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PR P An invalu-
i able refer-
ence source

for the home

winemaker
of any skill
level. This
book ex-
plains how
to produce
wines,

champagne,

port &
sherry. It covers analytical testing , monitorin
y y g g

malolactic fermentation and blending wines.

A complete
MAKINC guide to the
making  of
sweet and dry

mead s,

melomel,

metheglin,

hippocras,

pyment and

‘ .A{l lants yeild honeq as qou see | cyser. Scores
To the Industrious Gnymick Bee

of recipes.

This book will
help you select
the best site for
your vines,
choose  the
grape varieties
best suited to
your climate,
properly estab-
lish the vines,
prune and train
the vines, know when and how to harvest the
ripe grapes, plant and nurture grafted vines,
recognize grape pests and diseases, control

and prevent pests and diseases.

Gabniel Ostriln dlie
1993 AHA Cidermaker of the year boarnd
cden

Published by: G.W. Kent, lnc.

3667 Morgan Road, Ann Arbor, Michigan 48108
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Keg beer without a keg! Just PRESS, POUR & ENJOY!

Now you can enjoy keg beer without pumps or CO, systems and you can
make homcbrew without the hassle of bottles. The revolutionary Party
Pig ™ maintains carbonation and freshness because of its patented self-
pressurizing system. It is rc-usable and affordable, and it holds 2 1/4 gallons
of beer. The "Pig" is easy to carry, is ideal for parties, picnics or holidays
and is sized to fit into the "fridge".

Ask for the Party Piz ™ at your favorite craft brewer and at your local
homebrew supply shop. Retail homebrew shops and craft brewers contact:

QUOIN (pronounced "coin™)

401 Violet St.
Phone: (303) 279-8731 Fax: (303) 278-0833

Golden, CO 80401
u c K 5]
Your Plastic

l Blow-Off Tube is Filthy

JI'S BLASS BLOW-OFF TUBE

» Easy to clean and sanitize

» Will not stain

» Smoother blow off

» Money saving high quality glass
tube never needs replacing

» Hand made in USA

Wholesale only-call or write for current list of retailers:

J.T.S PRODUCTS INC. ||
7708 CASASIA CT. ORLANDO FL. 32835 |5
TEL: 407.298.0396 OR 407.298.4109
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THE NEW BREWS FROM

ARMSTRONG AVAILABLE IN
- ) 3.75 Ib. HOPPED KITS
N e Lager e Pilsner Blonde

ARMSTRONG e Draught e Bitter

7 o Dark Ale e Canadian Ale

4 3.3 Ib. UNHOPPED MALT

ZEER R\Y o Light e Amber e Dark

BLACK ROCK AVAILABLE IN 3.75 Ib.
HOPPED KITS pure New Zealand Boor,
e Export Pilsiner e Bock

e Miner’s Stout e NZ Colonial Bitter
3.3 Ib. HOPPED MALT

e Dry Lager e Lager

o Mild e East India Pale Ale
o Colonial Lager e NZ Draught

3.3 Ib. UNHOPPED MALT

o Light e Amber e Dark

Distributed by RYECOR Ltd., Baltimore, MD (800) 799-3353
Call NOW to Order (Wholesale only) or Call (410) 668-0984
Us For Your Closest Homebrew Retailer FAX (410) 668-3953
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and
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_ > Automatic shutoff
» All brass construction
» Cleans your bottles fast

» Attaches easily to faucet

Inquire at your local shop or call 616-935-4555

Jet Carboy and Bottle Washer Co.
3301 Veterans Drive, Traverse City, M| 49684
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ASSOCIATION OF BREWERS

President Charlie Papazian
VicePresident _ Cathy L. Ewing
Marketing Director_— Lori Tullberg-Kelly
Operations Director —_ Robert Pease

AMERICAN HOMEBREWERS ASSOCIATION
President Karen Barela

INSTITUTE FOR BREWING STUDIES
Associate Director ____ David Edgar

BREWERS PUBLICATIONS
Publisher Elizabeth Gold

GREAT AMERICAN BEER FESTIVAL™"
Director Marcia Schirmer

AOB Board of Directors

Marlin Buse, Harris Faberman, Sandi Genova, Stuart
Kingsbery, Charles Kirkpatrick, Charles Matzen,
Charlie Papazian, Loren Richardson
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he scene is Sunday evening at Le Bu-

reau, a Pizzeria and Pub on the Place

d’Erlon in Reims, France, a city famous
for its Champagne. The bursts of laughter
aren't polite, they're real, approaching the
edge of uncontrolled. The stories being told
are freshly minted, and I imagine they are just
for me. The room roar is high, well-suited for
the intoxication of talk and the difficult art of
listening. It is the local headquarters for con-
versation. Not bad for just hanging out, ei-
ther. Just me and my pint, blending in.

N
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Karen Barela

Beer Makes

Frlends

The door swings open. "You are welcome
in France!” Dominique, the pub owner, says
in English as he passes me by. How he imme-
diately knew I am American remains a mys-
tery. Did he sense my “"Americanness” when
he saw me hugging the deep, rich, creamy pint
of Guinness? Was he sympathizing with my
crazy craving, as a tourist in the Champagne
region, for drinking and enjoying the exact
opposite of Champagne — a beloved pint of
world-famous Guinness?

In one fell swoop, Dominique made me
feel comfortable, introduced me to some Eng-
lish-speaking French friends and lifted my
awkwardness.

Le Bureau has a great selection of beers
from around the world. Finally, I had come
across the one and only menu I had zero trou-
ble reading: the beer menu. A selection of 8l
beers from 10 countries all described in French
words I could truly understand. In the world
of beer, language is a small barrier. The lan-
guage and “foreign country” barriers I had
been struggling with broke down immediate-
ly. Beer makes instant friends. Suddenly, [ was
welcome in a foreign place simply because |
enjoy beer, too.

Dominique taught me a valuable lesson
that evening — something about good hos-
pitality: The key is making your guests feel
comfortable.

At the AHA National Homebrewers Con-
ference this past summer we tried to do just
that. The Conference has that “foreign coun-
try” type of appeal. In fact, it's the easiest,
fastest way to get to "another place” without
leaving the United States.

Attending the Conference has similarities
to walking into Le Bureau, where the lan-
guage can be different but there is a "wel-
comeness” about the atmosphere, the real
bursts of laughter, the freshly minted sto-
ries, the intoxication of education, the fine
art of listening. The great thing is, it's about
beer and you automatically feel comfortable
talking about beer within a community of
beer lovers. Sharing beer and enjoying the
fine selections of Colorado beers of your
choice — from the Champagne of beers to
the stout of beers. It was all there. We of-
fered more than 81 commercial beer choic-
es and who knows how many different styles
of homebrew were available. We created a
common ground where we all could meet
and participate in the joy of sipping a fine
hand-crafted beer. We offered shared expe-
riences. Each adventure is different, yet the
same in one simple but important aspect —
we are all friends and we all share the joy
homebrewing brings.

1 urge you to welcome your friends, neigh-
bors, co-workers, club members and yes, "pint-
huggers” you meet in the local pub into your
world of beer enjoyment. You never know
whom you might meet and where a friendship
might take you. It's one of the secrets to a
good life. Beer makes friends.

It was wonderful to host the Conference
in our own backyard. We were able to offer
that extra touch, that extra something spe-
cial, that "Dominique” appeal.

You are welcome in Colorado! ®

MENU COURTESY OF LE BUREAU
PHOTO BY KAREN BARELA
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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

Regulator

in  out

in | Fllter out i

—

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

Napa Fermentation Supplies

Quality Home Brewing
Equipment and Supplies
since 1983
M e e ke e e R o o e o R R o R RO R
Full line of brewing supplies
Free catalog
Mail and phone orders
Fast delivery
dhe o o b e o SRR o RO R R

Napa Fermentation Supplies
724 California Boulevard
4 Napa, CA 94559

Retail Store Hours:
M-F9 am.- 5 p.m.
Sat. 10 a.m. - 5 p.m.

Ph. (707) 255-6372
FAX (707) 255-6462
Out-of-state (800) 242-8585

‘THE BRUHEAT

Mash Tun/Boiler
MASH BOIL
Grain At 5 Gallons
Controlled Of Wort
Temperatures y With Ease

e7¥2 U.S. Gallon Capacity
ePowerful 2750 Watt Element
eSensitive Thermostat 50°-212°+
eBuilt-in Safety Features
eGuaranteed For One Year

Inquire at your local homebrew shop or send
self-addressed stamped envelope for our FREE
brochure on the Bruheat and the rest of the
BrewCo brewing system: the BrewCap & the
BrewChiller.

Dealer IB'-LwQO— MC &

Inquirles P.O.Box 1063, Boone, N.C. 28607 VISA
Invited (704) 963-6949 accepted

Philly’s Original

Convenient
to Brewpubs

Free
Catalog

Fast,
Friendly
Service

Ask
About
Free
Shipping

Quality Beer & Wine
Making Supplies

2008 Sansom Street
Philadelphia PA 19103
(215)569-9469
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Corrections

In "Gas Gossip: Nitrogen vs. Carbon Dioxide
in Brewing," zymurgy Summer (Vol. 17, No.
2), in the lower half of Table | on page 54 the
units in the column detailing comparative
solubility of N, should be mg/L.

Please see the corrected portions of the Table
of Available Yeast Strains, zymurgy Summer
1994 (Vol. 17, No. 2) inserted in this issue.

Feedback Loop

Dear zymurgy,

[ am the developer of Brew Master, one
of the programs reviewed in the article, "Scroll
Through Brewing Software,” in zymurgy
Spring 1994 (Vol. 17, No. I). I feel it is neces-
sary to address the issue of stability raised
by the authors. The version of software test-
ed was a very early version and is not the
version that is currently shipping.

I brew as a hobby but am a MS Windows
application developer by profession. [ have
eight years experience in developing appli-
cations for Windows. Though it is hard for a
single person to match the resources of a
large corporation, [ believe that Brew Mas-
ter has received very thorough testing by my-
self and other users. To date, | have received
no reports of trouble from customers of the
software. [ and the homebrewers who test-
ed Brew Master use it regularly in our home-
brewing efforts and none of us have experi-
enced a single crash or lost any data using
the current version. Brew Master is careful-
ly designed to provide maximum data in-
tegrity, updating the data base on the hard
disk whenever changes are made.

Ouvr Readers

In conclusion, I stand behind every copy
of Brew Master | have sold. If any user of the
software experiences problems with Brew
Master, [ will work to rectify the problem.
Brew Master also is backed with a money-
back guarantee: anyone who purchases Brew
Master and is unhappy with the product may
return it for a full refund.

Duncan Barbee

Owner

Abita Software Development
duncanbacruzio.com

Dear zymurgy,

While I enjoyed the zymurgy Spring 1994
(Vol. 17, No. I) review of computer software, |
was disappointed that my products SUDS and
SUDS for Windows were not mentioned con-
sidering they offer similar features in a share-
ware try-before-you-buy format. Both have
enjoyed enormous success as shareware of-
ferings via CompuServe Wine/Beer forum,
America Online and Internet (sierra.stan-
ford.edu) with more than 1,000 downloads
on CompuServe, more than 500 on America
Online and hundreds of users who voluntar-
ily registered the program for its $20 price tag.

Sincerely,
Michael C. Taylor
Bethlehem, Pennsylvania

Incremental
Information

Dear zymurgy,

Did you know that the way the American
Petroleum Institute rates an oil well's output
is by barrels of oil per day? The abbreviation

oy 5
.@m v

. —
.4
aEBD

UWae

X

for an oil field barrel is bbl. Why bbl, you ask?
Back when oil was first shipped out of the Oil
Creek area in Pennsylvania there was a short-
age of containers. Beer barrels were pressed
into service, hence bbl. By the way, an oil
field barrel contains 42 U.S. gallons.

Some more thoughts on “"An Ounce Isn't
An Ounce” in "Dear zymurgy" Winter 1993
(Vol. 16, No. 5). By weight, there are 16 ounces
in one pound. If one gallon of fresh water

ILLUSTRATION BY JEFF KANDYBA
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weighs 8.3 pounds, one gallon of fresh water
contains 132.8 ounces by weight. One gallon
of any liquid also contains 128 fluid ounces.
No matter which way you pour it, an ounce
just doesn’t measure up.

Sincerely,
A Middle East Brewing Enthusiast

Advice for
Advertisers

Dear zymurgy,

Why do so many of your advertisers omit
their addresses and non-800 numbers? It's
quite frustrating for expatriates to be unable
to make any kind of contact. FAX numbers
also would help.

Jonathan Andrew
Kobe, Japan

All Homebrew
Shops are Not Alike

Dear zymurgy,

Having just received my zymurgy Winter
1993 (Vol. 16, No. 5) I was surprised to read
Michael Jackson quoting Eric Clarke's opin-
ion of British homebrew shops.

The reason any British homebrew shop
couldn't instantly provide him with the infor-
mation he required is simple. Neither the re-
tailer nor his wholesaler is given that informa-
tion by the hop merchant. But all the retailer
had to do was ask. It's not top secret! | have
been told by one of my suppliers that such de-
tails are now given to him and he will be pass-
ing them on to customers. In the past he just
would have made a phone call and found out.

So please, don't get the wrong impression
about the British homebrew trade from the
bad experience of one individual. There are
good shops here with friendly, knowledge-
able retailers who are only too happy to give
their customers all the help, advice and in-
formation they require even if it means mak-
ing telephone calls or sending FAXES.

Yours faithfully,

Liz Blades

Chairman, Home Brewing and Wine Making
8 Trade Association (UK)

Wild Carrot Warning!

Dear zymurgy,

I recently read an article in the 1993 Spe-
cial Issue (Vol. 16, No. 4) concerning hop sub-
stitutes ("Early British Ale:
Bittering, Flavoring and
Aroma Ingredients” by
Gary Spedding). One of the
plants that the author
spoke of was wild carrot,
also known as Queen
Anne's Lace and cow
parsnip. The author men-
tioned that positive iden-
tification of the plant is
necessary before use. This
point must be stressed.
Wild carrot is very similar
in appearance to a deadly
variety of hemlock. One
small sprig of this plant is
very likely to cause death.
In addition, this plant grows in similar con-
ditions to wild carrot, therefore unless you
can be absolutely sure, without a doubt, that
you are using the correct plant keep it away
from your kettle!

Other than this single point, my compli-
ments to the author on a most informative
and interesting article on this unmapped area
of the brewing frontier.

Safely yours,
Matthew Letki
Toronto, Ontario, Canada

P.S. I thoroughly recommend hop substi-
tutions: they are responsible for some of my
most interesting brews!

Real Ale Tour Guide

Dear zymurgy,

The articles in the zymurgy 1993 Special
Issue (Vol. 16, No. 4) on German, British and
American Brewing Methods were excellent.
I was especially glad to see the article about
the Campaign for Real Ale in Britain. As a
frequent traveler to the United Kingdom, |
would eagerly encourage any beer lover
planning a trip there to order a copy of CAM-
RA's pub and brewery listing, the Good Beer

I,’ A HAGGAS, BREWER'SUFFDLK"A

Guide (published by CAMRA annually). Car-
ry it with you at all times. Walking into a
pub with this book in your hand is like a
knight of the Round Table brandishing a
sword. Pub owners both fear and respect
this publication, and a
pub that is not up to par
enough to be included
will give you [0l reasons
why they were over-
looked — even when
they're not asked. Not
only does this guide di-
rect you to best real ale
pubs in Britain, but the
brief descriptions out-
lining the flavor profile
of almost every real ale
in the nation is like be-
ing given a lesson in
beer studies each time
you take a sip. If you
forget to order the guide
before your trip, have a look for it in the
book stores when you arrive.

Greg Josiak
Stavanger, Norway

You Keep Us Posted

Dear zymurgy,

Thank you, zymurgy readers, who con-
tinue to send the Association of Brewers let-
ters and news clippings about new brewpubs
and microbreweries in your area. The AHA
always shares this information with the In-
stitute for Brewing Studies, and we really ap-
preciate this help.

There are so many new breweries open-
ing up in almost every nook and cranny of
the continent that sometimes we don't find
out about them until after they've already
been open for six months! We are grateful
for your assistance with our effort to keep
abreast of this mushrooming industry.

Keep those cards, letters and clippings
coming!

Saccharomycerely,

David Edgar

Associate Director,

Institute for Brewing Studies ®
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DIAMOND :

Brew City Supplies Inc. — Milwaukee, Wis.

Stephen Argilan Jr. — Andrews AFB, D.C.

Tim Beauchot — Albion, Ind.

Bill Benjamin — Modesto, Calif.

Thomas Bergman — Jefferson, Md.

Jeff Bonner — Kennewick, Wash.

Alan Burkholder — Columbus, Ohio

Ben Campbell — Rockford, I1I.

A.J. Capone — South Plainfield, N.J.

Jacob Chachkes — Atlanta, Ga.

Calvin Chiang — Rochester, N.Y.

Edward Corn — Agua Dulce, Calif.

Carman E. Davis — Cuyahoga Falls, Ohio

Tim Deck — McEwen, Tenn.

Rick Deering — Gurnee, Ill.

Michael Demchak — Rocky River, Ohio

Steve Dempsey — Fort Collins, Colo.

Robert Devine — Walnut Creek, Calif.

Mark Dills — Portland, Ore.

Karl Josef Eden — Davis, Calif.

Arthur Eldridge — Esko, Minn.

J. Rob Ellnor IV — New Albany, Ind.

Douglas Faynor — Woodburn, Ore.

Lee Fellenberg — Tacoma, Wash.

Matthew Floyd — Bardstown, Ky.

Kevin L. Fluharty — Elgin, 11

Bob Frank — Frederick, Md.

Roy Fuentes — San Antonio, Texas

Mindy & Ross P. Goeres — APO, AE

Alan A. Harlow — Reading, Mass.

Stuart Harms — Portland, Ore.

Tom Hildebrandt — Greensboro, N.C.

Marc & Susan Hinck — Andrews AFB, Md.

Gary E. Huff — Gresham, Ore.

James Hendrik Huiskamp — Keokuk, lowa

Art Jeyes — Crownsville, Md.

Robert Kapusinski — Arlington Heights, I11.

Charles Kasicki — Port Angeles, Wash.

Kevin L. Kline — Charlotte, N.C.

John E. Kollar — Baltimore, Md.

Ron Konecke — Wyoming, Pa.

Thomas C. Kryzer — Silver Spring, Md.

Steven Landry — Princeton, N.J.

Daniel Litwin — Potomac, Md.

Paul McClure — Uncasville, Conn.

Dan McLaughlin — Nesconset, N.Y.

Robert K. Morris — Toledo, Ohio

Gordon Olson — Los Alamos, N.M.

Bill Pfeiffer — Brighton, Mich.

Robert Pocklington — Houston, Texas

Mark Powell — San Angelo, Texas

Frank Pruyn — Middleboro, Mass.

Dan Robison — Salt Lake City, Utah

Skid Rohe — Cockeysville, Md.

Richard Ross — Woburn, Mass.

Daniel J. Ryan — Derry, N.H.

Michael Schiavone — Lewiston, N.Y.

Edward Schill — Chicago, Ill.

John Sievers — Towson, Md.

Tom Smith — Columbia, Mo.

Eric D. Steele — Milwaukee, Wis.

James A. Steenburgh — Rochester, Minn.

Richard Trouth — Sulphur, La.

D.L. Van Dame — Flying Dutchman Enterprises
— Fort Wayne, Ind.

Gary Vanderlinden — Mountain View, Calif.

Adam Walker — Long Beach, Calif.

Bud Wallace — Merced, Calif.

Robert J. Weber Jr. — FPO, AP

Ed Westemeier — Cincinnati, Ohio

Donald Wood — Stanton, Calif.

Kent Woodmansey — Pierre, S.D.

SURS

American Homehrewers Association

Yeasty Brew Unlimited — San Francisco, Calif.

Jim Anschutz — Midland, Mich.

Roger Ashworth — Sacramento, Calif.

Jack Baker — B&]'s Pizza Restaurant —
Corpus Christi, Texas

Chris Brauning — Zanesville, Ohio

Shawn Brown — Minneaplis, Minn.

Rob Brunner — Windsor, Colo.

George Bush — Middleton, Wis.

Bernhard Cordts — Ipswich, Mass.

Peter Dakin — Kanata, Ontario, Canada

Mark Gasser — Olney, Md.

Carlton G. Hartman — Crystal Lake, Il1.

Peter D. Johnson — Portland, Ore.

Blaze Katich — Pittsburgh, Pa.

Jonathan Lillian — Upper Montclair, N.J.

Mike McClary — Warrenton, Va.

W.E. Pinckert — Capistrano Beach, Calif.

John Redue — Pass Christian, Miss.

Michel Rousseau — Longueuil, Quebec,
Canada

Edward G. Schultz— Mountain View, Calif.

Glen Sprouse — Roswell, Ga.

Craig Starr — Atkinson, N.H.

Brian Wurst — Lombard, I1l.

Stoppel and Associates — Colorado Springs,
Colo.

West Seattle Homebrew Supply — Seattle,
Wash.

South Central Beverage — Jackson, Miss.

Chris Ahlberg — Greenwich, Conn.

Cary Allard — APO, AP

Myles Altimus — Richmond, Va.

H. Clark Anderson — Santa Fe, N.M.

Kent Anderson — Clinton, Mass.

Tanner Andrews — DeLand, Fla.

Charles Babcock — Thousand Oaks, Calif.

John Balock — Melstone, Mont.

Dominic Bender — Hanalei, Hawaii

Thomas Bischoff Sr. — Wood-Ridge, N.].

Hugh Bynum — Portland, Ore.

Walter Carey — Cos Cob, Conn.

Michael Chronister — Norristown, Pa.

Peter Cocchia — Homemade Libations —
South Norwalk, Conn.

David Cokely — Lee's Summit, Mo.

John Conner — Colorado Springs, Colo.

Hector Contreras — Miami, Fla.

Jeff Craggs — Granite Falls, Wash.

Charles Creekmore — Lawrenceville, Ga.

Richard Danyko — New York, N.Y.

Scott Day — Brew and Grow — Livonia, Mich.

Tim Decker — Foster City, Calif.

Daniel P. Dennis — Libertyville, I1l.

Thomas DiDominic — Admore, Pa.

Thomas C. Edmier — Glendale Heights, I1I.

Scott Fast — San Jose, Calif.

Dan Flynn — Germantown, Md.

Richard Fortnum — Edinburgh, Scotland

Dana Graves — Coventry, R.I.

Thomas M. Haber — Livonia, Mich.

Jim Harper — Houston, Texas

Wade Harper — Austin, Texas

John Harrison — Elk Grove, IlI.

Dan Hartley — Orangevale, Calif.

Tim Higman — San Juan Capistrano, Calif.

