped
each primary fermentation vessel with an air-
lock to retain the yeast cakes. When he si-
phoned a new batch into a primary fermenter,
it went in on top of the yeast cake.

"Fermentation took right off,” Studach said
of the repitching method.

After about two weeks in the secondary
it was time for bottling. Studach had planned
to blend the batches for a more consistent
product, but after taking hydrometer read-
ings and sampling the batches he decided no
one could tell the batches apart.

"l hated the bottling! It is my least favorite
part of the brewing process anyway,” Stu-
dach confessed. Julianne, thankfully, was
very involved with the bottling. They bottled
700 six-ounce bottles and 200 Champagne
bottles on their kitchen floor with the tradi-
tional bottling bucket on the counter, filler
wand, capper and Pure Seal Caps®. It took
three long days to complete the task. Nine
hundred bottles later, it was time to apply
the pregummed labels. Studach, an architect,
provided the rough sketches for the label de-
sign that was produced by the Association of
Brewers staff especially for the commemo-
rative brew.

When bottling and labeling were com-
pleted, Admiralty Beverage Co. arrived at Stu-
dach's home, palletized the boxes of beer and
trucked them to Portland, where the brew
was stored at 40 degrees F (4.5 degrees C) in
their walk-in coolers.

"Admiralty was great. There was a lot of
labor donated in that effort,” Studach said.

The beer then had a few months to bot-
tle condition before its debut at the I5th an-
nual Homebrewers Conference July 27 through
30. To say Studach was nervous prior to the
Conference would be an understatement.
What? With all the relaxing and not worry-
ing he'd done?

"You'd be nervous, too, if you were serv-
ing your beer to the pickiest sons of bitches
on the face of the earth,” Studach said.

A room full of homebrewers with exact-
ing palates would have an effect on even the
most relaxed brewer.

"I like it when people like my beers. This
was a great opportunity for my peers to sam-
ple my beer,” he said.

Lots of people like Studach’s beers, not
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just homebrewers, but professional brewers
too. Rogue just brewed a I5-barrel batch of
his Oregon Nut Brown Ale to sell to the local
market. Rogue already brewed one of Stu-
dach's recipes, an imperial stout, that sold
out in just four days.

“I've been hit up by three different brew-
eries to be a brewmaster, but [ won't do it.
They don't pay enough,” Studach says. He has
a family to support and can't imagine taking
a pay cut to brew full time.

“Sure, | have the romantic notion about
family-held breweries with traditions passed
down to the children, but it boils down to the
daily grind of a very physical job,” Studach
says, "And most professional brewers don't
stay homebrewers. Brewing becomes a job
and they lose the fun of brewing. | want to
keep brewing my five-gallon batches — I'm
really into brewing as a hobby."

Oregon Nut Brown Ale

Recipe for 10 gallons

14 pounds two-row malt

4 pounds domestic two-row malt
roasted in 375-degree-F oven for
40 minutes

| pound 50 ‘Lovibond British crys-
tal malt

| pound 10 ‘Lovibond British crys-
tal malt

172 pound I35 to 165 ‘Lovibond
British crystal malt

1 teaspoon gypsum

33 pounds unhopped Danish malt
extract syrup

11/2 ounces Perle hops, 7.8 percent
alpha acid (45 minutes)

1/2  ounce Mt. Hood hops (five min-
utes)

1/2  teaspoon Break Brite (Irish moss
treated with sodium bicarbonate)
(20 minutes)
Wyeast No. 1338 alt yeast

21/2 fluid ounces hazelnut extract
(added to secondary)

| cup dextrose to prime

*Original specific gravity: 1.060
*Terminal specific gravity: 1.020 ®

RED BANK BREWING SUPPLY

67 Monmouth St., Red Bank, NJ 07701 908-842-7507

“New Jersey’s Largest Homebrew Store”
For a free catalog call

800-779-7507

MALTeHOPSe YEAST e DRAFT EQUIPMENT ¢ BREWING SUPPLIES

U.S. Pat. Pend.

MelViCOTM Can. Pat. Pend.
Pressure Bottler for
Beer ¢ Sparkling Wine ¢ Soft Drinks

Latest state of the art pressure bottler—
comes with CO2 regulator tubing connectors gas
flow pressure gauge. You supply your own filter

pop tank and CO2 and in minutes you will
bottle your crystal clear beer. Distributed exclu-
sively in U.S.A. and Canada, shipped via U.P.S.

(UPS will custom clear U.S. shipments).

Vinotheque
2142 Trans Canada Highway,
Dorval, Quebec, Canada. H9P 2N4.
Phone (514) 684-1331 Fax (514) 684-4241
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The Complete Home Brewer's Software Aid $39

Custom Labels
Now Available

L )

Recipe Creation:
Calculate Color, Bitterness, and Original Gravity and Match with
many styles of beer.

Inventory Management:
Track Grain, Hops, and Other Ingredients. Generates Shopping
Lists for your recipes.

Batch Logging:
Tracks Gravity and Compensates for Temperature. Graph
Temperature Curves for Mash and Fermentation.

plus $3 shipping and
handling

Abita Software Development
P.O. Box 67402
Scotts Valley, CA 95067
CA Residents include

Zuk Boys® Redeye

il Trafalgar Bitl®
s

Now you can have your own
custom labels with your favorite
photograph or line art in lively
black and white.

When you serve your
homebrew or give it as a gift,
you won’t feel awkward explain-
ing just what it is while they read
the masking tape label. Your
custom label will proudly
proclaim your own product.

The easy to apply self ad-
hesive labels are a large 4 by 3
1/3 inches. You have complete
flexibility in the design. $39.95
per hundred labels.

Your Satisfaction Guaranteed

Call NOW
1-800-232-LABEL
for a FREE Sample
and Label Design Kit!

Nuttings Lake Publishing
P.O.Box 203-B, 20 Lake St.
Nutting Lake, MA 01865

Dealer Inquiries Invited

And Much More!

=

7 1/4% Sales Tax

Beer and Brewing, Volume 9
Transcripts of presenta-
tions from the 1989
g National Homebrewers

| Conference held in Ft.
Michell, Ky. Brewers
Publications, 1990, 247
pp., $18.95 AHA members
($21.95 non-members).

DICTIONARY

Brew Free or Die! Beer and
Brewing, Volume 11
Transcripts of presenta-
tions from the 1991
National Homebrewers
Conference held in
Manchester, N.H. Brewers
Publications, 1991, 283
pp., $18.95 AHA members
($21.95 non-members).

Brew Froe or Die

erincipies | Principles of Brewing
BREWI;:I'G SClenCl:"
science | Interesting and easy to
Georgeric | understand, author George
—_ Fix explains the fundamen-
e tal chemical and biochemi-
cal process involved in the
»v “ | creation of beer. From reac-
tions to fermentation, this
book is fully indexed, with an Appendix that
includes an overview of elementary chem-
istry. Brewers Publications, 1989, 250 pp.,
$29.95

% L [ b b
Don’t miss these great

books from the Brewers
Publications

Dictionary of Beer and
Brewing
From the common to the

' obscure, from abbey beer to

zythum, you won’t want to be
without this indispensable ref-
erence book by Carl Forget.
Brewers Publications, 1988,
186 pp., $19.95

Lambic

You will gain greater
understanding of this truly
unique Belgian wheat beer
through Jean-Xavier
Guinard’s excellent cover-
age of tips, techniques,
recipes and history.

- Brewers Publications,

1990, 169 pp., $11.95

Brewing Mead

Delve into the past of this
rare drink through poetry,
myth and history. Robert
Gayre traces the history of
this ancient brew. Charlie
Papazian provides easy
step-by-step recipes
straight from his kitchen.

Brewers Publications, 1986, 200 pp., $11.95

Brewers Publications, PO Box 1679, Boulder, CO 80306-1679 (303) 546-6514
Fax (303) 447-2825. Add $3 P&H for the first book, $1 for each additional book.
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Free
Grain
Crushing

We Cater to the
Novice and Advanced Brewer

Beer and Wine Supplies
and Equipment

Malts

* Hops

e Wine Concentrates
Large Selection
Knowledgeable Staff

The Grape and Granary
1302 E. Talimadge Ave.
Akron, Ohio 44310

Free Catalog

(216) 633-7223
1-800-695-9870

Direct From The Source. . .

The Famous "Black Dog Ale" Logo is available in full-
color, silkscreened on "brewery issued" heavy-duty
cotton T-shirts ($16.00) and embroidered "Spanish
Peaks Brewery" hats in a variety of colors ($13.00).

*Add $2.50 for shipping & handling per item. Please
allow 3-5 weeks for delivery.

A First Place Winner at the
"Great International
Beer Tasting Competition"

Available wherever quality beers are sold.

(DANTSH PEAMS DREWING COMPANY LTD,

Call 406/585-2296 (9 am to 5 pm MST) o Fax 406/585-2483 ¢ P.O. Box 3644 ¢ Bozeman, MT 59775

RCA DISTRIBUTORS

EXCLUSIVE!!
(PATENT PENDING)

New & Improved
Immersion Wort Chiller
Simple - Time Saving - Easy-to-use
Custom Made — Home Brewer to Brew Pub

Basic Model #IWC-8 Dimensions; 25'+/-,
length of 3/8” copper tubing. Coil Diameter
9” w. x 15” h. Fits 57 gal. Primaries/buckets

BEER ¢ SODA ¢ WINE

Phone/Fax 603-445-2018

10 North Street, North Walpole, NH

INTRODUCING

THE PHIT.MIT.L,

CRUSH YOUR BREWING
(RAINS PROPERLY,

Finally there is a reasonably priced
alternative to the South American
corn mill. Cranks like the corn mill,
but crushes like a roller mill.
Designed and built by a homebrewer
for homebrewers. Its simple, patent
pending design will give any grain a
brewery-quality crush, with intact
husks, fine grits and minimal flour.

The PhilMill:

e Is fully adjustable

e Clamps to any table

° Discharges over the edge into
your bucket

e Has a large comfortable

wooden handle

Is easily motorized

Has a case-hardened roller

Is ambidextrous

You supply the 2-liter pop-bottle

hopper or build a larger one

Only available at better homebrew shops.
Check out the price—you’ll be surprised.

ALSO NEW FROM LISTERMANN MANUFACTURING:
Phil’s Mini Lauter Tun, for intermediate brewing. It's a 2-gallon, 5-pound
capacity lauter tun that works great as a leaf hop separator, too.

Don’t forget to ask about the famous Phil’s Philler, for fresher bottled beer;
and Phil’s Lautering System for inexpensive all-grain brewiing. Individual
components also available.

LISTERMANN MFG. CO.

1776 Mentor Ave., Norwood, OH 45212 ¢ 513/731-1130
Distributed in Canada by D. Repol Enterprises, Inc. ° 416/666-2307
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Fred Hard

what is happening during primary

es, you know you're supposed to re-
a re a n lax, not worry, etc., but not seeing

Feeding
of Your
Carboy

fermentation in your plastic fer-
menter is more than you can stand. The beer
has been super, so improving quality is not
your main concern — you just have to see
more of the action. You must have a carboy
and $I5, or less if you are a bargain hunter, is
a good investment.

A carboy is not essential to making good
brew, as thousands of brewers will attest. It is
essential if you want to make mead (you'll need
two), or if you use a system of extended sec-
ondary fermentation common with lagers and
some ales because plastic will allow oxygen to
seep into the resting brew. So, for curiosity or
by necessity, you decide to acquire a carboy.
Do not take this decision lightly. A carboy is a
precision instrument that requires respect and
care if it is to serve you properly.

Like puppies, you may adopt one from a
private owner (look for yard or tag sales to
find carboys and other brew gadgets for on-
ly a few bucks), or from a breeder (homebrew
supply shop). Like a puppy, the carboy alone
is not enough — there are some ancillary
items that make living with the carboy much
more pleasant.

First and foremost, realize that a carboy
can be very dangerous unless properly han-
dled. The glass is reasonably thick, but it is
glass and will break if dropped. Serious in-
jury can result. Even if you escape injury, you
can imagine the joy of cleaning five gallons
of porter from the new white shag carpet.
Remember, a full carboy weighs 50 to 56
pounds and is nothing to play around with.

Safety is simple: Be careful and use a car-
boy handle. These provide a positive grip for
moving the carboy and they can help save

S
R

"BEG

your back. They sell for about $5 at home-
brew shops.

Cleanliness is essential throughout the
brewing process, so cleaning the carboy de-
serves adequate planning and effort. A car-
boy with dried yeast streaks, wort residue
and a beard of lint and dust on the outside
probably has wee beasties that will mess with
your brew. Consider the carboy to be just
what it is: a big glass bottle. Wash the out-
side of the carboy with any dishwashing de-
tergent and warm water; rinse well to re-
move any residue. The inside of the carboy
presents a different challenge.

To clean the inside pour about an ounce
of unscented chlorine bleach into the carboy
and fill it to the brim with cold tap water.
Cover the neck with plastic wrap secured with
a rubber band and set it aside for at least an
hour (or overnight or several weeks) before
using it for your brew. Before using, drain
and rinse well with hot tap water to remove
any traces of chlorine and you have a sani-
tized carboy waiting to do your bidding.

How you clean it depends on how it was
last used. If it was already sort of clean (just
purchased, or cleaned after the last use) just

'
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rinse with tap water and proceed to the bleach
rest described above. If you just racked your
brew out of the carboy after a primary fer-
mentation, cleanup requires a bit more effort.
A few special tools can make the job easier.

Primary fermentation (and to some de-
gree, secondary fermentation as well) leaves
an ugly residue of hop acids, yeast and caked-
on wort around the inside. Because only the
most extraordinary brewer can reach inside
far enough to scrub the residue by hand, I rec-
ommend the purchase of a carboy brush. They
are available from any homebrew supplier for
around $4 and are well worth it. A carboy and
bottle washer also helps to make the job eas-
ier, but is not essential.

Start by rinsing the carboy to remove the
spent yeast, remaining brew and any loose
particles. Scrub thoroughly with the bottle
brush and continue the brush-and-rinse cy-
cle until the carboy appears clean. It is good
practice to repeat the bleach rest cycle before
storing your carboy until the next use. Drain
the bleach solution but don't rinse before stor-
ing, cover and store the carboy. Use plastic
wrap secured with a rubber band to cover the
neck and it will rest contentedly until the next
time it is called forth for duty.

All of this rinsing and filling presents a
problem of moving water from the sink into
the one-inch mouth of the carboy. A pan with
a funnel works but usually results in about a
quart of water on the floor for every five gal-
lons in the carboy. There is a better way.

Using an aerator adapter in place of the
standard aerator on your faucet will let you
attach a bottle washer or the female end of
a garden hose. Cut a half-inch-diameter gar-
den hose about eight feet from the end with
the female coupling and use this segment for
rinsing carboys and plastic fermenters. It will
prove to be an invaluable tool. The bottle
washer is a super timesaver and is great for
rinsing both carboys and beer bottles. How-
ever, even though I consider mine indis-
pensable, it is not essential for either task.

When you have a cleaned and sanitized
carboy, your next concern is how to use it in
brewing. There are two cases: primary and
secondary fermentation.

Primary fermentation in a carboy may be
conducted two ways: either leave enough
head space for the fermentation to proceed
within the confines of the carboy (about eight

inches), or provide a blowoff tube running
from the mouth of the carboy, down the side
into a bucket of sanitized water. This method
allows the primary fermentation to blow-out
all the froth and carbon dioxide while pre-
venting air from coming in contact with the
fermenting beer, thus avoiding contamina-
tion. Some brewers say the blowoff tube rids
the brew of bitter acids and fermentation
byproducts and gives a cleaner brew. Others
believe it has no effect.

The best and safest blowoff method is to
use thick-walled, one-inch tubing available at

most homebrew supply shops. The tubing fits
snugly into the carboy neck and costs about
$1.20 per foot (you'll need about four feet).
Insert the other end in a quart or so of
sanitized water and you have a combination
blowoff tube and airlock. Be sure there is ad-
equate space in the container of sanitized
liquid to allow up to a quart of additional lig-
uid from the blowoff. I use a clean plastic gal-
lon jug containing two quarts of water to
which I add one crushed Campden tablet for
sanitizing. | make sure the outlet end of the
blowoff hose reaches to within an inch or so

Demystifying Great Beer.

It's often the little tricks that make the difference....

Aid foam stability with
added protein, proper
conditioning and
other tips.

Relax with a dry/
toasted or sweet/
caramel Malt flavor
and vary the
texture with malt
varieties and other
additions.

Please your palate
with the crisp
bitterness or
flowery character
of noble hops.

Savor complex aroma and
bouquet character using
‘aromatic malt and

hop varieties.

Let the pureness of
your ingredients
come through or

recreate the
nuance of a
classic beer style
through the
yeast selection.

Let it glow pale yellow to
deep red, or make it
black with the use
of specialty malts.

Expand on these topics and more in the Brewers Resource
Catalog. Its free for the asking so call, or write to us at:

Brewers Resource

-Excellence in Brewing.

Home of:

BrewTek Labs

Yeast Culturing For the Home Brewer

Post Office Box 507
Woodland Hills, CA 91365

800-827-3983
818-887-3282
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of the bottom of the jug, and my setup is com-
plete. This serves as both a blowoff and an
airlock until fermentation is complete. But if
it reduces your worry, after the foaming sub-
sides it is a simple matter to remove the tub-
ing from the carboy and insert an airlock.

Avoid the orange, two-horned carboy caps
designed to accommodate both a blowoff
tube and an airlock. The passages through
the horns are too small and prone to clog-
ging for the cap to be used safely during
blowoff. The caps fit poorly, and clamping
the cap on tightly may permit a clog to result
in an exploded carboy.

For secondary fermentation there is no
concern about blowoff or spillover. The main
concern is to prevent air from getting into
the carboy. Either the orange carboy cap (ad-
equately snugged with a | 5/8- to 3 1/2-inch
radiator hose clamp available from any auto
parts or hardware store) or a Number 6 1/2
drilled stopper will hold an airlock and per-
form admirably. When using a standard air-
lock, I like to fill it with 153 proof vodka to
make sure no wee beasties enter my brew.

Finally, you may need to transfer hot wort
into the carboy so it can cool before adding
yeast for primary fermentation. For most ex-
tract brewing you will have about | /2 gallons
of hot wort. Be sure you have at least three
gallons of cool water in the carboy before
adding the hot liquid to prevent thermal shock,
which can cause the carboy to shatter (re-
member the white shag carpet). Do not fit the
airlock until you are ready to add the yeast.
While the liquid is cooling, cover the neck with
plastic wrap stretched tightly and secured with
arubber band. Punch a couple of pin holes in
the plastic so the brew can breathe. Relax.
Don't worry. Have a homebrew. An alternate
technique is to cool the wort by placing the
kettle in the sink or tub with cold water. Then
pour cooled wort into the carboy.

When the liquid is cool, add the yeast, fit
the airlock, have another homebrew and en-
joy watching the activity that goes on as the
yeast busily converts your efforts into a batch
of superbrew.

A 30-year computer industry veteran, Fred
brewed his first beer 25 years ago using Blue
Ribbon malt, table sugar and bread yeast. He
brewed his second beer two years ago. He
is founder of the Dulles Regional Brewing So-
ciety (DREBS), a BJCP beer judge and has won
6 6 several ribbons with his all-grain beers. @

A collection of 41 songs & readings ahout drinking
in England durlng the last five- hundred years

Featuring legendary folk muslcians.

Readings by Joby Blanshard, William Rushton, and Michael Sinee

Songs by Peter Bellamy, Robin Dransfield, John Foreman, Vic Gammon, Pam Gilder, Roy
Harris, Eddie Upton, Peter Wood, Orlana, The Pump and Pluck Band, and Musica Inebriata

available on CD or Cassette (78min.)

Call for pricing and
a complete catalog
of Nightwing
Products

another unique

product exclusively l)lg“ w“)g

Enterprises, Inc.

P.O. Box 3280 ¢ Binghamton, NY 13902-3280
(607) 723-5886 ° (800) 836-YARD ° FAX: (607) 723-3871

William’s Brewing Presents:
Our Home Brewing Catalog
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Since 1979, William’s
Brewing has been the
leader in mail order home
brewing.
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Our free 40-page Catalog
features everything for the
home brewer, including
home breweries, malt ex-
tracts, 17 hop varieties,
informative articles,
recipes, draft systems,

and much more.