John E. Irvine — Arlington, Va.

Gregory Jevyak — Florissant, Mo.

Brian Johnson — Los Altos, Calif.

Donna Lynn Johnson — Fermentation Frenzy
— Los Altos, Calif.

Phil Jungmann — Long Island City, N.Y.

John Kelbert — Sunnyvale, Calif.

Tony LaMonte — Beverly, Mass.

Jeffrey Macomber — Cary, N.C.

William Malkames Esq. — Allentown, Pa.

James E. Mankovich — Boulder, Colo.

Frank Markwalter — Tobacco Basket —
Abingdon, Va.

David Martin — Baton Rouge, La.

Joel Masters — Cayce, S.C.

Bill McKinless — The Home Brewery —
Bogota, N.J.

Patrick Miles — Stevens Point, Wis.

Carlo Milono — San Francisco, Calif.

Chris L. Monnet — Houston, Texas

Trevor Nicol — Alex's Corks and Kegs —
Mississauga, Ontario, Canada

Michael L. Niemann — Angleton, Texas

Shawn Nunley — Tracy, Calif.

Mike O'Brien — pico Brewing Systems —
Ypsilanti, Mich.

Michael Oliver — Lake Oswego, Ore.

John Oszajca — Honolulu, Hawaii

Paul J. Palek — Marietta, Ga.

Dale Pedersen — APO, AE

Bob Petersen — Save-U-More Foods — Ames,
lowa

Marc & Debi Prince — Haiku, Hawaii

Pat & Gail Propsom — Madison, Wis.

Franklin Radcliffe — Henderson, Nev.

Gregg C. Rentko — Madison, N.].

Daniel Robertson — Reno, Nev.

Laura Roche — Atlanta, Ga.

Mike Rodgers-Wilson — Australian Home
Brewing Party — Victoria, Austrlia

T.C. Roffey — Lompoc, Calif.

Allen Rudolph — Redwood City, Calif.

Tru Samuels M.D. — Fort Washington, Pa.

Stuart Scarborough — Frederick, Md.

Kirk Schmidt — Lancaster, N.H.

Robert Schubert — Naperville, I11.

Randell L. Sedlacek — Roeland Park, Kan.

Gordon Sheppard — Vienna, Va.

Thomas B. Shirkness — Homebrewer's
Outlet — Fairless Hills, Pa.

Charles Silvey — Wall, N.J.

Kristin Skoog — Manitou Springs, Colo.

Alex Skripnik — Bloomington, Minn.

Linda K. Smith — West Palm Beach, Fla.

Michael Smith — Huntsville, Ala.

Mark Snyder — St. Paul, Minn.

Anthony Stein — La Canada, Calif.

Michael Sukitch — Yardley, Pa.

Stuart Sutton — Fayetteville, N.Y.

Craig Swanston — The Brew Doctor —
Winnipeg, Manitoba, Canada

David Teckam — North Highlands, Calif.

Mark Bryan Tornatore — Mendon, N.Y.

Donald Trujillo — Fairfield, Calif.

D.J. Valerio — Pinckney, Mich.

Julian Valles — Torrimar, Puerto Rico

Jeffrey T. Waalkes — Whitefish Bay, Wis.

Ed Watkins M.D. — Columbus, Ind.

Thomas Weeks — Denville, N.]J.

Robert N. Whittemore — Middlebury, Conn.

Al Wojcik — Cicero, I11.

PAPER

Brewskis — Naples, Fla.

Thistle Grove Industries — Johnstown, Colo.
Jackson's Liquor Dispensary — Lexington, Ky.
Stella Brew — Marlboro, Mass.

Science and Hobby Emporium — Tillson, N.Y.
Wagner's Beer King — Minnetonka, Minn.
Bootleg Brew — Thibeaux, La.

Edward Allen — New Kent, Va.

Larry Allen D.C. — Doc's Brew — Temecula,
Calif.

Curt Ames — Arlington, Va.

H. Clark Anderson — Santa Fe, N.M.

Tanner Andrews — Deland, Fla.

Richard C. Aumand — RCA Distributors —
North Walpole, N.H.

John W. Barbian — Highland Park, IIl.

James Barlow — Leominster, Mass.

Charles T. Barrett — Spring Hill, Fla.

Roger Wm. Bauer — Dog Lips Brewhaus —
Tukwila, Wash.

Gary Baum — O'Baum’s Brewery — Agoura,
Calif.

Cliff Bennett — North Charleston, S.C.

Bob Bensink — Virginia Beach, Va.

Joel C. Bieler — Whitehall, Pa.

David Birkhead — Oakland, Calif.

Walter D. Blaschuk Jr. — Nashua, N.H.

David Boldt — McLean, Va.

James Bond — Chicago, IlI.

Don Breton — Maryland Homebrew —
Columbia, Md.

John Bristol —Merrimack, N.H.

David Brown — West Fort Ann, N.Y.

Theodore Brunner — Portland, Ore.

Chris Caffey — High Point, N.C.

Adrian & Lynn Cantin — Adrian's Wine and
Beermaking — Cochrane, Ontario, Canada

James Cardona — St. Johnsbury, Vt.

Brooks Carr — Garden City, N.Y.

Simon Carr — Silver Spring, Md.

Keith Carter — Maynard, Mass.

Andrew Castle — Chicago, I1l.

Mark W. Castleman — Denver, Colo.

M.E. Chilton — West Newbury, Mass.

Bryan D. Chun — Riverside, Calif.

Dan & Carlene Comer — Delray Beach, Fla.

James Cox — Ashland, Mass.

Michael Croddy — Colorado Springs, Colo.

Barry Cunningham — Chillicothe, Ohio

Don Dammann — Tucson, Ariz.

Russell Danstrom — Salem, Va.

Vincent De Chiara — Spokane, Wash.

Tim Decker — Foster City, Calif.

C. Louis Deibel — Springfield, Va.

Andre Demers — Queensbury, N.Y.

Joseph Demko — Alexandra, Va.

David Diebel — Canton, Mich.

Sandra Dietzel — Milpitas, Calif.

William & Rebecca Dyster — Niagara Tradition
Homebrewing — Niagara Falls, N.Y.

Michael Edwards — Minneapolis, Minn.

Erik Erichsen — Glendale, Calif.

David Escobar — Providence, R.1.

Floyd Fehrenbacher — Mary's Home Brewing
Supplies — Olney, I1L.

Tom Fergusson — Tigard, Ore.

Jeff Fischer — Ankeny, lowa

Walter Floyd — Orangevale, Calif.

Mark Folsom — Lyons, Colo.

Norbert Garbe — Norbert's Brewhaus — Port
Jefferson Station, N.Y.

Robin Garr — Long Island City, N.Y.

Curt Gause — Newton, lowa

Rob Gibson — Oakland, Calif.

Paul T. Gieser — Minneapolis, Minn.

Mark Griffin — The Stout House — North
Conway, N.H.

John Griffith — Boring, Ore.

Thomas M. Haber — Livonia, Mich.

Gary & Cathy Halifax — Halifax Hop and Vine
Supply — Fruitvale, British Columbia,
Canada

Tim Hanlon — Janesville, Wis.



Kerry Hauptli — Carrollton, Texas

John Hawkins — Mansfield Center, Conn.

Jon Hebert — Holyoke, Mass.

D. Gary Henry — Cupertino, Calif.

Frederick Heywood — Boise, Idaho

Todd Hicks — Mobile, Ala.

James Houston — Los Angeles, Calif.

Mark L. Hunkler — Portland, Maine

Robert Hutchinson — San Clemente, Calif.

Michael leronimo — Plymouth, Conn.

Chip Jarry — Homebrewer's Market —
Leicester, Mass.

Frank Jenkins — North Beach, Md.

K. Scott Jetter — APO AE

Paul Johnson — Fayetteville, N.C.

Scott Johnson — Nashville, Tenn.

Mark Kapusta — Granbury, Texas

Mary Katos — West Dundee, I1.

Jim Kaufmann — Carmel Valley, Calif.

Christopher Keaney — Sterling, Va.

Wade Keech — Hanover, Pa.

Calvin Keen — Grand Rapids, Mich.

Stephen Keller — Tallahassee, Fla.

David King — Lakewood, Colo.

Shawn A. Kokitus — Paw Paw, Mich.

John E. Kresevic — New Windsor, N.Y.

Ron Kribbs — Naples, Fla.

Peter La France — On Tap — Brooklyn, N.Y.

Greg Larance — Sulphur Springs, Texas

Geoffrey Larson — Alaskan Brewing and
Bottling Co. — Juneau, Alaska

Kevin Leicht — Toronto, Ontario, Canada

Greg Lentz — Charlotte, Mich.

Adam Lewis — Portland, Ore.

Lloyd W. Lietz— APO AE

Kimberly Littlefield — Pacifica, Calif.

Ed Long — Norwalk, Conn.

James Lyda — Germantown, Md.

Mark Lynch — Lacey, Wash.

John Macauley — Bar Harbor, Maine

John Manix — Santa Cruz, Calif.

Mark Marnell — Kingston, N.Y.

Michael ). Matthews — Romulus, Mich.

Bob Mayerle — Silverthorne Homebrewers
Supply — Silverthorne, Colo.

Jordan McColman — Boulder, Colo.

Michael Sean McDonald — Madison Heights,
Mich.

W.H. McDonough Jr. — Ann Arbor, Mich.

Malcolm McGinnis — San Francisco, Calif.

Lenny Mcllroy — Westminster, Colo.

Bob McLeer — Philadelphia, Pa.

Dave McMahon — Madison, Ala.

Ed Megaw — Spring Hill, Kan.

Ray Meyer — Derry, N.H.

Russell Meyers — State College, Pa.

Thomas Miklinevich — Monroe, Conn.

Scott Morton — Ragtime Taproom — Atlantic
Beach, Fla.

Stephen Moyle — Fairfield, Calif.

Eric Munger — Salem, Ore.

Howard P. Murphy — Eugene, Ore.

Charles Murray — Reston, Va.

Chris Neikirk — Norfolk, Va.

Lantz Newberry — The Brew By You— Shelton,
Wash.

Leslie Oliver — Santa Barbara, Calif.

Barth Olson — Seattle, Wash.

George Ostrander — Royal Oak, Mich.

Denis Padovani — Harvard, IIl.

Eric Palmquist — Seattle, Wash.

Mark Pearson — Oakland, Calif.

Robert J. Peddle — Somerville, Mass.

James Pelland — Missoula, Mont.

Bruce Peterson — Finlayson, Minn.

Tom Petzold — Grand Rapids, Mich.

Tom Pike Jr. — Plainfield, Conn.

Philip L. Pokorski — Ferndale, Mich.

Patrick Prendergast — Palo Alto, Calif.

Ewan Gareth David Pritchard — Raleigh, N.C.

David L. Quinn — Menlo Park, Calif.

Michael Ratkowski — Market Basket —
Brookfield, Wis.

David Rave — Altus, Okla.

Bradley Reeg — Chicago, IIl.

Mike Riddle — Marin Society of Homebrewers
— San Rafael, Calif.

Thomas Ritchie — Kaneohe, Hawaii

Jeffrey R. Rose — North Andover, Mass.

John C. Ross — Monte Sereno, Calif.

Rick Rudnick — Seattle, Wash.

Robert K. Sall — San Clemente, Calif.

Pat Schaller — St. Louis, Mo.

Bill Schmid — Bountiful, Utah

Jack Schmidling — Jack Schmidling Productions
— Chicago, Il

Ray Schrenkeisen — The Perfect Solution —
East Chatham, N.Y.

Fred Seybold — Aurora, Colo.

Phillip Shannon — Springfield, Mo.

W.E. Shook — Waynesboro, Va.

John Silliman — High Bridge, N.J.

Jon Simmons — Colonial Heights, Va.

Jeff Skinner — Gridley, I1l.

David Smith — Brookhaven, Pa.

Marc D. Smith — Fayetteville, Tenn.

Mark Smith — Fishers, Ind.

Ron Smith — Zionsville, Ind.

T.P. Sondgaroth — Tucson, Ariz.

William Soukup — Smithtown, N.Y.

Tracey Spencer — Royal Oak, Mich.

David B. Squibb — Fredericksburg, Va.

Dan St. George — Marblehead, Mass.

Shaun St. Onge — Rochester, Mass.

Gregory A. Stark — Pasadena, Calif.

John Stasiewicz — Gaithersburg, Md.

Carter Stein — Stein Beer — Gaston, Ore.

Lat Stevens — Brewers Association of North
Virginia — Falls Church, Va.

William Stone — Springfield, Pa.

Laurie Strang — Princess Anne, Md.

Richard Sturtz — Edina, Minn.

Pam Sullivan — Fort Wayne, Ind.

Michael J. Takacs — Livonia, Mich.

Michael Tanji — Haleiwa, Hawaii

Dana Tessicini — Milford, Mass.

Fred Thiel — Jonesboro, Ark,

Bill Toothakre — Amber Waves Homebrew
Supply — Rochester, N.H.

Ron Toub — Eugene, Ore.

Scott Travis — Rochester, N.H.

Chris Turner — Flowertown, Pa.

Scott Turner — Flowertown, Pa.

Robert Van Wie — Santa Rosa, Calif.

Pete Vickers — Seattle, Wash.

Louis Walden Jr. — Glen Rock, N.J.

Allen Ward — Aurora, Colo.

Daniel Webb — Heartland Home Brew Supply
— Jewett, III.

Tom Wedegaertner — Raleigh, N.C.

James J. Wehrly — Los Alamitos, Calif.

Edward Wells — Grand Haven, Mich.

Kit Whitaker — Chillicothe, Ohio

Jeffrey Whitehead — Terra Alta, W. Va.

Bob Williams — Raw Enterprises — Show Low,
Ariz.

Walter J. Willwerth — North Plainfield, N.J.

Dave Wilson — Eurobrew — Biloxi, Miss.

Jelf Wilson — Dripping Springs, Texas

James Paul Winningham — Memphis, Tenn.

Greg Winters — Milpitas, Calil.

David & Cindy Wollner — Windham
Center, Conn.

Craig Woodruff — Annapolis, Md.

Alan E. Woods — Naples, Fla.

Ted Zaucha — Chicago, Ill.

Mark Zunkowski — Holiday, Utah

Alex Zurek — South Haven, Mich.

For more
information on AHA

sponsorships call

(303) 447-0816.

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

All books and merchandise in the Beer Enthusiast Catalog carry an unconditional money-back guarantee.

Your Brew Will

Thank You

The Beer Enthusiast Catalog from the Association of Brewers is the most complete and
comprehensive collection of books on beer and brewing found anywhere. With more than
50 titles plus back issues of zymurgy and The New Brewer magazines and Brewers

Publications books, the Beer Enthusiast Catalog will take your brew to another level and
expand your understanding of the beer you drink.
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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:

CHICAGO SUBURBAN AREA: DETROIT AREA:
CHICAGO INDOOR GARDEN SUPPLY BREW & GROW
297 N. BARRINGTON RD. 33523 W. 8 MILE RD., #F5
STREAMWOOD, IL 60107 LIVONIA, MI 48152
(708) 885-8282 (313) 442-7939

MILWAUKEE AREA: MINNEAPOLIS AREA:
BREW & GROW BREW & GROW
19555 W. BLUEMOUND RD., #36 8179 UNIVERSITY AVE. NE., #417
WAUKESHA, WI 53186 FRIDLEY, MN 55432
(414) 789-0555 (612) 780-8191

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

FREE

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!

* Brewing Yeasts %
Full Line - Liquid & Dry
(800) 342-1871

(206) 365-7660
FAX (206) 365-7677

THE CELLAR

Dept. ZR, Box 33525
Secattle, WA 98133

e
Home @x:¢w” Vintners
Brewers 963@3 Supplies

OVER 140
MALT EXTRACTS

IMPORTED & DOMESTIC

* 20 + GRAIN MALTS

o 15 + HOP VARIETIES
LEAF - PELLETS - PLUGS

° LIQUID & DRY YEAST
° FERMENTATION EQUIPMENT
° WINE MAKING SUPPLIES
o LITERATURE

FREE catalog [FAST Service
Master Card & Visa Accepted

123 Glen Ave, Upton, MA 01568

1-800-626-2371
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Research for Answers

o
>
Y

he financial health of the AHA enables

us to pursue a new avenue for bringing
you high-tech information. The new leader-
ship team of the AHA and zymurgy has been
working hard to put the pieces together for
research projects that will bring you answers
to specific questions regarding the art and
science of homebrewing. We have embarked
on a brewing adventure that brings together
questions, theories, research, experimenta-
tion and technical analysis. Our first research
project — malt mill analysis and comparison
— appears in this issue. Look for a complete
analysis of wort prepared with commercial ex-
tracts in zymurgy Winter 1994 (Vol. 17, No. 5).

If you have some ideas that you would like
to see explored, let us know. We look for-
ward to bringing you more technical research-
oriented projects that will directly benefit
your homebrewing.

AHA Changes
Maryland Law

he AHA had to get a new law passed in

the state of Maryland because of a legal
technicality to enable them to bring the AHA
1995 National Homebrewers Conference to
Baltimore. The new law allows homebrew
judging for educational purposes in a facili-
ty holding a liquor license. Many people were
instrumental in putting this law on the books,
but the power of the homebrewing, beer and
brewing industry was the key. We are a strong
voice in this country and we all need to pro-
tect our right to brew and drink beer as an
alcohol-containing beverage. Let this serve
as a reminder that our hobby is a privilege
and we all need to act responsibly.

The AHA looks forward to seeing you in
the summer of 1995 in Baltimore for the [7th
annual AHA National Homebrewers Confer-
ence. The AHA is interested in your ideas for
speakers, topics and events. Potential ex-
hibitors and sponsors are encouraged to con-
tact the AHA for details and information.

Plans are under way to bring the AHA 1996
National Homebrewers Conference to New
Orleans. We welcome your input for future
locations.

For details about the new Maryland law
or information regarding the AHA National
Homebrewers Conference contact Karen
Barela, AHA president, at PO Box 1679, Boul-
der, CO 80306-1679.

Get Sanctioned!

SANCTIONED COMPETITION PROGRAM

L ast fall we announced the revision of our
AHA Sanctioned Competition Program.
One year later the program is steaming
ahead. It is healthy, strong and continues to
grow. The AHA sanctioned 5] competitions
the first half of 1994, (compared to 36 in all
of 1990!) with the next six months looking
equally strong or stronger. Also on the rise
is the number of entries per competition.
Overall more and more homebrewers are re-
ceiving quality feedback from the judging
community, all of which translates into more
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information brought straight into the hands
of homebrewers. The AHA's mission state-
ment "... to collect and disseminate infor-
mation on beer and brewing ... " is being ful-
filled by those of you who are participating
in this great program. We hope to inspire
you to send an entry or two off to a local
competition or to sponsor one of your own.
Check the Calendar of Events in this issue
for an AHA Sanctioned Competition near you,
or contact the AHA directly. We are happy
to provide the information you need to run
a successful competition. An application for
AHA sanctioning is yours for the asking.

BJCP Update

Marty Velas of Northridge, Calif., a Na-
tional BJCP judge, member of the Mal-
tose Falcons homebrew club and brewmas-
ter at Southern California Brewing Co., joins
the BJCP as associate director representing
the HWBTA. Marty fills the spot vacated by
Alberta Rager when she was promoted to AHA
co-director. Marty's responsibilities include
assisting with the grading of BJCP exams.

One of the largest turnouts ever for a BJCP
exam was in Portland during the Institute for
Brewing Studies’ 1994 National Microbrew-
ers and Pubbrewers Conference and Trade
Show. Twenty-seven people took the April
exam, including professional brewers from
breweries of all sizes, a few of them "major”
breweries. By participating in the program,
working professional brewers add prestige
and support to the finest beer judging pro-
gram in the world.

For more information about the BJCP con-
tact James Spence, BJCP administrator, at the
American Homebrewers Association, PO Box
1679, Boulder, CO 80306-1679.

Join a Club

- -y
‘r_-,.'F/-_v\\ "

Hop, Brley nd the Ale’rs of Boulder,

Colo., enjoy a stop at the Walnut Brew-
ery during a pub crawl,

our local homebrew club is one of your

best sources for information about
homebrewing and a great place to meet
people who share your enthusiasm for beer
and brewing. More than 422 clubs are reg-
istered with the AHA across North America
and a few more are scattered around the
world, so there are plenty of beery good
friends with which to share your brewing,
drinking and brewthinking. AHA registered
homebrew club members receive a I5 per-
cent discount on AHA membership, the club
receives complimentary issues of zymurgy
and six informational mailings a year, plus
all clubs are eligible and encouraged to par-
ticipate in the six AHA Club-Only Competi-
tions. Clubs get recognition, ideas and en-
couragement from the Homebrew
Clubs column in zymurgy. We
encourage you to become a
member of your beer o
community and to be Q 7.
active in a homebrew
club. If you already are,
great! Bring a friend, a
co-worker or a neigh-
bor to the next meet-
ing. The AHA provides
the network and
channels for infor-
mation to flow be-
tween clubs and the
AHA. To find an
AHA registered
homebrew club near
you, check the club insert in
zymurgy Summer 1994 (Vol. 17, No. 2) or
contact the AHA for an up-to-date listing.

WIOWy

Thank a Yolunteer

he AHA is taking this opportunity to thank

each and every person who has ever vol-
unteered their time, energy and expertise to
us. We are a small family of beer enthusiasts
who work hard to better our hobby and we
rely heavily on you, as our extended family,
to provide the support that makes so many
of our services possible and highly success-
ful. In particular, the National Homebrew
Competition, the Beer Judge Certification Pro-
gram, zymurgy and the AHA Board of Ad-
visers would not exist without the constant
and unwavering support of our many volun-
teers. Thank you for helping us bring together
the many necessary elements of these im-
portant services and for inspiring us to col-
lect and disseminate more and better home-
brewing information. Thank You!

bt

GABFsM
Members-Only
Tasting

\

he 3th annual Great American Beer Fes-
tival™ is scheduled for Oct. 2l and 22 in
Denver, Colo. One of the great benefits of be-
ing an AHA member is access to the
Members-Only Tasting Satur-
day, Oct. 22, from 12:30 to
4:30 p.m. This exclusive
tasting is open only to
members of the AHA,
IBS and/or participat-
ing GABF*" breweries.
The general public
does not have access to this
special event, allowing
members to roam and min-
gle with other hard-core beer
enthusiasts and professional
brewers. We urge and encour-
age you to take advantage of
your AHA membership status

%,
2.

I 99 and attend this awesome event.
(Some restrictions apply: Your

AHA membership must be active
during the festival dates, you must have pur-

PHOTO BY PHIL FLEMING
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chased a ticket to either night of the GABF*"
and you must have a pass to get into the Mem-
bers-Only Tasting. Passes are free and avail-
able by contacting the Association of Brew-
ers.) The GABF™ hosts the largest gathering
of American craft-brewed beers. No other fes-
tival compares to the beer selection and ex-
citement offered at the GABF™.

The GABF*"is a division of the Associa-
tion of Brewers. For details and information
contact the Association of Brewers, PO Box
1679, Boulder, CO 80306-1679.

TIPS for AOB Staff

ne of the goals of the Association of
Brewers is to TIPS train all of its staff
members. TIPS, Training Intervention Pro-
cedures for Servers of Alcohol, is a program
run by Health Communications Inc. and par-
tially funded by Anheuser-Busch. TIPS train-
ing is great for the AOB staff because it rein-
forces the ideas of individual responsibility
for consuming alcohol-containing beverages,
including beer. TIPS outlines several com-

BUY FRESH !

BUY DIRECT!

Dedicated to the dedicated Home Brewes !

’Freshness Assured’ packaging !
LME & DME in 3.3 Lbs / Malts in 1 Lb
Hops in 2 oz, 8 0z & 11 Lb
Canadian distributor for...
BRIESS MALTING CO.’S
CBW " Liquid & Dry Malt Extract
Full line of Pale & Specialty Malts

mon-sense approaches to provide the prop-
er setting for serving alcoholic beverages, in-
cluding steps to help prevent high intoxica-
tion levels of guests whether in a bar, restau-
rant, conference, festival or private party. It
offers guidelines on how to deal with a guest
who becomes intoxicated. Approximately 75
percent of the AOB staff has been TIPS trained
and we offer several training sessions
throughout the year to train both new staff
and to update anyone whose training has ex-
pired. (TIPS training should be repeated every
three years.) We also train many of the Great
American Beer Festival™ volunteers. Karen
Barela, AHA president, has been a certified
TIPS trainer since 1991. TIPS training is a great
idea for clubs, festivals and anyone interest-
ed in serving alcohol responsibly. For more
information on TIPS contact Health Commu-
nications Inc. at (800) GET-TIPS.

Write to Us

he AHA welcomes comments about
your AHA membership and/or any of

our services. zymurgy welcomes ideas,
outlines, proposals, or manuscripts cov-
ering all levels of brewing from beginner
and intermediate to advanced/technical
on the subjects of beer, mead, cider, saké
and brewing. Author guidelines are avail-
able to interested beer writers. Also, please
send us your beer news. We are interest-
ed in any news items on beer that appear
in your local media. Direct AHA comments
to Karen Barela, AHA president; zymurgy
inquires to Dena Nishek, zymurgy man-
aging editor; media information to Lori
Tullberg-Kelly, Association of Brewers mar-
keting director, at the American Home-
brewers Association, PO Box 1679, Boul-
der, CO 80306-1679. ®

At
Last!

A book completely
devoted to the
intricacies of beer
evaluation.

Our Products Feature...
Nitrogen Flusbed, Oxygen & Light Barvier Packaging
(Hops retain quality without refrigeration while sealed)

European, Imported & Domestic Hops
T90 pellets & T100 whole hop plugs.

Phone/fax us for your FREE ditect price list !
* Order today, shipped tomorrow service *

ORDER DESK
1-800-643-MALT
24 hrs  (6258)

VISA & M/C Accepted
Inquiries

(905) 881-9074

Discover how to evaluate beer
from the experts, including Charlie
Papazian,Greg Noonan, Jim Koch,
Morten Meilgaard and George Fix,
just to name a few.

Order your copy today, for only $25.95 (plus $4 p&i.
To order, contact Brewers Publications at -3

PO Box 1679, Boulder CO 80306-1679; <<

(303) 546-6514, FAX (303) 447-2825. A‘ y

Satisfaction Guaranteed.
ILLUSTRATION BY VICKI HOPEWELL
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Brew with the Best.

Stoelting Home Brewing Equipment
a comprehensively designed line of home brewing
equipment beautifully crafted from stainless steel —
the metal choice of professional brewers'.

Stoelting's brew kettles and mash screens will meet
your needs with 7, 10, 16, and 20 gallon sizes. For
your heat-up and cool-down, use our gas or electric
burner and our fast chilling wort chiller.

Set-up your home brewing system with the best —
Stoelting Home Brew Equipment. You'll enjoy the
taste of a quality brewed beer.

Call the Stoelting Brew Crew (800-336-BREW) to
order our full-line brochure.

Stoelting

502 Hwy 67 Kiel, WI 53042

Pictured above - The Brew System 2:
a 7 gallon brew kettle, gas burner, mash
screen, and wort chiller with housing.

homesen,

yngopTec The iop supplier

i with a difference!
We're wot fust bops anyinored

HopTech has earned a reputation for bringing quality hops and hop products to home and
microbrewers, and now we’re bringing the same level of quality, innovation and commitment to the finest
selection of homebrewing supplies and equipment.

And we’re not just mail-order anymore either! HopTech has now opened a retail store, so stop in!

o Wide Selectionof Malts e CO25*E_)'<tra¢téd‘Ho‘b’%Ojil's.an_d.Extra,ct_‘sj .

e Dry and Liquid Malt Extracts
e Over 15 Varieties of Hops
~ (Domestic and Imported)

i;;‘-100.°/o“Naturav:I;;Fruit Flavors = =
Complete Line of Brewing Equipment

Mail-order and Retail Store (open Sundays!)

Call for our free, highly informative catalog
HopTech — Order Line: 1-800 DRY-HOPS .

Pleasanton, CA 94566  Advice Line: 1-510 426-1450 FAX: 1-510 736-7950

Located in the Hopyard

Village, at the corner of Hours: M, T, Th, Sat: 11-7. Fri: 11-9. Sun: 12-4. Closed Wed.
Hopyard and Valley, next . et

to the HopYard Alehouse. \We wholesale our hops, hop products and fruit flavors to retailers and microbreweries. Please inquire.
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1994
JuLy

30 Central Ohio Brewfest 1994, AHA
SCP, Columbus, Ohio. Entries due
July 23. Contact Sean McGee at
(614) 856-5566.

AUGUST

2-6 Great British Beer Festival 1994,
London, U.K. Call CAMRA at 0727
867201, FAX: 0727 867670.

5.6 North Texas State Fair Home-
brewed Beer Competition, AHA
SCP, Denton, Texas. Entries due

July 23-30. Contact Johnny
Morrison at (817) 383-4399.

6 1994 Oregon State Fair, AHA SCP,
Portland, Ore. Entries due July 19.
Contact Doug Henderson at (503)
236-5802.

6 Third Annual Central Illinois
Homebrew Competition, AHA
SCP, Normal, 1Il. Entries due July
31. Contact Tony McCauley at
(309) 452-1084.

8 Weiss is Nice Club-Only Compe-
tition, AHA SCP. Entries due
Aug. 8. Contact James Spence at
(303) 447-0816.

12 Mazer Cup Mead Competition,
AHA SCP, Ann Arbor, Mich. En-
tries due July 28-Aug. 6. Contact
Ken Schramm at (810) 816-1592.

13 Josephine County Fair Amateur
Beers Competition, AHA SCP,
Grants Pass, Ore. Entries due Aug.
1I. Contact Hubert Smith at (503)
597-2142.

14 California State Fair Home-
brew Competition, AHA SCP,
Sacramento, Calif. Entries due
July 23. Contact Donna Bet-
tencourt at (916) 381-1300.

19 Second Annual Made in the
Shade Beer Festival, AHA
SCP, Flagstaff, Ariz. Contact
Ken Jones at (602) 774-5300.

20 BJCP EXAM, Fort

Mitchell, Ky. Contact
Ed Westemeier at
(513) 576-2872.

20 The Eighth Annual
Great Taste of the
Midwest, Madison, Wis.

Contact Bob Paolino at

(608) 249-7126.

20 German-American Festival,
AHA SCP, Oregon, Ohio. En-
tries due Aug. 13. Contact Mel
Arnot at (419) 472-7459.

20-21 Second Annual Peach State
Brew-Off, AHA SCP, Atlanta, Ga.
Entries due Aug. 2-16. Contact Rick
Lubrant at (404) 636-2308.

22 Alaska State Fair Homebrew Com-
petition, AHA SCP, Palmer, Alas-
ka. Entries due Aug. 19-20. Contact
Rick Levinson at (907) 265-1530.

28 Puget Sound Amateur Wine &
Beer Makers Club Beer Competi-
tion, Western Washington Fair,
AHA SCP, Puyallup, Wash. Entries
due Aug. 19-20. Contact Grace
Nilsson at (206) 845-9791.

SEPTEMBER

1 Brewfest '94 at South Lake Tahoe,
AHA SCP, South Lake Tahoe, Calif.
Entries due Sept. 1. Call Emerald
Isle Brewing/Harvey's Casino at
(916) 541-6879.

3 W.D.T. Deaf Summer Brews Com-
petition, AHA SCP, Stayton, Ore.
Entries due Aug. 20. Call the
Grateful Deaf Homebrew Society
at (503) 775-8685.

5 Central Illinois Brewers Asso-
ciation First Homebrew Com-
petition, AHA SCP, Springfield,
111, Entries due Aug. 29. Con-
tact Roger Meridith at (217)
428-7022.

16 BJCP EXAM, Chapel Hill, N.C.
Contact Mike Lelivelt at (919) 966-
2637.

17 Sixth Annual TRUB Open, AHA
SCP, Durham, N.C. Contact Scott
Oglesby at (919) 361-2286.

24 Second Annual Emerald Coast
Brewfest 94, AHA SCP, Fort Wal-
ton Beach, Florida. Entries due
Sept. 18. Contact William Fitzger-
ald at (904) 678-4883.

24 The Greater Topeka Hall of
Foamers' Heartland Homebrew
Competition, AHA SCP, Topeka,
Kan. Entries due Sept. 18. Con-
tact Bernadine Lloyd at (913)
286-1775.

24 BJCP EXAM, Rochester, N.Y.,
Contact Turk Thomas at (716) 637-
9441,

24-0¢t. 1 Minnesota Brewfest '94,
AHA SCP, Minneapolis, Minn. En-
tries due Sept. 12-18. Contact John
Desharnais at (612) 227-2216.

25 Renaissance Pleasure Faire
Homebrewing Competition, No-
vato, Calif. Entries due Sept. 10-
17. Call (415) 892-0937.

OCTOBER

1 Grand Old Portsmouth Fall Brew-
er's Fest, Portsmouth, N.H. Contact
Kathleen Shea at (603) 433-1100.

1 Rhode Island International Beer
Exposition, Providence, R.1. Call
(401) 274-3234.

3 Best of Fest Club-Only Competi-
tion, AHA SCP. Entries due Oct. 3.
Contact James Spence at (303)
447-0816.

9 First Annual State Fair of Texas
Homebrew Competition, AHA
SCP, Dallas, Texas. Entries due
Sept. 17. Contact Ken Haycook at
(214) 381-3770.

14-16 1994 Dixie Cup, AHA SCP,
Houston, Texas. Contact Steve
Moore at (713) 923-2412.

21 'The Taste of the Great Lakes™,"
AHA SCP, Frankenmuth, Mich.
Entries due Oct. 14. Contact John
Geyer at (517) 652-908l.

21-22 Great American Beer Festi-
val* XIII, Denver Colo. Call the
Association of Brewers at (303)
447-0816.

22 BJCP EXAM, Brattleboro, Vt., Con-
tact Pat Baker at (603) 355-3359.

23 BJCP EXAM, Pittshurgh, Pa., Con-
tact Greg Walz at (412) 331-5645.

30-0¢t. 1 Homebrew Shootout, AHA
SCP, Denver Colo. Entries due
Sept. 26. Contact Mark Groshek
at (303) 757-8394.

ZYMURGY
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NOVEMBER

45 Sixth Annual Reggale and Dread-
hop, AHA SCP, Boulder, Colo. En-
tries due Oct. 28. Contact Dan
Brainard at (303) 989-7080.

5 1994 Capitol District Open, AHA
SCP, Washington, D.C. Entries due
-Oct. 31. Contact Fred C. Hardy at
(703) 378-0329.

5 November Fest '94, AHA SCP,
Seattle, Wash. Entries due Oct.
10-31 and Nov. I-4. Contact JoAnne
Collier at (206) 754-1669.

5 ' Tennessee Valley Homebrew
Competition, AHA SCP, Knoxville,
Tenn. Entries due Nov. 1. Contact
Jeff Colfer at (615) 539-6614.

A

Ny

6 Northwest Pilsener Competition,
AHA SCP, Portland, Ore. Entries
due Nov. 5. Contact Alan Sprints
at (503) 232-6585.

12 Northern New England Regional
Homebrew Competition, AHA
SCP, Richmond, Maine. Entries
due Nov. 5. Contact William Gif-
fin at (207) 737-2015.

12 Spirit of Belgium, AHA SCP, Ar-
lington, Va. Entries due Nov. 4.
Contact Phillip Seitz at (703)
553-968l.

12 Second Annual Salt City Brew Club
Competition, AHA SCP, Syracuse,
New York. Entries due Nov. 4.
Contact Peter Garofalo at (315)
428-0952.

DECEMBER

5 Specialty Quest Club-Only Com-
petition, AHA SCP Entries due
Dec. 5. Contact James Spence at
(303) 447-08l6.

10 Happy Holidays Homebrew Com-
petition, AHA SCP, St. Louis, Mo.
Entries due Nov. 29. Contact Gin-
ger Wotring (314) 773-7867.

10 Oregon Lager Jam — Lagers-Only
Competition, AHA SCP, Corvallis,
Ore. Entries due Dec. 9. Contact
Dean Bautz at (503) 752-8142.

1995
JANUARY

21 BJCP EXAM, Brattleboro, Vt. Con-
tact Pat Baker at (603) 355-3359.

28 Second National Deaf Homebrew
Competition, AHA SCP, Portland,
Ore. Entries due Jan. 14. Call the
Grateful Deaf Homebrew Society
at (503) 775-8685.

FEBRUARY
11 BJCP EXAM, Brighton, Mich. Con-
tact Bill Pfeiffer at (313) 946-6573.

AHA SCP = American Homebrewers Association Sanctioned Competition Program
To list events, send information to zymurgy Calendar of Events. To be listed in zymurgy Winter 1994, information must be received by Oct. 14, 1994,
Competition organizers wishing to apply for AHA Sanctioning must do so at least two months before the event. Contact James Spence at (303) 447-0816,
FAX (303) 447-2825, PO Box 1679, Boulder, CO 80306-1679.

MARCH

31-Apr.1 Ninth Annual Bluehonnet
Brew Off, AHA SCP, Irving, Texas.
Entries due March 18. Contact Pat
Morrison at (817) 383-4399.

APRIL

23:26 Institute for Brewing Stud-
ies National Microbrewers and
Pubbrewers Conference and
Trade Show, Austin, Texas. Call
the IBS at (303) 447-0816.

MAY

11-14 Home Wine and Beer Trade
Association Conference. Contact
Dee Roberson at (813) 685-4261.

JUNE

TBA American Homebrewers As-
sociation National Homebrew-
ers Conference, Baltimore, Md.

Teaching brewers
since 1978.

Free Catalog.

Fast, fast shipping.

Complete Homebrew, Mead
and Winemaking Supplier.

Counter Pressure Bottle
Filler, shown right, on sale
through September, 1994.

Free Catalogs and Order Line (800) 544-1867
Fax Line (707) 544-5729

Byron Burch, Proprietor 840 Piner Road, #14 Santa Rosa, CA 95403

Counter
Pressure
Bottle
Filler

Beer In

CO,In
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Our
competitors
are talking...

Usually, the same attitude that will
take the time to create a special
beer will take a special interest in
preserving the environment.

TheE.Z. Cap bottleaccommodates
both your brewing and your
ecological concerns beautifully in a
traditionally styled 16 oz. amber
bottle with an infinitely resealable
non-ceramic impervious cap.

e
ap

Calgary, Alberta, Canada
Phone/ FAX (403) 282-5972

L.D. Carlson Co.

463 Portage Blvd., Kent, OH 44240
(216) 678-7733 or 1-800-321-0315

F.H. Steinbart Co.

234 SE. 12th, Portland, OR 97214
(503) 232-8793 or 1-800-735-8793

Our 3 Kettle System

Includes:

- (3) 55 gd. 99 Kettles =

- () 12" 95 Lids

- (3) Valves Assemblies % : %l /Q

-2 I(D/min Tli:ea 1— 1

- (2) Copper Screens

-42) & P‘_7¢:rccn Supports —= O L
- (3) Thermometers r

= () Wort Chiller

- () Wooden Paddle

= (3) Jet Burners

- Price $400 + skipping

*The micro micro (pico)
brewing oystem ’r[;r
individuale, clbe or
pilot plants that are

looking for an etticient,

coot ettective way to
brew 10 to 25 gdllon

OPTIONAL batches.

- Pump, hose & sparge head - -
Our 2 Kettle System - Prici 3125 + 5P§pping pico-Preving Systems, kic.

=~ Price $690 + shippng  \o1e:

. Al kettles are mautactured from reconditioned
Ow ."Dngle Kettle ".y’.tm starless steel (99) beer kegs that were ,no
=~ Price $245 + shipping ;

longer sutable as ‘pressure vessels”.

8383 Geddes Road
Yp'aﬂanti, M 481986-9404
Phone (313)462-8565
FAX (313)485-BREW

S (well, almost
"+ everything.)

W
FH STEINBART

234 SE 12th Portland,0R 97421
503 232-8793

“Call us anyway.”
1-800-735-8793

Beer and wine making supplies
Wholesale inquiries only

LA e
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Fmest Quaht Enghsh Malt Extract
= for Your Hand-Crafted Beets

Mahogany Coast Brewing Co.
Importer: G.W. KENT, INC. Tel.: 1-800-333-4288 Fax: 1-800-500-7505




.\ , BREW THE
WINNER

EDME MALT EXTRACT, THE CRITICS CHOICE,
. HAS BEEN ACCLAIMED IN REVIEW AFTER
X REVIEW BY AMERICAN HOME BREW EXPERTS.

EDME HAS BEEN PRODUCING MALT EXTRACT
FOR OVER 100 YEARS, USING THE FINEST

e BARLEY FROM THE HEART OF THE ENGLISH
& - W ' )8 COUNTRYSIDE.
- EDME MAKES A WIDE RANGE OF BEERS FOR
N o, : G e YOU TO BREW, SO WHETHER YOU CHOOSE A

PALE LAGER OR A DEEP STOUT, YOU CAN
BE SURE OF A WINNER EVERY TIME.

EDME LIMITED, MISTLEY, MANNINGTREE, ESSEX CO11 IHG, ENGLAND. TELEX: 987462. FAX: 0206 396699.



HEAD LINES

Studies Analyze
Alcohol and Health

Results of recent studies suggest that mod-
erate consumption of alcohol extends life
spans and contributes to overall health. In
most cases, however, the amount of alcohol
consumption that defines moderate has been
ambiguous at best. For example, moderate
drinking in Britain is defined as 10 1/2 pints
of beer a week for men and seven for women
(an imperial pint is 20 U.S. ounces). These
amounts are slightly less than twice the lev-
el considered moderate in the United States.
Two recent studies, however, say that these
rules of thumb may be underestimating the
amount of alcohol consumption that can be
deemed moderate.

Researchers from the United States and
the United Kingdom monitored 400 male and
female adults for one year in a study funded
by both governments. Those subjects who
drank occasionally were 30 percent less like-
ly to catch a cold than were non-drinkers.

Those who consumed one to two drinks a day
benefited by 65 percent, and those who drank
two to three times daily had an 85 percent
less chance of succumbing to five strains of
the common cold virus. The positive effects
of alcohol consumption were negated in sub-
jects who both smoked and drank.

Experts at the University of Copenhagen
and Copenhagen Municipal Hospital recently
published the findings of their 10-year,
13,000-subject study in the British Medical
Journal. People who drank one to six alco-
holic beverages a week had the lowest risk
of dying, lower than the subjects who ab-
stained from alcohol. Those drinking more
than 70 beverages a week had the highest
risk of dying. According to the Jan. 28 Reuter
news report, the study found that the risk
of dying significantly increased only among
the subjects who drank more than 42 bev-
erages a week — about one bottle of wine,
six beers or six shots of spirits a day.
(Reuters, Jan. 28, 1994)

Kirin Eyes
Tiny Tubers

Using jointly developed Japanese and
American biotechnology, Japan's largest
brewer has developed miniature potatoes
that are five times cheaper to produce than
seed potatoes. The microtubers are cultured
from potato tissues in broth, and were de-
veloped by Kirin Brewery's barley and hop
agricultural research subsidiaries. The tubers
can grow into potatoes if they weigh at least
0.5 grams, 30 times less than the viable size
of seed potatoes. The brewery's efforts mark
the first time minitubers have sprouted on a
commercial basis. (UPI)

Hops Now
Raw Product

For years, the Environmental Protection
Agency (EPA) has classified hops as a
processed agricultural product rather than a
raw product. The classification meant hop
growers could not be given approval to use
safe and effective pesticides for growing
healthy and affordable crops. Grass-roots
lobbying of the Veterans Affairs and House
and Urban Development Departments by The
Beer Institute and U.S. brewers has succeed-
ed in getting hops reclassified as a raw prod-
uct despite the objections of the EPA, thus
allowing the hop industry access to agricul-
tural chemicals. (Brewing Industry News, Jan.
24, 1994, Vol. I5, Issue 23)

Keg Smelters
Nabbed in U.K.