Order Your Free

Catalog Today!

Phone Orderline: 800-759-6025
Fax Orderline: 800-283-2745
Allow 3 weeks for free delivery

WILLIAM’S BREWING
P.0O. Box 2195-Y9
San Leandro CA 94577
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Jumes Spence

rewing in the winter isn’t all that bad. If you live in
the South, it's just like summer only nicer. If you're
out in your garage or brew house in the great white
North, you and your friends can keep warm by the
simmering brewpot and sip warm sweet wort from coffee cups.
Indoors, turn the foothall game on and brew to the tune of
50,000 people screaming for their favorite team. For most folks,
winter is the perfect time to brew because fermentation tem-

peratures stay lower indoors and the air isn't full of wild yeasts
and other summertime nasties that might get into your brew.

Here's the first batch of recipes from second- or third-place
winners in the 1994 AHA National Homebrew Competition.
These recipes are taken directly from the brewers’ entry forms
and are the product of different homebrewers who use dif-
ferent processes and equipment to craft their brews. Remem-
ber, your results may vary. But, that's okay.

HERB BEER

Third Place

Michael Millerick
Fairfield, Connecticut
“Winterfest Celebration”

Ingredients for 5 gallons
9 pounds English two-row pale malt
1 pound 60 ‘Lovibond crystal malt
6 ounces chocolate malt
6 ounces wheat malt
2 pounds Munich malt
1/2 ounce Hallertauer hops, 3.2 percent alpha acid
(60 minutes)
1/2 ounce Cascade hops, 4.8 percent alpha acid (60 minutes)
1/4  ounce Eroica hops, 10.4 percent alpha acid (20 minutes)
1/2 ounce Cascade hops, 6.7 percent alpha acid (two minutes)
1/2  Tettnanger hops, 3.5 percent alpha acid (two minutes)
| teaspoon crushed clove
3-inch cinnamon sticks, crushed
teaspoons allspice
ounces ginger root
12 ounces honey
6 ground orange rinds
Wyeast No. 1007 liquid yeast culture

3/4  cup corn sugar to prime

Original specific gravity: 1.088
Final specific gravity: 1.027

* Boiling time: 60 minutes
Primary fermentation: seven days at 64 degrees F (18 degrees C)
in plastic

+  Secondary fermentation: I5 days at 64 degrees F (18 degrees C)
in glass

+  Age when judged (since bottling): nine months

Brewer's specifics

Mash grains at 154 degrees F (68 degrees C) for 50 minutes. Sparge
with 4 gallons 170-degree-F (77-degree-C) water. Boil spices for 20
minutes.

Judges' comments

“"Strong malt sweetness balanced by bold expression of spices.
Good balance. Might be interesting with more hop flavor and aroma;
OK as is.”

"Hard to pick out individual spices. Too many different spices,
beer lacks clean flavor. Try to isolate flavors. Very good.”

"Nice balance of malt, hops and herbs. Ginger nicely subdued. Lin-
gering sharp spiciness. Delicious, nice subtle blend of spices — not
easy to do.”

"This is so complex — almost like a mild barley wine. I was look-
ing for something distinct from each spice. This is very big and very
creamy.”
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N, Wrefuing Supply

P.O Box 060904
Staten Island, NY 10306

The Experienced and Knowledgeahle Supplier
in the New York tri-state area.

Broadest grain malt, malt extract, hop & yeast inventory.
Unique selection of equipment for the serious home brewer!

P.B.S. [Precision Brewing Systems]*
Stainless Brew Kettles; 10, 15, 20, 25 gals.
with: drain, thermometer, sight glass, hop rack
Wort Chillers; Counterflow and Immersion types
Rota-Sparg, automatic rotating sparge system
Wort-0x, Wort oxygenation system
E-Z Filter system; removes chill haze

C0O-2 Keg Systems
Configured to your requirements
WE CARRY REPAIR AND REPLACEMENT PARTS

Commercial Equipment

Taps, faucets, cold plates, fittings
*Dealer inquiries invited

Ph. (718) 667-4459 Fax (718) 987-3942

© 93 1BG

HOP HEAD
are here!

The tm — e g
HOP HEAD Tee W

WHITE 100% cotton
w/3 color design

ONLY $14.95
(ADD $2.50 S & H/tee)

CALL TOLL-FREE SEND CK OR M.O. TO:

TB GEAR
P.O. Box 27177
Baltimore, MD 21230

1-800-TB-GEAR-0 or
1-800-824-3270

GERMAN-STYLE ALE

Second Place

Bruce Cornell

Baton Rouge, Louisiana
“Xmas Eve Koélsch”
Kolsch

Ingredients for 5 gallons

4 pounds Alexander’s pale malt extract
2 pounds American Eagle light dry malt extract
1 pound Munich malt

1/4  pound crystal malt
3/4  ounce Perle hops, 6.8 percent alpha acid (60 minutes)
1/2  ounce Perle hops, 6.8 percent alpha acid 30 minutes)
172 ounce Tettnanger hops, 4.2 percent alpha acid (two
minutes)
Wyeast No. 1007 liquid yeast culture

3/4  cup corn sugar for priming

Original specific gravity: 1.048

Final specific gravity: 1.024

Boiling time: 65 minutes

Primary fermentation: four days at 72 degrees F (22 degrees C)
in plastic

Secondary fermentation: 13 days at 72 degrees F (22 degrees C)
in glass

Age when judged (since hottling): six months

Brewer's specifics
Steep grains at 160 degrees F (71 degrees C) for 30 minutes.

Judges’ comments

"Dry, bitter finish, medium bitterness. Deep golden color too dark
for style. Hoppy aroma, too hoppy for style. Very good."

"Very little hop or malt flavor. Slight sour aftertaste. Could use
more hops.”

"A little sweet, but dry finish. Pleasantly complex flavor that is
hard to pin down. Very drinkable with a catchy flavor.”

"Green, seaweedy. Lingering graininess. Good bitterness level and
dryness.”

"Malt OK; good conditioning, good balance.”
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MUNICH HELLES

Second Place
Keith Weerts
Windsor, California
“Munich Pils”

Ingredients for 5 gallons
4 pounds Klages malt
6 pounds Belgian Pils malt
1/4  pound dextrin malt
34 grams Saaz hops, 3.2 percent alpha acid (60 minutes)
5 grams Saaz hops, 4.9 percent alpha acid 30 minutes)
22.6 grams Saaz hops, 3.2 percent alpha acid (15 minutes)
5.7  grams Saaz hops, 4.9 percent alpha acid (15 minutes)
5.7  grams Saaz hops, 4.9 percent alpha acid (finish)

Wyeast Bohemian liquid yeast culture

force-carbonated

+ Original specific gravity: 1.049
Final specific gravity: 1.015

* Boiling time: 90 minutes
Primary fermentation: 11 days at 48 degrees F (9 degrees C) in
glass
Secondary fermentation: 18 days at 34 degrees F (I degrees C) in
glass

« Tertiary fermentation: 20 days at 33 degrees F (I degree C) in
stainless steel

+  Age when judged (since bottling): three months

Brewer’s specifics
Mash grains for 90 minutes at 156 degrees F (69 degrees C).

Judges’ comments
"Sour aroma and rich sweetness would limit me to one or two pints.
Would be dynamite if it were a bit drier and fermented cooler.”
"Slight oxidation and some mash oxidation/harshness. A little over-
carbonated and too bitter.”
"Very full and intense malt flavor, DMS quite heavy even for style.
This beer is tasty and pretty much in style. Body too full for style.”
“Nice flavor, slightly overhopped for style which left the beer mar-
ginally balanced, but very good overall.”

::I Ile

Brewer’'s Calcuiator
THE ULTIMATE IN BREWING SOFTWARE
Only
$39

Perfect for Extract
or All-Grain
Brewers!

Recipe Formulation Category India Pale Ale
Calculate Original & Terminal ||~ cRens
Gravity, Color, Bitterness, _— e “ﬁ';;e“ 1:]'“
Water Treatment and More! Alc ol 5 5.8% 6.5
Includgs profiles for all AHA fgm :" :’7 f:
recognized styles. Terminal Gravity  1.015

Inventory Databases
Easily edit any of the
databases, including malt,
hops, yeast and beer styles.

Send a postcard for more
details or $5 for a demo disk.
(Refundable with purchase)

Regent Software Co.
15 Camellia Place
Oakland, CA 94602
voice/fax (610) 482-1609

Batch Logging
Neatly organize all of your
brewing data and produce

beautiful print-outs.
CA residents please add

On-Line HELP! with malts, appropriate sales tax

hops, yeast and beer styles.
Money-Back Satisfaction

!
Requires MS Windows ™ 3.1 and 3 Meg RAM Guarantee!

Now on both coasts!
March 19-20 in Boston @ May 14-15 in Davis

Brew Pubs & Microbreweries:

Busines.s
& Brewing

For information call (916)
757-8899, fax (916) 757-8634
or write University Extension,
University of California, Davis,
CA 95616. Also ask for our
catalog of courses for home
brewers, brew pub and
microbrewery operators,

and professional brewers.

This popular course, now in
its seventh year, covers the
brewing and business
information essential for a
great tasting beer and smooth-
running operation.

Learn from Dr. Michael
Lewis, the highly regarded
researcher and professor at
University of California,
Davis—home of the nation’s
premiere brewing education
programs.

AMERICAN SCHOOL FOR

MALTING & BREWING
SCIENCE & TECHNOLOGY

UNIVERSITY OF CALIFORNIA, DAVIS

UNIVERSITY EXTENSION @  UNIVERSITY OF CALIFORNIA, DAVIS
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_ MALT

EXTRACTS

High Quality Brewers Wort:
Packaged in easy to use 3.3# poly bags.

Golden * Dark * Weizen * Amber
Hopped and Unhopped

The Full Line of BRIESS Grains
and Specialty Malts in Whole
Kernel and Brewers Grist.
Dry Malt Extract in all four types.
Dextrose and Corn Syrup.
Hop Pellets—(new for *93)

Ay,
#44€xtrect Co.
Wholesale Only

(800) 466-3034
3590 North 126th Street, Brookfield, WI 53005

A boo{( :
complete
devolzed ’
to the
intricacies
of beer
evaluation.

From defining off-flavors to
analyzing competition-winning
beers — Evaluating Beer, new
from Brewers Publications, will
help you develop tasting and
evaluation skills. Chapters by
recognized beer experts includ-
ing Jim Koch, Charlie Papazian,
Greg Noonan, Ron Siebel,
George Fix and a host of others.
Discover how to evaluate beer
just like the experts.

Order your copy today,
for onf;r $25.95.

To order, contact

Brewers Publications at

PO Box 1679,
Boulder CO 80306-1679;
(303) 546-6514,
FAX (303) 447-2825.
. Satisfaction Guaranteed.

ENGLISH-STYLE

PALE ALE

Third Place

Matt Hussey and Casey Lott
Portland, Oregon

“Welsh Hat Gathering IPA”
India Pale Ale

Ingredients for 5 gallons
7 pounds Steinbart’s light malt extract
2 pounds U.S. two-row malt
2 pounds 40 ‘Lovibond crystal malt
1 ounce Centennial hops, 1l percent alpha acid (60 minutes)
3/4  ounce Willamette hops, 7 percent alpha acid 30 minutes)
2 ounces Cascade hops, 6 percent alpha acid (five minutes)
3/4  cup corn sugar to prime
EDME dried ale yeast

* Original specific gravity: 1.064

* Final specific gravity: 1.016
Boiling time: 60 minutes
Primary fermentation: seven days at 65 degrees F (I8 degrees C)
in glass

+ Secondary fermentation: 10 days at 60 degrees F (16 degrees C)
in glass

« Age when judged (since bottling): six months

Brewers' specifics
Steep grains and extracts at 150 degrees F (66 degrees C) for 60
minutes.

Judges' comments

"Right on! Well-balanced. All traits individually form excellent
IPA."

“Needs a little more bitterness. Aftertaste a little harsh. Very
drinkable.”

"Could have more bitterness and more alcohol for an IPA. Not quite
dry enough. Body a little thin."”

"Needs more malt and alcohol for style. Very good beer.”

"Hop bitterness appropriate, could use more hop flavor, alcohol
level okay."
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Alan Barnes
Nashville, Tennessee
“Super Bowl Bock”
Helles Boclk

Ingredients for 5 gallons
91/2 pounds Klages malt
1/4  pound crystal malt
1/2 pound CaraPils malt
1 ounce Perle hops, 6.2 percent alpha acid (60 minutes)
1 ounce Saaz hops, 3.2 percent alpha acid (five minutes)
Wyeast No. 2206 liquid yeast culture
11/2 cups dry malt extract to prime

Original specific gravity: 1.060

Final specific gravity: 1.010

Primary fermentation: 30 days at 58 degrees F (14 degrees C) in
glass

Age when judged (since bottling): 17 months

Brewer’s specifics
Mash grains for one hour at 154 degrees F (68 degrees C).

Judges' comments

“Slightly stale, slight diacetyl. Good color. Malt flavor could be
more pronounced. You hit the style just great.”

"Perhaps slightly overcarbonated. Nice sweet malt dominates flavor.
Hops balance malt nicely. Cut back on bottling sugar. Very nice beer."

“Nice malty feel. Good balance of malt and hops. A pleasant, drink-
able beer with no serious flaws. Good brewing technique and control.”

"Though a little thin, the beer has a very nice hop-malt balance.
Well done.”

"Good malt sweetness. Very clean, nice balance. Maybe just a bit
dark.”

Special Pre-Publication Offer

Using HOPS

The Complete Guide to
Hops for the Homebrewer

by Mark Garetz

4 % Using Finally, a comprehensive
reference guide to one of the

ﬁ “,74’ H O PS most important ingredients in

| ‘g " The Complete your homebrew: HOPS!

f \\‘ Guide to Hops " isthe first book

7)) Forthe Homebrewer | Using Hops is the first boo < to

97 eymaxcaez | cover the subject of hops with

; / depth and accuracy. Subjects

¢ | o %@ include hop varieties, decoding

N hop names, bittering, finishing
%WM and dry hopping, buying and

storing hops, and much more.

|

Using Hops will be published in late fall '93. See
your homebrew retailer, or take advantage of our
special pre-publication offer: Order before 12-1-93
and save $4 off the publication price of $16.95
($12.95 + $2 S&H, CA residents add $1.07 tax) Your credit
card will not be charged until shipment.

[ Published by 1-800 DRY-HOPS

HopTech =
W Porg 2172 (1-800 379-4677)
Danville, CA 94526
(510) 736-2350

i e % r
Dodier inauies mied (@ ]
HOME BREWER'S OUTLET, INC.
DISCOUNT HOME BEER & WINE
MAKING SUPPLIES AND EQUIPMENT

1) BEER AND WINE EQUIPMENT KITS
2) 175+ DIFFERENT MALT EXTRACTS
3) DRY YEAST (16 VARIETIES)

4) LIQUID YEAST (17 VARIETIES)

5) PELLET HOPS (22 VARIETIES)

6) COMPLETE KEGGING SYSTEM

OUR 28 PAGE CATALOG HAS OVER 650
ITEMS. ORDER BY PHONE, MAIL OR
VISIT US AT OUR SOUTH FLORIDA
LOCATION.

4345 OKEECHOBEE BLVD., F-5
WEST PALM BEACH, FL 33409

PHONE: 1-800-644-5555

HOME |
URIi\V/

g

MASTERCARD/VISA ACCEPTED
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Telephone: (503) 254-7494, Fax: (503) 251-2936
7024 N.E. Glisan Street, Portland, Oregon 97213 U.S.A.

inc.

Serving The Trade
Since 1963

SDEClalty
company,

WHOLESALE
ONLY

Complete Line of
HOME BEER

and
WINE MAKING

SUPPLIES

HOME OF THE FAMOUS
JET BOTTLE CAPPER

FASTEST SERVICE FROM
COAST TO COAST.

WRITE FOR OUR DETAILED
LIST OF ITEMS.

%,ﬁﬂff/
woo”

"Wouw, this is
great, this is how
I'm getting my
beer to the Great
American Beer

Festival this year"
-Greg Noonan

Upon first sight
of the carbonater

standard PET Bottles

Liquid Bread

2450 Absher Rd. St. Cloud, FL 34771
(407) 957-4472
On the west coast
F.H. Steinbart (503)232-8793

"@hB

@ar bonater”

Valve Coupling

@he Qarbonater fits

on a standard 2 litre PE.T.
(plastic soda) bottle. It uses a
ball lock (standard beverage)
fitting. This allows for the
purging of air, after gently
filling from your tap, then
injecting 30 psi, giving you a
100% CO; headspace. This
method properly used gives
you a shelf life similar to the
beer remaining in your keg.
Force carbonating still
beverages is a breeze. Also for
sediment free beer, store
upside down until sediment
falls into cap, then depress
valve for a moment to blow off
sediment!!!!!

VIENNA/MARZEN/
OKTOBERFEST

Second Place

John M. Roberts

Jamaica Plain, Massachusetts
“The Hunt for Red Oktoberfest”
Marzen/Oktoberfest

Ingredients for 6 gallons

8 pounds Munich malt

5 pounds Klages malt

1/2  pound crystal malt

1/72  pound wheat malt

| ounce Saaz hops, 3.1 percent alpha acid (60 minutes)

| ounce Saaz hops, 3.1 percent alpha acid 30 minutes)

1/2 ounce Hallertauer hops, 2.9 percent alpha acid (10
minutes)

1/2 ounce Hallertauer hops, 2.9 percent alpha acid (dry)
Wyeast No. 2206 liquid yeast culture

forced carbonation

Original specific gravity: 1.056

Final specific gravity: 1.010

Primary fermentation: 14 days at 52 degrees F (11 degrees C) in
glass

Secondary fermentation: 2l days at 35 to 40 degrees F

(2 to 4 degrees C) in glass

Age when judged (since hottling): three months

Brewer's specifics

Mash grains at 152 degrees F (67 degrees C) for 20 minutes. Raise
temperature to 158 degrees F (70 degrees C) for 30 minutes. Raise to
168 degrees F (76 degrees C) for five minutes.

Judges’ comments

"Slightly overhopped. Very nice malt, alcohol appropriate.”

"Malt is a bit low and hops a little high. Very drinkable beer, very
nice. Misses the style a bit but tasty."

“"Very clean, could use more malt and less hop flavor.”

"Needs more toasted malt nose. Too much hop nose. Very clean.”
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IT'S SCOTTISH!
CLUB-ONLY COMPETITION

WINNER

SCOTTISH ALE

First Place
Jerry S. Dahl
Kirkwood, Missouri
Representing the St. Louis Brews
“Hop Scotch Ale”

Ingredients for 5 gallons

3 pounds Klages malt

1/2 pound crystal malt

1/2  pound toasted Munich malt

5 ounces Munich malt

4 ounces black patent malt

21/5 pounds Premier dark hopped malt extract

1 pound brown sugar

1/2 ounce Willamette hops, 4.2 percent alpha acid (60
minutes)

1/2  ounce Cascade hops, 5.7 percent alpha acid (60 minutes)

172 ounce Bullion hops, 10 percent alpha acid 30 miﬁutes)

172 ounce Willamette hops, 4.2 percent alpha acid 30
minutes)
Wyeast No. 1056 liquid yeast culture

Original specific gravity: 1.092

Final specific gravity: 1.025

Boiling time: 60 minutes

Primary fermentation: 28 days at 75 degrees F (24 degrees
Q) in glass

Age when judged (since hottling): 14 months

Brewer's specifics
All grains mashed for | hour 45 minutes at 150 degrees F (66
degrees C).

Judges' comments

"Some tang, but super malt! Shazam! Marry me.”

"Great malt flavor, just a bit cidery. Good balance. My Scot-
tish ancestors are smiling over this one.”

"Very rich malt, excellent roasted quality, some sweetness,
very good finish. A really good beer.”

"Molasses, toffee flavor, rich malt, a bit syrupy.”

"Alcoholic. Licorice in finish, molasses lingers in the finish.
Nice hopping and balance.”

The perfect Christmas gift for
your jolly holiday home brewer.