During the last three years, the Joint Brew-
ers Reward scheme has helped arrest and
prosecute dozens of people for smelting
stolen kegs and has closed down more than
20 illegal smelting operations. Keg thieves

ILLUSTRATIONS BY JOHN MARTIN
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steal the kegs for scrap, costing the U.K. brew-
ing industry £10 million a year. The scheme
offers rewards of up to £10,000 for infor-
mation leading to the arrest and conviction
of kegnappers. Some of the closed smelting
and scrap operations have been highly so-
phisticated — one was a "smelter on wheels”
for mobile kegnapping. Each keg stolen and
destroyed costs about £50 to replace. (What's
Brewing, Feb. 1994)

Brits Counting
Heads Froth at
the Mouth

In zymurgy Summer 1992 (Vol. 15, No. 2)
we reported the passage of a new British reg-
ulation stipulating that the head on a beer
did not count as the part of the pint volume.
The regulation was due to take effect in April
1994. After considerable debate about the
costs of replacing glassware in pubs, or in-
stalling metering devices, Parliament decid-
ed not to implement the law, saying that con-
sumer benefit was not enough to outweigh
the costs. In response, the Brewers' Society,
which did not favor the law, outlined its
guidelines for a reasonable pint of beer. First,
the total liquid in a pint with a head should
be at least 95 percent of the pint measure;
and second, bartenders would be expected
to cheerfully top up a pint if the liquid level
does not meet the customer's approval. The
Brewers' Society guideline is expected to be
admissible in court if necessary. The decision
not to implement the regulation has angered
consumer groups like the Campaign for Real
Ale (CAMRA). (Beverage and Distilling, Dec.
1993, Vol. 24, No. 12)

BATF Clarifies
Strength in Ads

Responding to recent ads for the new
"ice” beers, the Bureau of Alcohol, Tobacco
and Firearms has issued a statement that
clarifies its interpretation of recent court
decisions (see "Brew News," zymurgy Spring
1994, Vol. 17, No. 1) allowing brewers to dis-
play alcohol content on beer packaging. The
statement, given to the National Beer Whole-

salers Association with the request that it in-
form NBWA members of the policy, says in
part: "ATF now permits advertising which il-
lustrates an approved beer label showing the
actual content. It also allows advertisers to
use a picture of an actual bottle or can of
that product, where the alcohol content can
be read. ATF, however, takes the position
that the statement of the alcohol content in
these ads must appear in the same size and
proportion as it does on the actual labels.
ATF can and will take enforcement action
whenever beer advertising gives more promi-
nence to the alcoholic content, but may not
promote it, and attempt to sell the beer on
the basis of its alcoholic strength.” The BATF
hopes the brewing industry follows the new
guidelines voluntarily and "behaves respon-
sibly.” (NBWA Beer Perspectives, March 14,
1994, Vol. II, No. 7)

Nile Brew
Reaches Fruition

Britain's Scottish & Newcastle brewery
says it has made ale from a 4,000-year-old
recipe developed from artifacts obtained from
excavations it sponsored in Armana, Egypt.
Earlier this year archaeologists reported they

- had discovered a huge brewery, allegedly con-

structed by Queen Nefertiti on the banks of
the Nile south of Cairo. A spokesperson for
Scottish & Newcastle says the brew tastes
very different from modern beverages be-
cause palm dates and olives were used in the
recipe. The researchers dubbed the brew
“Tutankhamun’s Tipple.” Queen Nefertiti was
the stepmother of the famous boy pharaoh.
(Reuters, March 22, 1994)

California
Registers Kegs

On Jan. |, 1994, California passed a law re-
quiring all beer retailers to place an identi-
fication tag on each beer keg sold, and keep
arecord of the purchaser's drivers license or
other personal identification. The law is aimed
at curtailing underage drinking by allowing
authdrities to trace the purchaser of the keg
if the beer is found to have been furnished

to minors. For the purposes of the law, a keg
is defined as a "brewery-sealed, individual
container of beer having a liquid capacity of
six gallons or more.” (Celebrator, Feb./March
1994, Vol. 7, No. I)

TECHNOTES

Bioreactors Malke
Alcohol-free Beer

The latest technology for making alco-
hol-free beer uses yeast immobilized on a
substrate material called Spezyme GDC. The
material is composed of non-compressible
granular cellulose with a positive charge. The
positive charge attracts the negatively
charged yeast cells, immobilizing the yeast.
Wort is pressed through this bioreactor, al-
lowing the alcohol content, production of
aldehydes, ketones and fatty acids to be con-
trolled. The substrate can be used for sev-
eral years, and the yeast lasts six to 12 months
on the material. Along with allowing tight
control over fermentation, the process pro-
duces no wasteful biomass. In addition, the
bioreactor operates continuously for months
at a time without breakdowns. (Brauwelt,
1993/v, p. 480-482)

New High-Alpha Hop

In six years of observation (1982 through
1989) the hop cultivar RRL(H)82 was found to
contain 13.4 to 16.8 percent alpha acids, and
6.6 to 8.8 percent beta acids. Essential oils
are comparable to normal aroma hops and
ranged from 1.3 to 1.8 milliliters per 100 grams,
and contained a high percentage of humu-
lone, the substance believed to be responsi-
ble for pleasant hop aroma. Under ambient
conditions, the hop lost only 1.0 to 1.7 per-
cent of its alpha acids after eight months in
storage. The hop was raised from a cross of
the Hybrid-2 variety (female) and an Aus-
tralian male plant developed from Cluster
and Pride of Ringwood hop varieties. [Jour-
nal of The American Society of Brewing
Chemists 52 (1) 35-36, 1994]
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Present and
Future Fermentation
Processes

Optimal fermentation configurations in a
brewery build up yeast populations for the
best rate and range of fermentation without
compromising flavor and without wasting raw
materials in the form of wort nutrients. Cur-

PUBBREWERIES
nformation provided by the Insti-
tute for Brewing Studies, Boulder,

Colo. A complete state-by-state list of
all breweries and brewpubs in North
America is updated quarterly and

available from the Association of
Brewers for $5.

UNITED STATES

Microbreweries

Colorado: Avery Brewing Co., Boulder;
Broadway Brewing Co., Denver; Silver Plume
Brewing Co., Silver Plume

Maine: Casco Bay Brewing Co., Brunswick;
Sugarloaf Brewing Co., Carrabassett Valley

Massachusetts: Atlantic Coast Brewing, Ltd.,
Boston

Montana: Lang Creek Brewery, Marion

New Hampshire: Smuttynose Brewing Co.,
Portsmouth (formerly Frank Jones Brewery)

Oregon: Multnomah Brewery, Portland; Hair
of the Dog, Portland

Tennessee: Smoky Mountain Brewing Co.,
Knoxville

Utah: Bandon Brewing Co., Salt Lake City;
Uinta Brewing Co., Salt Lake City

Virginia: Virginia Legend Brewing Co., Rich-
mond; Richbrau Brewing Co., Richmond

Washington: Northern Lights Brewing Co.,
Airway Heights

Brewpubs

Alabama: Port City Brewery, Mobile

Arizona: Beaver Street Brewery and
Whistlestop Cafe, Flagstaff; Flagstaff Brew-
ing Co., Flagstaff

Colorado: Casa de Colorado, Fort Collins;
Old Colorado Brewing Co., Fort Collins

rent systems use fermenter shapes to give the
best gas-lift agitation (agitation caused by the
generation and movement of CO,). While ag-
itation is enhanced with increasing fermenter
depth, too much agitation causes flavor prob-
lems, and larger tanks can be too difficult and
expensive to cool properly. The solution to
these and other problems associated with ex-
panding brewery size while maintaining pro-
duction quality may be in continuous brew-

(reopened), Phantom Canyon Brewing Co.,
Colorado Springs

Florida: Riverwalk Brewery/Boca Beer Works,
Fort Lauderdale (reopened)

Idaho: McCall Brewing Co., McCall

Illinois: Blue Cat Brewing Co., Rock Island;
Capitol City Brewing Co., Springfield

Kentucky: Oertel Brewery/Pegasus Bar and
Grill, Louisville

Missouri: Flat Branch Brewing Co., Columbia;
The Weathervane, Springfield (formerly White
River Mining Co.)

New Hampshire: The Seven-Barrel Brewery,
West Lebanon

North Carolina: The Spur Steakhouse and
Ale/Toisnot Brewing Co., Wilson

Oregon: Golden Valley Brewery and Pub,
McMinnville

Tennessee: Smoky Mountain Brewing Co.,
Knoxville

Texas: Yegua Creek Brewing Co., Dallas
Virginia: Legend Brewery, Richmond

Wisconsin: Gray Brewing Co., Janesville;
Randy's Supper Club, Whitewater

CANADA

Microbreweries
Ontario: Trafalgar Brewing Co., Oakville

Brewpubs

British Columbia: Sailor Hagar's Pub, Van-
couver

Quebec: LaTaverne Du Sergeant Recruteur,
Montreal

_____CLOSINGS |
UNITED STATES

California: Brewhouse Grill, Manhattan
Beach; Monterey Brewing Co., Monterey; Ok-
ie Girl Brewery, Lebec; Woodland Brewing
Co., Woodland

Missouri: White River Mining Co., Springfield

ing processes using immobilized yeast biore-
actors now used for making alcohol-free beer.
[Journal of The American Society of Brewing
Chemists 52 (1) 28-35, 1994]

Trans Iso-o-acids
for Bittering Beer

One of the principal bittering components
of beer comes from the isomerization of hop
alpha acids during wort boiling. Alpha-acid
bittering compounds are inherently unsta-
ble, however, especially with regard to the
development of the light-struck flavor in beer.
The flavor results when certain isohumulones
(isomerized alpha acids) activated by ultra-
violet or high intensity light break down in-
to radicals that combine with thiol in the beer,
forming 3-methyl-2-butene-I-thiol (isoprenyl
thiol) and dehydrohumulinic acid, a gushing
agent. The flavor threshold of thiol is less
than | part per billion, making it a potent beer
spoilage substance. Riboflavin may also con-
tribute to the reaction, as well as colored
compounds like polyphenols, which means
that dark beer is more susceptible to the light-
struck reaction than light-colored beer. Hop
extracts created by reducing the light-sensi-
tive chemical structures in the isohumulones
with sodium borohydride, however, create

trans iso-Ot-acids that are not susceptible to

photolysis. Beers bittered with these com-
pounds can be stored in clear glass bottles
with no adverse effects on beer flavor. (Cere-
visia and Biotechnology, No. 4 - 1993)

Effects of
Non-isohumulone
Bitter Compounds

When using aroma hops or aged hops the
content of non-isohumulone bitter com-
pounds (NIBC) in beer increases. Further
tests, however, indicated that NIBC is very
weak in bittering potential and that the qual-
ity of their bitter flavor is not better than
pure isohumulones. In fact, researchers
found that despite an EBC level of 55 to 58
bitterness units, beer produced with NIBC
hop extract had no bitter flavor at all.
(Brauwelt, 1993/111, p. 202-205.) ®
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Selected fresh cone hops carefully prepared
into 1/20z (14g) whole hop plugs

A NATURAL product prepared to provide the brewer with
fresh hops of consistent high quality.

OUR PROMISE

Morris Hanbury hop plugs are made from the highest
quality hops and are nitrogen-packed in light-proof
oxygen barrier bags for insured freshness. .

When you open a package of our hop plugs
you are assured the best product available on the market.
That's what you pay for, that’s what you get.

Should you expect or accept anything less?

Brewers, ask your local shop for quality Morris Hanbury hop plugs.

Retail stores can purchase Morris Hanbury products from the following
Wholesale suppliers:

Eastern U.S.: L.D. Carlson Co. Western U.S.: F.H. Steinbart Co.
Kent, OH Portland, OR
Phone: 1-800-321-0315 Phone: 1-800-735-8793

Fax:  1-800-848-5062 Fax: (503)-238-1649
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ON BEER

After years of producing
ever lighter-tasting
beers, the Canadian gi-
ant Molson has just
launched a range of flavorful,
all-malt brews under the rubric
“Signature Series.” | sampled the first two new
beers in prototype form at the Molson brew-
ery in Toronto.

Not only was there a full-bodied, slightly
chewy amber lager of 5.3 percent alcohol by
volume, but also a top-fermenting bronze
“cream” ale of 5.1 percent, with a good dash
of fruitiness and some hop in the finish. There
can be little doubt that such essays are in-
spired by the success of microbreweries and
brewpubs in Canada.

While in Toronto I visited the newish Gran-
ite brewpub, run by Ron Keefe, whose broth-
er Kevin has for some years fired kettles un-
der the same name in Halifax, Nova Scotia.

The Toronto brewpub brews a golden
Summer Ale with a touch of wheat and a good
dry-hopped bouquet and palate. They also
have an amber, malt-accented Best Bitter, a
more aromatic version of this brew dry-
hopped with American Fuggles and a rela-
tively light-bodied but soft and fruity old ale
of 5.6 percent, called Peculiar.

In a tasting at The Granite I also sampled
a well-balanced but hop-accented pale ale
from the city's Upper Canada microbrewery.
There was also a sweetish but perfumy Am-
ber Ale from the Hart microbrewery in the
Ottawa Valley. I revisited the Growler's brew-
pub which is run in consultation with the col-
orful German brewer Prince Luitpold of
Bavaria. There I sampled a Weizenbier full
of bananalike fruitiness, a golden, malty-
winy Spezial lager (5.4 percent alcohol by
volume), a bronze malty-fruity Marzenbier

Michael

Jackson

and a reddish-brown sweetish Royal Dunkel.
Only the Spezial was filtered.

In Montreal [ visited the microbrewery
of Peter McAuslan and Ellen Bounsell,
whose fruity, hoppy, fresh-tasting St. Am-
broise pale ale I have long enjoyed. The
McAuslan brewery is in the style originally
devised by British microbrewing pioneer
Peter Austin. Brewster Ellen has added a
Biere Blonde (golden, hoppy, well-bal-

anced), a Brune (deep amber with a very
good, aromatic malt character), both under
the name Griffon, and a Noire (a smooth,
dry oatmeal stout), the latter retaining the
St. Ambroise brand.

The brewery is on St. Ambroise Street, which
is named after a monk who is said to have been
an early beermaker in the city. It is near Grif-
fin Town, which provides the secondary brand
name, although Gallicized in spelling.

ILLUSTRATION BY VICKI GULLICKSON
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If the Griffin reminds you of Fuller's Lon-
don Pride, so might an excellent well-balanced
draft ale called Lion’s Pride. This is served as
the house bitter at L'lle Noir that tries to offer
every microbrewed beer in the province of
Quebec. Lion's Pride is brewed some miles out-
side the city at The Golden Lion in Lennoxville.

A more Belgian flavor is provided by the
new microbrewery, Unibroue, in the Mon-
treal suburb of Chambly. A Belgian-style white
beer, Blanche de Chambly (pale, cloudy and
candyish) is produced in consultation with
Riva of Dentergem. A fruity, spicy (ginger),
medicinal strong ale (8 percent alcohol by
volume) is called Maudite which means
damned. A yet stronger, sweeter, honeyish
brew (8.5 percent alcohol by volume) is called
La Fin du Monde (the end of the world).

At a tasting organized by CAMRA Cana-
da, I also sampled the somewhat syrupy
medicinal Boreale Rousse (5 percent alco-
hol by volume) and its companion Noire, de-
liciously creamy and coffeelike (5.5 percent
alcohol by volume), from Les Brasseurs du
Nord of St. Jerome.

Among other beers in the tasting were the

well-balanced lager Hopps Brau (4.5 percent
alcohol by volume) and the rich, malty,
pruney-tasting Brasal Bock (7.8 percent al-
cohol by volume), both from Brasserie Alle-
mande of Montreal.

Several of these brews were available at
a beer lunch that was the first meal ever
served at the brewpub LaTaverne Du Sergeant
Recruteur. At the time the café's own brew-

DRAFT KEGGING WHOLESALE DRAFT KEGGING
SYSTEM PARTS SYSTEM PARTS
* KEG TOP FITTINGS HOMEBREW  pLORNELIS
26.70 SUPPLY c o a Please Specify Pin or Ball Lock
HOFF STEVENS............... 28.00 and Ba'bedé”;‘,}'eaded Endi
Aoore e beerage utand e | 1304 E. ALGONQUIN RD., ALGONQUIN, IL 60102 | |\ 0 ) o
108-854-8032 1/4" NUT & 1/4" STEM......... 2.28
THRU WALL R B voho B FLARE WASHERS................ Ea. .12
+ BEER TAPS & or The Serious Brewer o Knows Price % REGULATORS
4 INCH SHANK oo 26.47 And Value. We Have What You Want... S i Vsl *
Above require beverage nut and stem. | WHOLESALE PRICES TO THE PUBLIC! | sINGLE GAUGE......... 32.85
L.72 eaen 7 : TWO GAUGE..........cooc....... 41.40
A TUBING * BUY WITH V.5, * €O TANKS &
516"x 9 16" GAS.............. ft . wpE) T 0 T g
P Er— SAVE WITH 1.5, T — i01.70
S g |
% SPLITTERS % f 5 % COLD PLATES %
TWO WAY..oooe gggg vou l.ll.l STAY WITH ug Y gx }i ::ggtg ------------------ gggg
THREE WAY.......crveerrrrrne : X 14 SINGLE.........ero... "
FOUR WA cousmmmsmsssssossis 42.60 | - Most Orders Shipped Within 24 Hours 10x 15 SINGLE................ 79.80
* Money Orders and Banle o | Stainless Steel
B.E.S.T. IODINE Checks Accepted kg‘;'é:ggn‘:gg T Fridge Mount
BASED SANITIZER || (Vo Personal Checis, Please) ,marsg>  DRIP TRAYS
41,27 e Accept IT/€5) il R £ S 938 16
L BEER CLUBS WELCOME ok WAl Dl .,

ery was not yet in operation, but [ hear it has
since produced a very hoppy ale.

At the brewpub La Cervoise | tasted a crisp
lager called La Futée, a sweetish, grainy, nut-
ty amber ale called La Main, a fruitier, hoppi-
er example called Good Dog Ale and the light-
bodied but smooth and tasty Obelix Stout.

At the brewpub Le Cheval Blanc I sampled
a fruity, dryish cloudy Weissbier, a chocolate-
tinged L'ambree and a coffeeish La Brune. The
beers from this brewery are reputed to be vari-
able, and I preferred the bottled examples [
was given to try later. These included Tord Vis
(a Quebecois exclamation), made with maple
syrup and exhibiting touches of smokiness and
herbal notes, and a toffeeish fruity Scotch Ale.

Reprinted with permission fromWhat's Brew-
ing, newspaper of the Campaign for Real Ale.

Michael Jackson is internationally the best-
known writer on beer. His articles, books and
documentary videos have introduced beer
styles to countless drinkers and brewers out-
side their native lands. His use of taste de-
scriptions and accounts of his travels intro-

duced a new genre of writing on beer.
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The Home

Ozark, Missouri
(800) 321-BREW

Brewery™

San Bernardino, Calif.
(800) 451-MALT

;Manufacturer 4  Wholesaler

We supply top-quality ingredients and equipment to

4  Retailer 4

Las Vegas, Nevada
(800) 288-DARK

homebrewers nationwide. Home Brewery Equipment Kits,
Ingredient Kits, Immersion Wort Chillers, Malt Extracts, and

other products are sold in stores all over the country.

Bogota, New Jersey
(800) 426-BREW

The free 32-page Home Brewery Catalog includes many new
state-of-the-art homebrewing products such as the Party P1g

and the Sabco Recirculating Infusion Mash System ™

Brooksville, Florida
(800) 245-BREW

Our Wholesale Service Program is designed for hobby, liquor,

grocery, and convenience stores.
Our Home Brewery Catalog and
seven full-service shops are for
homebrewers everywhere.

_INGREDIENTS

* ADDITIVES X

b, 5:00
% ADJUNCTS

FLAKED OATS 1. 1,00
. 1.00
. 1.00
. 1.00
MALTO-DEXTRIN . 1.25

CORN SUGAR

* HOPS *

CASCADE

BULLION

CHINOOK

TETTNANG

FUGGLE

WILLAMETTE

MT. HOOD

U.S. HALLERTAU

HALLTERTAU
HERSCHBRUCKER.... 1 lb.

MM O o O
o B o Y 00 00 0 @
Soococwauma

o
B
S

7.50

All Hops packaged in oxygen barrier
bags and kept at -15°Fahrenheit
to assure freshness.

(800) 321-BREW

Bardstown, Kentucky
(800) 992-BREW

(1-800-321-2739)
FREE 32-page CATALOG

WHOLESALE
HOMEBREW
aSUPPLY GO.

1304 E. ALGONQUIN RD., ALGONQUIN, IL 60102

7108-854-8032

For The Serious Brewer Who Knows Price
And Value. We Have What You Want...

WHOLESALE PRICES TO THE PUBLIC!
BUY WITH V.5,
SAVE WITH (1.5,
YOU'LL STAY WITH V.5,

* Most Orders Shipped Within 24 Hours
* Money Orders and Banl
Checlcs Accepted
(No Personal Checks, Please)
» We Accept @l@? R@ S
BEER CLUBS WELCOME

AD FEATURING

wg: IN THIS lSSU_!@ i

Grand Forks, N.D.
(800) 367-BREW

GRAINS & MALTS
* U.S. GRAINS *

All Come In 50 Ib. Bags

* BELGIUM GRAINS »*

All Come In 50 Ib. Bags

* MALT EXTRAGT *

(Unhopped)

NORTHWESTERN
* Gold * Amber ¢ Dark * Weizen

61b. - Case of 8
78.00 Per Case
3.3 1b. - Case of 10
58.50 Per Case

FY/50k Fon oup =

<" DRAFTHEGGING &
" SYSTEM PARTS ALS0 3L

WORT CHILLERS
25' - 3/8" Copper
with Faucet Adapter
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HOMEBREWERS & BREWPUBS = MICROBREWERS

The Most Useful And Innovative New Product In Years!!!

THE REVOLUTIONARY

SOUILBIEY

Beer Cooling System

PATENT PENDING

“Thank God s “This thing is
for the Cool- T amazing! It
Brew! Never really does
lc:gain will 1 every{hing[it
ave to put my promises.
keg outside and own one and
hope nature I love it!”
cooperates. ART MANGANO —
What a con- manager,
venient Wort Vermont
Chiller also. Homebrew
Gotta have it!!!” Supply
PETER WOLF -
draft brewer,
Burlington, VT =5

Py i

At last there is an economical, effective and
user-friendly way to chill and serve room
temperature gourmet draft beer on demand!

The State-of-the-Art Cool-Brew®:

f3 Eliminates the need for costly refrigeration and Engine or Palm Pump! Instant Hassle-Free
awkward tubs of ice. A must for the Condo or Apt. Installation with Quick Connect Fittings.

Brewer— The “Fridge is for Food!” i) Brewpubs and Microbrewers—Customized Units to
f3 The lightweight yet rugged design is perfect for use Your Specifications

indoors or outdoors. The ideal solution for Parties, ) Excellent gravity-fed Wort Chiller that does not

Picnics, Camping, Weddings, Beer Tastings and require running water.

& Festlva!s . f2) Order now and take advantage of the limited time
The unique Low Pressure (5-15P.5.1.) delivery does introductory price! Deluxe single line model shown
not alter the original flavor, CO, Level, Mouthfeel, or above comes fully assembled and includes: Tap,
Creamy Head Retention! Hoses, Connectors, Wort Chiller Adaptor, and

3 Compatible with All Domestic & Imported Kegs — Cleaning Kit.

Regulated CO, Tank, Disposable CO, Cartridge, Beer ONLY $119.95!

Send check or money order to: North Harbor Mfg., 53 North Harbor Rd., Colchester, VT 05446.
Include $14.95 S&H or Charge by Phone. Money Back Satisfaction Guarantee

802-893-7500 @®
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COOKING

all's earthiness com-
¢pels many of us to dust
off treasured heirloom recipes
and get back to our cooking
“roots.” Be it roasting game us-
ing grandmother’s cursory
notes, fogging up the windows
with a pot of soup or baking
fragrant loaves, we long to
recreate the spell of cheerful
hearth and kitchen.

Needless to say, beer can
weave a ribbon of continuity
through this culinary scenario.
From soup and bread to meat
and potatoes, meals prepared
and served with homebrew
will have their own distinctive
signature.

To create a meal for the
harvest months, you might
want to begin with a cup of
russet-hued pumpkin soup
aided by the nutty flavor of
amber lager. Roasting the
nuts, onions and garlic before
puréeing them with the
pumpkin adds a richness to
this soup. To keep expecta-
tions high, pass a basket of
tender rolls made with
crushed crystal malt, English
brown ale and tangy butter-
milk and serve with flutes of
Weissbier. This is a perfect
pause before the main course

T H E B R

/i

Pumpkin Soup and amber lager

Crystal Malt Dinner Rolls
and Weisshier

Marinated Game, Spicy
Roasted Dotatoes, mixed
green salad and
Scottish ale

platter of fresh fruit

EW G A

L

((\

\

6 0 U R MET

Candy Schermerhorn

A ¢estive ¢a" W enu

(

®1994
MeELROY

— a feast of succulent, roast-
ed game (anything from rab-
bit and fowl to venison, ante-
lope, elk and commercial buf-
falo) and spicy potatoes
served with Scottish ale.

Modern “farming” tech-
niques have provided a revival
of game in the American
kitchen. Game benefits from
beer, and not just from the
tenderizing qualities. Because
of the meat's stronger flavor,
game recipes are often heavy-
handed in calling for potent
herbs that can overwhelm the
meat's flavor. Using the full,
malty flavor of bock in a mod-
erately seasoned beer mari-
nade is the perfect way to bal-
ance the game's intense char-
acter without destroying its
essence.

Of course, it is vital to un-
derstand how to cook game,
a critical factor that is too of-
ten overlooked. Most game is
very lean and if overcooked
will become extremely dry
and tough. It lacks the inter-
nal basting qualities found in
marbleized meat. Once the
juices have been cooked out,
you have nothing more than
varying stages of parched
toughness. Game should only

ILLUSTRATION BY DARLENE McELROY
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be cooked to a reddish-pink or slightly pink
stage for prime eating (an internal temper-
ature of 120 to 130 degrees F or 49 to 54 de-
grees C when roasting venison, for example).
Marinating in an oil-rich marinade, rubbing
with additional oil and basting also help re-
tain full succulence. )

To complement this old-world meal, spicy
roasted potatoes are a must. Here the beer
is used in an innovative way that also com-
plements root vegetables (onions, carrots,
turnips, beets). A full-bodied ale is simmered
with spicy crab boil until deeply flavored. The
liquid is strained and the potato wedges are
simmered in it before being roasted to gold-
en perfection. If desired, you can refrigerate
the broth to use again.

Embellish the evening with a salad of
mixed greens and a platter of ripe fruit and
you have a meal that reaches into the past
for its hearty nature and leaves us with a
modern appreciation for the fine beer and
food that have molded our heritage.

?umpkin goup

Serves six.
1 medium brown or yellow onion,
unpeeled
6 cloves garlic, unpeeled

'2/3  cup shelled pecans or walnuts
(optional), toasted
1/4  teaspoon ginger
1/4  teaspoon allspice
2 cups chicken or vegetable stock*
1 cup amber lager
11/2  cups canned pumpkin
1 cup sour cream
1/2 cup milk
| extra large egg, beaten

salt and pepper to taste

() In a microwave oven, bake the un-
peeled onion for about six minutes on high
until softened like a baked potato. Or bake
at 350 degrees F (177 degrees C) for 40 min-
utes. Cool thoroughly before peeling.

(2) In a 350-degree-F (177-degree-C) oven,
bake the unpeeled garlic and nuts on a cook-
ie sheet for 15 minutes. Cool and peel garlic.

(3) Combine onion, garlic, nuts, ginger and

allspice in a food processor and process un-
til fairly smooth.

(4) Heat stock, lager and pumpkin. When
hot, add puréed mixture and stir until com-
bined. Simmer slowly for I5 minutes.

(5) Stir in sour cream. Beat egg and milk to-
gether and pour slowly into pumpkin mixture
while stirring constantly. Cook for 10 minutes
but do not boil. Season to taste and serve hot.
" Make a rich broth with chicken or vegeta-
bles and reduce by half.

Crystal W d.is
ginner %oll;

Makes about 24 rolls.

1 cup brown ale

1 cup buttermilk

2 tahlespoons dried hakers yeast
1/2 cup honey (or unhopped malt

extract)
2 large eggs
1 tablespoon salt
2 cups crushed crystal malt

cups bread flour
parchment
| egg white beaten with |

tablespoon warmed honey

(1) Warm beer and milk until lukewarm
(150 degrees F or 66 degrees C). In a large
bowl, whisk together the yeast and | cup of
flour. Add warmed liquid and whisk thor-
oughly. Allow the mixture to stand in a warm
place until foamy (about I5 minutes).

(2) Beat in the honey, eggs, salt and crys-
tal malt. Add 3 cups of the flour and stir un-
til stiff.

(3) Add the remaining flour, I cup at a time.
When the dough is firm and no longer sticky,
stop adding flour and knead for 10 minutes,
adding just enough flour to keep the dough
from sticking.

(4) When the dough is elastic and
smooth, place in a lightly oiled large bowl,
turning once to coat with oil. Cover with
plastic wrap and leave in a warm place un-
til doubled in bulk.

(5) Punch down dough and divide in half.
Divide each half into 10 to 12 rolls and place

on a parchment-covered baking sheet. Cov-
er with a cloth and allow to rise until dou-
bled in bulk.

(6) Brush rolls with egg white and honey
mixture and bake in a preheated 350-degree-
F (177-degree-C) oven for about 20 minutes
or until golden.

il

This recipe works
well with many
types of game
including venison,
elk and antelope. Makes
five cups of marinade,
enough for a 10-pound roast
that will serve eight to 12.

(e

| hind or saddle cut (6 to 10
pounds)

3 cups bock

| cup virgin olive oil

2B w!l cup quality malt vinegar
(imported hrands are typically of
high quality)

46 cloves garlic, crushed and

~ mashed with I tablespoon salt

| small yellow onion, thinly sliced

| tablespoon dried parsley

1 tablespoon dried crushed thyme

2 teaspoons dried crushed
rosemary

2 teaspoons orange zest, finely
chopped

2 teaspoons whole black
peppercorns

1 teaspoon tarragon

| teaspoon marjoram

| teaspoon juniper herries
(optional), lightly bruised with

the back of a spoon

(I) Combine all marinade ingredients
and let stand for one hour at room tem-
perature.

(2) Cover meat with marinade and refrig-
erate 24 to 36 hours, turning three or four
times. Remove and strain marinade, reserv-
ing the liquid to baste the meat.
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(3) Roast meat at 425 degrees F (218 de-
grees C) for 15 minutes for boneless tied roasts
or 25 minutes for large bone-in roasts. Low-
er heat to 350 degrees F (177 degrees C), baste
and roast until an internal thermometer reads
120 degrees F (49 degrees C) for rare or 130
degrees F (54 degrees C) for medium rare.
Baste every |0 minutes.

(4) When done, remove from oven and
cover with foil. Allow to rest for I5 min-
utes before carving. Serve with pan juices,
if desired.

gpicy %oaited

otatoes
Serves six.

6 cups water

11/2  cups brown ale

1/4  cup crab boil

11/2 tablespoons salt

6 large Idaho or Russet baking
potatoes
olive oil or melted hutter for
brushing
kosher salt and freshly ground
hlack pepper

parchment

() Bring the water, ale, crab boil and salt
to a boil and simmer for 45 minutes, covered.
Strain, discard spices and bring liquid back
to a boil.

(2) Meanwhile, quarter potatoes length-
wise. Split each quarter in half, add to the
simmering seasoned liquid and cook just un-
til tender (about 10 minutes). Drain and place
on a parchment-covered baking sheet.

(3) Brush the potatoes lightly with oil
and sprinkle with salt and pepper. Bake at
450 degrees F (232 degrees C) oven until
golden crisp outside, moist and tender in-
side. Serve hot.

Candy Schermerhorn is a culinary consul-
tant and televised cooking personality in the
Phoenix, Ariz., area. Candy takes great joy in
educating the public about beer and its culi-
nary potential through her classes. She is au-
thor of the Great American Beer Cookbook
(Brewers Publications, 1993). ®

Great Bee~ sc.u, H ere Always the lowest price!

GUARANTEED!

parmEYy  Case of 10 NWE 3.3# Extract
i w Mix & Match - Only $ 50.00
Brew City Supplies

PO Box 27729 Dept. ZA
Milwaukee, Wisconsin 53227
Phone/Fax (414) 425-8595

= Over 200 Extracts ¢ Grain Mills  Books « Mashing Hardware * More!
Write for your free copy of our 1994 - 32 Page Catalog!

N

1 BREWMASTER[

8N N )
- . Since 1971 R -
; >
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% EQUIPMENT AND SUPPLIES g
[ 7}
! WHOLESALERS |
2 TO :
2N HOME WINE AND BEER MAKING RETAILERS i
: MICROBREWERIES AND WINERIES *
@ CALL Q
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4 1-800-288-8922 §
= WHOLESALE INQUIRIES ONLY m
g 2315 VERNA COURT |
2' SAN LEANDRO, CA 94577 ;
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%

WINEMAKING STEMMER/CRUSHERS, PRESSES & EQUIPMENT
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Charlie H. Stackhouse

ave you ever wished the heaven-

ly aroma of hops rising in steam

from your brew kettle could be

more effectively captured in the
finished beer? It can. The basic problem is
that aroma properties are lost between the
kettle and fermenter. Aroma is lost during
fermentation as well, but if we could trap
more of those constituents in the hot wort
to start with we would be well on our way to
a hoppier aroma in our finished brew.

An inexpensive and ef-
ficient method to trap those
wonderful vapors is the aro-
ma hop back. It is made of
heat-resistant, food-grade
schedule #40 PVC, is com-
pact, unbreakable, easy to
clean and adaptable to many
homebrewing setups.

The idea behind this de-
vice is to siphon the nearly
boiling wort through whole
leaf hops on the way to the
wort chiller where the hop
aroma is trapped in the
chilled wort. To do this, the
device is positioned between
the racking tube or drain
valve and the wort chiller
with plastic tubing and small
aeroseal (or standard tub-
ing) clamps that prevent
leaks and impromptu dis-
connects. The shorter the
tubing the better.

Whole or compressed
leaf hops in a bag are placed
in the body of the aroma hop
back. The end cap plugs are
sealed with Teflon tape and

snugly screwed in, the tubing clamped and
the siphon started. The result: nearly boiling
wort is siphoned through the hops on the way
to the chiller where the aroma is trapped in
the chilled wort. You might call this red-hot
dry hopping. Start with one-half ounce of
loose or compressed hops (not pellets) and
work up for more aroma.

The hop back is inexpensive and easy to
make, requiring only a saw, a drill with five-
sixteenths-inch bit and a hammer or mallet.

Materials List

PVC cement
Teflon tape
| 2-inch by 10-inch schedule #40
PVC pipe (comes in various
lengths and is available in stores
that sell plumbing supplies)
2-inch threaded end caps (female)
2 2-inch end-cap plugs (male)
4-inch lengths of 3/8-inch
outside-diameter copper tubing
1 2-inch stainless-steel tea ball
(available in the housewares
department) ground to fit the
2-inch male end-cap plug, or save
yourself some work and use a
copper or nylon mesh scrub pad
or hall. This is just a filter to keep
the outlet tube from clogging
with hops.
1 3/4-inch split ring of schedule
40 PVC (to attach hanging device)
1 10-inch length of wire
(a piece of coat hanger will work)
You'll he hanging your hop back
off your kettle with this.

ZYMURGY Fall 1994
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END CAP AND HOP BACK DETAIL

AR
T
PLERR R

2"8.S. tea ball ,
5.S. screen or Chore Boy
copper scrub ball |

2" x 10” schedule
#40 PVC pipe

2" female |
thread end cap

2" male end cap plug

4" x 3/8”
0.D. copper tubing

To Assemble

Cement the end caps to the pipe with all-
purpose PVC cement. Make sure the cement
is thoroughly dry before using the hop back.
Drill a 5/16-inch hole in the center of the end
plugs. Carefully drive the 4-inch by 3/8-inch
outside-diameter copper tube into the end
plug so 1/2 inch penetrates inside. The copper
tubing can be held in a wooden-jawed vice
and forced into the end plug for a tight fit.

If you are using a tea ball as your filter,
separate the two halves and grind or file to
fit the end plug. This takes careful fitting. If
you are using a copper or nylon mesh scrub
ball, wrap Teflon tape around one of the end
plugs and screw it into the end cap snugly.
Stuff in the copper or nylon scrub ball.

Cut a 3/4-inch length of schedule #40 PVC,
then cut a slit in it lengthwise so you can open
it and snap it around the hop back to attach
it with the hanger wire to your kettle.

You are now ready to place the hop bag of
leaf hops into the body of the hop back. Seal the
other end plug with Teflon tape, snugly screw the
end plug into the end cap and install the loaded
hop back between the racking tube and the wort

3/4" split ring PVC

kettle

o

HANGER DETAIL

chiller. Place the screened end closest to the wort
chiller. I hang mine on the side of the kettle.
Charlie first brewed in the 1950s with Blue
Ribbon malt extract. Enough said. In the 1980s
he was the owner-winemaker of a 10,000-gal-
lon Pennsylvania winery. Through his suppli-
ers, who also carried beermaking supplies,
he became familiar with quality brewing in-
gredients. He decided to give brewing an-
other try and has been at it ever since. @

Call for Free Catalog of
Home Brewing Supplies

The Malt Shop

me Malt Shop

Quality Brewing Supplies from
America’s Heartland

N3211 Highway S,
Cascade, WI 53011

414-528-8697
1(800)235-0026

: RS
— [

Northwestern
Liquid Malt Extract

$59.00

Case of 12 / 3.3 Ib. Unhopped
Available in the following types
Light, Amber, Dark, Weizen

ILLUSTRATIONS BY RANDY MOSHER
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In recent years there have heen many ad-
vances in homebrewing technology. One such

advance has occurred in the equipment used

for crushing malt. The recent introduction of

severdl reasonably priced roller mills makes

By Bob Gorman,

it possible for the brewer to produce a high-
Steve Stroud and

Mike Fertsch quality malt crush at home.

ZYMURGY Fall 1994



0.0275"

FINE GRIST
FLOUR

<— o=wva=
<

— —or—=me m=—mm

FIGURE 1. Six-Roller Malt Mill (Noonan)

e worked with the Ameri-
can Homebrewers Associ-
ation and Siebel Institute
of Technology to analyze
the malt crush from three
of the adjustable roller mills on the market to-
day: (1) the Glatt Malt Mill from Glatt Manu-
facturing, (2) the Maltmill from Jack Schmidling
Productions and (3) the Philmill from Lister-
mann Manufacturing Co. (See accompanying

box for manufacturers’ information.) To this °

end the mills were set up and a series of crush-
es were run at different settings, providing
several grist samples from each mill that were
then submitted for sieve analysis.

For each mill the design and materials used
in construction were noted. The roller as-
semblies were inspected and a series of sim-
ple measurements taken for presentation here.

The mills were assembled, mounted and
put through a sequence of crushes. Each mill
was tested for ease of adjustment and ease

The Practical Brewer. )] {.]) 1 E——
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of setting the roller gap to a specific spacing
by means of a universal gapping tool.

Four different roller spacings were cho-
sen for each mill in 0.005-inch increments.

Corona Flour Mill
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The smallest spacing was chosen to provide
too fine a crush and the largest spacing was
chosen to provide too coarse a crush. The
two intermediate settings provided crushes
that a homebrewer would typically use.

A 500-gram sample of Hugh Baird Pale Ale
malt was run through the mills at each set-
ting. The Hugh Baird malt was chosen because
of its high quality and high degree of modifi-
cation. The mills were hand-cranked at a con-
stant speed of one revolution per second and
the crushed malt collected. The samples were
then sent to the Siebel Institute of Technolo-
gy in Chicago for sieve analysis.

The analysis consisted of sifting the crushed
malt through a set of U.S. standard mesh
screens. The results from Siebel indicated a
percentage of grist by weight held on each
screen. From the results of the sieve tests one
can determine which mill setting will produce
a crush closest to a known standard. The most
common standard used today is described in

PHOTOS BY BOB GORMAN
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The Practical Brewer (Master Brewers Associ-
ation of the Americas, 1977) which gives a the-
oretical screen analysis for a commercial six-
roller mill. This is presented in Table I.

In addition to the three mills described,
two others were included in the crush com-
parison, a Corona flour mill from Landers and
Co. and a non-adjustable version of the
Schmidling Maltmill. Because the non-ad-
justable Maltmill came with the roller spac-
ing factory-set at 0.055 inches, an addition-
al sample was passed through the mill twice.

In order for a grist to approach the opti-
mum percentage breakdown as presented in
The Practical Brewer it is necessary to em-
ploy a high-quality six-roller commercial mill.
Such a mill, as shown in Figure |, employs a
series of intermediate screens to sort and con-
vey different sized particles to the proper set
of chutes and rollers. The references used in-
dicated a simple two-roller mill will not com-
pare favorably with respect to the uniformi-
ty of grist produced by a six-roller mill.

Because the malt on a two-roller mill pass-
es through the rollers only once, a compromise
must be reached between husk integrity and
the crush of the endosperm. If the mill is ad-
justed to produce mostly fine grist then some
of the husks will be overcrushed and shred-
ded. On the other hand, if the mill is adjusted
to produce a coarser grist then some of the ker-
nels and endosperm will remain largely intact.

Nonetheless, the roller mills discussed
here are a great improvement over the flour
mills and coffee grinders of yesteryear and
will provide a high-quality crush in compar-
ison. The main advantage of these new roller
mills is that they do a much better job at
keeping the husk intact, producing less flour
with better uniformity of the grist. Any home-
brewer who uses a roller mill will certainly
be pleased with the improvement of the grist

over a Corona-style mill. In addition, because
of the increase in the quality of the crush, it
is typical for the homebrewer to experience
an increase in extract efficiency.

The complete sieve analysis is shown in
Table 2. Four samples were analyzed from each
of the adjustable mills and the Corona. In ad-
dition, two samples were analyzed for the non-

adjustable Schmidling Maltmill as previously
described. Each sample is listed with the spe-
cific roller gap used. For convenience this in-
formation has been distilled to a more man-
ageable format, presented in Table 3, and al-
so is graphically displayed in Figures 2 through
5. Here the sieve data for the best crush from
each of the mills are presented. These sam-

%Single poss of malt through the non-udjustable Malimill
3Double poss of malt through the non-adjustable Maltmill

2 #10 #14 #18 #30 #60  #100
.E' Gep!  2.000 1.410 1.000 0.590 0.250 0.149  Thr
=0 The Practical Brewer = 13% 20% 32% 2% 6% 2% 3%
3 Corona 0.040 6.0%  228%  268%  17.9% 132%  50%  8.3%
-‘g Corona 0045 21.2% 284% 188% 113% 105% 39% 59%
2 Corono 0.050  354%  25.6%  13.5% 93%  87%  32%  4.3%
ol Corono 0055  481%  208%  10.2% 74%  7.0%  27%  3.8%
=l Clott 0045 123%  137%  204%  21.7% 159%  63%  9.7%
al Glott 0050 180%  160%  200% 190% 140% 50% 80%
Glatt 0055  27.8%  17.3%  185%  15.6% 113%  41%  5.4%
Glatt 0060  37.8%  15.0%  161%  129%  9.6%  35%  51%
Listermann 10 163%  181%  194%  162% 141%  59% 10.0%
Listermann 10 245% 213% 181% 140% 11.7% 46% 58%
Listermann 90" 334%  203% 167%  11.7%  9.6%  35%  4.8%
Listermann Z0S AT R 515 % S]:9% 9.5%  83%  32%  4.5%
Schmidling 0040  10.7%  165%  209%  21.2% 158%  6.4%  8.5%
Schmidling 0045 220%  190% 200% 17.0% 11.0% 40% 7.0%
Schmidling 0050  27.8%  18.6%  185%  151% 108%  4.0%  5.2%
Schmidling 0055  38.7%  164%  164%  122%  85%  33%  4.5%
Schmidling/Fixed? 0055 284% 177% 180% 140% 115% 45% 59%
Schmidling/Fixed® 0055 17.2% 250% 215% 152% 116% 44% 50%

Bold type indicates crush results summarized in Figures 2 through 6 and Tables 3 and 4.
TRoller gap is presented in inches, except for the Listermann mill which is presented in o’clock notation.

1Percentage of grist held on screen #10; husks and large porticles.

> #10 #14 #18 #30 #60 #100

E Gap 2.000 1.410 1.000 0.590 0.250 0.149 Thru Large' Med? Small®
E The Practical Brewer —  13%  20%  32%  24% % 2% 3% 13%  76% 1%
2 Corona 0045 2% 2% 19% 1% 11% % 6% 0% 59% 20%
_;. Glatt 0050 18% 16% 20% 19% 14% 5% 8% 18% 55% 271%
=8 Listermann 10 25% 2% 18% 14% 12% 5% 6% 25% 53% 22%
<. Schmidling 0045 22% 19% 20% 7% 1% 4% 1% 22% 56% 22%
()

-

)

=

o=

] Saeen Mesh Percent
B Number Widih Retained Zpercentage of grist held on screen #14, #18 and #30; course giist.
e g SPercentage of grist held on screen #60, #100 and possing through; fine grist and flour.
o 2,000 mm 13%
(1 = 0/
25 :g :gégr'“n: ggo//" <2 10 14 #18 430 #60 #100
B — 0 &S
el : =i E Gop 2000 1.410 1.000 0.590 0.250 0.149 Thru Llarge Med Small
s S 0,590 mm VAN = E s LB L
< 5 0.250 mm o [ The Pradical Brower — 1% 20% 3% % 6% % 3% 13% 7% 1%
EE 100 0.149 mm 2% _E. Single Poss Schmidling/Fixed ~ 0.055  28% 18% 18% 14% 12% 5% 6% 28% 50% 22%
é.’..i Thru — 3% E Double Pass Schmidling/Fixed  0.055 17% 25% 22% 15% 12% 4% 5% 17% 62% 21%

(")
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ples were determined to contain the highest
portion of properly sized grist as compared to
the standards set in The Practical Brewer.

The last three columns in Table 3 further
summarize the variations in particle size. The
first of these columns represents the per-
centage of large particles and husks held on
the first screen (large); the second column
represents that percentage of coarse grist
held on the third through fifth screens (medi-
um); and the third column represents the per-
centage of fine grist and flour held on the last
two screens and passed through (small).