- Context sensitive on line
help with style information

- Over 60 style definitions

- Calculates bitterness,

Now on version 3,
I've included the
features you asked

color, gravity, alcohol, for:
and water chemistry - More styles
- Includes over 40 Zymurgy | - Water treatment

- Editable database

"Winner's Circle" recipes _ A
for all ingredients

- Only $49 (CA add $3.56)
- FOR A FREE BROCHURE CALL: | Bs a 5 year home

brewer | appreciate
TKO Software the comments you
(805) 481-4900

have given me to
423 Greenwood Dr.

Improve this
Arroyo Grande, CA 93420

program.

Mollers Craft Brewers Supply

Grain Brewers Delight

American Malt from $20 / 50 Ib.
Bavarian Malt from $35 / 55 1b.
Belgium Malt from $37 / 55 1b.
English Malt from $34 / 55 1b.

Smaller Quantities Available
200 and 500 Ib. discounts

26 yeast cultures available
including the Belgium infections

Belgium Equipment for 5 gallon
10 gallon and 31 gallon batches

Call for free catalog
1-800-682-5460
9717 NW 10th St. Lot #87
Oklahoma City, OK 73127
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Wha? ...

Oktoberfestwine Ale?

No, | haven't gone bonkers. It's just that
I have found the sublime and it appears to
be a direct connection from here to heaven.
[ really appreciate the rich malty tawny char-
acter of German-style Oktoberfests, while
at the same time knowing a barley wine ale
made in the style of a superstrength Okto-
berfest would suit my fancy. Rich, malty, am-
ber-hued with a distinct character of Ger-
man hops and a hint of American Cascade
for a German-British-American hybrid. Sure,
there are a lot of hops in this recipe, but be-
cause of the richness and abundance of malt
the overall bitterness is subdued.

This sipping brew has 9 1/2 percent alco-
hol by volume. As with every single home-
brew you've made, this too should be brought
out for special occasions. It ages well. Bot-
tling to within one-half inch (1.2 cm) of the
crown cap will minimize the effects of oxida-
tion. Oxygen-absorbing Pure Seal Caps® are
also recommended to help extend freshness.

WORTS

Charlie Papazian

with the recipe.
Mash-extract recipe for 6 1/2 gallons (25 liters)
because 5 gallons (19 liters) isn't enough.

For the mash

3 pounds (1.4 kilograms) crushed
pale malt

1 pound (0.45 kilogram) crushed
Munich malt

1 pound (0.45 Kkilogram) crushed
Vienna malt

| pound (0.45 kilogram) crushed
crystal malt

1/2  pound (0.23 kilogram) dextrin
malt (light crystal or CaraPils)

Add to the mash runoff
B pounds (5.9 kilograms) light

dried malt extract

And boil with hops:

36 Homebrew Bittering Units, 4
ounces (114 grams) of 9 percent
alpha-acid rated German
Northern Brewers whole hops

for bittering

Here to
Heaven

6 Homehrew Bittering Units, 11/2
ounces (43 grams) of 4 percent
alpha-acid rated German
Hallertauer whole hops for flavor

1 Homebrew Bittering Unit,

2 gallons (7.6 liters) prechilled
water for primary (see note helow)

7/8  cup (207 milliliters) corn sugar
for bottling
ale yeast (American ale Wyeast
No. 1056 is recommended) with

a healthy and vigorous starter

Original gravity: 1.098 to 1.102 (24.5 to
25.5 “Balling)
+ Final gravity: 1.028 to 1.034 (7 to 8.5
°Balling)

Use a step infusion mash to mash the
grains. Begin by adding 6 1/2 quarts (6.2 liters)
of 30-degree-F (54.5-degree-C) water to the
crushed grain, stir, stabilize and hold the tem-
perature at 122 degrees F (50 degrees C) for
30 minutes. Add 3 1/2 quarts (3.3 liters) of boil-
ing water, stabilize the temperature at about
148 to 152 degrees F (64 to 67 degrees C) and
hold for about 60 minutes. Temperature may
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be allowed to drop from I52 to 148 degrees F
(67 to 64 degrees C) with no worrying.

After conversion, raise temperature to 167
degrees F (75 degrees C), lauter and sparge
with 3 gallons (114 liters) of 170-degree-F (77-
degree-C) water. Collect about 4 gallons (15.2
liters) of runoff, add the malt extract and bit-
tering hops then bring to a full boil.

Boil for about 90 minutes. When 20 min-
utes remain add six HBUs of flavor hops. Af-
ter a total wort boil of 90 minutes turn off
the heat and add one HBU of aroma hops and
let steep two to three minutes before strain-
ing and sparging into a sanitized fermenter
to which you've added 2 gallons of water. It
helps to prechill the water to 33 degrees F (I
degree C) before adding it to the fermenter
rather than simply adding warmer tap water.

Note to advanced brewers: because of the
high density of the boiled wort it is very dif-
ficult to calculate the exact bitterness of this
recipe in terms of International Bittering
Units. A rough approximation would be from
55 to 70 International Bittering Units.

Primary ferment with ale yeast. Rack your
brew after primary fermentation into a sec-
ondary fermenter and ferment to completion.

Prime with sugar and bottle when fer-
mentation is complete.

Let age at least three or four months in
the bottle before sampling. Heaven can
wait, but when this brew is ready you'll
feel the connection from here to heaven.
| guarantee it. w

HOMEBREW
BITTERING UNITS

Homebrew Bittering Units are a
measure of the total amount of bitter-
ness in a given volume of beer. Bitter-
ing units can easily be calculated by mul-
tiplying the percent of alpha acid in the
hops by the number of ounces. For ex-
ample, if 2 ounces of Northern Brewer
hops (9 percent alpha acid) and 3 ounces
of Cascade hops (5 percent alpha acid)
were used in a 10-gallon batch, the to-
tal amount of bittering units would be
33: 2X9) + B x5) =18 + I5. Bittering
units per gallon would be 3.3 in a 10-gal-
lon batch or 6.6 in a 5-gallon batch, so
it is important to note volumes when-

2 TN NEIIUE

BREW YOUR

OWN BEER

Attention Entrepreneurs!
OPEN YOUR OWN PROFITABLE
BREW ON PREMISE (UBREW) FACILITY

* Professional Quality Brewing System

* Site Preparation & Planning Assistance
* Complete Training Program - Expert Advice

$69,000

THE BREW KETTLE LTD.
Suite 109-2065 Dundas St. East
Mississauga, Ontario, Canada L4X 1M2
TEL: (416) 206-0402
FAX: (416) 206-0425

ever expressing bittering units.

Constructed of solid brass
and stainless steel

Fully guaranteed
Auvtomatic shut-off

Faucet adapter Available

WHOLESALE ONLY

call or write for a list of distributors
throughout Canada and the
United States

Manufactured by

Chateau Distributors
(604) 882-9692

CHATEAU

CARBOY AND BOTTLE WASHER

Canada: P.O. Box 8000-391
Abbotsford, B.C. V2S-6H1

United States P.O. Box 2683
Sumas, WA 98295-2683
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Professor Surfeit

P R

Mostly Malt

Dear Professor,

[ am a recent addition to the world of
homebrewing, but I already believe I have
found a lifetime hobby. I am the resident hall
coordinator for Dorchester Hall at St. Mary's
College of Maryland. My staff and | decided
at the beginning of the year that it would be
fun to brew our own beer. Honestly speak-
ing, it has turned out better than we had
imagined. We have had a considerable de-
gree of success with the Superbrau malt and
have brewed Canadian lager, amber and
dark.

Could you give us young brewers a few
insights into homebrewing that would fur-
ther us on our way? Do you have any malts
that you recommend? Also, how does the Su-
perbrau truly measure up compared to oth-
er hopped malts?

[ appreciate the time you would take to
help us relax and have a homebrew!

Sincerely,
Allen Cosentino
St. Mary's City, Maryland

Dear Allen,

Taste is in the mouth of the beholder.
There are hundreds of malts from which to
choose. Which is best or better? [ wouldn't
dare give you my opinions, because even |
haven't tried them all. What [ would recom-
mend is to look up prize-winning recipes and
see what the judges have to say about the
brew. Remember, good malt does not a great
beer necessarily make, but it can be a good
start.

I also recommend you look at the labels
of the malt you buy. Some malt extracts are

others list barley malt. There is a difference.
"Barley” can refer to barley syrup that is en-
zyme-produced barley sugar, not malt. Some
labels will list glucose, corn syrup, caramel
and hop extract. If you experiment with these
kinds of malt, note whether you like the char-
acter. If you don't, then switch to all barley-

-malt extracts. If you like them, then stick

with them. Generally speaking, all-barley
malt extracts tend to experience healthier
and more complete fermentations — and bet-
ter tasting beer in my opinion. Except (there's
always an exception, isn't there?) when you
want to brew a lighter bodied American-style
lager beer when the use of corn or rice will
add to that particular character.

Remember, young brewers grow up to be
old brewers. And old brewers have the op-
tion of being wise.

Wise and wizen,
The Professor, Hb.D.

Cheap Chills

Dear Professor,

During the eight years [ have been brew-
ing (I don't count two batches | made in
garbage cans in the early '70s) and reading
zymurgy, | have seen many strange, com-
plicated and expensive devices for chilling
wort, most of which I am sure work effec-
tively. However, 1 have never seen anyone
suggest the simple inexpensive method that
I use with great success.

My wort chiller consists of three two-liter
soft-drink bottles (the kind without the black
plastic bottoms) that have the labels and all
glue removed. I also recommend plastic bot-
tle caps be used instead of metal. I clean and
sanitize the bottles and fill them with 85 per-
cent water, cap and freeze.

When I am ready to chill my wort, I re-
move the bottles from the freezer, resani-
tize the exterior, rinse very well and place
them in the wort. It chills the wort in about
20 minutes. More bottles may have to be
used if you boil the entire batch. After chill-
ing, I rinse the bottles and return them to
the freezer.

It's cheap, but effective,
Joe Fezio
Mandeville, Louisiana

Dear Joe,

Terrific idea. Just continue to stress that
sanitation, sanitation, sanitation. Freezers
and refrigerators are wild with beasties.
Thanks for the tips.

No frills,
The Professor, Hb.D.

6 not all barley malt. Some list barley, malt and

ILLUSTRATION BY JOHN MARTIN
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Great Gypsum!

Dear Professor,

Mostly I've been relaxing and enjoying
homebrew, but the more I read your fine pub-
lication, the curiouser and curiouser I get over
the eight teaspoons of gypsum called for in
Papazian's Dark Sleep Stout. According to
“Beer from Water” (zymurgy Winter 1991 Vol.
14, No. 5), that's 472 ppm calcium and 1,136
ppm sulfate. What's the scoop?

A curious but still relaxed backdoor brewer,
Rick Pauly
Charlottesville, Virginia

Dear Rick,

Good call. I know about that recipe and
talked to Papazian about the huge amount of
gypsum. He said he has personally brewed
every recipe in his book. They come right out
of his brewing log. He noted that despite all
theory, this beer created a lot of smiles and
pleasure for many of his friends, so he de-
cided to include the recipe as he brewed it.

I know Charlie and he does a few other
things that totally baffle me. He told me that
he has a culture of yeast that he has been us-
ing for nine years and never has cultured it
on a slant. He keeps it under beer all of the
time in his beer fridge. He even told me he
didn't feed it for a whole year and it still cul-
tured up and brewed a great beer. That's baf-
fling because all the books say yeast won't
survive unless you feed it. Well, whatever he
does, it works. I guess the final word is
whether the beer tastes good. I've had his
Dark Sleep and, well, it is good.

But if you can't relax with eight teaspoons
of gypsum, like he says in his book, substi-
tute your own inclinations and relax, have
fun, have a homebrew.

Not bent,
The Professor, Hb.D.

Beer Slush and
New Math

Dear Professor Surfeit,

Thank you for your letters with answers
on (most) of my questions. I think I have found
the answer to the question: At which tem-

perature below O degrees C [ must worry
when [ store my beers outside? In Handbook
for the Study of Malting and Brewing Tech-
nology by Gilbert Baetsle, a professor in Gent,
Belgium, I found a formula for calculating the
freezing point of beer: -(0.42X A + 0.04 X p
+0.2) degrees C, where A = alcohol content
by weight (w/v percent) and p = original grav-
ity in w/v percent. For a German vollbier,
Pilsener type (original gravity = 12 percent
(close to degrees Plato) and 5 percent alco-
hol by volume = 4 percent alcohol by weight),
it will be: -(0.42X 4+ 0.04X 12+ 0.2) = -2.36
degrees C or -19 degrees F. Because my beers
are almost never below 6 percent alcohol by
volume, I only get worried when the outside
temperature gets lower than -19.3 degrees F.

Greetings,
Hans Aikema
Netherlands

Dear Hans,

What a great bit of information. Thanks,
[ appreciate your passing it on and think read-
ers of zymurgy will as well. Adios amigo.

Not too cool,
The Professor, Hb.D.

Not Oakey Dokey

Dear Professor,

Santa brought me a new five-gallon oak
cask for Christmas to use in my beer making.
This cask is made from American oak, which
[ understand will give off more flavor than
European oak. Is there any way I can condi-
tion my cask to make it acceptable for home-
brewing? I would also be interested in get-
ting another cask made from European oak.
Do you know of any source in the United
States for these?

Best regards,
Clint Corwin
St. Charles, Illinois

Dear Clint,

Almost any homebrew supply store that
also deals with winemaking supplies can get
an oak barrel for you. That should be no prob-
lem. Using oak barrels for storing beer can

be tricky business. Traditionally in England
and old America oak barrels were lined with
brewers pitch and in England they still are.
Having your beer face-to-face with new oak
would make a mighty oakey beer. From what
[ have tasted and from the experience of oth-
ers | don't recommend exposing your beer
to new oak. The beer becomes unpalatable.

If your oak barrel is a wine barrel, this is
a problem as well because they are not de-
signed to hold pressure or dispense beer.
Problems, problems, who's got the problems.
So I'd recommend using your oak barrels for
wine or mead and do so with care and infor-
mation from winemaking experts.

Not oak hey,
The Professor, Hb.D.

UQKO °0K0

Dear Professor,

For the past year or so, | have tried a va-
riety of homehrew concoctions desperately
trying to brew Bass Pale Ale. Admitting my
failure, I am now turning to you for your ex-
pertise. | am an extract brewer — I steep spe-
cialty grains but do not mash.

Your help would be greatly appreciated.
Thank you in advance for your time and con-
sideration. I look forward to hearing from
you soon.

Brewingly yours,
Ronald Jantz
Reisterstown, Maryland

Dear Ronald,

There's Bass Pale Ale bottled, export-
ed and enjoyed in America and then there's
Bass on draft in America and then there's
Bass Pale Ale on draft and bottled in the UK.
Each, I think, is distinct. So describe to me
what flavors you wish to get.

In the meantime I'd recommend using
some good liquid English ale yeasts and us-
ing the lightest of the light extracts and adding
about one to I 1/2 pounds of light crystal malt
to the batch. And be sure to use English-
grown hops such as Fuggles or Kent Goldings
for best results.

See UK. later,
The Professor, Hb.D. ®
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WPRODUCTS

New Product descriptions are submitted by manufacturers and distribu-
tors and are printed here for reader information. These claims are made by
manufacturers and/or distributors and do not imply testing by zymurgy. For
more information, contact Linda Starck at (303) 447-0816.

Yeast Life Jacket

The Yeast Life Jacket, a wet suit jacket
for a five-gallon glass carboy, is new from
Beer By You. It is made out of one-fourth-
inch neoprene wet suit material and is cov-
ered on both sides by nylon, making it
durable and waterproof. It is machine wash-
able and has a heavy-duty zipper.

The Yeast Life Jacket works as an insula-
tor, protecting fermentation against rapid
fluctuations in temperature while blocking
ambient light and preventing light-struck
beer. A zipper allows for easy viewing of the
fermentation process without metal com-
ponents to rust or corrode.

For more information on the Yeast Life
Jacket, contact Beer By You on CompuServe
at 71521, 3727, or call (818) 718-2739, or write
to 350 Island View Circle, Port Hueneme, CA
93041. Manufacturers suggested retail price
is $47.95.

The Carbonator

A new product from Benjamin Machine
Products addresses the problem of easily
and accurately carbonating homebrew. The
three-sixteenth-inch diameter in-line (or
pin-point) Carbonator provides accurate
and complete carbonation of beer, soda
and mead. The Carbonator is intended for
use with homebrew-type kegging equip-
ment to carbonate the beverage as it is
transferred between kegs. It can also be

used in conjunction with a filter system to
produce a completely finished beer in a
short period of time.

Manufacturers’ suggested retail price is
$69.95 plus postage and handling. To order
call or FAX Benjamin Machine Products at
(209) 523-8874.

Beer Siphon Kit

Lowenbitter Brewing Supplies has devel-
oped a siphoning kit for homebrewers that
helps reduce the risk of beer contamination.
The Sucking Thing is made of a bulb suction
pump, plastic body and hose barb that at-
taches to a racking hose. All parts are re-
movable to facilitate cleaning.

The suction created by the pump elimi-
nates the need to start the siphon by sucking.
The Sucking Thing reduces the risk of conta-
mination and is safe to use when transferring
boiling wort. Once the siphon is started, re-
move the pump and rack the beer normally.

Manufacturer's suggested retail price for
The Sucking Thing is $12. Available through
Lowenbitter Brewing Supplies in Ukiah, Calif.
To order contact Mark Lowe, inventor and
brewer, at (707) 468-8366.

Glatt Malt Mill

Glatt Machining has introduced a hand-
cranked adjustable roller mill with a hopper
capacity of 2 1/2 pounds. The Glatt Malt Mill
can handle two-row, six-row, crystal and
wheat malts with an adjustment of the
rollers. The cracked malt can be collected in
any receptacle that is placed under the dump
chute. Suggested retail price is about $80
and dealer inquiries are invited. For the name
of a dealer near you or for more information
write to Glatt Machining, 920 Stanley Dr.,
College Place, WA 99324, (509) 529-2084.

Bottle Washer

Fermenthaus has developed a bottle wash-
er to address the "water hammering” problems
with household plumbing resulting from in-
adequate valve control, restriction of water
flow because of valve actuator design and the
safety concerns relating to lead-solder joints
in what is a high-temperature pressurized ves-
sel. The Fermenthaus valve design and posi-
tion results in water flow being controlled pri-
or to entering the washer tube, which means
the tube is not pressurized when off and yet
allows 100 percent flow when fully on. The
suggested retail price for the Fermenthaus bot-
tle washer is $20. To order contact Fermen-
thaus at Box 4220, Victoria, B.C., Canada V8X
3X8, (604) 386-1023, FAX (604) 386-9733. )

zymurgy inadvertently printed incorrect prices for G.W. Kent's Yeast Lab Liquid Yeast Cultures in New

Products, Fall 1993 (Vol. 16, No. 3). G.W. Kent does not sell directly to homebrewers, which was incorrectly im-

plied in the information published. For information on this product, contact your retailer directly.
The phone and fax numbers for HopTech were transposed. To reach HopTech, call (510) 736-2350, FAX (510)

736-7950.
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Forecasters and homebrewers
alike anticipate BrewStorm ‘94 to

be the homebrew event of the
decade!

Experience BrewStorm ‘94 in
Denver, Colo., June 22 to 25, for
the American Homebrewers
Association 1994 National
Homebrewers Conference at the
Hyatt Hotel.

Become immersed in a week of
thunderous brew, electrifyin
seminars and a cloudburst o
homebrewing information. This is
one storm you won’t want to miss!

BrewStorm *94 is Coming!

For information calllor write the AHA: at PO Box 1679,
Boulder. GCO'80306-1679 or call (303) 447-0816.

We'Re -

New! o, | BUY

We'RE "W A rrom
COOHKIN'! USs?

WHY NOT?!?

We have everything you'll need . . .
as time goes on we'll have more
than you'll ever need.