It is interesting to note that if one just
looks at the numbers from the sieve tests,
the Corona mill looks as good or better than
the roller mills. However, the sieve analysis
does not indicate the integrity of the grain
husks. During the crush tests it was observed
that the Corona mill consistently sheared the
husks into multiple pieces. Others have made
the observation that this is undesirable, since
overcrushing of grain husks can lead to slow
runoffs, poor extract yields and rougher, less
rounded malt flavors in the finished beer. All

three of the roller mills tested in this article
performed substantially better than the Coro-
na mill at maintaining husk integrity.
Another interesting observation is the im-
provement between a single pass and a double
pass of the malt through a roller mill, in effect
emulating a four-roller mill. For comparison, a
summary of the sieve analysis between a sin-
gle pass and a double pass through the
Schmidling non-adjustable Maltmill is given in
Table 4 and is graphically displayed in Figure 6.
Notice there is no increase in small particle size;
instead, large particles are more thoroughly
separated from the husks and are turned into
coarse grist leaving a crush that is closer in com-
position to the standards set in The Practical
Brewer. A double crush with any of the roller
mills described here should yield similar results.
For each of the samples crushed the mills
were hand-cranked at a speed of one revo-
lution per second. A list of the times it took
to crush a 500-gram sample in each of the
mills is listed in Table 5. Even though there
is variation among the mills they all were de-
termined to have acceptable throughput.

Glatt Malt Mill

The Mills

The 1993 Glatt Malt Mill is mostly constructed of sheet metal and formed steel plates and
weighs about 10 pounds. All metal parts are finished with a bright yellow enamel paint. The
hopper measures six inches wide by 11 3/8 inches long by 5 1/2 inches deep and has a capacity
of about three pounds of malt. The roller assembly consists of two rollers mounted in acetal
resin bushings (a durable plastic engineered for bushings) in a one-eighth-inch-thick formed
metal chassis that measures 4 1/4 inches wide by 4 1/4 inches long by 7 1/8 inches deep. The
rollers are made of cold-finished steel, measure four inches in length, I 1/4 inches in diameter
and are finished with a fine knurl. The second roller is gear-driven off of the first by gears made
of acetal resin. The roller spacing is adjustable at both ends of the secondary roller via inde-

manship and materials.

Glatt Malt Mill top view

pendent adjustment arms that are held in place with locking screws. The ad-
justment arms have a series of calibration marks that make fine adjustments
and reproduction of specific settings easy.

Assembly consists of attaching the hopper, exit chute and hand crank, and
mounting the unit to a board or table. Crushed grain falls from the exit chute
into a container the user provides. The mill is designed to be mounted to a table
with two three-eighths-inch bolts, or to a board and the board clamped securely
to a table if permanent installation is not desired.

The mill was well-built. In operation it was easy to adjust and easy to
crank. Out of the three mills it had the lowest throughput, though still accept-
able and faster than the Corona mill.

The Glatt Malt Mill comes with a 90-day guarantee against defects in work-
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Listermann Philmill

The 1994 Listermann Philmill is mostly constructed of electro-
less-nickel-plated steel with a red-oak mounting board and weighs
about five pounds. The nickel-plating process is said to prevent rust
and wear. The hopper, supplied by the user, is a plastic two-liter so-
da bottle that typically measures 4 1/4 inches in diameter and nine
inches deep and has a capacity of about 2 I/4 pounds of malt. The
roller assembly consists of a siﬁgle roller mounted in phosphor-
bronze bushings in a steel chassis with five-sixteenths-inch-thick
walls and measures three inches wide by three inches long by 2 1/2
inches deep. The roller is made of case-hardened steel, measures 2
3/8 inches in length, 11/2 inches in diameter and is finished with a
medium knurl. The roller is driven directly by the crank against a
hardened curved steel plate opposite the roller. The roller spacing
is adjustable via a centered thumbscrew with a plastic knob that ad-
justs the spacing between the plate and the roller. Although the
Philmill was very easy to adjust, the design of the mill inhibited the
use of the gapping tool.

Assembly consists of attaching the hand crank and soda-bottle
grain hopper. The mill is designed to be clamped to a table with two
hook-bolts that are included with the mill. Crushed grain falls from
the mill into a container supplied by the user.

The mill was easy to assemble and mount. In operation it was
very easy to adjust and had good throughput. Out of the three mills
it was the stiffest to crank.

Listermann Manufacturing Co. does not have a written warran-
ty, but promises free repair or replacement if the mill is returned
for inspection.

Schmidling Maltmill

The 1993 Schmidling Maltmill has a high density particle board
base and masonite grain hopper and weighs about 16 pounds. The
roller assembly consists of two cold-finished steel rollers mounted
in oil-impregnated bronze bearings in a chassis with one-half-inch
thick highly polished aluminum end plates and measures 3 1/2 inch-
es wide by Il inches long by three inches deep. The rollers measure
10 inches in length and 11/2 inches in diameter. The first roller is fin-
ished with a very coarse knurl and the second with fine lengthwise
grooves. The first roller is driven directly by the crank and the sec-
ond is passive, turned by the friction of passing malt. The first roller
is fixed at one end and is adjustable at the other end via an eccen-
tric shaft retainer held in place by a locking bolt. The hopper mea-
sures 8 1/2 inches wide by nine inches long by four inches deep with
a capacity of about three pounds of malt.

Assembly consists of attaching the baseboard and hand crank.
The mill is designed to fit on top of a standard five-gallon plastic
bucket the user provides to catch the grain and contain

any grain dust produced. Schmidling
The mill was solidly constructed and easy to assemble Maltmill

and mount. In operation it was easy to crank and had the
highest throughput of the three mills.
The Schmidling Maltmill comes with a lifetime warranty.

Listermann Philmill

Listermann Philmill
roller view

Schmidling Maltmill
roller view

MALTMILL

by ISP
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Summary

All of the roller mills reviewed were found
to be capable of producing a good-quality
crush and were superior to the Corona mill
at maintaining husk integrity. With the ex-
ception of the fixed Maltmill, all the mills al-
low for a wide range of crush setting, giving
the homebrewer the ability to control the de-
gree to which the malt is crushed.

During the tests the mills were hand
cranked, but all of them reportedly can be
motorized with a standard household elec-
tric drill. It is worth noting that the manu-
facturers are continuously upgrading and im-
proving the designs and materials used in
constructing the mills. In the future expect
to see even better mills than those described
here. For current prices, warranties and spec-
ifications, contact the manufacturers directly.

The mills described in this article are avail-
able through local homebrew supply retail-
ers at reasonable prices (ranging from $70 to
$130). Check with the homebrew retailer near-
est you for availability.

Glatt Manufacturing Inc.
920 Stanley Dr.

College Place, WA 99324
(509) 629-2672

Product: Glatt Malt Mill

Jack Schmidling Productions
4501 Moody St.

Chicago, IL 60630

(312) 685-1878

Product: MALTMILL™

Listermann Manufacturing Co.
1776 Mentor Ave.

Norwood, OH 45212

(513) 731-1130

Product: Philmill
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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
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n an excellent article on wort production in The Practical Brewer (Master
Brewers Association of the Americas, 1977) Joseph Dougherty made the
following observation: “Although the words grinding and milling are often
used, the term crushing is more descriptive of what should take place.
Unfortunately, this early step does not receive the attention which it
deserves.” Dougherty’s comments were directed at commercial brewers, but
they are highly relevant to homebrewers as well.

This area was long neglected until recent years. Then came Jack Schmidling
Production’s Maltmill, followed by the Philmill from Listermann Manufactur-
ing and the Malt Mill from the Glatt Machine Co. All homebrewers,
reqardless of which version they prefer, are in debt to each of the individuals
responsible for designing these mills. Their introduction, and the lively
debate that followed concerning which is best, has had the positive effect
of bringing the crush quality issue to the attention of homebrewers.
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40 °L crystal malt before crush

(hoice (rush
Characteristics

In his classic A Textbook of Brewing
(Chapman and Hall, 1958), Jean deClerck cites
two important attributes of a proper crush:
(1) The malt should be crushed between the
rollers so a minimum amount of damage is
done to the husks and (2) the starchy en-
dosperm should be reduced to a flour.

The first is relevant to lautering. Husks
form an important part of the grain's filter
bed. If a high fraction of grains is overcrushed,
then slow runoffs tend to occur with a large
amount of extract being left in the grains. In
my experience it is easier to extract undesir-
able husk phenols and tannins from damaged
husks. This has a tendency to give rougher,
less rounded malt flavors in the finished beer.

DeClerck’s second criterion is relevant to

40 °L crystal malt regular crush

brew house yield. Uncrushed or coarsely
milled endosperm tends to retain its starchy
interiors making it difficult to dissolve these
constituents in the mash.

In addition to DeClerck's criteria it is im-
portant to include malt quality. In particular,
uniform corn size is of great relevance. Even
an ideal mill with ideal roller spacing would
not be able to do a very good job if this were
not the case, for the obvious reason that large
kernels would be overcrushed and small ker-
nels would be undercrushed. Fortunately,
high-quality malt is available to small-scale
brewers today. In my experience maltsters
using the top barley varieties and traditional
malting procedures (floor malting for exam-
ple) always seem to hit the target in this area.
An extra plus for high-quality malt is that the
fine grind/coarse grind extract difference is
typically small, usually less than 2.2 percent.
What this means in practical terms is that we

40 °L crystal malt overcrush

as brewers will have some margin for error
with respect to DeClerck's second criterion.

(rush Consequences

For most brewers the most discernible ef-
fect of the malt crush is seen in runoff times
and yield. And as mentioned, flavor and clar-
ity of the finished beer also are affected. I get
a better malt flavor in the finished beer with
shorter rather than longer runoff times. | gen-
erally brew 13.3-gallon (50-liter) batches and
clarify the wort by recirculation. | generally
shoot for a runoff of no more than 20 to 30
minutes after recirculation. In these brews typ-
ically nine gallons (34 liters) of water are used
in the mash with the same amount used for
sparging. I have heard of some homebrewers
requiring more than twice that time with small-
er batch sizes. This could be caused by a vari-

American two-row malt before crush

American fwo-row malt regular crush

American two-row malt overcrush
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ety of reasons including grain bill, mashing
and sparging equipment and setup or by an
improper crush. The improper crush may be
caused by poor malt quality (for example, non-
uniform kernel size). It is true that unshred-
ded husks lead to a smooth flowing runoff.

Commercial brewers tend to use percent
extract, or degrees Plato, to express the car-
bohydrate content of wort. In that context,
yield is defined as the fraction of a grains’
weight that goes into extract. Many home-
brewers, on the other hand, tend to prefer
specific gravity. With this choice, yield is usu-
ally defined as the number of gravity points
that are achieved per malt rate in pounds per
gallon. Note that this is not dimensionless,
and has the units of

(gravity points x gallons)
pounds of grain.

These two ways of expressing yield are ap-
proximately related by the factor 0.46; for
example, a 65 percent yield is the same as

65 x 0.46 = (29.9 gravity points x gallons)
pounds of grain.

The best pale malts available today will
typically have potential (fine grind) yields
around 78 to 81 percent (35 to 36 gravity
points X gallons + pounds of grain). It should
be emphasized that this yield is measured in
a congress mash (see glossary), and does not
take into account inevitable losses in lauter-
ing and later wort processing. It has been my
experience that we should get fairly close to
the potential yield as it is measured in the
mash tun, and it is useful to periodically check
this as a way to monitor crush and malt qual-
ity. To cite a specific example, suppose our
mash consisted of eight gallons (30 liters) of
water and 23 pounds (10 kilograms) of pale
malt. Then a 76 percent yield (35 points X gal-
lons per pound) would mean there are 0.76
X 23 =17.48 pounds extract in the mash. This
amounts to a density of 17.48 + 8 = 2.185
pounds extract per gallon or what is the same
as 26.2 grams extract per 100 milliliters. Ex-
tract tables (for example see DeClerck’s book,
A Textbook of Brewing) show this is equiva-
lent to a specific gravity of 1.1005 (usually
rounded to 1.101) and a percent extract (de-
grees Plato) of

26.2

11005~ 23.8 grams extract per 100 grams.

broken awn

\

protein reserves
for endosperm

embryo

basal bristle

Barley
Corn

In checking our own mashes it is impor-
tant for the sample to be representative. In
most mash tuns there is a carbohydrate gra-
dient with the upper part being more dilute
than the bottom.

While we will likely be below the poten-
tial yield, with a good malt and proper crush
we shouldn’t be much more than 10 percent
off the potential. Thus in the above example
we may not achieve an extract of 23.8 °Plato
(1.101), but we should not be below 21.4 °Pla-
to. Instead of a yield of 35 gravity points per
gallon per pound in the mash, we may be as
low as 34 gravity points per gallon per pound.
If it is lower than this, then the crush and/or
malt quality are likely culprits.

On the other hand, the yield as measured
in the finished wort is another matter alto-
gether. As noted above, these will be in-

Sieve

evitable losses because of the extract left be-
hind in the spent grains as well as volume
(and hence extract) loss in wort transfers.
While one obviously wants to avoid waste
from sloppy practice, trying to achieve a ze-
ro loss of extract in post-mash processing is
not desirable either. For example, by using
excessive amounts of sparge water at near
boiling temperatures one can leach just about
all of the residual sugars out of the grains. In
my system, this would seriously compromise
beer quality because after a certain point
phenols and tannins are being extracted.
Homebrewers who are getting final yields in
the range of 28 to 32 points X gallons per
pound should, in my opinion, not worry about
their efficiency. Having said this, it must al-
so be said that final yields in the low to mid-
20s is a good signal that something is amiss.
As with long lauter times, inferior crushes
and/or malt quality are the likely culprits.

Physical examination of the quality of the
crush can be done with screens mounted on
shakers. The American Society of Brewing
Chemists has defined the following six screens
as the standard:

Screen No. Mesh width
10 2.000 mm
14 1.410 mm
18 1.000 mm
30 0.590 mm
60 0.250 mm
100 0.149 mm

Dougherty in The Practical Brewer cites
the following as typical of a six-roll com-
mercial mill:

Screen No. Percent of crush retained
10 13%
14 20%
18 32%
30 24%
60 6%

100 2%

Thru 3%

I have never been able to match this pro-
file with a two-roll mill with a single pass. As-
suming one has a reasonable roller spacing,
a single pass with a two-roll mill appears to

PHOTO BY DAN LISTERMANN
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be adequate in small-scale brewing. Most mi-
cro and pubbrewers use two-roll mills.

A final point concerns grain dust and the
importance of preventing it from contami-
nating other brewing equipment. Brewers
now widely recognize this as the major av-
enue by which acid-forming bacteria can gain
entry to a brewing area. It is therefore of cru-
cial importance that grain milling take place
in a location isolated from the other parts of
the brewery.

(onclusion

Malt quality and actual brew house per-
formance emerge as the two major factors by
which we can evaluate the quality of our crush-
es. No mill can be faulted for a poor crush of
a grain that is poorly malted. The achievements
of reasonably short runoff times and accept-
able yields complete the story. A final note in
passing. As someone who has been brewing
since the 1970s, | can say with full confidence
that never before have any of us had it so good
with respect to top-flight malt and well-de-
signed mills. Perhaps this is one reason the
ranks of homebrewers are increasing!

Glossary

Congress mash — A 150-degree-F (66-de-
gree-C), single-stage mash. Extract is mea-
sured in the unsparged mash so there are no
losses in processing.

References

deClerck, Jean. A Textbook of Brewing, Chap-
man and Hall, 1958.

Master Brewers Association of Americas, The
Practical Brewer, MBAA, 1977.

A native Texan, George Fix lives with his wife
Laurie in Arlington. He is chairman of the math-
ematics department at the University of Texas
at Arlington and the senior consultant for Di-
versified Metal Engineering. George is on the
AHA board of advisers and is a technical edi-
tor for zymurgy. He is author of Principles of
Brewing Science (Brewers Publications, 1989)
and co-author of Vienna, Mérzen, Oktoberfest
(Brewers Publications, 1992), and has won more
than 60 brewing awards. ®

It's Coming...

The Canadian BREW-ON-PREMISES
conceptis arriving in the U.S.

If you're interested in setting up a "B O P" in your area-

CALL THE EXPERTS!

Malt Products Corp., with its Canadian partner,
is the largest supplier of malt extract to BOP's
and has been since the beginning. We have

the industry experience to provide you with the

custom blends that work!

Use us to get a head start--

Our legal staff has done extensive research at both the federal
and state levels on the legality of the BOP concept -- currently,
16 states have approved BOP's without alcohol tax, 5 more are
pending. Information at your fingertips,
saving you months of legwork.

88 Market Street
Saddle Brook, NJ 07662
(800) 526-0180 Phone
(201) 845-0028 Fax

Joe Hickenbottom

VP Sales & Marketing

MALT
PRODUCTS CORPORATION

MORRIS HANBURY usa., mc

INTERNATIONAL HOP MERCHANTS

"SPECIALIZED IN SERVING THE

MICROBREWERY, BREWPUB AND HOMEBREWING
INDUSTRIES"'

*RAW HOPS — LEAF HOPS IN NORMAL BALE PACKAGING AND

SPECIALIZED SMALL PACKAGES

*TYPE 90 HOPLETS - HOP PELLETS IN 5/10/20/25 KG PACKS
— NITROGEN FLUSHED SMALL PACKS: 10Z,20Z, 1LB

* TYPE 100 HOPLETS — WHOLE HOP PLUGS, NITROGEN FLUSHED;
Available from the following distributors:
FEH. Steinbart, Portland, OR
L.D. Carlson, Kent, OH

"UNPARALLELED IN QUALITY OF PRODUC(T,
PACKAGING AND SERVICE"

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
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Constructed of solid brass
and stainless steel

Fully guaranteed
Avtomatic 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
(604) 882-9697 FAX

CHATEAU

CARBOY AND BOTTLE WASHER

Canada: P.O. Box 8000-391
Abbotsford, B.C. V25-6H1

United States P.O. Box 2683
Sumas, WA 98295-2683
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BREWER’S GUILD
EDUCATION AND TRAINING
ACADEMY

Exciting
NEW
Courses
for the
Craft
Brewing
Industry

LeAD INsTRucTOR: Dr. Michael Lewis
Professor of Brewing Science
University of California, Davis

The Practical
Brewer’s
Apprenticeship

A structured ten-week education
and intership program for
micro and pubbrewers

September - November 1994
& February - April 1995

in Davis, California and at breweries
throughout Northern California

Brewpubs and Microbreweries:
The Definitive Shortcourse
and a new Weekend Series for

the Advanced Home Brewer
Weekends ¢ July, 1994 - May, 1995

for more information call

(916) 753-0497

FAX (916) 753-0176

Custom Labels
Now Available

P

R Zuk Boys® Redeye
y N e
0l Trafalgar Bitte?

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
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Open
IT'S OK

TO LEAVE

Alternaltives

THE LID UP

The debate about open vs. closed fer-
mentation will no doubt continue as
long as there are interested brewers to
debate. I will present some of my feel-
ings, opinions and experiences with us-
ing open fermenters, and point out some
of the inherent pros and cons of using
this technique. [ want to emphasize one
thing about this, though: the choice of
fermenters is not going to be the decid-
ing factor in your finished product. Many
other factors play a more important part
in the character of your beer — malt
choices, mashing programs, and above
all, yeast strain, viabhility and cleanli-
ness. Having said this, there are in-
stances when brewers who changed
from open fermenters to closed unitanks
have noted distinct changes in the per-

ceived quality of the heers when judged

by experienced tasters.

BY JIM BUSCH
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Open fermentation is a concept that most homebrewers think is
a sure route to infected beer or as something to be used in some dark
cellar in an old European brewery. Nonsense! Think about some of
the best world-class beers, then think how many are made using open
fermenters: Sierra Nevada, Anchor, Pilsner Urquell, numerous Eng-
lish, Belgian and yes, even German brewers. It is common in Bavaria
to see a brewer mucking around in the thick kraeusen on top of the
open fermenter collecting samples, skimming yeast and generally
doing things that homebrewers are told to avoid. Eric Warner noted
in his excellent book, German Wheat Beer (Brewers Publications,
1993), that open fermenters are the preferred method of German
Weizen production, and when open fermenters are used the yeast
can be repitched for many more generations than when closed fer-
menters are used.

So what is an open fermenter? At the simplest, it is a vessel with
an open top. Depending on the size, it is often covered by some form
of lid. The bigger versions are truly open, large, shallow vessels, some
lined with stainless steel or enamellike coating, that are usually used
over a concrete block foundation. Often the fermenters are just large
stainless-steel cylinders. Most, but not all, have some form of tem-
perature control device to combat fluctuations during ferment. This

"

can be in the form of exterior jacketing or metal piping immersed in
the wort to circulate cold water or glycol to cool the ferment. Prob-
ably the most classic open fermenters are the Yorkshire Squares used
at the Samuel Smith brewery in Tadcaster, England. These are made
of flat slate walls, sealed together, with a collecting tank where the
excess kraeusen is contained.

0K, so you might think open fermentation only works in big brew-
eries because they are filtering the air, keeping the whole room un-
der positive pressure and nobody is allowed in. Yes and no. Sure,
lots of breweries go to the extreme of maintaining a separate room
with filtered air. Lots more don't do anything to the air. Certainly the
breweries [ visited in England never went to the extreme of filtered
air, nor did the breweries in Bavaria or Belgium. Belgian methods of
brewing may seem strange, but the dominant flavor profiles found
in Belgian beers are a result of the choice of yeast strains that cre-
ate high levels of higher alcohols and esters and rarely result from
some infection in the fermenter. (Even though this is the way to pro-
duce lambics, the word infection is misused in this context.) Certainly
the Bavarian brewmasters would recoil in horror if any foreign bac-
teria or wild yeast were to be found in the open fermenter, and in
practice, these are not a problem.

-

£'5

e

-

-

Jim Busch is harvesting a yeast sample from an enormous copper open fermenter at Liefmans Brewery in Oudenaarde,
Belgium. This shot was taken two days after the yeast was pitched. The day after the trub is run off, the brewer harvests
the clean yeast for subsequent pitchings. Note the open fermenter where the trub is being run off: Wooden boards are
placed over the end when the fermenter is not being skimmed.
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[ didn't always use open fermenters. The first hundred or so of my
beers were made with a "closed” carboy system. [ put the word in
quotes because the carboy can be fitted with a blowoff tube resulting
in a kind of hybrid closed/open fermenter. Since fall 1992, I have been
using an open fermenter exclusively, and | am a devoted fan of the
concept. My fermenter is a stainless-steel cylinder, roughly equal in
height and width, with a heavy lid. If you brew with a 10- or 15-gallon
stainless-steel kettle, this can double as your fermenter once you re-
move the hot break. Some brewers employ modified half-barrel Sankey
kegs for boiling, and these make excellent open fermenters as well. |
have read about brewers modifying
Golden Gate kegs and using these as
fermenters.

The least desirable, but easiest to
start with, is the plain plastic buck-
et. The reason I say least desirable
is because cleaning plastic is more
difficult than cleaning stainless steel,
and the inevitable scratches in the
plastic can be hard to sanitize. Even
so, | know an award-winning home-
brewer who ferments in food-grade
plastic trash cans, and another two-
barrel brewpub that ferments in large
High Density Polyethylene (HDPE)
containers. I have found that as you
increase the brew length (volume of
beer produced), it is easier if you fab-
ricate some sort of fermenter to hold
the entire batch. This way you will be limiting the number of ves-
sels to sanitize and clean. It is easier and far less expensive to fab-
ricate or modify a container to be an open fermenter than to make
a closed one, particularly as the volume increases. An important
consideration when sizing the fermenter is to account for a large
amount of kraeusen that can develop during the ferment. Head space
of 30 percent is optimum, but less can be used. Less headspace can
result in some possible loss of product (which also occurs with the
blowoff carboy method).

Of course, there are some limitations to using open fermenters.
Although I believe they are no more prone to infections than using
carboys with stoppers or blowoff tubes, there is an increased chance
for infection while the lid is off if one has numerous fruit flies or an-
imals around the open fermenter. Probably the biggest limitation is
that of time. [ don't advise leaving the beer in the fermenter for more
than two weeks. Of course, any ferment should be racked by the sec-
ond week, so maybe this is not such a limitation after all. The reason
time is more important in open fermenters is not so much the prox-
imity of the still beer to dead yeast, but the danger of oxidation re-
actions occurring as the beer sits. In a closed system oxidation will
not be a problem. As long as the beer is moved in a timely manner,
the CO, produced during open fermentation will protect the beer by
forming a layer between the beer and air.

Another important factor to consider is the overall cleanliness of
the fermentation area. The fermentation area need not be sterile, but

Large open fermenters at the Feldschléschen
Brewery, Switzerland. Feldschléschen actually brews
using very large unitanks holding thousands of
barrels of beer, but they also use the older open fer-
menters for test batches.

a reasonable degree of cleanliness is in order, particularly for fer-
mentation in a refrigerator. If you use an open fermenter inside a re-
frigerator, be sure to clean all obvious sources of contamination and
general dirt. You may even want to sponge the interior with a mild
sanitizer, such as a chlorine and water mix. At the very least, remove
all spilled trub, yeast and wort. Household pets should be kept from
crawling into the fermenting beer — they may like the results too
much! My fermenter is located in the basement, a few feet off the
ground, away from large drafts and any sources of debris.

Here is a summary of how | use my open fermenter. In order to
avoid corrosion, I don't use a chlo-
rine-based sanitizer in my stainless-
steel fermenter. I prepare a few gal-
lons of an iodine-based sanitizer so-
lution at a concentration of 12.5 ppm
(one ounce in 10 gallons of cool wa-
ter). Using rubber gloves, I sponge
the sanitizer over the sides of the fer-
menter, let it run out the drain and
back over the sides. I run iodine-
based sanitizer solution through my
wort chiller into the fermenter fol-
lowed by a hot-water rinse. Once the
hot water is drained, the vessel is
ready for cast-out wort. I fill the fer-
menter from the wort chiller, oxy-
genate and add yeast slurry. As in any
fermentation there is no substitute
for pitching enough viable clean
yeast. The key to success with any fermenter (open or closed) is a
sanitized vessel and an adequate amount of pitching yeast. Remem-
ber to use significantly more yeast if the original gravity of the wort
is higher than 1.060. With enough yeast, visible fermentation will be
evident within 12 hours (ale wort fermented between 60 and 70 de-
grees F or 16 to 2| degrees C). As soon as the fermenter is full and the
yeast is pitched, replace the lid.

Once the fermentation is generating a thick kraeusen, leave the
lid partially cracked, allowing space for the large amounts of CO, to
vent. With the ferment in high kraeusen, the classic, dense, rocky head
will form. At this stage, trub is scrubbed from the ferment and rises
to the surface, along with other solid matter that was carried over in-
to the fermenter. This can be skimmed off with a sanitized spoon. |
leave a long-handled stainless-steel spoon in some iodine-based san-
itizer solution and just rinse it off when needed. The ability to skim
the trub and yeast that rise to the top of the fermenter is one of the
main advantages to open fermentation. Don't overdo it, but about
once a day or every other day, depending on the rate of ferment, skim
the top. Many ale yeasts tend to collect at the surface as the ferment
diminishes. This yeast is excellent to skim and store in a sanitized con-
tainer in a cold fridge as close to 32 degrees F (O degrees C) as possi-
ble. When choosing yeast to save and reuse for another batch, be sure
to wait a few days into the ferment so the trub is scrubbed away and
the harvested yeast is clean. Store harvested yeast in a sanitized con-
tainer in a cold (32-degree-F or O-degree-C) refrigerator. Ale yeast can
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be kept for about seven days without food.
If you keep the yeast for longer periods of
time, you'll need to feed the yeast periodi-
cally. As the ferment dies down, keep the
lid over the vessel.

Another great plus of open fermenting
is the ease of dry hopping. I let the main fer-
mentation subside and when the yeast
clumps at the surface, skim off as much as
possible, then add the loose whole hops. |
find that whole hops give better aroma and
are easier to use with an open fermenter.
Allow at least three days for the dry hop-
ping to take effect. I avoid leaving the beer
in the primary for longer than two weeks
and aim for 10 days when dry hopping, and
five days otherwise. These are optimum fig-
ures for ale ferments. Often homebrewers
experience longer fermentation times pri-
marily caused by inadequate oxygenation
of the cast-out wort and/or insufficient yeast
cell densities/viabilities. To rack off the hops,
use a sanitized copper, brass or stainless-
steel wound wire scrubber held over the
racking cane with a piece of copper wire. Al-
ternatively, the hops can be removed with a
sanitized strainer, providing minimal amounts
of air are introduced to the still beer.

IMPORTANT POINTS
TO REMEMBER

Pitch plenty of healthy yeast slurry —
between one-half and one ounce per gallon
of wort, or at least one quart of yeast starter
per five gallons of wort. Professional pitch-
ing rates are on the order of one-half to one
pound of slurry per barrel of wort.

If you have a way to increase the dis-
solved oxygen levels of the wort, do so. At
the least, splash the cooled wort when fill-
ing the fermenter. Using an airstone, an
aquarium air dispersion device, for the first
few hours is even better.

Keep the lid on most of the time. This
helps trap the CO,, and because the finished
still beer will have about one volume of dis-
solved CO, in solution, there will be a thin
blanket of CO, over the beer, protecting it
from detrimental oxidation reactions. Once
the ferment is producing large quantities of
kraeusen, it is good to leave the lid cracked.

This series of photos shows the progression
of a single-batch ferment. The open fer-
menter at high kraeusen sports a layer of
thick, clean white foam. The darker foam,
which is important to skim off, is trub being
scrubbed out of solution. All is calm when
primary fermentation is complete — clean
yeast has been skimmed and saved for an-
other batch and then dry hops added.

) NS,
agh R

As soon as the kraeusen begins to subside,
keep it covered.

Fining agents, such as isinglass, can be
added directly to the primary fermenter,
provided the desired degree of attenuation
has been achieved. Polyclar, or PVPP, can
be added directly to the fermenter and left
to settle for a day, then the beer racked off
the sediment.

Fermenting in an open vessel can be
an effective and convenient method of beer
production and yeast harvesting, especial-
ly when brewing ales. It is an easy way to
skim trub and reusable yeast that rise to the
surface of the ferment and can be a cost-ef-
fective method to increase batch sizes.

GLOSSARY

Airstone — An aquarium air dispersion de-
vice. For brewing, use one made of silica or
a stainless-steel sintered stone made of
fused stainless-steel chips.

Finings — Pronounced "“fine-ings." Ingredi-
ents added to the brewing process to help
clarification by causing suspended matter to
coagulate and precipitate to the bottom of the
fermenter. Fining agents attract suspended
matter by the use of their molecular electri-
cal charge. Examples include isinglass, gelatin,
Irish moss (used in the boil) and polyclar.
Kraeusen — Pronounced "kroysen.” The
rocky head of foam appearing on the sur-
face of wort during the first few days of
fermentation.

Trub — Pronounced “troob.” Suspended par-
ticles caused by the precipitation of protein,
hop oils and tannins during the boiling and
cooling stages of wort preparation.
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iines The Home Brewer's

MALT Essential Guidebook
Since 1876

Ask for our By Bt
SPECIALTY MALTS & L
CBW® 155 pages - New llusteations.
CON CENTRATED List price $5.95.
BREWERS WORTS! Wholesale

Inquiries: JOBY BOOKS
P.O. Box 512

Briess Malting Company | Fulton, CA 95439
Chilton, WI 53014 (707) 542-3001

Distributor List Available on Request

Now available from all The Home Brewery ™ shops!
"BREW MAGIC" Recirculating Infusion Mash System?*

=3

I i% mas]| % Precision Microprocessor Temperature - i
2“\’* Controls to + or - .1 degree F. | 4
% Built-in High Efficiency Heat Exchanger
% Automated Manifold Design
% Produces Greater Yields
% Causes no frothing, foaming, or hot side aeration
% All Stainless Steel vessels, 15 1/2 gallon capacity

% Special Magnetic Drive Recirculating Pump

*Reviewed by Dr. George Fix in Zymurgy, Winter, 1993:
"I was simply astonished." "A (totally automated system,
with which the brewer can exert precise control.” Dr. Fix

Stainless Steel Brewing Kettles

Sold separately.
15 1/2 gallon capacity. Totally reconditioned and legal with |
all edges rounded and deburred. Includes a removable Call for more
Stainless Mesh False Bottom, built-in 3" Dial Thermometer, information

Stainless 1/2" Ball Valve and Stainless Lid and Siphon Tube. .
- 289.95 plus shipping - (800) 321 BREW |
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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

still insist on the delicious, rich, plump, nut-like Es
character and the finesse that the variety gives their pale and M/l
brown ales, porters, stouts and barley wines. Crisp Malting Ltd. ) ;'-_4 3
of Great Ryburgh continues to contract with local Norfolk ¥4
farmers to supply them this extraordinary barleycorn. Crisp

EATT

maintains one of the few remaining traditional floor maltings in
England. Their fine pale, crystal, and dark malts are now
available to micro- and home brewers in the U.S. and Canada
through Liberty Mait Supply Company and their retail agents.  Dealer inquiries welcomed

—3e

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

g

Czisp Maris Otter won 1st place at this year's National Malting Barley Competition‘

SS PROFIT BREWING $S

Now available in Selected States from

T HE

BREWING EXPERIENCE

The place where YOU make great beer!

Canada'’s leading chain in the brew-it-yourself industry!

BREW-IT-YOURSELF BEER STORES

We are recognized for superior product, unparalleled training, powerful market position,
profitahle store design, We offer a professional and proven equipment and training package.

No franchise fees - No royalty fees

We prepare you for MORE than opening day!
Please mail or fax your request for a comprehensive information package to:
THE BREWING EXPERIENCE INC.
450 Woodlawn Road West, Unit 6
GUELPH, Ontario, Canada N1K 1A6
FAX: (519) 837-8838
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apanese law currently prohibits

homebrewing, but enthusiasm for

changing both the law and the anti-
quated political attitudes toward brewing and
small business ran high at Japan's first Mi-
crobrewery Seminar. Since the laws are chang-
ing to accommodate microbrewing, more than
150 Japanese entrepreneurs, journalists, beer
distributors, retailers, homebrewers and beer
enthusiasts gathered in Tokyo on Dec. 7, 1993,
to inaugurate an attack on current home-

FREEDOM

in Japan

brewing laws in Japan. In his keynote address
Charlie Papazian reviewed the dramatic evo-
lution of homebrewing and microbrewing in
the United States.

Japanese entrepreneurs have looked to-
ward Charlie and the American Homebrew-
ers Association as models they wish to mir-
ror in their own country. Why choose Char-
lie? Because the Japanese want to emulate
his stylish scruffy black curls, snazzy shirts
and cigars hanging out of a smile? Not ex-
actly. The Japanese look toward Charlie and
the AHA for their own success in the promo-
tion of homebrewing as a hobby and in con-
sumer education. "They want to follow in our

footsteps in developing an appreciation of
beer through homebrewing,” says Charlie.

Dawning Era
of Beer Education

Although importing supplies and equip-
ment can meet most brewing needs in Japan,
America is seen as having cutting-edge brew-
ing technology Japan has yet to develop. Dur-

ing the seminar, Sadahiro (Sadat) Yamanaka,
president of NB Japan Co. Ltd., emphasized
that, "America’s small brewing evolution is
important to learn from because it best suits
the coming creative spirit of free enterprise
and consumer interest in Japan.” He visual-
izes Japan as one day succeeding in consumer
education and technological advancements
in the beer and brewing industry and estab-
lishing Japan as a self-reliant country in the
beer market for goods and services.

Sadat is Japan's closest counterpart to
Charlie as a leader in the homebrewing move-
ment. He came to the Japanese homebrew-
ing forefront through his somewhat under-

ground company, NB Japan. The importer of
brewing kits and promoter of homebrewing
at monthly meetings held all across Japan,
Sadat looks forward to deregulation of home-
brewing with mugs ready.

The beer they brew with the imported kits
is called "B" and a Japanese pun says, "You
have to listen with your 'ear’ to make 'beer.”
Labels and literature on the kits carefully in-
struct homebrewers to mix one part com-
pletely fermented "B" with four parts water

to achieve a legal | percent alcohol. This rule
also applies to the traditional Japanese rice
wine, saké, that is otherwise illegal to brew
at home. Sadat contends, however, that
homebrewed beer parties are held locally
every month and entail hearty consumption,
as is customary in Japan.

Sadat first sought homebrewing's poten-
tial after a visit to America in 1983 that land-
ed him at the American Homebrewers Asso-
ciation National Homebrewers Conference
in Boulder, Colo. The event coincided with
the second Great American Beer Festival™.
Sadat is remembered today as “the Japanese
guy who had an outrageously good time.”
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The Japanese are serious about divers

ity. A b

o
eer tasting was conducted after

the seminar featuring Sierra Nevada 1992 Celebration Ale and Porter, Belgian
Mort Subite Kriek, Samuel Smith’s Oatmeal Stout, Oberdorfer Weisshier, Her-
mosa Beach Brew-on-Premises Strong Ale and various kegs of “imported” home-
brew (a bitter, pale ale and stout). The beer was served with food: sushi, sashi-
mi, tempura, curries and various other Japanese fare.

His outrageously good time led him to an
outrageous idea — a homebrewers associa-
tion in Japan. He founded the Japan Home-
brewing Promotion Association (JHPA) and
began importing malt and brewing kits from
England by working with Richard Holt of
Edme, a connection he made at the Confer-
ence in Boulder. His first kit order arrived
labeled simply "NB Japan.” Sadat stood star-
ing quizzically at his packages, unsure as to
what the "NB" meant. Fellow members of his
company also were puzzled but decided to
call the kits, and their company, “"Not Beer,
Japan,” with a laugh.

The imported kits include one 2 1/2-pound
can of malt extract, yeast, brewing instruc-
tions, siphon hose, bottle caps and a bottle
capper. The cost runs about ¥8000 (rough-
ly $80 if ¥100 = $1 US). Although this sounds
expensive by American standards, home-
brewing costs about one-third less than com-
mercial beer in Japan. A 17- to 25-ounce (500-
to 750-milliliter) bottle of beer costs any-
where from $5 to $10, with nearly half the
cost being tax.

Currently NB Japan is only importing lager
and bitter kits, but Sadat says homebrewing
as a hobby allows you to experiment with fla-
vors that are otherwise unavailable in Japan.
The majority of commercial beer in Japan is

lager, but some microbrewed brands are
available in Tokyo and other large cities.
“B" brewers try to emulate American, Eng-
lish and German beer styles. Charlie remem-
bers the homebrewed "B" he tasted in Japan
at the seminar as being typical of "good-qual-
ity American homebrew." To create a truly
distinguishable beer, many Japanese home-
brewers alter flavors by experimenting with
herbs and fruits. According to Charlie, using
banana and passion fruit is equivalent to the
popular raspberry trend in America.

-
-~

Suf Yamanaka and Charlie Papazian

The JHPA has a mission to branch out and
recruit more homebrewers throughout Japan.
There are about 2,000 JHPA members, a
handful of whom also are American Home-
brewers Association members. Charlie says
JHPA members typically mirror an AHA mem-
ber profile in all but one respect, they are
“college educated, have a youthful mind-set,
are mostly male, some female, with money
to spend, but unlike American homebrewers,
most are without facial hair.”

Several homebrewers Charlie met at the
seminar proudly used their red "Relax, Don't
Worry, Have a Homebrew" bottle caps and
AHA openers. One seminar attendee, Yoshi-
ki Tsukada, has been an AHA member for
more than five years and has an expansive
collection of at least 500 beer books in both
English and Japanese.

Lobbyists Push
for Brewing Rights

Interest in promoting homebrewing pri-
marily lies in developing the educated con-
sumer already in the homebrewing market to
enhance the development of the micro- and
pubbrewing market. In September 1993, the
former Prime Minister Morihiro Hosokawa
announced that steps would be taken to le-
galize microbrewing in Japan. In February
1994, the minister of finance announced the
minimum annual production would be re-
duced from 20,000 kiloliters to 60 kiloliters.
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The bill is expected to pass in the next ordi-
nary session of the Diet (parliament).

Sadat and the JHPA will continue to as-
sertively lobby the Japanese Diet for the le-
galization of homebrewing and removal of
legal barriers to small businesses and small
breweries. The core of the push toward
change is freedom of consumer choice, free
competition and gradual assimilation of the
economic and political attitudes of the rest
of the world.

Five-year AHA member Yoshiki Tsuka-
da of Nagano, Japan, and Charlie Pa-
pazian. Yoshiki specializes in collect-
ing beer books. He has more than 500
in his collection.

An open market will be warmly wel-
comed by thousands of interested Japan-
ese homebrewers and craft brewers. When
homebrewing is legalized, business oppor-
tunities are expected to explode. In addi-
tion to new brewpubs, microbreweries and
brew-on-premises facilities, homebrew sup-
ply shops may offer very viable business
outlets in Japan. Profits seem imminent be-
cause the hobby is widespread and eager-
ly pursued even while the practice is ille-
gal. As the status of microbrewing in Japan
waivers in the Diet, Sadat seems quite sure
that underground homebrewing will con-
tinue and the variety and quality of "B" will
evolve.

All the while, covert homebrew-appreci-
ation parties abound, the promotion of home-
brewing as an art, hobby and business per-
severes and Japan awaits a tsunami of great
brew!

Ellen Custer has been with the Associa-
tion of Brewers marketing department since
August 1993, At home she enjoys writing, re-
laxing with her two cats, Snickers and Mutz,
and of course, drinking homebrew. ®

HOMEBREWING SUPPLIES
Complete all-malt kits for the discriminating brewer.
Everything you need in one box!

American Bock ----------- $21.99 Boston Lager --=-======-=---- $24.99
Irish Stout =--=-===nezcuuuev $25.99 English Pale Ale ------------ $26.99
India Pale Ale ------------- $26.99 Marzen $22.99

Prices listed are postpaid East of Mississippi; add $2 West of Mississippi.
Mastercard & Visa Accepted

Call or write: 7703 Niagara Falls Blvd., Niagara Falls, NY 14304

_J

1-716-283-4418 - 1-800-283-4418

THE PHILMILL

High Extract and Easy Lautering
— achieve rates that published
recipes are based upon. Unique
single-roll geometry gives the long,
even crush commercial mills use to
minimize husk damage.

Adjustability — Infinite and stable,
adjustment is accomplished with the
simple twist of a large thumb screw—
even while the mill is turning.

ALSO AVAILABLE FROM
LISTERMANN
MANUFACTURING:

Phil’s Lautering System —
Inexpensive all-grain brewing
modeled after commercial
equipment and methods.

Phil’s Mini Lauter Tun and
Hop Back — For grain-extract
batches, it will lauter up to five
pounds of grain. Also used as a
separator for both pellet and leaf
hops after the boil.

Phil’s Philler — The ultimate in fill level control—
you can slow the speed and the level stays where you stop it.
Optimize headspace for reduced oxidation and fresher-tasting
beer.

Loose Components — Build you own Phil’s Lautering
System with Phil’s Sparger and Phil’s Phalse Bottom—three
sizes of each available for five and ten gallon coolers and
standard buckets.

Check with your local homebrew shop. Dealer inquiries welcome,

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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Homebrewing

Enthusiasts

Denver for

BrewStorm

Ominous clouds, sudden
downpours and occasion-
al high winds gave cre-
dence to the name of this
year's National AHA Home-
brewers Conference, BrewStorm '94. The
weather in Denver, Colo., for most of the Con-
ference, however, was as sunny and warm as
the dispositions of those attending the event.

Homebrewers from all regions of the Unit-
ed States, including Hawaii and Alaska, Cana-
da and beyond poured into Denver eager to
listen, taste and learn from knowledgeable
and prestigious experts on the art and sci-
ence of brewing. Given the tremendous ad-
vancement in brewing science, this edition
of the AHA's annual gathering reflected a new
balance achieved through appreciation and
dedication to the art of brewing. AHA founder
and homebrew pioneer Charlie Papazian
stressed this point in his address sketching
the history and development of the hobby.

Denver was a natural choice for hosting
the AHA Conference. It is only one-half hour
from Boulder, home of the Association of
Brewers, the AHA's parent organization. Plus,
Colorado boasts 42 microbreweries and brew-
pubs, one of the highest concentrations of
brewing activity in the country.

L
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2y .
Chicago Beer Society pours homebrew for an appreciative Jambeery crowd.

The Conference began with second-round
judging of the AHA National Homebrew Com-
petition. Some 396 homebrews that advanced
through the regional first-round judgings from
a total of 3,060 entries were evaluated. The
best-of-show judging included some of the
top-ranked Beer Judge Certification Program

By Tom Dalldorf

judges in the nation. Jim Homer, National;
Steve Stroud, Honorary Master; Darryl Rich-
man, National; and Dave Miller, National;
evaluated the beers while Alberta Rager, Hon-
orary Master; Phil Fleming, Master; Bob Gor-
man, National; and Gordon Olson, National;
judged best-of-show meads.

Conference attendees had an opportu-
nity to take the BJCP exam co-sponsored by
the AHA and the Home Wine and Beer Trade
Association.
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Brewers learn the fine art of tasting.

For those new to the challenge of judg-
ing, Charlie Papazian hosted a "palate cali-
bration” tasting designed to take the mystery
out of evaluating beer. It familiarized home-
brewers with the AHA score sheet and the
various attributes of appearance, flavor, body
and aroma used to identify and evaluate beer
in competition.