€vergreen Brewing Supply
12121 N€ Northup Way
Suite 210
Bellevue, WA 98005
Toll Free 1-800-789-BREW
Mark & Kimberly Henry, Owners

e Same day e Call for » Competitive
Shipping Our Free Prices
Catalog

THE ALL-TIME CLASSIC
REVISED AND UPDATED

THE NEW COMPLETE JOY OF HOME BREWING

From America’s leading authority on home brewing,
Charlie Papazian, comes this definitive, easy-to-follow
guide to brewing everything from the lightest lager to
the darkest stout.

Includes sections on:

o Getting your home brewery
together: the baslcs—hops, malt,
yeast and water

¢ 10 easy lessons to making your
first bubbling batch of beer

o Brewing exciting world-class
styles of beer that will impress
and delight your friends

o Using fruit, honey and herbs for
a spicler, feistier brew

° Brewing with malt extracts for
an unlimited range of strengths
and flavors

o And much, much more!

#76366-4 © 416 pages

“DEALER INQUIRES INVITED" AVON BOOKS, Room 286HB & AVON BOOKS
1350 Avenue of the America, New York, NY 10019 Tel: 212-261-6882  the Heorst Corporation

MARCON FILTERS

produces Beer Filters for homebrew-
ers, pilot breweries, microbreweries,
and pub breweries, etc.

All models can use pads or
reusable membranes
D.E. plates available

Requlator
in  out
I
1
i #
|: !
I
Pop 1! ! Pop
Tank/i | Tank
I
Il

Fliter out [

—

For Draft Beer we have the economical
“Carosello Pressurized System”

MARCON FILTERS
40 Beverly Hills Drive, Downsview, Ontario,
Canada M31 1A1, Phone (416) 248-8484
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THE
BREWER’S
COOP

800-451-6348

OUR NEW CATALOG
IS FILLED WITH
HUNDREDS OF

TOP QUALITY
INGREDIENTS AND
EQUIPMENT FOR
THE BEGINNER AND
ADVANCED BREWER

QUALITY
SELECTION
SERVICE
GREAT PRICES

TAKE A LOOK
AT OUR
UNBEATABLE
PRICES AND
SELECTION

CALL THIS MONTH
AND RECEIVE
5% OFF YOUR
FIRST ORDER!

CALL FOR
YOUR FREE
CATALOG

We have everything you need to create your own beer and wines
ata price that's easy to swallow. With 22 years in the “Home Brewing"
business, we stand as one of the largest suppliers of quality products and ingredients
on the east coast, offering over 200 malts, a wide variety of fresh hops,

and a large selection of liquid and dry yeast.
For our free catalog, call:
1-302-998-8303 or
1-800-847-HOPS
or write:

WINE HOBBY USA
2306 West Newport Pike
Stanton, Delaware 19804 _

“The bitterness of poor quality is remembered
long after the sweetness of low price is forgotten”

Mention this ad and get a 10% discount

ARMSTRONG AVAILABLE IN
3.75 Ib. HOPPED KITS

e Lager e Pilsner Blonde
e Draught e Bitter

e Dark Ale e Canadian Ale
3.3 Ib. UNHOPPED MALT

e Light e Amber e Dark

} ARMSTRONG {
-

TR

BLACK ROCK AVAILABLE IN 3.75 Ib.
HOPPED KITS

e Export Pilsiner e Bock

e Miner's Stout e NZ Colonial Bitter
3.3 Ib. HOPPED MALT

e Dry Lager e Lager

e Mild e East India Pale Ale
e Colonial Lager e NZ Draught

3.3 Ib. UNHOPPED MALT

o Light e Amber e Dark

Distributed by RYECOR Ltd., Baltimore, MD
Call NOW to Order (Wholesale only) or Call (410) 668-0984
Us For Your Closest Homebrew Retailer FAX (410) 668-3953

NOW AVAILABLE AT YOUR LOCAL HOMEBREW SHOP

pure New Zealand Beory

(800) 799-3353
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T H E

F R O M

like to brew. No, I really like to brew. And

after drinking a couple of pints of my lat-

est, [ even find that I like the scrubbing
and sanitizing and cleaning and sanitizing
and washing and sanitizing that accompany
brewing tasty homebrew. What I really en-
joy about homebrewing, though, is the op-
portunity to share the experience. Whether
bringing beer to the local homebrew club,
sharing a pint with neighbors, or sitting down
with my wife for a quiet pint in the evening,
beer tastes best when shared with friends.

For us, brewing is a family affair. Usually
our first step is to prepare a yeast starter. We
almost exclusively use liquid yeast cultures
and our experience with some of the beers
brewed for this article won't be convincing
us to go back to dry yeast any time soon. To
build up a proper yeast count, we generally
can 27 to 34 ounces of wort (see recipe be-
low). The activated yeast pouch is then added
and allowed to grow for one to three days.
This is my three-year-old daughter's favorite
part as we usually pour off any excess sweet
wort into small bottles that my daughter gob-
bles up as if it were candy.

Yeast Starter

For I quart of yeast starter
1/2 cup light dry malt extract

2 tablespoons corn sugar

Bring about | quart of water to a boil and
add the dry extract and corn sugar. Boil for
five to 10 minutes to coagulate protein in the
extract. After boiling, force cool (I usually
set the pan in a sink with very cold water).
Once cooled, pour off 27 to 34 ounces of the
cleared extract into your starter jar (Erlen-

David Coy

meyer flasks work great). The remaining ex-
tract can be added to the small “snack” jars
mentioned. "Can” the extract by placing the
jars or flasks in a boiling water bath for 20
to 30 minutes. Canning time varies with al-
titude, 20 to 30 minutes works for me at a
mile above sea level. Do not tighten the lids
yet — you can blow the jars up! Follow prop-
er canning methods. After canning, place lids
or a cotton stopper in the necks covered with
aluminum foil and allow to cool. You will
have sterile, ready-to-inoculate wort that
can be saved in your refrigerator until one
to three days before brewing. I usually use
mine within the week. The small jars are
ready to enjoy as soon as they are cooled.

Brewferm Christmas

These Belgian kits are becoming very pop-
ular and all seem to produce unique beers.
According to the information packet, this is
the strongest of their kits.

Recipe for 1.8 gallons
1 can (3.3 pounds) Brewferm
Christmas kit
7 grams dry yeast included with kit
1/8  teaspoon red Irish moss
* 0G: 1.060
*  FG: 1.022

[ added the extract to 1.8 gallons of boil-
ing water and boiled for 15 minutes with the
red Irish moss (a finely powdered Irish moss
available at some homebrew shops). The
beer was force-cooled and the rehydrated
yeast added. The finished beer was dark
brown with a brown, long-lasting head. It
was full-bodied with an intense malt flavor
and aroma. Bitterness was appropriate, but

on the slightly sweet side. I assume that the
yeast is fairly attenuative, so I was surprised
at the relatively high final gravity. This kit
would provide an interesting base for ex-
periments and would definitely make a good
beer if fermented with a clean lager yeast.

Glen Brew Chair-

mans Trophy Bitter

Kudos to Glen Brew for providing a sev-
en-pound beer kit that forgoes the common
suggestion to add refined sugar. The label
states that the beer's original gravity will be
1.044 and it wasn't too far off. The “secret
brewers yeast” provided with the kit, howev-
er, seems to offer little to the beer's quality.

Recipe for 6 gallons
1 can (7 pounds) Glen Brew Chair-
mans Trophy Bitter kit
1 ounce Kent Goldings pellet hops
| 10-gram packet of “secret brew-
ers yeast” (included in Kit)
1/4  teaspoon red Irish moss
0G: 1.042
* FG:1.008

My wife and [ brewed this beer by adding
the 7-pound kit to 6 gallons of boiling water
and boiling with the Irish moss for I5 min-
utes. The finishing hops were added during
the final five minutes of the boil. The beer
was then force cooled with an immersion
wort chiller and the rehydrated yeast added. 8

PHOTO BY ROSS LIBENSON
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Fermentation was quick and fairly attenua-
tive. The finished beer was a deep amber col-
or with slightly red highlights and a tan head
that collapsed fairly quickly. The beer had a
noticeable caramelized malt aroma and a dis-
tinct yeast bite that I fear will not age out.
The beer also had a noticeable green-apple
aroma and flavor. Although the beer had a
nice "session beer” gravity and balance, I fault
it for a wild yeast infection.

Young's Heantun

Ales City Bitter

My wife, Cherri, chose to brew two ver-
sions of City Bitter, one mostly following the
kit's instructions and one hopped up.

Recipe for 6 gallons (kit's instructions)
1 can (4 pounds) Young's Heantun
Ales City Bitter kit
3 pounds Wine & Hop Shop Gold
Extract Syrup (substituted for
sugar)
1/4  teaspoon red Irish moss (I5 min-
utes)
Wyeast No. 1056 liquid yeast cul-
tured to yield 3 2/5 ounces of
yeast slurry
0G: 1.044
¢ FG: 1.012

Boil the extract kit and extract syrup with
6 gallons of water for 15 minutes. Force cool
with an immersion wort chiller and pitch the
yeast from a 34-ounce starter. Fermentation
was quick and fairly attenuative.

Recipe for 6 gallons (hopped-up version)
| can (4 pounds) Young's Heantun
Ales City Bitter kit
3 pounds Wine & Hop Shop Gold
Extract Syrup (substituted for
sugar)
1 ounce Morris Hanbury Kent
Goldings hop plugs (60 minutes)
1 ounce Morris Hanbury Kent
Goldings hop plugs 30 minutes)
1/4 teaspoon red Irish moss
Wyeast No. 1056 liquid yeast cul-
tured to yield 3 2/5 ounces of
yeast slurry
* 0G: 1.044
*  FG: 1.012

Boil the extract kit and extract syrup with
6 gallons of boiling water for 60 minutes.
After boiling, force cool with an immersion
wort chiller and pitch the yeast from a 34-
ounce starter. Fermentation was quick and
fairly attenuative.

Both beers were very drinkable with a clean
satisfying taste. They were a copper color with
deep red highlights. The head was tan to brown
and long-lasting. Clarity was good but the
hopped-up version was noticeably clearer, no
doubt benefiting from the longer boil. The beer
brewed to the kit's instructions was nicely bal-

anced in bitterness but lacked the hop flavor
and aroma of the hopped-up version. Proving
that the importance of a clean, vigorous yeast
starter and that a woman's touch is often mag-
ical, the hopped-up version was clearly the
best of all the beers brewed.

David Coy, the 1993 education coordinator
for the Great American Beer Festivals™, is a math-
ematics teacher, news editor for The New Brew-
er magazine, avid homebrewer, tireless daddy
and stunt kite enthusiast in various orders of im-
portance, depending on the time of the year
and which deadline is approaching. ®

the BEST catalog
the MOST variety
the FRESHEST ingredients
the BEST equipment
the LOWEST prices
the FASTEST service
& RELIABLE advice

Alternative Beverage

It adds up!

order & catalog request line

800 365-BREW

National Homebrew Competition in Nov. '93
Up to $ 1,000 in prizes
CALL FOR INFORMATION

114 Freeland Lane - Suite O
Charlotte, NC 28217
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NEW ENGLAND'S
GRAIN MALT HEADQUARTERS!

Something's Brewing offers more than 30 grain
malts and special adjuncts from Belgium,
Canada, England, Germany and the U.S.

CALL FOR BULK DISCOUNT PRICES
AND OUR FREE '93-'94 CATALOG!

196 Battery Street, Burlington, VT 05401
Tues-Fri 12-7 (802) 660-9007
Sat 10-5 63 Elm Street, Montpelier, VT 05602
Sun 12-5 (802) 223-1185

Free Catalog,
Excellent Advice

- COMPLETE LINE OF HOME BREWING .- %3\ : ; :
SUPPLIES & EQUIPMENT ) Price, Quall?y, and Service
. " . - BALANCED - like a great brew!

7 >
CARBOY > e .

WITH INSULATED
JACKET

23"

; ALWAYS 3
; THE LOWEST PRICES ; i
) )

CATALOG

Everything you need
for beermaking or winemaking!
* Malt Extracts & Kits
* Grains & Hops
* Brewing Supplies
& Equipment
We have been supplying home

fermenters for over 20 years -
write or call today!

IN CHICAGOLAND!
CHECK US OUT BEFORE YOU BUY!

__ Vernon Plaza, 115 Townline Road _/ * Brewing Yeasts

Vernon Hills, IL 60061 . i
(3.5 Miles West of L94 on Route 60) .= Full Line - Liquid & Dry

800-354-4769 . =¥F (800) 342-1871
e — (206) 365-7660
= FAX (206) 365-7677

THE CELLAR

Dept. ZR, Box 33525
Scattle, WA 98133
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Brew Magic
RIMS

RIMS stands for recirculating infusion
mashing system. The fundamental ideas were
developed by Rodney Morris, a noted brew-
er and microbiologist. His overall concept,
described in several publications including
zymurgy Special Issue 1992 (Vol 15, No. 4), is
truly remarkable. First of all, his concept di-
rectly addresses many problems found in
conventional homebrew mashing systems
such as chronic low yields, poor grain mix-
ing and turbid runoffs. Moreover, his system
addresses these problems in a highly origi-
nal way. [ am not aware of anyone, com-
mercial or amateur, who considered a con-
tinuously circulating mash during the sac-
charification rest. That is the heart of Mor-
ris’ concept.

Shortly after the early articles on RIMS ap-
peared, many people started to build versions
in the one-half to one-barrel size range, brew-
ing volumes that are finding widespread fa-
vor with equipment-oriented homebrewers.
I did not get the opportunity to taste beer
made by all of these systems, but the ones [
tasted were very disappointing. Morris' pro-
totype did make good beer, but it was much
smaller. It is hard to characterize the various
defects encountered, but the overall malt char-
acter of each was less than ideal, often with
an out-front grain astringent tone. In each
case the brewers told me they got better re-
sults with their stovetop mashing systems.

It was in this context that I met Conrad
Keys of Houston, Texas. At the 1991 Dixie Cup
he informed me that he had designed a new
and improved RIMS system. [ was very skep-
tical and tried to talk him out of it. The main
reason for doing this review is to “eat corn”

in public, for he was able to do what I thought
was impossible. This became clear Aug. 29,
1992, when Morris and [ were invited to Hous-
ton to witness a full one-half-barrel brew with
Keys' new system. We were simply astonished.

The first things I noted were the con-
trollers. Electronics is one of Keys' strong
suits, particularly in dealing with the non-lin-
ear effects inherent in the circuits. The result
is a totally automated system with which the
brewer can exert precise control. The mash
was started at 125 degrees F (51.5 degrees C)
and held for 30 minutes. This was followed
by a transition to 154 degrees F (68 degrees
() at the classic monotone rate of | degree F
per minute. The circulation was started at
this point, and much to my surprise not on-
ly was there no frothing or foaming but there
weren't even air bubbles present. Later analy-
sis of the finished beer indicated that there
was no hot-side aeration during the recircu-
lation. In fact, the beer was exceptionally
smooth with a mellow malt flavor. Morris
brought a refractometer to monitor the in-
crease in specific gravity throughout the du-
ration of the mash. It peaked 10 minutes in-
to the rest at 154 degrees F (68 degrees C) and
conversion, as determined by the iodine test,
was obtained after 15 to 20 minutes. The ul-
timate yield was a whopping 72 percent, or
34.5 pints per pound per gallon.

The end of the mash was followed by one
of the clearest runoffs a brewer could want.

This has always been a strong point of all the
RIMS previously built. At the end of the day
Morris told me this indeed was the best re-
alization of his ideas.

Sabco Industries has produced half-bar-
rel systems that are 100 percent 304 stain-
less steel and the workmanship is first rate.
The system itself has a highly attractive and
professional appearance. For more informa-
tion and prices contact Sabco Industries/Sav-
A-Barrel Corp., 4511 South Ave., Toledo, OH
43615, (419) 531-5347 or FAX (419) 531-7765.

—George Fix

Quein Industrial’s
Party Pig™

The Party Pig™, manufactured by Quoin
Industrial of Golden, Colo., is one of the most
innovative products to hit the homebrewing
hobby.

The Party Pig™ system is composed of
three assemblies. The Pig is a 2 1/2-gallon
cylindrical PET container with rounded ends
(see photo) that holds 2 1/4 gallons of home-
brew. A valve assembly attaches to the
mouth. The pressure pouch is the fulcrum of
the whole system. The plastic pouch con-
taining bicarbonate of soda and citric acid
is inserted into the container to provide pres-
sure for dispensing the beer.

Thinking about the Party Pig™ as a big
bottle is probably the best way to visualize
how the system works. Sanitize the Pig and
valve assemblies just as you do bottles. Prime
beer as usual and siphon into the PET con-
tainer to the fill mark (about 2 1/4 gallons),
then insert the pressure pouch directly into
the beer (it is presterilized at the factory).
Bolt the valve assembly securely into place
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and you're ready to roll. Insert a squeeze bulb
(sold separately) into the valve assembly and
pump a few times to prime the pressure
pouch. That's all there is to it. A tray and har-
ness are included that allow you to conve-
niently carry your Pig. When the Party Pig™
is assembled it really does resemble a pig.

Here's how the Pig works, and why it is a
clever, innovative product. The chemicals in
the pressure pouch mix together once the Pig
is primed, producing CO, gas. The pouch ex-
pands continually as the beer is dispensed
through the tap, which keeps it under con-
stant dispensing pressure until you are out
of beer — the pouch having expanded to fill
the PET container. Your naturally conditioned
beer is kept fresh and ages just like an ordi-
nary bottle of beer.

Once you are out of beer, you simply un-
bolt the valve, puncture the pressure pouch
to release the gas, yank the pouch out of the
container and throw it away. You use a new
pouch for each batch of Party Pigged beer.
Everything else is reused.

The Pig was originally developed by a team
of Coors engineers. Coors decided to discon-
tinue the research after investing several mil-
lion dollars in the Pig's development. Quoin
Industrial, recognizing the value the Pig could
have for brewpubs and homebrewers, sub-
sequently took over product development.

The Pig works like a small keg but with-
out the hoses, tanks, regulators and soda kegs.
If bottling has started to bore you and you
don't want to invest in a full keg setup, the
Pig is a great way to go. It fits in a refrigera-
tor so you always have cold beer "on tap.” |
experienced no leakage problems, or any oth-
er problems for that matter, while using the
device. This is an excellent product at a rea-
sonable price.

Manufacturer's suggested retail price for
a Party Pig™ kit that includes one PET bhot-

tle, valve assembly, tray, strap and two pres-
sure pouches is $37.50. For more information,
call or write Quoin Industrial, 401 Violet St.,
Golden, CO 8040I; 303) 279-873l.

—]James Spence

Beer Ball System

Various kegging systems were reviewed
in zymurgy Special Issue 1992 (Vol. 15, No. 4).
There, and in a previous issue (Vol. 14, No. 3),
an Edme dispensing system utilizing tiny CO,
cartridges was criticized because of leakage
and cost considerations.

One of several systems for dispensing
from a beer ball, Marc C. Fritz Inc. developed
its own version of a cartridge injector sys-
tem. Designed specifically to address prior
concerns of leakage, the new product leaks
neither gas nor beer.

Being able to obtain a non-leaking sys-
tem does not mean that all of your problems
are solved, however. The instructions em-
phasize that priming sugar should be reduced
and that the first portion of the batch should
be dispensed under its own primed pressure.
If the gas cartridge is injected before ade-
quate beer has been drawn, poor gas uti-
lization will result as well as excessive foam-
ing. Achieving the proper balance among
priming materials, CO, injection points and
the needs of different beer styles will take
some experimentation.

The problem of leakage apparently has
been solved but cost considerations remain.
With a manufacturer’s suggested retail price
of $79.95 for the complete bulb injector sys-
tem, there is no question that initial costs are
significantly less than systems using new
stainless-steel soda tanks and five-pound CO,
tanks and regulators.

Less clear are the trade-offs between these
low initial costs and the moderately high costs
of the non-reusable puncture caps and the
disposable gas cartridges. Based on the man-
ufacturer's estimates and my own experience,
I would expect these costs to exceed $3 for
either a 2 1/2- or five-gallon batch.

Individual brewers will have to weigh the
advantages of the low initial costs of this sys-
tem against the per-batch costs of the con-
sumables. Additional considerations will be
the availability of used beer balls or of used

equipment suitable for soda keg systems.
Manufacturer's suggested retail price for
the complete injector system is $74.95, this
includes a 2 1/2- or five-gallon ball, batch latch
resealing mechanism, complete bulb injec-
tor tap and dispensing hose. For more infor-
mation contact Marc C. Fritz Inc., Il Market
Street, Potsdam, NY 13676; (800) 762-2560.
—Chuck Keiper

Brewing the World’s
Great Beers

Dave Miller's new book, Brewing the
World's Great Beers (Storey Publishing, 1992),
is the latest comprehensive how-to-brew
book. Miller's approach may surprise those
who are acquainted with his previous works,
Home Brewing for Americans (Amateur Wine-
maker Publications 1981) and The Complete
Handbook of Home Brewing (Garden Way
Publishing, 1988). In contrast to the relatively
technical character of those works, this is a
user-friendly guide that will go over well with
brewers who might be intimidated by The
Complete Handbook.

Brewing the World's Great Beers is writ-
ten with the assumption that the reader is a
beginner to the hobby and provides at the
outset a good solid review of basic how-to
information. Miller's emphasis throughout is
more on the "how-to" than on the "why" of
brewing — less theory and more practice. He
addresses everything from simple extract
brewing to all-grain brewing, draft systems
and filtration.

The book is divided into five chapters cov-
ering a range of topics and techniques. De-
spite the division of the discussion into vary-
ing levels of brewing practice, the presenta-
tion is well-organized and Miller manages not
to repeat information or return to previous
topics more than necessary.

Miller's approach to recipe formulation is
elegant and simple. Rather than present a
range of recipes within each brewing style,
he provides sample extract and grain recipes
for each of a number of different styles of beer
and notes in his initial discussion of recipes
that "Any published homebrew recipe should
be regarded as a starting point. Once you try
it, you will probably want to adjust it to suit
your own taste.” My own experience as a 8
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homebrew retailer is that
new brewers almost always
need a bit of this sort of en-
couragement to experi-
ment. With a grouping of
well-formulated recipes to
use as guidelines for each style of
beer, a new brewer is put in the best
possible position to exercise some creativity.

This is an excellent book, suitable for any
brewer but most especially for those who are
more interested in brief, concise descriptions
of how to get the job done than in theory-
bound explanations. You don't need to be a
technophobe to enjoy this clean, uncluttered
approach to brewing technique.

(Brewing the World's Great Beers by Dave
Miller, Storey Publishing, Pownal, Vt., 1992,
publisher’s suggested retail price: $12.95).

—Kurt Denke

The Great Beers
of Belgium

Where do you find more beers after you've
written The World Guide to Beer? Belgium,
of course, and so Michael Jackson has, in an
exhaustive but exhilarating tour of the world's
most diverse and unique brewing nation.

Jackson begins with separate chapters on
beer and each of its ingredients, including
the fruits and spices that often grace Belgian
beers. Such is his skill as a writer that he can
make even the knowledgeable reader see wa-
ter, grain, yeast and hops as if for the first
time. Then follow detailed chapters on the
beer styles: lambic, gueuze, kriek and fram-
boise, faro and mars, white beers, brown
beers, red beers, saisons, Belgian ales, Trap-
pist beers, abbey beers, golden strong beers
and then, regional specialties, as if what has
gone before was not special enough.

Each beer is described in tasty detail: “This
beer has an alcohol content of 5.2 by weight,
6.5 by volume. It has a reddish dark brown
color; a soft body; and a palate that is malty
and chocolatey, with hints of banana and pas-
sion-fruit toward a dry finish.”

Find out why Rodenbach is so good with
prawns and learn the identity of the gentle-
man on the label of Rodenbach’s Alexander.

edge of a forest where the
people of Brussells like to
come for a Sunday stroll and
finish with a glass of gueuze.
For those with a pass-
port, there is a list of restaurants
and bars featuring large selec-
tions of Belgian beers, starting in Belgium but
also including the Netherlands, France, Eng-
land and a few cities in the United States.
The Guide is 270 pages long with superb

Tap the Source,

Looking for quality beer and wine making supplies?
Tap into the prime source.

e Beer & Wine Making Full Product Lines
e Wide Selection of Refrigerated Hops
e Extensive Draft Equipment Supplies

Bringing you 75 years of brewing service and expertise

T
FH STEINBART

color photography on almost every page. It's
a joy to read, a must for anyone who enjoys
Belgian beer and is further proof that Michael
Jackson truly is the Bard of Beer.

(The Great Beers of Begium: A Complete
Guide and Celebration of a Unique Culture,
by Michael Jackson, CODA, 199I; publisher’s
suggested retail price: $24.95.)

—Kihm Winship

This article is available in Library 13-
AHA/zymurgy/Clubs on CompuServe's Beer
and Wine Forum as RVWSWI. N93. w

Walk through breweries that are centuries
86 old, into monasteries that are closed to the

234 SE 12th Avenue  Portland, OR 97214
503 232-8793
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How Goop Is Your BEER?

° You become accustomed to your own
‘house character’ and cannot objectively
judge your own beer. ¢ Your freeloading
buddies and relatives will tell you that
anythingis OK! e Yourbeer clubmembers
develop prejudices toward particular
tastes and styles. * The score sheets from
competitions are often inaccurate,
illegible, or incomplete.

QUALITATIVE SENSORY ANALYSIS
is now available to the home brewer. Our
trained taste panels will analyze your
beer just as we do for commercial
breweries. The panel includes
professional brewery scientists and a
National judge. You receive:

° A standard AHA score sheet.

® A detailed professional flavor
analysis sheet giving the intensity
of 20 flavor components.

© Our assessment of how close you
came to the intended beer style.

® Advice onchanges to your brewing
technique.

The cost for this service is $10 per
sample, prepaid. Send one bottle with the
intended style and brewing details to:

@The American Institute
for Brefoing Bcience

7407 HUMMINGBIRD HiLL
SAN ANTONIO, TX 78255
1-800-894-9507

Recipes
Recipes
Recipes

Trade homebrew recipes with
other homebrewers through
the Recipe Exchange.

For information
Jax, write or call

the Recipe Exchange
c/o Allegheny Printing
1910 Cochran Road
Pittsburgh, PA 15220

Phone/Fax 412-561-0660

Recipes
Recipes
Recipes

Malt Extract Sale!

Case of 10 - 3.3# Mix and Match
Unhopped ONLY $ 49.00

Brewers Gold, Sparkling Amber
Traditional Dark, or Bavarian Weizen

I Brew City Supplies
PO Box 27729 Dept. ZA
Milwaukee, Wisconsin 53227
(414)-425-8595
Guaranteed Lowest Prices On All Homebrew Supplies
Write for your free copy of our 1993 - 24 Page Catalog!

Greﬂ Beer Stargg Hel’e

‘ The Brewer’s Planner

el
Eélﬁ:n:n?@r

The Computer Aid

For Home Brewers
For Apple Macintosh® Computers
Complete Recipe Formulation!

Calculation of : Water Treatment, Bee
Color & O.G., Hop Bitterness
Batch Logging!
Handles the Simplest to the Most
Complex Brews, Print Logs & Contes
Forms, Mash and Fermentation Graph
Many More Features!
Send SASE for Brochure & Recipe

Only $50
Check or Money Order (US Funds)
Darryl Richman "
The Crafty Fox | (N <7
[10-ATT] 0-700-Crfty Fx ¥ ',,"

15600 NE 8th St. fc%

Suite A3-327

Bellevue WA 98008 ‘. ¥

v
HORECA 2 barrels system

for pubs & restaurants

® MALT EXTRACT OR GRAIN
® EFFICIENT & COMPLETE

ALL VESSELS FABRICATED IN STAINLESS STEEL

Send $3.00 for complete story and catalog.
Pierre Rajotte 5639 Hutchison, Montreal, Qc H2V 4B5 (514) 277-5456
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HOMEBREW

(

THESE FINE RETAIL SHOPS ACROSS NORTH AMERICA OFFER HOMEBREWING INGREDIENTS AND SUPPLIES. PLAN TO VISIT THEM WHEN YOU ARE IN THE AREA.

ARIZONA
Brewmeisters Supply Co.
1924 W. Aster Dr.

Phoenix, AZ 85029

(602) 843-4337

CALIFORNIA

Barley And Wine

Home Fermentation Supply
Home Fermentation Supply

1907 Central Ave.

Ceres, CA 95307

(209) 538-BREW; (800) 500-BREW

Beer Makers off America

San Jose

1040 N. 4th St.

San Jose, CA 95112

(408) 288-6647; (800) 994-BREW

Bencomo's Homebrew Supply
1544 N. Palm

Fresno, CA 93728

(209) 237-5823

The Beverage People

840 Piner Rd. #14

Santa Rosa, CA 95403

(707) 544-2520; (800) 544-1867

Bucket ofj Suds

317 Old County Rd.
Belmont, CA 94002
(415) 637-9844

Dennis Maxwell's Labels and
Ts Eie.

650 Flinn St.

Unit 4

Moorpark, CA 93021

(805) 529-9292; FAX (805) 529-9294

Doc's Cellar
470 Price St.
Pismo Beach, CA 93449
(805) 773-3151

Fermentation Frenzy
991 N. San Antonio Rd.
Los Altos, CA 94022
(415) 941-9289

Great Fermentations off Marin
87M Larkspur

San Rafael, CA 94901

(415) 459-2520; (800) 542-2520

Home Brew Mart

540l Linda Vista Rd. Suite 406
San Diego, CA 92110

(619) 295-2337/295-Beer

HopTech

PO Box 2172

Danville, CA 94506

(800) DRY-HOPS; (510) 736-2350;
FAX (510) 736-7950

Napa Fermentation Supplies
724 California Blvd.
Napa, CA 94559

8 8 (707) 255-6372; (800) 242-8585

Oak Barrel Winecrafi Inc.
1443 San Pablo Ave.
Berkeley, CA 94702

(510) 849-0400

Portable Potables
1011 4lst Ave.

Santa Cruz, CA 95062
(408) 476-5444

R & R Home Fermentation
Supplies

8385 Jackson Rd.
Sacramento, CA 95826

(916) 383-7702

RCA Distributors (West Coast)
9229 Allano Way

Santee, CA 92071

(619) 448-6688

Santa Cruz Homebrew
616 California St.

Santa Cruz, CA 95060
(408) 459-0178

COLORADO

The BREW-IT Co.

129 Remington St.

Fort Collins, CO 80524

(800) 748-2226; (303) 484-9813

Highlander Home Brew Inc.
151 W. Mineral Ave., Suite 113
Littleton, CO 80120

(303) 794-3923

Liquor Mart Inc.
1750 I5th St.
Boulder, CO 80302
(303) 449-3374

Old West Homebrew Supply
332 N. Tejon

Colorado Springs, CO 80903
(719) 633-7163; (800) ILV-BREW

Old West Homebrew Supply
2101 Rampart Range Rd.
Woodland Park, CO 80863
(719) 687-2233; (800) ILV-BREW

What's Brewin'
1980 8th St.
Boulder, CO 80302
(303) 444-9433

Wine & Hop Shop
705 E. 6th Ave.
Denver, CO 80203
(303) 831-7229

The Wine Works
5175 W. Alameda Ave.
Denver, CO 80219
(303) 936-4422

CONNECTICUT

Brother Logan Home Brewing
Supplies

60 Jerry Daniels Rd.
Marlborough, CT 06447

(203) 295-8620

The Mad Capper

PO Box 310126

Newington, CT 06131-0126
(203) 667-7662

S.E.C.T. Brewing Supply
c/o SIMTAC

20 Attawan Rd.

Niantic, CT 06357

(203) 739-3609

Wine and Beer Art

off Smith Tompkina

1501 E. Main St., Route 202
Torrington, CT 06790
(203) 489-4560

DELAWARE

Wine Hobby USA

2306 W. Newport Pike

Stanton, DE 19804

(302) 998-8303; (800) 847-HOPS

FLORIDA

Home Brewer's Outlet Inc.
4345 Okeechobee Blvd.
Building F-5

West Palm Beach, FL 33409
(800) 644-5555

The Home Brewery

416 S. Broad St.

PO Box 575

Brooksville, FL 34605

(904) 799-3004; (800) 245-BREW

GEORGIA

Ted Johnson

703 Park Place

La Grange, GA 30240
(706) 845-0066

Wine Craft of Atlanta
5920 Roswell Rd.
Parkside Shopping Center
Atlanta, GA 30328

(404) 252-5606

ILLINOIS

Chicago Indoor Garden Supply
297 N. Barrington Rd.
Streamwood, IL 60107

(708) 885-8282; (800) 444-2837

Crystal Lake Health Food Store
25E. Crystal Lake Ave.

Crystal Lake, IL 60014

(815) 459-7942

Evanston First Liquors
Homebrewing

1019 W. Davis St.
Evanston, IL 60201
(708) 328-965I

Fleming's Winery

RR 2 Box |

Oakwood, IL 61858

(217) 354-4555; (800) 832-4292

Home Brew Shop
307 W. Main St.

St. Charles, IL 60174
(708) 3771338

Leisure Time Pet & Hobby
123 S. Mattis

Country Fair Shopping Center
Champaign, IL 6182l

(217) 352-4007

Lil' Olde Winemaking Shoppe
4. 245 Wiltshire Lane

Sugar Grove, IL 60554

(708) 557-2523

Old Town Liquors
514 S. lllinois Ave.
Carbondale, IL 62901
(618) 457-3513

Sheaf & Vine Brewing Supply
5425 S. LaGrange Rd.
Countryside, IL 60525

(708) 430-HOPS

Jou-Brew

Country Food & Liquor
19454 S. Route 45
Mokena, IL 60448

(708) 479-2900

KANSAS

Ale-N-Vino

925 N. Kansas Ave.

PO Box 8155

Topeka, KS 66608

(913) 232-1990; (800) 335-BREW

Bacchus & Barleycorn Lid.
8725 Johnson Dr.

Merriam, KS 66202-2150
(913) 262-4243

(J's Beer & Wine Hobby Shop
539 E. Santa Fe

Olathe, KS 6606l

(913) 764-5717; (800) 858-0664

KENTUCKY

The Home Brewery

1446 N. 3rd. St.

Bardstown, KY 40004

(502) 349-1001; (800) 992-2739

Nuts N Stufif Inc., Bulk Foods
2022 Preston St.

Louisville, KY 40217

(502) 634-0508

Winemakers Supply & Pipe
Shop

9477 Westport Rd.

Westport Plaza

Louisville, KY 4022l

(502) 425-1692

MAINE

Cookin' With Spirits
Squire Hill Plaza
Upper Main St.
Winthrop, ME 04364
(207) 3773237

HomeBrew Emporium

RR #l Box 1815 Upper Main St.
Winthrop, ME 04364

(207) 377-3128;

(800) 400-Malt (In State)
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The Purple Foot Downeast
116 Main St., Dept. Z
Waldoboro, ME 04572
(207) 832-6286

The Whip & Spoon
161 Commercial St.
PO Box 567
Portland, ME 04108
(800) 937-9447

MARYLAND

Bel Air Homebrewer's
Connection

15 Churchville Rd., Suite 113-168
Bel Air, MD 21014

(800) 982-BREW; (410) 638-1454

Brew N' Kettle
1000 Light St.
Baltimore, MD 21230
(410) 783-1258

Brew Masters Lid.

12266 Wilkins Ave.

Rockville, MD 20852

(301) 984-9557; (800) 466-9557

The Brewkeg

822-C Frederick Rd.
Catonsville, MD 21228
(410) 747-2245

Cellar Works

at Fullerton Liquors
7542 Belair Rd.
Baltimore, MD 21236
(410) 665-2900

The Flying Barrel
11 S. Carroll St.
Fredrick, MD 21701
(301) 663-4491

Home Brew Outlet

17 N. Philadelphia Blvd., Route 40
Aberdeen, MD 21001

(410) 272-0883; FAX (410) 272-2955

Maryland Homebrew
6910 Spinning Seed
Columbia, MD 21045
(410) 290-FROTH

MASSACHUSETTS
Barleymalt and Vine
26 Elliot St.

Newton, MA 02161
(800) 666-7026

Barleymalt and Vine
® The Wine Vault
Route 126 and 9
Framingham, MA 01701
(508) 875-6980

Barnstable Brewers Supply
PO Box 1555

Windmill Square, Route 28
Marstons Mills, MA 02648
(508) 428-5267

Beer and Wine Hobby

180 New Boston St.

Woburn, MA 01801

(617) 933-8818; (800) 523-5423

Biermeister

PO Box 9334
Lowell, MA 01853
(508) 458-5899

Brewers Choice

120 W. Center Court, Route 106
Howard Farms Marketplace
West Bridgewater, MA 02379
(508) 580-6850

The Hoppy Brewer Supply Co.
550 Central Ave.

Seekonk, MA 02703

(508) 761-6615

The Keg & Vine
697 Main St.
Holden, MA 01520
(508) 829-6717

The Malt Shop

PO Box 81005 Box 139
Springfield, MA 01108
(413) 783-0242

The Modern Brewer Co.
2304 Massachusetts Ave.
Cambridge, MA 02140

(617) 868-5580; 800-Send-Ale

Pariners Village Store
999 Main Rd.

PO Box 305l

Westport, MA 02790
(508) 636-2572

Stella Brew - Discount
Homebrew Supplies

PO Box 23

207 Center Depot Rd.
Charlton Depot, MA 01509
(508) 248-6823

The Vineyard - Home Brewers
and Vintners Supply Shop

123 Glen Ave.

PO Box 80

Upton, MA 01568

(508) 529-6014; (800) 626-2371

MICHIGAN

Arrowhead Nursery Inc. Beer &
Wine Making Supplies

G-5138 Corunna Rd.

Flint, Ml 48532

(13) 732-4900

Brew & Grow
33523 W. 8 Mile F-5
Livonia, MI 48152
(313) 442-7939

Midwest Brewing Supply

PO Box 6215

Saginaw, MI 48608

(517) 793-9420 (phone and FAX);
(800) 644-BREW (order line)

Wine Barrel Plus
30303 Plymouth Rd.
Livonia, Ml 48239
(313) 522-9463

MINNESOTA
Brew-N-Grow

8179 University Ave. N.E.
Fridley, MN 55432

(612) 780-8191

MISSOURI

The Home Brewery

PO Box 730

Ozark, MO 65721-0730

(417) 485-0963; (800) 32I-BREW

oM
v '~,"

4y MaeLLs
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Our super hi%}} quality labels don't need removal. Just wash
with bottle. We also have world class label art to choose
from at no additional charge. Our t-shirts and hats are to
gualltg Hanes brand or equal. Please call for a quote at 805-
29-9292 or send $1 ‘for a brochure and  homebrewer
bumper sticker to: Dennis Maxwell Co., 650 Flinn Ave. #4,
LMoorpark (a. 93021. Personal Checks Accepted.

4 N
WITH HATS
MATCHING AND WALL
T-SHIRTS MIRRORS

S

LARGEST CIRCULATION
BREWSPAPER
IN THE EAST

"YOUR OPEN TAP ON BEER HOPPENINGS!”

In New York, Connecticut
New Jersey, D.C., Philly, New England
And Beyond!

For a 1 year subscription (6 issues) send $14.95 to:
ALE STREET NEWS
P.O. Box 5339, Bergenfield, NJ 07621
Phone (201) 387-1818

For a sample copy send $1.00 to above
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The Essentials of Beer Style
is an ideal handbook for the
serious beer enthusiast, and
an unparalleled source of
hard-to-find information
about the process of brewing
the world’s great beers. It is
an indispensable reference
tool for small brewers, home
brewers, and beer importers
anddistributorsintheirsearch
for information on rare or ob-
scure beer types.

For those who want to
know about beer tasting, the
final third of the book is a full and complete handbook on
that subject—a gold mine of information for aspiring beer
judges.

The €ssentialz
% Beer Stele

1/ 2,

Q!
S %) 310
S W SULES
(g I ‘\.
Ry rwy514STS

The Essentials of Beer Style: A Cata-
logof Classic Beer Styles for Brewers
& Beer Enthusiasts, Fred Eckhardt,
224 pages. At your favorite home-
(I brew supply shop or order direct

from Fred Eckhardt Communica-
tions, P.O. Box 546, Portland, OR
97207. $14.95, plus $2.00 shipping.
Wholesale inquires invited.
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Johnny Brew-Meister's
Crossroads West Shopping Center
2101 W. Broadway

Columbia, MO 65203

(314) 446-8030; FAX (314) 446-8031

St. Louis Wine & Beer Making
251 Lamp & Lantern Village

St. Louis, MO 63017

(314) 230-8277

Winemaker's Market
4349 N. Essex Ave.
Springfield, MO 65803
(417) 833-4145

NEW HAMPSHIRE
Beer Essentials

92 Renshaw Rd.
Weare, NH 03281
(603) 529-4664

Brewer & Associates/ Maine
Hopper

112 State St./ PO Box 6555
Portsmouth, NH 03801

(603) 436-5918

Granite State Natural Food Inc.

164 N. State St.
Concord, NH 0330l
(603) 224-934]

Orjordville Home Brew
Supplies

Route 25A RRI Box 106A
Orford, NH 03777

(800) 498-4564; (603) 353-4564

RCA Distributors

10 North St.

North Walpole, NH 03609
(603) 445-2018

The Stout House

Eastern Slope Plaza '

North Conway, NH 03860

(603) 356-5290; (800) 842-BREW

Stout Billy's

61 Market St.

Portsmouth, NH 03801

(603) 436-1792; (800) 392-4792

NEW JERSEY

Ale & Mead Brewing
181 Willowdale Ave.
Montclair, NJ 07042
(201) 744-5498

The Brewmeister
115 N. Union Ave.
Cranford, N] 07016
(908) 709-9295

Brunswick Brewing Supply
727 Raritan Ave.

Highland Park, N] 08904
(908) 572-5353; (800) 884-2739

The Home Brewery
56 W. Main St.
Bogota, N] 07603
(800) 426-BREW

Red Bank Brewing Supply
67 Monmouth St.

Red Bank, NJ 07701

(908) 842-7507; (800) 779-7507

Richland General Store
Route 40 PO Box 185
Richland, NJ 08350
(609) 697-1720

Wine Rack

293 Route 206
Flanders, N] 07836
(201) 584-0333

NEW YORK
America's Brewing Co.
100 River Rd.,

Triangle Plaza, Suite 8
Harriman, NY 10926
(914) 782-8586

Arbor Wine & Beermaking
Supplies Inc.

74 W. Main St.

East Islip, NY 11730

(516) 277-3004

Bottom ofj the Barrel
280 E. Dominick St.
Rome, NY 13440

(15) 339-6744

The Brewery

Il Market St.

Potsdam, NY 13676

(315) 265-0422; (800) 762-2560

D.P. Homebrew Supply
1998 E. Main St., Route 6
Mohegan, NY 10547
(914) 739-0977

€. J. Wren Homebrewer Inc.
Ponderosa Plaza

209 Oswego St.

Liverpool, NY 13088

(15) 457-2282

East Coast Brewing Supply

124 Jacques Ave.

PO Box 060904

Staten Island, NY 10306

(718) 667-4459; FAX (718) 987-3942

Great Lakes Brew Supply
310 Adams Ave.

Endicott, NY 13760

(607) 785-4233; (800) 859-GLBS

Heimastatte Homebrewers
Supply

RD #] Box 354

Livingston Manor, NY 12758
(914) 439-4367

KEDCO-Beer & Wine Making
Store

564 Smith St.

Farmingdale L.1,, NY 11735-1168
(516) 454-7800; (800) 654-9988
(outside N.Y.only); FAX (516) 454-
4876

Little Shop off Hops

Home Brewing Supply Co.

15 W. 39th St.

New York, NY 10018

(212) 704-4248; (800) 343-HOPS;
FAX (212) 704-9611

Mountain Malt and Hop
Shoppe

54 Legegs Mills Rd.

Lake Katrine, NY 12449

(800) 295-MALT; (518) 943-2289

The New York Homebrew Inc.
38 Cherry Lane

Floral Park, NY 11001

(800) YOO-BREW; FAX (516) 358-
0587

Party Creations

RD 2 Box 35 Rokeby Rd.
Red Hook, NY 12571
(914) 758-0661
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S&R Homebrewing &
Winemaking Supplies
PO Box 5544 Union Station
Endicott, NY 13763

(607) 748-1877

U.S. Brewing Supply

815 Madison Ave.

Albany, NY 12208

(800) 383-9303; (518) 449-2470

NORTH CAROLINA
Alternative Beverage

114-0 Freeland Lane

Charlotte, NC 28217

(704) 527-9643; (800) 365-BREW

American Brewmaster
302I-7 Stoneybrook Dr.
Raleigh, NC 27604

(919) 850-0095

NORTH DAKOTA

Happy Harry's Bottle Shop Inc.
2215 Gateway Dr.

Grand Forks, ND 58203

(701) 772-2671

Happy Harry's
Polar Package Inc.
1125 19th Ave. N.
Fargo, ND 58103
(701) 235-4661

OKLAHOMA
Bob's Brewhaus
724 W. Cantwell Ave.
Stillwater, OK 74075
(405) 372-4477

OREGON

F.H. Steinbart Co.
234 S.E. 12th St.
Portland, OR 97214
(503) 232-8793

Home Fermenter Center
123 Monroe St.

Eugene, OR 97402

(503) 485-6238

Johnston's Home Brew and
Wine Supply

164 Columbia Loop Rd.
Roseburg, OR 97470

(503) 679-4645

Wasson Bros. Winery & Beer
and Wine Supply

41901 Hwy. 26

Sandy, OR 97055

(503) 668-3124

PENNSYLVANIA

Ambler Brewer's Connection
903 E. Butler Pike

Butler & Bethlehem Pikes
Ambler, PA 19002-603I

(215) 643-3565

Beer Unlimited

Routes 30 and 40, Great Valley
Shopping Center

Malvern, PA 19355

(215) 889-0905

BREW by yoU

3504 Cottman Ave.
Philadelphia, PA 19149
(215) 335-BREW

Country Wines

3333 Babcock Blvd.
Pittsburgh, PA 15237-2421
(412) 366-0151

Home Sweet Homebrew
2008 Sansom St.
Philadelphia, PA 19103
(215) 569-9469

Homebrewers Outlet
10 Lincoln Circle
Fairless Hills, PA 19030
(215) 943-8569

Keystone Homebrew Supply
Montgomeryville Farmers Market
Route 63

Montgomeryville, PA 18936

(215) 641-HOPS

Spielgrund Gourmet Shop
3528 E. Market St.

York, PA 17402

(717) 755-3384

Starview Brew

51 Codorus Furnace Rd.
Mt. Wolf, PA 17347
(717) 266-5091

RHODE ISLAND
Brew Horizons
884 Tiogue Ave.
Coventry, RI 02816
(401) 826-3500

Northeast Brewer's Supply
Mariner Square

140 Point Judith Rd., Unit C-45
Narragansett, Rl 02882

(401) 789-963; (800) 352-9001

TENNESEE

Allen Biermakens

4111 Martin Mill Pike
Knoxville, TN 37920

(615) 577-2430; (800) 873-6258

The Winery & Brew Shoppe
60 S. Cooper St.

Memphis, TN 38104

(901) 278-2682

TEXAS

Austin Homebrew Supply
306 E. 53rd St.

Austin, TX 78751

(512) 467-8427

DeFalco's Home Wine & Beer
Supplies

5611 Morningside Dr. Dept. Z
Houston, TX 77005

(713) 523-8154; FAX (713) 523-5284

Homebrew Headquarters
2810 Greenville Ave.

Dallas, TX 75206

(214) 821-7444; (800) 966-4144
FAX (214) 821-2733

Homebrew Supply of Dallas
777 South Central Expressway,
Suite I-P

Richardson, TX 75080

(214) 234-5922

St. Patrick's of Texas Brewers
Supply

12922 Staton Dr.

Austin, TX 78727

(512) 832-9045

The Winemaker Shop

5356 W. Vickery

Fort Worth, TX 76107

(817) 377-4488; FAX (817) 732-4327

“Our news is as fresh as your Beer!”

For the latest news,
views, rumors, etc. on the
o

crafted-brewed”

beer movement, read the

Meer Nefus Mrefuspaper
Dude, I can’t wait another minute. Enclosed is my
check for $14.95. Please send me one year of the totally

awesome Celebrator Beer News. “I'm stoked!”
Send to: Box 375, Hayward, CA 94543
Name

Address

City State Zip
Phone

(or, send S1 for sample issue First Class Mail!)
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Brew-in the new year with this
giant among beer styles by send-
ing your club’s best pale ale to
the “Hail to Ale” club only com-
petition. Entries are due Jan. 24,
1994. Three bottles per entry,
one entry per club. Please use

AHA Sanctioned Competition
entry forms and include the $5
entry fee. All clubs registered
with the AHA are eligible and
encouraged to participate.

Send all entries to: Hail to Ale,
Boston Wort Processors, c/o
Randy Zeitvogel, Harlequin,
Inc., 1 Cambridge Center,
Cambridge, MA 02142.

Questions? contact
James Spence at (303) 447-0816

i Eng\and's Beeriodical since 1989

<t W EE l)g‘,\g',_\f<'/ | (/.
QKEE BREW Nipy,

More New Englanders turn to

Yanlzee Brew News than aﬂ other
})rewspapers combined.

Find out why.

For a four-issue subscription send $7.95 to Yankee Brew News m Box 8053, JFK Station
m Boston, MA 02114 m Phone (617) 846-5521 or send $1.50 for a sample issue

UTAH

Mountain Brew Retail

2793 S. State St.

South Salt Lake City, UT 8415
(801) 487-2337

VERMONT

Brew Lab

94 N. Main St.

St. Albans, VT 05478
(802) 524-2772

Something's Brewing
196 Battery St.
Burlington, VT 05401
(802) 660-9007

Something's Brewing
63 Elm St.

Montpelier, VT 05602
(802) 223-1185

Vermont Homebrewer's Supply
20 Susie Wilson Rd.

Essex, VT 0545]

(802) 879-2920; (800) 456-BREW

VIRGINIA

Brew America

138 Church St. N.E., Suite F
Vienna, VA 22180

(703) 938-4805

WASHINGTON
Brewer's Warehouse
4520 Union Bay Place N.E.
Seattle, WA 98105

(206) 527-5047

The Cellar Home Brew

14411 Greenwood N.

Seattle, WA 98133

(206) 365-7660; (800) 342-1871

Evergreen Brewing Supply
12121 N.E. Northup Way, Suite 210
Bellevue, WA 98005

(800) 789-BREW; (206) 882-9929

Jim's 5¢ Home Brew Supply &
Traditional Beer Emporium
N. 2619 Division St.

Spokane, WA 99207

(509) 328-4850; (800) 326-7769

Liberty Malt Supply Co./ Pike
Place Brewery

1432 Western Ave.

Seattle, WA 98121

(206) 622-1880; FAX(206) 622-
6648

Northwest Brewers Supply
915 6th St.

Anacortes, WA 98221

(206) 293-8070

West Seattle Homebrew
Supply Co.

4720 S.W. California Ave.
PO Box 16532

Seattle, WA 98l16

(206) 938-2476

WEST VIRGINIA

R.J. Goods

3555 Route 60 E.
Barboursville, WV 25504
(304) 736-3010

Tent Church Vineyard

RD I, Box 218

Colliers, WV 26035

(304) 527-3916; (800) 336-2915

WISCONSIN

B. Bros. Brewing Supply
1733 Charles St.

La Crosse, W1 54603-2135
(608) 781-WINE

Hedtke's IGA - Homebrewing &
Winemaking Supplies

308 Charles St.

Hatley, W1 54440

(715) 446-3262

Life Tools Adventure
Outjitters Inc.

1035 Main St.

Green Bay, WI 54301
(414) 432-7399

The Malt Shop
321l N. Highway S.
Cascade, WI 53011
(800) 235-0026

The Market Basket Homebrew
& Wine Supplies

14835 W. Lisbon Rd.

Brookfield, WI 53005-1510

(414) 783-5233

North Brewery Supplies
9009 S. 29th St.

Franklin, WI 53132

(414) 761-1018

Nort's Worts
7625 Sheridan Rd.
Kenosha, W1 53143
(414) 654-2211

The Wine & Hop Shop
434 State St.

Madison, WI 53703
(608) 257-0099

WYOMING

Whole Foods Trading Co.
1239 Rumsey Ave.

Cody, WY 82414

(307) 587-3213

CANADA

BRITISH COLUMBIA
Spagnol's

Wine and Beer Making
Supplies Ltd.

1325 Derwent Way

Annacis Island

New Westminster, BC V3M 5V9
(604) 524-9463; FAX (604) 524-1327

ONTARIO

Marcon Filters

40 Beverly Hills Dr.
Downsview, ON M3L IAl
(416) 248-8484

I you are interesied
in having your shop
listed, please call
Linda Starek, (303)
447-0816, por all the
details.
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The only ingredient Frozen Wort did not supply was the water.
-Stu Tallman, 1992 AHA Homebrewer of the Year
. -Munich Dunkel - "StuBrew"
"Frozen Wort's Harrington 2-row malted barley is the palest, highest
. quality, and most versatile domestic barley we have ever used. We

prefer it to Klages. It was used in any of our winning beers."
- Steve and Tina Daniel, 1992 Ninkasi Award (AHA High Point Winners)
. VAST SELECTION OF SUPPLIES & EQUIPMENT GREAT PRICES & FAST SERVICE
WRITE OR CALL FOR FREE CATALOG
THE FROZEN WORT
P.O. Box 947, Dert. W2 3, GREENFIELD, MA 01302-0947

TELEPHONE: (413) 773-5920 Fax: (413) 772-2333

391 Main St Monroe, Ct 06468

Maltose Express has a retail outlet in Monroe, Ct. and we will mail order to
anywhere in the US within 24 hours. We carry everything that you will need
to brew beer or make wine, including Liquid Yeast, Grains, Hops, Kegging
Systems, Wort Chillers, Wine Concentrates and Wine Presses. Call us for a
free catalog or advice, or visit us at our Monroe Store.

3 lbs M&F or Dutch DME - $7.50 Kegging Systems - $ 145.00
3.31bs M&F, John Bull orTelfords - $7.25 WYeast - $ 3.50

Munton's Connoissers Kits - $ 10.00 Corona Grain Mill - $ 35.00
4 Ibs Alexander's Extract - $ 9.00 Beer-Making Kit - $ 49.99

for information or catalog, To order from out of State

(203)452-7332  1-800-MALTOSE

Visa and Mastercard Accepted

Fruit Beers
Made Easy!

HopTech has taken all the hassle
out of making fruit ales, Belgian
styles, stouts or wheat beers.

Our 100% natural fruit extracts
contain no preservatives, sugar or
pectin to get in the way of the
brewing process. Simply add
prior to bottling or kegging.

Flavors: Raspberry, Blueberry,
Peach, Pear, and Cherry. $5.95

| per bottle (enough for 5 gallons)

plus shipping and handling.

Call or write for more info,
recipe tips and our catalog of
hops and hop products.

1-800 DRY-HOPS
(1-800 379-4677) —

FAX: 1-510 736-7950
HopTech

POB 2172
Danville, CA 94526
(510) 736-2350

Dealer and Brew Club Group Buy Inquiries Invited

Serving the Great Northwest
for over 40 years!

\K/HO é{;@c z
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Now Shipping Nationwide!!
Complete selection of equipment and
supplies for Home Brewing & Winemaking.
Full line of malt extracts, grains, hops
(flowers & pellets), liquid & dry yeasts.

QUANTITY DISCOUNTS
We specialize in
FAST & FRIENDLY CUSTOMER SERVICE

Call or write for our catalog
(Free West of Mississippi, $2.50 East of Mississippi)

JIM'S HOME BREW SUPPLY
2619 North Division, Spokane, WA 99207

509 / 328-4850

24 Hour Order Fhone
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A DIRECTORY O F N ORTH
CALIFORNIA

HENRY 'N HARRY'S GOAT HILL TAVERN

1830 Newport Blvd.

Costa Mesa, CA 92697

(714) 548-8428

Seeing is believing! Our world-record 131 taps pour 101 differ-
ent draft beers. Casual atmosphere featuring darts, billiards,
shuffleboard and pinball. Open seven days, Il a.m. to 2 a.m.

LYON'S BREWERY OF DUBLIN

7294 San Ramon Rd.

Dublin, CA 94568

(510) 829-9071

A beer connoisseur's heaven with 40 microbrewed and im-
ported beers on draft. Non-smoking pub featuring darts, bil-
liards and live music. Open seven days 11:30 a.m. to midnight.

COLORADO

WYNKOOP BREWING CO.

1634 18th St.

Denver, CO 80202

(303) 297-2700

Colorado's oldest brewpub, located in historic lower down-
town in a renovated 1880 warehouse, features fresh beer,
hearty pub fare, with live cabaret below, elegant pool hall
upstairs. Free brewery tours Saturdays | to 5 p.m.

ILLINOIS

GOOSE ISLAND BREWING CO.

1800 N. Clybourn

Chicago, IL 60614

(312) 915-0071; FAX (312) 337-0172

"Every beer-loving visitor to Chicago should make sure they
have a glass or two of beer at Goose Island." Michael Jack-
son, Pocket Guide to Beer.

IOWA

DALLAS COUNTY BREWING CO./OLD DEPOT
RESTAURANT & PUB

218 S. Ninth St.

Adel, IA 50003

(515) 993-5064

Fine dining featuring game meats like buffalo and venison in
restored depot. Adjacent microbrewery producing lagers, ales,
porter and seasonal beers. Bottled beer, gift shop.

MASSACHUSETTS
SUNSET GRILL AND TAP

130 Brighton Ave., PO Box 659
Allston, MA 02134

(617) 254-1331

FINEST PUBS

Best beer bar in Boston four years running. Sunset has 76
taps (microbrewed) and 300 bottled beers! Yard and half
yards. Join the Sunset Beer club, cheers!

NEW YORK

CANTERBURY ALES

314 New York Ave.

Huntington, NY 11743

(516) 549-4404

Authentic English pub-famous burgers, prime rib, fish-n-chips,
16 different tap beers and ales; amber, porter, stout and 18
bottled, all but two imported.

HOLMES & WATSON LTD.

450 Broadway

Troy, NY 12180

(518) 273-8526

More than 200 brews with 23 on draft. Comfortable, relaxed
decor. Full menu featuring burgers, wings, certified Angus
steaks, salads, innovative sandwiches. Open daily.

OHIO

THE GREAT LAKES BREWING CO.

2516 Market St.

Cleveland, OH 44113

(216) 771-4404

Three-time Gold Medal winner at Great American Beer Fes-
tivalsM: 1990 Dortmunder, 1991 Porter and 1992 Tradition-
al English Bitter! And the food matches the beers' quali-
ty! Charming turn-of-century building. Bottles and tours
available.

OREGON

DESCHUTES BREWERY INC.

1044 N.W. Bono St.

Bend, OR 97701

(503) 382-9242; FAX (503) 383-4505

Top-quality handcrafted ales, fresh food including brewery-
made sausage, bread, potato chips, mustard, root beer and
ginger ale. Comfortable atmosphere. Ales distributed in Ore-
gon and Washington.

PENNSYLVANIA

CHIODO'S TAVERN

107 & 109 W. 8th Ave.

Homestead, PA 15120

(412) 461-3113

The Wall Street Journal, Sports Illustrated and others rec-
ommend Chiodo's 120 worldwide bottled beers and frequent
premium specials. Setting Pittsburgh's beer pace for 40 years.
Restaurant.

ZYMURGY Winter
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DOCK STREET BREWING CO. BREWERY &
RESTAURANT

Two Logan Square at 18th & Cherry St.
Philade?phiq, PA 19103

(215) 496-0413

Philadelphia's only full-grain brewery. International brasserie
cuisine. Billiard room. Live jazz/reggae Friday and Saturday.
A thoroughly polished pub. Moderately priced. Lunch, din-
ner, late night.

RHODE ISLAND

CUSTOM HOUSE TAVERN

36 Weybosset St.

Providence, Rl 02903

(401) 751-3630

Traditional British pub with pints of Bass ale, Guinness stout
on draft, a large selection of foreign and domestic bottled
beers. Music Sunday, Monday and Tuesday.

UTAH

SQUATTER'S PUB BREWERY

147 West Broadway

Salt Lake City, UT 84101

(801) 363-BREW; Fax: (801) 575-7139

Salt Lake's only brewpub. Featuring pizza, sandwiches, pasta,
fresh seafood and award-winning beer. Open daily 11:30 a.m. to
1 a.m. Located downtown in the Salt Lake Brewing Co. building.

WICONSIN

BREWMASTERS PUB RESTAURANT & BREWERY
4017 80th St.

Kenosha, WI 53142

(414) 694-9050

Pubbrews including Amber Vienna Style, Kenosha Gold, Roy-
al Dark and a monthly special enjoyed with lunch or dinner
in a 1900s masonary barn. Open seven days.

CANADA

¢C'EST WHAT?

67 Front 19 Church

Toronto, ON MSE 1BS

(416) 867-9499

Pub-Club-Café. Downtown. Twenty of Toronto's best on tap.
Brewery and winery on premises. Original live music night-
ly. Ethno-Clectic menu 'til the wee hours.

SPINNAKERS BREW PUB

308 Catherine

St.Victoria, BC V9A 358

(604) 386-2739

Canada's first in-house brewpub. Enjoy outstanding brews
with great pub fare while enjoying the panoramic view of
Lime Bay in our taproom.

For information on listing your business in Beer Bearings, call Linda Starck at (303) 447-0816.

Protect Your Environment!!!

’I:)day’s brewer deserves a substitute for any material harmful to the
environment without the loss of quality. We are proud to introduce a pair
of ENVIRONMENTALLY FRIENDLY cleansers. Isn’t it time to switch?

STRAIGHT-A PREMIUM
CLEANSER

e Superior cleaning power

ONE STEP SANITIZER

e No rinse required
e Great substitute for iodophors

which are not environ-
mentally friendly and stain
(most often the user)

e Non-corrosive ® Non-toxic

® Most labels will easily
“lift” off bottles after

5 minutes of soaking e Non-toxic

Available Through Your Local Homebrew Shop

Distributed _ L.D. Carlson Company
By: & v Kent, OH

800-321-0315

F.H. Steinbart Company

Portland, OR

800-735-0793

Manufactured by: Logic, Memphis, TN

Quality Products for the Discriminating
Winemaher and Beermaher
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Relax...

The Market Basket

has a superior selection of quality homebrew
ingredients and supplies all at excellent prices.

$402 For Only
LD 199
HOP SAMPLER

Eight Ounces Each of:
German Hersbrucker « Cascade * Brew's Gold
Willamette ¢« Clusters « Fuggle

Alltogether three pounds of the very fresh-
est hop pellets available on the planet.

Free Catalog / Fast Service
Call Toll free

1-800-824-5562

Local calls (414) 783-5233
24 Hour Fax (414) 783-5203

14835 W. Lisbon Road

Bock is Best

CLUB ONLY COMPETITION

What better way to celebrate spring than by sending your
club’s best Bock to the “Bock is Best” club only competition?
Entries are due March 21, 1994. Three bottles per entry, one
entry per club. Please use AHA Sanctioned Competition
entry forms and include the $5 entry fee. All clubs registered
with AHA are eligible and encouraged to participate.

Send all entries to:
Bock is Best, Maine Ale & Lager Tasters (MALT), c/o
William Giffin, 61 Pleasant St., Richmond, ME 04357.

Questions? contact James Spence at (307) 447-0816

WANTED

Hearty Homebrew Souls Wanted!

Wanted: Homebrew connoisseurs with the desire
to sample dozens of homebrewed beers in every
imaginable style. Must have enthusiasm for and a
thorough understanding of beer flavors, styles
and techniques. Must be willing to learn.

The Beer Judge Certification Program, sponsored
by the American Homebrewers Association and
the Home Wine and Beer Trade Association
seeks candidates fitting the above description. If
you want to be a beer judge, please contact the
American Homebrewers Association, PO Box
1679, Boulder, CO 80306-1679 or call (303) 447-
0816, FAX (303) 447-2825.

Join the Exciting World
of Homebrew Judges!

Announcing the American Homebrewers Association

SANCTIONED COMPETITION KIT

e Competition Handbook ¢ Competition Forms
e Evaluation Forms ¢ Phone Consultation

Everything you ever wanted
to know or will ever need to
know about organizing and
running a successful home-
brew competition is included
in the revised AHA
Sanctioned Competition Kit.

$40.00 to AHA members $70.00 to non-members.
Two-month, minimum notice required.

SANCTIONED COMPETITION PROGRAM
Call James Spence for application and information
at (303) 447-0816 or FAX (303)447-2825.
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Chicago Beer Society Creates Midwest Invitational Brewoff

By Ray Daniels

f your homebrew club is like ours, it at-

tracts an eclectic group of characters.

Each brings a special point of view on

brewing — and life — that enriches our
activities. Scarcely a meeting goes by where
our unique group chemistry doesn't dredge
up some wild-eyed homebrew fantasy. The
thing starts as an innocent comment, a joke,
a jest. But those within earshot can't leave it
alone. It grows, it adds unnatural appendages
and eventually takes on a life of its own. Soon
it becomes a shared dream, a beery fantasy in
which all can partake.

One recent fantasy was the incredible Beer-
plex and Homebrew Mall. Located on 10 acres
on the north side of Chicago, Beerplex would
contain a variety of craft-beer outlets and
brewing resources. Among these would be a
brew-on-premises facility, a special clubhouse
for CBS members, beer bars with taps by the
hundreds and abundant supplies of inexpen-
sive and exotic brewing ingredi-
ents: the freshest hops, the choic-
est grains and even a dozen types
of honey for those whose minds
meander toward mead.

Occasionally, our fertile fan-
tasies launch ventures into the
real world where daylight, sen-
tient sobriety and real-life bud-
get limitations startle most ideas
into an early death. But, from
time to time, a good idea passes
this gauntlet of nastiness to make
a healthy transition from wort to
beer for the surprised and pleased
consumption of our members.
When this happens our club

grows, our members enjoy and some small
part of the universe becomes a better place
to live for an evening or two.

Such was the case with the Midwest Invi-
tational Brew-Off. Like most good ideas, it
came into this world immediately after the
words, "Hey, wouldn't it be neat...? " Tim Nor-
ris hatched this one up as a sort of beer
Olympics. "At the next beer event, let's give a
bunch of brewers the same ingredients and
same equipment and see who can make the
best beer.”

What is a brewoff, you ask? Well, here's
how it worked for us.

As hosts of the Midwest region of the AHA
National Homebrew Competition, we always
feel an obligation to entertain the judges and
stewards who come to town to help with first-
round judging. While our local beer scene of-
fers great variety, it's a bit scattered and not
entirely amenable to group tours on a Satur-

Brewoff winners receive congratulations, from left to right,
Dennis Davison, Milwaukee Beer Barons; Tim Norris, Chica-
go Beer Society; Michael Pezan, Brewers of South Suburbia;
and Ray Daniels , Chicago Beer Society.

day night. So we seized the brewoff idea as a
unique way to entertain our guests after a day
of judging.

With judging scheduled for the second
weekend in June, our planning began in Feb-
ruary. Our homebrew committee decided on
a bill of desired ingredients for the brewing
challenge. It included some pale malt, some
malt extract, specialty grains and an eclectic
mix of hops. Christopher Nemeth accepted the
task of scrounging these ingredients from area
suppliers and set to work.

The committee decided to have invited and
open categories in the competition. The invit-
ed brewers were picked from among the best
brewers we knew in the Midwest. Some were
picked because of their successful competitive
record while others were included just because
we felt they consistently make some of the best
beer around. The invited brewers received the
ingredients free in exchange for their willing-
ness to brew the beer and get it to
Chicago for the tasting.

Anyone else who wanted
to participate in the brewoff could
do so through the open category.
These brewers had to purchase the
specified ingredients from one of
the local homebrew shops in or-
der to enter.

When tasting day came,
all 10 of our invited brewers de-
livered a beer as promised and we
had four brews in the open cate-
gory. This gave us nearly 70 gal-
lons of beer for an enjoyable
evening of quaffing by a crowd of
about 110.

PHOTOS COURTESY OF RAY DANIELS
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CBS members enjoy brewoff tasting. From left
to right are Jack Forbes, Rose Forbes, Steve
Pawschke and Kerry lto.

The ingredients for the brewoff included the
following:
5 pounds Belgian Pilsener malt
pounds CaraVienna malt
pound Special B malt

2

1

1 pound mystery mix

1 pound dark grain mix
3

pounds Munton & Fison'’s light

dry malt extract
2 ounces Cascade hops
2 ounces Perle hops
2 ounces Willamette hops

Brewers were not told the identity of the
mystery mix nor the dark grain mix until af-
ter the competition. The mystery mix in-
cluded rolled oats, rye and CaraPils malt,
while the dark grain package had equal parts
of chocolate malt, black patent malt and
roasted barley.

Rules for the brewers included the fol-
lowing:

(1) Brewers must produce five gallons of
finished beer. (We instituted this rule so all
of the beers would be within a reasonable
range of original gravities.)

(2) Brewers may use any part or all of the
ingredients provided. They may not add any
other hops or any additional fermentable ma-
terials such as honey, fruit or grains.

(3) Brewers may add spices and herbs as
they desire. (We used this rule to introduce
some variety in the beers produced. In the
end, only one brewer took advantage of this
opportunity.)

Chicago Beer Society asked that the beers
be presented in soda kegs if possible, and all
of the entries were served this way. At the
time of the tasting, each beer was assigned
a number and hooked up to CO, and a tap.

The tasting was on Saturday evening af-

ter a day of first-round judging for
the AHA National Homebrew Com-
petition. Those attending received a
card listing the style of each beer and
providing space for notes, scoring and
a vote for their favorite.

The event began with a one-hour
stand-up tasting and continued for an-
other hour during dinner. At 9 p.m. we

collected the hallots and tabulated the
results while Pierre Celis of Celis Brew-
ing in Texas gave an after-dinner talk.
We awarded our first prize, a Mega
Magic Mash Mixer, to Michael Pezan of Brew-
ers of South Suburbia (BOSS) for his India
pale ale. Second prize was a Grand Glorping
Scoop awarded to Dennis Davison of Mil-
waukee's Beer Barons for his Oktoberfest.
Both entries were exceptionally good beers,
as you can imagine. They would have to be
to beat out the all-star cast of brewers who
participated.

Following is a complete list of the brew-
ers and beers.

Invited Brewers
Tony Babinec
Jackie Rager

Dick Van Dyke

Strong Porter
Pout (Porter/Stout)
Robust Porter

Ray Spangler Kentucky Common
Sour Mash Ale

Mark Richmond Ohio Imperial Porter

Rob Reed India Pale Ale

Brian and Linda North Texas Brown

Dennis Davidson Oktoberfest/Mérzen

Randy Mosher Dunkel White Beer

Rob Drousth Dark Lager

Open Brewers

Michael Pezan India Pale Ale

Ray Daniels Robust Porter
Joe Perillo American Brown Ale
John Dalton Munich Dunkel

We want to thank the retailers and sup-
pliers who contributed ingredients for the
brewoff. In addition, we owe special thanks
to all the brewers who contributed their time
and efforts to brew with a challenging com-
bination of ingredients.

Now that the dust has settled from a busy
summer, we are planning the next Midwest In-
vitational Brew-Off for next April. Anyone who
wants information on entering or attending
should contact Ray Daniels at (312) 665-1300.

NEW CLUBS

ARKANSAS

Fayetteville Lovers of Pure Suds (FLOPS),
c/o John Griffiths, 625 W. Dickson No. 9,
Fayetteville, AR 72701, (501) 521-0456.

CALIFORNIA

Barley Literates, c/o Beer Crafts, 950 W.
San Marcos Blvd., Suite I, San Marcos, CA
92069, (619) 753-2380.

Hangtown Association of Zymurgy En-
thusiasts (HAZE), c/o Elizabeth and Craig
Zangari, 3226 Naomi, Placerville, CA 95667,
(916) 626-7733.

Some of Upland’s Diversified Zymurgists
(SUDZ), c/o Scott Donaghe, 426 Deborah Dr.,
Pomona, CA 91767, (909) 625-0126.

COLORADO

Hops Around the Rock, c/o Bob Burns,
45587 Summit Rd., Parker, CO 80134, 303)
84]-8853.

MARYLAND

The Libation Association of Northern Mary-
land, c/o Rudy Modock, IS5 Churchville Rd., Suite
113-168, Bel Air, MD 21014, (410) 638-1454.

MASSACHUSETTS

The Biermeister Brewers Club, c/o Eric
Marzewski, 706 Chelmsford St. No. 301, Low-
ell, MA 0185l, (508) 458-0604.

NEBRASKA

Omahops, ¢/o Fermenter's Supply and Equip-
ment, 4472 S. 84th St., Omaha, NE 68127, (402)
593-9171.

NEW HAMPSHIRE
N.E. Brews Brothers, c/o Rich Cram, 6 Low-
er Rd., Plaistow, NH 03865, (603) 382-587I.

Northern Brewers, c/o The Wine Cellar, 650
Ambherst St., Nashua, NH 03063, (603) 883-4114.

RHODE ISLAND

Attleboro Suds Suckers, c¢/o Dean Booth,
77 Thibeault Ave., Woonsocket, RI 02895,
(401) 765-3770.

VIRGINIA

Tri-City Homebrewers Club, c/o Kevin
Mitchell, 315 Holly Ave., Big Stone Gap, VA
24219, (703) 523-6765.

WASHINGTON

River City Brewers, c/o Bob Ketcham, Jim's
Homebrew Supply, N. 2619 Division, Spokane,
WA 99207.

WISCONSIN

The Beer Chasers, ¢/o Ron Strobel, 19555 W.
Bluemound Rd., Suite 36, Waukesha, WI
53186, (414) 789-0555.

If you want to register your homebrew club with the AHA,
send a brief letter about your club induding the same kind of
information you see here to James Spence, AHA administra-
for, PO Box 1679, Boulder, CO 80306-1679, phone (303)
447-0816, FAX (303) 447-2825, CompuServe 70740,1107.
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WEISS IS NICE
CLUB-ONLY COMPETITION

Judged by Three Rivers
Alliance for Serious
Homebrewers (TRASH)

First Place: Tom Hail, Denver, repre-
senting The Unfermentables

Second Place: Arthur Steinmetz, Mor-
ristown, N.J., representing the New York City
Homebrewers Guild

Third Place: Ken Butler, Kansas City, Mo.,
representing the Kansas City Biermeisters

BEEROCRATS WIN
EIGHTH STRAIGHT

Edging out the Boston Wort Processors
by five points, California’s Sonoma Beero-
crats won the 1993 National Homebrew Com-
petition Club High-Point Trophy for the club
whose members earn the most points in the
National Competition and in the six annual
club-only competitions. Three points are
earned for a first-place award, two points for
a second-place award and one point for a
third-place award. Altogether the Beerocrats
earned 22 points. The Boston Wort Proces-
sors earned 17 points and Colorado's Hop,
Barley and the Ale'rs earned 16 points to take
third place. The Sonoma Beerocrats have won
the award eight of the nine years it has been
offered. To cap off the victory, Sonoma Bee-
rocrat member Paddy Giffen won Home-
brewer of the Year. W

“BRAUKUHLER

Insulated 5 Gallon Tank Cover

eep your brew cool in our rugged
yet lightweight, insulated cover Drawcor
for 5 gallon A Cornelius tanks. bk

. Reflective
ngn"sny polyethelene
Dacron heat/moisture
Holofil 11® barrier
e Matyo

: ylar® wi
Outer fabric additional
polyester

insulation

CALL TOLL FREE TO ORDER
1800-972-BRAU

MORRIS HANBURYUwusa., wc.

INTERNATIONAL HOP MERCHANTS

“SPECIALIZING IN THE MICRO,
BREWPUB AND HOMEBREWING
INDUSTRY”

Raw Horps: Leaf hops in normal bale packing and 3 KG

mini-bales.
Type 90 Hoplets:  Hop pellets in 10/20/25 KG packs. Nitrogen
flushed small packs: 1 oz., 2 oz., 4 o0z., 8 0z., 1 Ib.

Type 100 Hoplets:  Whole hop plugs, nitrogen flushed, ten 1/2 oz.
plugs per pack.

ALL OUR HOP PRODUCTS ARE PACKED IN OUR
SPECIAL HIGH-BARRIER FOOD-GRADE FOIL.

PO Box 1548 YAKIMA, WA 98907 TELEPHONE: (509) 457-6699
TELEFAX: (509) 452-9468

ILLUSTRATION BY JOHN MARTIN
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CALL LINDA STARCK, ADVERTISING MANAGER, AT (303) 447-0816 FOR OPTIONS, RATES AND DEADLINES.

INGREDIENTS

Dutch Dry Malt Special Offer.

Unhopped Malt Extract in 3 Ib. bags, case of
six: $40 plus actual UPS shipping from Fair-
fax, Va., (No Handling Charge). Specify Light,
Amber or Dark. Visa/MC accepted. For mail-
ing list requests, please specify Home Brew-
ing Supplies. Vintage Glass, (800) 877-4150.

Winter Warmer Ale

3 Ibs. Telford's Pale Ale Malt Extract, 1 Ib. of
each of the following (course ground) grains:
Munich, Eng. crystal, six-row pale and Eng.
wheat malts, 1.5 |bs. light DME, 2 oz. of BC
Kent Goldings and 2 oz. Cascade hopellets,
our English Ale liquid yeast and recipe in-
structions. Send $25 (includes shipping, Cont.
US only) to: THE HOMEBREWERS' STORE

PO Box 82736, Kenmore, WA 98028.

MAKE QUALITY BEERS! Free catalog and
guidebook. Low prices, fastest service guar-
anteed. Reliable. Freshest hops, grains, yeast,
extracts. Full line equipment. The Cellar, Dept.
AZ, PO Box 33525, Seattle, WA 98133, (206)
365-7660; (800) 342-1871.

IMPROVE YOUR BEER

Aroma Emulsions - Add dry-hop aroma with
no mess or hop back. Also wide variety of
ale/lager yeasts and yeast culturing kits.
Alpha Hop Products. For more info call
(206) 227-6073.

The Mail Order Prices
You Expect
Kits to kegging - we have it all!
Barley Brothers HB Supply
16702 Ferndale Ave.
Cleveland, OH 44111
Free Catalog (216) 476-1457

FREE CATALOG!
SEBASTIAN BREWERS SUPPLY
QUALITY GOURMET KITS
Beer and Wine Supplies
(800) 780-SUDS

Extensive stock of grains, hops, yeast and
supplies at the right price. FREE catalog.
Frozen Wort, PO Box 947, Greenfield, MA

01302-0947, (413) 773-5920.
STOUT BILLY'S

Free to you — no frills catalog!

(800) 392-4792

A NEW WAY
TO MARK
YOUR BREW

Get a set of rubber stamps for marking
caps! The stamps are drawn by an award-
winning graphicartist. These eye-catching
designs capture the essence of each beer
style. Each design has a free matching
label that comes with it.

actual size

Send $5.00 pp (refundable) for samples and
catalog. A full set of sixteenis only $39.95 plus
$4.00 S/H . Make check or money order
payable to

BREWMARK

1344 Humboldt Suite 320
Bellingham, WA 98225

Satisfaction Guaranteed or your money back.

RAW HOPS
Eight varieties with updated alphas. Steam
distilled hop oil, hoppy greeting cards and T-
shirts. Call or write for catalog or local dis-
tributor. FRESHOPS, 36180 Kings Valley Hwy.,
Philomath, OR 97370, (503) 929-2736.

HOMEBREWER'S DEPOT

Free Catalog, Low Prices, Fast Service.
(800) 749-6719.

Mountmellick  Hopped  Kits  $8.50
Northwestern, Unhopped $6.50/3.3 Ibs.
$9.75/6 Ibs. Call o1) 929-8035.

Quality goods.
Smart pricing.
Personal service.
Complete catalog.

From hops stored at -5°F for freshness, to
first quality brand names at competitive
prices and a staff of home brew experts
including a chemist and certified beer judge,
vou can count on KEDCO to help you make
great beer.

We know how important your beer is to you.
That's why our 40-page catalog and 20,000
sq. ft. retail showroom/warehouse assures you
it's fresh, it's top drawer and it's in stock.

New York's Largest Home Brew Store
Farmingdale, Long Island, NY
Call for our FREE 40-page Catalog.
(516) 454-7800 ¢ Outside NYS: (800) 654-9988

Best mail-order prices. Free catalog. Quality
hops, grains. Friendly, fast service. Wine-
maker’s Market, 4342 N. Essex, Springfield,
MO 65803. Toll-Free Order Line (800) 333-4145.
Visa/MC accepted.

CLASSIFIERS—

THE PERFECT PLACE TO BUY
OR SELL!
Contact Linda Starck, advertising manager, at
(303) 447-0816 for options, rates and deadlines.

ONE OF THE LARGEST SELECTIONS on the East
Coast of Beer and Wine making ingredients and
supplies. Free catalog. WINE HOBBY U.S.A.,
2306 W. Newport Pike, Stanton, DE
19804, (302) 998-8303.

BRUHEAT BOILER $71.99

The Phil Mill Grain Roller $60.99
55# bag Pilsner German two-row malt  31.49
so* bag Klages two-row malt 26.79
55# pail Munton's Unhopped Malt Extr. s51.49

Call (612) 553-7830 for shipping costs/catalog.
Make Your Own Beer!, Suite 123-B, 4215 Win-
netka Ave. N., New Hope, MN 55428.

MAKE QUALITY BEER FOR 12¢ A BOTTLE.
LOW PRICES UPS SHP. MC/VISA/DIS-
COVER. FREE CATALOG. FLEMINGS
WINERY (800) 832-4292.

Manufactured from 3/4" hard copper
Sturdy — No wire reinforcement needed - Easily cleaned
Chills home brew in 10-15 minutes
Available direct from Manufacturer
Made in USA $69.95 plus shipping

For more information or to place an order write or call:
Bennett Enterprises
P.0. Box 152 - Woodbury Hts., NJ 08097
609-845-1451
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SPARE CHANGE

If you can spare three hours a month, we
would like to help change your brew for the
better. Our 20-page all-grain info. packet
shows how you can easily switch from extract
to malt and save $200/year as well. For a free
copy, contact: Stew's Brew, W. 10157 710th
Ave., River Falls, WI 54022, (715) 425-2424.

U.S. BREWING SUPPLY
Low Prices! Large Selection! Free
Catalog! Fast Service! 24-Hour
Order Line! MC/VISA

(800) 728-BEER

LOOKING FOR LOW PRICES?
BREW HORIZONS
884 TIOGUE AVE.
COVENTRY, RI 02816
(800) 589-BREW
Call or Write for Free Catalog.

The Homebrewers' Store
(800) TAP-BREW

CJ'S BEER & WINE HOBBY SHOP

Free Catalog, Large selection of quality sup-
plies. Prompt service. PO Box 162, Olathe, KS
66051, (913) 764-5717; (800) 858-0664.

WANTED:
Brewers new and old needing quality ingredi-
ents, good service, free catalog or sound advice,
Call (206) 293-8070, Northwest Brewers Supply,
915-6th St., Anacortes, WA 98221

WE LOVE TO TALK BEER (AND WINE)
And we know what we're talking about!

FAST - RELIABLE - FRIENDLY
THE PURPLE FOOT

Complete selection. Never out of stock. Free cat-
alog: 3167 S. 92 St. Dept. Z, Milwaukee, WI 53227,
(414) 327-2130; FAX (414) 327-6682.

New arrival: Bohemian Lager Hopped Extract
from Beer-Makers, since 1506. 1.3 kg can pack
with instructions. Details by FAX: (508) 922-
7328 or mail: Impex Beverly, 5 Hopkins Ave.,
Beverly, MA o191s. Cestina Vitana.

SUPPLIES

Professional brew supplies. Phosphoric
acid, yeast energizer/nutrients. George
Hrouda Assoc., Box 7061, Moreno Valley,

CA 92552, (909) 924-7342.

Your WEST COAST CONNECTION for home-
brew supplies and ingredients. Friendly ser-
vice, low prices. Free catalog. THE BREWS
BROTHERS, PO Box 1302, Lake Forest, CA
92630, (714) 859-1984.

WRITE FOR FREE CATALOG of brewing
supplies. Home Sweet Homebrew, 2008 San-
som St., Philadelphia, PA 19103.

Stella Brew - We Treat you Kind
Discount Brewing Supplies and More!
PO Box 432, Charlton City, MA o01508.
Call (508) 248-6823 - Free Catalog/Info!

BEER AND WINEMAKERS

For free catalog call (612) 522-0500. Semplex,
Box 11476Z, Minneapolis, MN 55411,

Attention Michiganders, surrounding
states and provinces! Discount prices,
fine service, free catalog! Call (313) 794-
1038, Algonac, Mich.

South Eastern Connecticut (SECT) Brewing Sup-
ply can help lower your taxes. Write SECT Brew-
ing Supply, C/O Simtac, 20 Attawan Rd., Niantic,
CT 06357, (203) 739-3609 M-F 7 to 10 p.m.

The
TEMP-TEE
nline Temperature Adjuster

®Easily adjusts & monitors
critical temps needed for
pitching various yeasts

@|nstalls quickly, just snip hose
between wort chiller & fermenter

@®Made of durable food grade
plastics, is leakproof & includes
0 - 220° SS thermometer

$15.95 plus $2.00 S&H

Chinook Mfg.

143 E. 7570 S. Midvale, Utah 84047
(801)-562-1836

dealer inquiries welcome

m LABEILS

=" vour NAME/BEER/BOTTLE DATE

‘b)\ HOME BREW
VY

BEER LABELS - CUSTOM PRINTED
Printing can include your name, beer,
ingredients, bottle date, etc. Several
styles and sizes available. Removable
labels - no messy soaking to remove.
Send $6.00 & data for 59 labels, we
will design and ship or send self
addressed stamped envelope for
sample sheet and order form:

Custom Labels
1753 Lake Christopher Dr.
VA. Beach, VA. 23464

START YOUR BEER TODAY AND LABELS
WILL BE READY FOR BOTTLING DAY!!

BREWERS AND WINEMAKERS —

Large selection, low prices, prompt service.
Free catalog, S & R Homebrewing and Wine-
making, PO Box 5544, Union Station, Endicott,
NY 13763-5544, (607) 748-1877.

CREATIVE BREWERS! The finest supplies at
low prices. Free catalog. C6M Supplies, PO
Box 618 Bolivar, OH 44612, (216) 874-4447.

THIRD FORK STATION
Free catalog — Quality products — Low prices.
Box 1, Union Star, MO 64494, (816) 593-2357.

LABELS & COASTERS
Your design or photo with your text! Free
samples and how-to-design kit. Contact Tree-
top Promotions Inc., Suite B, 636 Hawthorne,
Buffalo Grove, IL 60089 or call us at (708)

537-6273.

FREE CATALOG. Quality homebrew supplies.
Fast service. Belle City Brew Haus, PO Box 513
Dept. 8P, Racine, WI 53401, (414) 639-9526;
(800) 236-6258.

BEERMAKERS * WINEMAKERS
Free catalog. Large selection malt extracts,
grains, fresh hop flowers compressed into 1/2
oz discs. Yeast Bank™, equipment, acces-
sories. Country Wines, 3333y Babcock Blvd.,
Pittsburgh, PA 15237.

D.P. HOMEBREW SUPPLY
Best prices, service and selection anywhere.
Write for free catalog. PO Box 37, Mohegan

Lake, NY 10547, (914) 739-0977.

DEFALCO'S - Since 1971
HOME WINE & BEER SUPPLIES
One of the country's widest selection of beer,
mead and winemaking supplies. Try us for
those hard to find items. 5611 Z Morningside
Dr., Houston, TX 77005 Call (800) 216-BREW
for ordering or FREE CATALOG!

The ,@%
Whistle Pig

HOMEBREW SUPPLIES FOR THE UNAFRAID

Fot the mote sophisticated
§ Quality ingredients and

.y information for homebrew
&¢4# and soda. Eliminate the
& guesswork. Whether you
M are an aficionado of the art
or a down and dirty devotee.
3 Call for our catalogue.

Jis 1-800-WISLPIG
& (1-800-947-5744)
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WE KNOW BEER

Our microbrewery sells homebrew supplies.
We offer expertise and experience, as well
as low prices, fast service and great selec-
tion. Go with those who do beer for a living.
James Page Brewery, 1300-Z Quincy St., Min-
neapolis, MN 55413-1541, (800) 347-4042. FREE
CATALOG!

We've moved. But we still have the killer low
prices we're famous for. We can meet all your
brewing needs. So let us become your No. 1
supplier.
R.]J. GOODS, 3555 RT. 60E 302,
Barboursville, WV 25504.
Free catalog.

SUPERBUY BULLETIN

Beer makers send for Jann's bimonthly Su-
perbuy Bulletin. Great prices. Jann's, 8102
Santa Clara Blvd., Fort Pierce, FL 34951,

(407) 489-5699 or 465-5950.

BOOKS, ETC

Frugal - Free Catalog - Write Southern Home-
brew Supply, 2103 Scenic Rd., Tallahasee, FL

32303.

WORLD BEER REVIEW —

Newsletter for the beer gourmet and enthusi-
ast. $1 for sample copy or subscribe for only
$18.50. WBR, Box 71A, Clemson, SC 29633.

DRAFT & BOTTLING
SYSTEMS

Brewer's Catalog. SS Draft Systems
All-grain brew equipment. Fittings, valves
and thermometers for 1/2-barrel mash sys-
tems. Jantac Cellars, PO Box 266, Palatine, IL
60078, (708) 397-0203.

COUNTER-PRESSURE
BOTTLE FILLER
High—tech Design

Easy

to
use
Feoturing o
food grade
Eliminate plastic kbody
oxidized Trigger and
Beer & needle valves
Mead $49.95 +
can olsO || 4475 5 & H + tax
be used
for SEND CHECK TO

BENJAMIN MACHINE PRODUCTS
1121 DODKER DR. UNIT 7
MODESTD CA 95351

Call or FAX (209) 523-8874

soda

MEAD

A 24-1b, pail of mesquite honey is $17.50 plus

UPS — Chaparral Honey Corp., 1655 W. Ajo

No. 154-Z, Tucson, AZ 85713.

MISCELLANEOUS

THE BREW OF THE MONTH CLUB

is a division of The Homebrewers' Store. Don't
be confused by high-priced imitators. (800)
TAP-BREW.

Gourmet Coffee, Tea, Herbs & Spices!
Free Catalog: NorthStar, 6850Z Colburn-Culver
Rd., Sandpoint, ID 83864, (208) 263-7108.

EQUIPMENT

WORT CHILLERS
30-foot copper immersible boil to pitch in 15
minutes. $24.95 includes shipping. Send check
or money order to: Mung Brothers Homebrew
Supply, PO Box 1143, Niles, MI 49120.

MALTMILL - The REAL roller mill. Performs
as well in a small brewery as it does in your
basement. EASYMASH SYSTEM - So easy,
beginners need not bother starting with ex-
tract. "BREW IT AT HOME," video for begin-
ners. Free catalog and competitive analysis
on mills. Jack Schmidling Productions, 4501
Moody, Chicago, IL 60630; (312) 685-1878.

The Homebrewers' Store

(800) TAP-BREW

The Can Brew Cooler For easy fermenting
send for info. Red Belly Brew Toys, PO Box
213, Kensington, CT 06037.

THE PERFECT PLACE TO BUY OR SELL!
Contact Linda Starck, advertising manager, at
(303) 447-0816 for options, rates and deadlines.

Your ONE STOP SHOP FoRr
BREW SUPPLIES

The Brew Place

Northwestern malt extract
Case of ten-3.3# mix and
match unhopped $49.00
Gold, Amber, Dark, Weizen
Two-row klages grain-briess
504 bag $23.00 20 varieties
of hop pellets 17 varieties of
Briess grains and much more!!

Call Toll-Free for a Free catalog
1-800-847-6721

Local calls (414) 262-1666

The Brew Place
P.O. box 414

Oconomowoc, WI 53066

BEGIN ALL-GRAIN BREWING
Don't buy expensive equipment, make your
own. Instructions for mash/lauter tun,
sparger, counter flow chiller. Includes guide
for brewing quality all-grain beer. Send $7.50
to Genessee Publications, 11410 N.E. 124th St.
Suite #294, Kirkland, WA 98034.

Bottle Filler Upgrade Kit

Frustrated by your filler? Put some good
valves on your Foxx or Benjamin bottle filler.
Upgrade to all 316 stainless steel! Contact De-
signs Unique, PO Box 1122, Broomfield, CO
80038.

No More Lips??
That's right! No more sucking on your rack-
ing hose to start a siphon. With The Suck-
ing Thing, you can start a siphon quickly,
easily and contamination-free. Lowenbitter
Brewing Supplies. (800) 474-7737 for The
Sucking Thing!

Safe, Simple, Convenient!
Re-Useable
It's "The Box," a bottle shipping system you
don't throw away. $21.00 plus $3.50 UPS.
Visa/MC. Info or order from The Case Place,
112 Mockingbird, Harrison, AR 72601 (501)

741-3117.

APPAREL

Your own custom bottle la-
bels with matching T-shirts,
hats and wall mirrors.

Super high-quality labels that need not
be removed to sanitize bottles! World-
class artwork available. Call (805) 529-
9292. Mail $1 for brochure and HOME-
BREWER bumper sticker to: Dennis
Maxwell Co., 650 Flinn St.U4, Moorpark,
CA 93021

St. Patricks of Texas
12922 Staton Drive ¢
Austin, Texas 78727

512-832-9045

patron saints on 3 continents,
7 countries, 46 states

« Wyeast $1.50 1limit 1
eall dry yeast-FREE

* new! Munich Malt Extract
from 50% Belgian & American munich malt
« 8 gallon pot $33.50
- wort chiller $21
*» 3, 5 and 10 gallon kegs
scomplete kegging system $143
« 7 gallon carboy $11
e Biotechnology of Malting & Brewing
Extract: dry $7.10/3# syrup $10.90/6#
Belgian grain PureSeal® caps
SS pots 3,5, 7gal carboys
mesquite honey fruit flavorings
20 Wyeasts 24 hop varietals
3/16" tubing 29 grains
new Wyeast Wheat Beer Strain 3068
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Beer & Wine Suppliers

41902 Highway 26
Sandy, Oregon 97055
(503) 668-3124

We are fermentation people who make
thousands of gallons every year.
We can answer your questions and
solve your problems.

Great Products
Great Prices
Great Service

Send for our catalog...just $1.00 which
we will refund on your first order.

New
Cechar DIGITAL
pH METER
RANGE: 00.00-14.0

RESOLUTION: 0.001

ACCURACY: 0.1

CALIBRATION: By Slope & Two
OFFSET Trimmers

ELECTRODE: Replaceable

BATTERY LIFE: 3000 Hours

SIZE: 2'x 7"

GREAT FOR MASHING
JUST “DIP & READ"
Accessory Kit $5.50

$39.50 + $3.50 P&H

American Brewmaster
3021-7 Stoneybrook Dr,
Raleigh NC 27604
(919) 850-0095

Y6

Homebrewers
Laboratory
Services

Fast, Accurate, & Inexpensive
BEER ANALYSIS
For The Serious Homebrewer
HLS
.O. Box 269 Whitmore,CA 96096
(916) 472-1240
Member American Society of Brewing Chemists
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Why Cookies with Beer is a Bad ldea

By Jerry Oltion

“Cookies and beer go great together," Peggy said as she pried the
cap off a bottle of winter ale. The hiss of air startled her cat, a gray
tabby named Shadow, who arched her back, hissed once herself, then
stalked warily into the living room.

Peggy poured the beer into a frosty mug. “| always love to sit in
front of a fire at Christmas and have cookies and beer,” she said. “It's
kind of a tradition for me."”

She handed me the mug. It had maybe half an inch of head, crowd-
ing the rim but not going over. The beer was a light amber color and
the aroma reminded me of hazelnuts. When | took a cautious sip, the
bitter tang of hops hit my tongue first, then the smooth malt beneath
it. One thing was certain, Peggy knew good beer. -

She poured one for herself, then picked up the basket of cookies
from the counter top. They were white sugar cookies cut into the shapes
of stars, angels and Christmas trees and covered with colored icing.

We settled into the loveseat in front of the brick fireplace with the
cookies between us.

“Dig in,"” she said, picking up an angel and biting off its head.

Dubiously, | selected a star — the smallest of the cookies — and
put an eclipse into one of the five points. It wasn't bad. In fact, it was
kind of good, even when | chased it with a swallow of beer.

“It's all right,” | said, surprised.

Peggy grinned.

| chased another bite with beer. The sugary cookie and the smooth
beer went together perfectly.

“That's really strange” | said. “Everyone knows cookies and beer
don't go together. | wonder why that is?"

| finished my star and picked up an angel, but it slipped from my
fingers and splashed into my beer. “Ah, hell,” | said, fishing it out while
Peggy laughed. | held the dripping angel over my mug and bit into one
wing, but the soggy texture and foaminess in my mouth was awful.

| swallowed it in one gulp, chased it with a healthy slug of beer and
said, “Don’t dip them." | realized the rest of the angel was dripping
on my pants so | tossed it into the fire.

The wet cookie landed on the lowest log, hissed for a moment,
then with a flash that startled me, it burst into flames.

“Look out!" Peggy shrieked, leaping from the loveseat and grab-
bing the ash broom. She swung it at the cookie angel, which had top-
pled off the log and was now rolling and flapping toward the front of
the fireplace.

When it dodged the broom, | realized it was alive, or at least ani-

mated. It flapped its wings
furiously, but I'd bitten a big
chunk out of one wing so the
cookie angel couldn't get any
lift. It gathered itself up fora
leap, and, still flapping and
burning brightly, jumped from
the raised hearth to the car-
pet. Before we could move
to stamp it out, it darted un-
der he loveseat, leaving a

trail of tiny burning footprints.

An instant later we heard a terrified yowl, and Shadow came streak-
ing from underneath the loveseat, fur puffed and tail smoking from
where the angel had nearly lit it afire. The angel darted after her, chas-
ing the screeching cat around the room.

“Stop it!" Peggy shouted. “It's trying to burn Shadow!"

| briefly considered dousing it with my beer, but abandoned that
idea immediately. It was the beer that had started the whole prob-
lem. | looked around for something to use, but Peggy beat me to it.
She snatched up the fire extinguisher, yanked the pin and sprayed
white foam into the space between piano and wall where the cat and
burning angel had disappeared. Steam and smoke belched out from
the gap and, with a how! of terror, Shadow made a dash for the bed-
room.

The angel got a few feet down the hallway, sputtering sparks and
smoke, but Peggy sprayed it and it sizzled out. While she sprayed the
trail of flame leading from the fireplace to the piano, | went over to the
angel and nudged it with my toe. Even as | bent to see if there was
something | could do to revive it, it shimmered with inner light and
slowly faded into nothing.

Peggy said, “l guess now we know why cookies and beer aren't
such a good idea.

| nodded and looked at the overturned basket of cookies on the
floor in front of the fireplace. “Whatever you do," | said, “Don't toss
a star in there.”

Jerry Oltion is a science fiction writer, with more than 40 stories and
three novels published to date. He and his wife, Kathy, have been brew-
ing for nearly 10 years and enjoying cookies with their brew all along,
never knowing how closely they were flirting with disaster. ®
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Brewers Publications publishes

the complete spectrum of books
for homebrewers, professional

brewers and beer enthusiasts.

Brewers Publications

PO Box 1679

Boulder, CO 80306-1679

(303) 546-6514 FAX (303) 447-2825
Call or write for a free catalog.
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HOME BREW BEER KIT

Regansan

TRADITIONAL BITTER
Makes 66 bottles 1207 1l. (2.5 ltres.
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The 100% Malt Extract Kit currently available only
from your specialist retailer in the following varieties

_i‘))neside Brown lefiey Wine ExportrPilsne-r = DA INE'SQ
Stout Dry Lager Lager . PAIN E S
Traditional Bitter Canadian Recipe Ale MALT LTD

ST NEOTS HUNTINGDON

CAMBS. PE19 1BN