Technical sessions were given by Rodney
Morris, inventor of the Recirculating Infusion
Mash System; Andy Tveekrem, brewer at
Great Lakes Brewing Co.; Bob Jones, a veter-
an award-winning homebrewer and a mem-
ber of The Draught Board; and Jeff Lebesch,
brewer at New Belgium Brewing Co.

Homebrewing trade shows, Jambeery I
and II, featured the latest in brewing gear
and gadgets, equipment, ingredients, soft-
ware, club information, brewing publica-
tions and more. Commercial and home-
brewed beers were available in bottles and
on draft making the trade show floor a nat-
ural meeting place.

Thursday morning began with a hearty
breakfast featuring beer recipes from Can-
dy Schermerhorn's Great American Beer
Cookbook (Brewers Publications, 1993). In
Charlie's opening remarks he praised the
pro-active stance of domestic homebrew-
ers and their supportive posture toward mi-
crobrewers. "We are not competitive with
commercial brewers,” he observed, but are
all interested in advancing the art and sci-
ence of brewing.

William Coors gave a delightfully anec-
dotal anthology of alcohol issues that occa-
sionally had the assembled brewers rolling
with laughter. The issues are quite serious,
however, and he reminded everyone that

brewing is a privilege that can be
lost without eternal vigilance. He
addressed our government's strat-
egy on dealing with substance
abuse by continually attacking the
supply side rather than dealing
with the demand side. He also dis-
cussed and recommended the
book The French Paradox that
documents the health benefits of

moderate al-
cohol use in
the choles-
terol-rich

French diet.
Solomon
1] Katz, Ph.D.,
Dan McConnell and Ken professor of
Schramm, the mead physical an-
guys, shared the results thropology at
of years of meadmak- the University
ing experiments with of Pennsylva-
mead lovers. nia, gave a
lively and en-

lightening keynote address tracing the his-
tory of brewing from earliest times. Solomon,
a leading specialist on the evolution of the
human diet and the role of brewing in de-
veloping cultures, is a voice of reason in the
controversy over the role of moderate alco-
hol use in society. He provided the research
for the Anchor Brewing Co.'s experiment in
brewing Ninkasi — a beer made from tradi-
tional ingredients and procedures derived
from historical research on ancient brewing
practices in the cradle of civilization.
Author George Fix, Ph.D., chairman of the
mathematics department at the Univer-
sity of Texas at Arlington and one of
the most thoroughly grounded
homebrewers in the principles
of brewing science, gave an
impassioned talk on the in-
tangibles inherent in the ap-
preciation of brewing art. A
dazzling array of concepts,
information, techniques and
theories was offered along
with the affirmation that in-
stinct, integrity and passion are
fundamental to achieving the high-
est possible quality in homebrew-
ing. He suggests that "science is the
means to an end — it helps us get

Solomon Katz,
keynote speaker. Louis Brewery taught him that

where we're going.” "Brewing,” he concludes,
"is an art — our values are reflected in the
beers we make.”

Additional sessions included “Confessions
of Two Bitter Men" with Tony Babinec and
Steve Hamburg, addressing their passion for
brewing English bitter, and Byron Burch, vet-
eran award-winning homebrewer, author and
proprietor of The Beverage People, on the
next level in homebrewing.

A panel of Colorado's best-known brewers
led a discussion/tasting focusing on the region’s
prized ales, including beers from New Belgium,
Hub Cap, Rock Bottom, Wynkoop and Oasis.

The truly decadent event was the option-
al "beer and cigar tasting"” at a local restau-
rant. An exquisite four-course gourmet din-
ner was designed to showcase several dis-
tinctive beers and five different cigars, in-
cluding Avo, Licenciados and Arturo Fuente
brands, to smoke, compare and contrast with
the food and brew.

Friday's sessions began with an inspired,
almost evangelical, pep talk by Charlie to re-
new the quest for advanced brewing knowl-
edge. Techniques of malting were discussed by
Tom Flores and Ashton Lewis of the Universi-
ty of California at Davis; Ed Busch, a sales rep-
resentative in the diatomaceous earth filtra-
tion industry and a National BJCP judge, ad-
dressed the sensitive issue of filtering your
beer; and the Brewbird of Hoppiness, Mark
Garetz, led a lively discussion on hops and bit-
tering. Mark owns HopTech, a company spe-
cializing in hops sales, is brewing arts editor of
the Celebrator Beer News, and recently pub-
lished a hook called Using Hops (HopTech, 1994).

Veteran homebrewer and Master
BJCP judge Phil Fleming offered a
plethora of brewing parapherna-
lia — gadgets, gizmos and beer
gear to amaze and delight, and

occasionally make the brew-
ing and consuming process
easier for the resourceful
homebrewer.
In addition to the stan-
dard ingredients of barley,
hops, water and yeast, author
and commercial brewer Dave
Miller spotlighted the “Fifth In-
gredient” to making great beer —
sanitation. Dave's work at the St.
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Hop lovers taste, touch and
smell a hurricane of hops.

“brewing is 90 percent janito-
rial." "The fifth ingredient,” he
insists, "is something you
would have in your beer if you
didn't do it." Dave urges brew-
ers to look at brewing from the
bug's point of view. "Getting
rid of an infection is harder than prevent-
ing it in the first place.”

Meadmasters Dan McConnell (Yeast Lab
and G.W. Kent) and Ken Schramm gave a rig-
orous tasting lecture on the effects of vari-
ous yeasts on varietal honey based on ex-
periments that they have conducted over
several years. Some 13 meads were offered
for tasting by an efficient if somewhat har-
ried volunteer staff of pourers. The oppor-
tunity to taste the results of their extensive
brewing research was invaluable to any bud-
ding meadmakers.

Paul Farnsworth set up an entire labo-
ratory with microscopes, slides, inoculat-
ing loops, growth media and yeast slants to
give those who paid the extra fee a chance
to go back to college. "Yeast Lab 301" fea-
tured Paul's hilarious approach to a subject
rarified with culture. His background in-
cludes teaching fermentation science at the
University of Texas at San Antonio and
those who attended got a high level of
hands-on instruction.

Homebrew club members had a chance
to compare notes on issues of mutual con-
6 cern with a seven-member panel of long-time

= =

Malt munchers remember
flavor characteristics for
recipe formulation later.

homebrew-club members and organizers, and
to taste examples of club-brewed beers at
the Mile High Homebrew Club Rendezvous.
By Friday night, the group that gathered
in the ballroom of the Hyatt Regency Hotel
for the concluding Grand Banquet was one
that had shared an informational, cultural and
social experience that would last well beyond
the five days in Denver. Seated together were
homebrewers, speakers, exhibitors, staff of
the sponsoring AHA and Association of Brew-
ers and media representa-
tives from around the coun-
try. An assortment of com-
mercial beers was available
for tasting prior to and after
the dinner courtesy of the
many breweries, large and
small, that generously con-
tributed to the event.
About the time
the last course was
being savored,
the lights went
out, thunder
roared  and
lightning struck
throughout the vast ballroom.
Then, just as everyone was think-
ing that the spit had hit the flan,
in rode a zany character on a
mountain bike in a bright orange
rain poncho looking suspiciously
like Professor Surfeit in Bacchus
garb. Zeus, the god of thunder, (or
some such mythical figure) ar-
rived to introduce AHA President
Karen Barela who announced the
National Homebrew Competition Awards.
The evening got into a party groove when
a local band, Sponge Kingdom featuring AOB

- ——
Homebrewers practice streaking yeast
in Paul Farnsworth’s yeast lab.

Zeus sets the stage for the
1994 AHA National Home-
brew Competition awards at
the Grand Banquet.

Advertising Assistant Bob Stephan, kicked
into gear. Homebrewer dancing styles ranged
from enthusiastic to hilarious with Charlie
eventually winding up dancing with a hap-
less potted plant.

The Siebel Institute offered its short
course in brewing on Saturday morning and
buses took those interested to Fort Collins
for the Colorado Brewers Festival.

Driving back to Denver's airport, I re-
flected on the week's events and the many
earnest and eager brewers | met. The com-
munity of homebrewing is a dedicated and
passionate bunch with an eye (and palate)
always toward quality and enjoyment.

Darryl Richman, National BJCP judge,
author of Bock (Brewers Publications, 1994),
and software designer thought the techni-

cal content for the Conference was
higher and that socializing and
partying not as obvious as
in the past. He pointed
out the difficulties in
dealing with the high
quality of beer being
judged when the best-
of-show panel couldn't
narrow the field to
fewer than seven beers
to choose a winner. He
fondly remembered his
first Conference in
1988 where he met
homebrewers  who
have become close
friends, and eagerly
looked forward to the
next Conference.

| think we can expect the judge's job to
be even more difficult next year when all the
information from this year's Conference man-
ifests itself in future homebrew. Be sure to .
save a week in June 1995 for the AHA National
Homebrewers Conference in Baltimore.

Tom Dalldorf is an AHA member, editor
and publisher of the Celebrator Beer News,
director of the Alameda County Fair Home-
brew Competition for nine years and a mem-
ber of the Draught Board homebrew club in
the San Francisco East Bay.

Editors Note: Transcripts from 10 of the 18
presentations are available for $20. Supply
is limited; call the Association of Brewers at
(303) 546-6514. ®
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What do you give a Homebrewmeister
who has everything?

The Kit

A complete filter system for
removal of bacteria, yeast
sediment, and chill
haze. Includes clear
plastic housing,
.5 micron high
efficiency
cartridge,
tubing and
connections.

T ilter”
%tmé

Call the Filter Store Plus at
1-800-828-1494

to place your order or request a free catalog.
Write the Filter Store Plus, P.O. Box 425 Rush, N.Y. 14543

. .-o ‘. ® ) G" )
¥ oy * COMPLETE LINE OF HOME BREWING
SUPPLIES & EQUIPMENT

QUALITY
REGULATORS
WITH CHECK VALVE
= DOUBLE GUAGE

LOOK FOR
OUR NEW
LOWER PRICES
ON HOPS

AND GRAINS! $ 6 197

Heartland Hydroponics For All Of Your
Brewing and Growing Needs

- Heartland J{ycfroponws
\=. Vernon Plaza, 115 Townline Road

Vernon Hills, IL 60061

- mlmm"mmmnﬁlm'

. (3.5 Miles West of 1-94 on Route 60)
=.. _Phone 800-354-4769

SyphonWonder

e ftomiDeownilnders

NO PUMPS OR BATTERIES
NO COMPLEX MOVING PARTS
NO INHALING OR SWALLOWING

Simple To Use:

1. Attach SyphonWonder to your
1/2-inch to 3/4-inch hose.

2. Insert into liquid and quickly
shake up and down.

3. Flow will begin and continue
automatically.

Racks &
gallonsin
Just over

90'seconds!

e CONSTRUCTION Stainless steel and food grade plastic -
won't rust or wear out — easy to clean and sanitize

o THE ORIGINAL Finally available in the U.S. - don’t pay
for low-quality plastic or copper imitations

o GUARANTEED Comes with lifetime warranty
o OTHER USES Aquariums, waterbeds, gas, diesel - even acids

Send check or money order for $7.95 + $2.00 P&H each to:
MYSTIC CONCEPTS e P.0. Box 19726 ¢ Denver, CO 80219

Dealer Inquiries Welcome - Call (800) 255-2345

SAVE 10% ON YOUR FIRST ORDER
WHEN YOU MENTION THIS AD!

LAKE SUPERIOR BREWING CO.
QUALITY BREWING SUPPLIES

GREAT PRICES
FAST DELIVERY
L FINE SELECTION
FRIENDLY SERVICE

7206 RIX ST., ADA, M149301-9189

616-682-0091

FREE CATALOG
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PUT PRIDE IN YOUR LABEL!

PrivateLabel ;" the original label creation software
package for homebrewers, includes everything you need
to design custom beer labels on your PC in minutes!

e Create full color custom beer and wine labels.

* Import graphics from numerous sources—
TIFF, PCX, BMP. META, Corel and PhotoCD.
Includes FREE easy off label glue, FREE sample
clip art, fonts and FREE perforated label stock!
Prints on standard laser or ink jet printers.
Compatible with Windows 3.1.

To order, send $49 check or money order plus $4.95 shipping and
handling to: Practical Products Co, Fernbrook Business Center,
21595 Fernbrook, Mission Viejo, CA 92692. California residents add
7.75% shipping and handling. 714-768-3398

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

Alatay,
saCxiresct Co.
Wholesale Only

(800) 466-3034
3590 North 126th Street, Brookfield, WI 53005

)

Whole Hops - Hop Oil
Rhizomes (March thru May)

f 1‘25‘)0]35 is the world's smallest hop grower & broker.
Specializing in partial bale quantities of whole raw hop cones. We
selectthe creamof the crop, alphaanalyze & cold store each lot until
shipped. Serving homebrewers, shops and microbreweries since
1983. Write or call to receive a price list or the name of your closest

Gl 4(503) 929-2736
36180 Kings Valley Hwy., Philomath, OR 97370

r Relax... -

The Market Basket

has a superior selection of quality homebrew
ingredients and supplies all at excellent prices.

For Only
$40 %
VALUE

1935
HOP SAMPLER

Eight Ounces Each of:
German Hersbrucker « Cascade * Brewer's Gold
Willamette « Clusters « Fuggle
All together 3 pounds of the very freshest hop pellets available on the planet.

NORTHWESTERN EXTRACT
Case of 10-3.3 Ib. - $49m

Mix and Match Unhopped
Gold, Amber, Dark or Weizen SALEI plus'S & H

Frea Catalog / Fast Service

Call Toll Free
1-800-824-5562

Local calls (414) 783-5233
24 Hr. Fax (414) 783-5203
: 14835 W. Lisbon Road
. Brookfield, WI 53005-1510

.

!
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ILLUSTRATION BY GREG DYE

Dear Readers,

We goofed and we’re sorry. Turn the page over for the
corrected portions of the Table of Available Yeast Strains from
“Become Saccharomyces Savvy” (pages 50 and 51) Summer

1994 (Vol. 17, No. 2).

You can clip the chart apart and paste as indicated over the
incorrect version.

Cheers,
zymurgy



Strains

Characteristics and Styles'

Attenuation’ Flocculatior?

Notes

BrewTek CL-620
American Megabrewery

: Leaves a light, crisp, almost dry finish to lagers. i—

: Astrong fermenter.

BrewTek CL-640

¢ Aclean, full-flavored, malty finish. =

: Astrong fermenter.

American Microbrewery : :

BrewTek CL-660  German Pilseners, Mexican arid Canadian lagers.  High —  Aclean, crisp traditional lager. A strong fermenting and forgiving yeast.

North German Lager : Exhibits a clean, crisp, traditional lager character. : :

BrewTek CL-680 Imparts a smooth, rich, almost creamy character, - — <

East European Lager : emphasizing a big malt flavor and clean finish. : :

BrewTek CL-690  Steam®-style beers. Leaves a slightly estery, well- . - ¢ Use to create "California common beers."

California Esteem : attenuated finish. : :

Wyeast 2007 : Specific for Pilsener-style beers. Ferments dry, crisp, ~  71-75% i Medium Optimum fermentation temperature: 52 degrees F (Il degrees C). Leaves some

Pilsen Lager Yeast i clean and light. : : : residual green-apple notes. (It is worth mentioning that this yeast strain is
: : : : reportedly used quite a bit in St. Louis, if you know what | mean.)

Wyeast 2035 : Unlike American Pilsener styles. Itis bold, complexand : 73-77% Medium : Optimum fermentation temperature: 50 degrees F (10 degrees C).

American Lager Yeast : woody. Produces slight diacetyl. :

Wyeast 2042 £ Rich, yet crisp and dry. Soft, light profile that in7% i Low : Optimum fermentation temperature: 48 degrees F (9 degrees C).

Danish Lager Yeast : accentuates hop characteristics. ;

Wyeast 2112 : Steam®-style beers. Malty profile. 7276%  : High { Warm fermenting bottom cropping strain, ferments well up to 60 degrees F

California Lager Yeast : : (16 degrees C) while keeping lager characteristics.

Wyeast 2124  Ferments clean and malty. 69-13% i Medium : Optimum fermentation temperature: 48 degrees F (9 degrees C).

Bohemian Lager Yeast : : :

Wyeast 2178 ¢ supposed to make a good clean lager. P— - : Yeast blends are created to ensure a quick start, good flavor and good

Wyeast Lager Blend : : : : flocculation. (They come in the new 80-gram packages.)

Wyeast 2206 i Rich flavor, full-bodied, malty and clean. Bocks, lagers. i Medium : Lager yeast strain used by many German breweries. Optimum fermentation

Bavarian Lager Yeast : : : temperature: 48 degrees F (9 degrees C). It is reported to be a slow starter.

: : : Weihenstephan 206.

Wyeast 2278 ¢ Pilseners and bock beer. Classic dry finish with rich — i VeryLow : Sulfur produced during fermentation dissipates with conditioning, (My

Czech Pils Yeast : maltiness. : : recommendation, and that of a commercial brewer using it: use some sort of
: : mechanism for clearing the beer. The commercial brewer said they always use
. : : : finings with this strain.)

Wyeast 2308 i Smooth, soft, well-rounded and full-bodied. iB77% i Medium  Optimum fermentation temperature: 50 degrees F (10 degrees C). More likely to

Munich Lager Yeast : : : : bring out hop flavor than Wyeast 2206. Weihenstephan 308.

Yeast Culture Kit LO9 ¢ American dark lager, American lager, Bavarian dark, —  From Bavaria, Germany. That long list is the distributor's suggested uses.

: Doppelbock, Dortmund/Export, Eisbock, German Bock, :
: German Lagers, German Schwarzbier, Hellesbock,
: Munich Helles, Marzen/Octoberfest, Pilsener. i

Yeast Culture Kit LI7 ¢ American lagers, Bohemian Pilsener. — P— From Plzeni, Czechoslovakia.

Yeast Lab L3I  Ferments dry and clean. i D% i Medium  : —

Pilsener Lager Yeast :

Yeast Lab L32 : Rich in flavor with a clean, malty sweetness. Medium- ~ : 75% ‘ Medium i —

Bavarian Lager Yeast : bodied lagers and bocks, Vienna and Marzen styles. : :

Yeast Lab L33 i Medium-bodied lagers and bocks. Wissenschaftliche ~ : 75% { Medium ¢ Ahint of sulfur when fresh,

Munich Lager Yeast : strain with subtle and complex flavors. i :

Yeast Lab L34 : American style lagers. Produces a round, very crisp and 74-76% i Medium i —

St. Louis Lager Yeast : clean fruity flavor with medium body. : : to High

Yeast Lab L35 i "California common beer" strain. Malty withasweet ~ : 74-75% | Medium i —

California Lager Yeast : woody flavor and subtle fruitiness. ; :

Paste ot top of p. 50 in zymurgy Summer 1994. —®

Strains Characteristics and Styles' Attenuatior? Flocculation? Notes

Wyeast 3056 :Produces a South German-style wheat beer with cloymg B-T% | Medium :A50/50 blend of . cerevisiae and delbrueckii. Problematic to get the right

Bavarian Weissen Yeast  :sweetness when the beer is [resh. : :flavor, often produces relatively unattenuated beer without the clovelike
: :aroma/flavor.

Wyeast 3068 :Bavarian Weizen. Very consistent with clean cloviness. i— - i Saccharomyces delbrueckii single strain for German wheat beers (especially

Weihenstephan Wheat Yeast : : : Bavarian Weizen).

Wyeast 3273 iRich, earthy, odiferous character. i— - : B. bruxellensis is the dominant Brettanomyces strain in the Brussels area.

Brettanomyces bruxellensis : : :

Wyeast 3944 :Belgian ales, wit beers, Grand Cru, abbey biers. A very —  High iRich, phenolic character for classic Belgian styles.

Belgian White Beer Yeast  :estery strain without the usual battering of bananas. ~ : :

Yeast Culture Kit MOI i American wheat, Dunkel Weizen, German Weizen, — — From Bavaria. Although the vendor lists American wheat as a suggested style,
: Weizenbock. : : it appears to produce too much clove taste for that; however, that does make it
¢ : : i excellent for the Bavarian Weizens! After all, it is a Bavarian yeast.

Yeast Lab W5I :Moderately high, spicy phenolic overtones reminiscent i Medium i Medium ~ This strain produces a classic German-style wheat beer.

Bavarian Weizen tof cloves. ; itolow

Yeast Lab M61 iFerments dry, fruity and clean, yet leaves noticeable Tolerance : Medium Very alcohol tolerant.

Dry Mead :honey flavor and aroma. itol4-5%2 itolow i

Yeast Lab M62 i A very fruity, sweet mead with tremendous honey i Tolerance i Medium : This strain has reduced alcohol tolerance.

Sweet Mead ‘aromas. itol2-B% itolow

Paste ot top of p. 51 in zymurgy Summer 1994,
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BREWERS PUBLICATIONS |

HING HOUSE

BOOKS ON BEER AND

BREWING, HAS MORE THAN 30 BOOKS CURRENTLY IN PRINT.

IN OPERATION SINCE 1986, BREWERS PUBLICATIONS IS A
NON-PROFIT EDUCATIONAL ASSOCIATION DEDICATED TO
PUBLISHING QUALITY BOOKS FOR THE HOMEBREWER,

PROFESSIONAL BREWER AND BEER ENTHUSIAST.

& NG
LIE PAPAZIAN
—

ek

BREWING MEAD

BY LT. COLONEL ROBERT GAYRE
WITH CHARLIE PAPAZIAN

Trace the history and discover the
smooth, subtle secrets of mead.
Learn how to brew this age-old drink
with your basic homebrew
equipment by following easy
directions from Charlie Papazian.
51/2 x81/2, 202 pp., Brewers
Publications, 1986.

#461  SHIPPING CODE: A $11.95

PRINCIPLES OF BREWING

and fully indexed topics.
51/2 x81/2, 250 pp., Brewers
Publications, 1989.

#463 SHIPPING CODE: A $29.95

BREWING
LAGER
BEER

THE MOST COMPREHENSIVE BOOK
FOR HOME- AND MICROEREWERS

BY GREGORY J. NOONAN

BREWING LAGER BEER
BY GREG NOONAN

Discover exactly what goes into producing
high-quality lager beer, and learn how you
can make the best lager every time you
brew. Greg Noonan guides you through
seven select classic lager beers using
thorough descriptions and easy-to-read
tables. This advanced all-grain reference
book is recommended for intermediate,
advanced and professional small-scale
brewers. 51/2 x 8 1/2, 314 pp., Brewers -
Publications, 1986.

#460 SHIPPING CODE: A $14.95

WINNERS CIRCLE

PR'NCIPLES SC IENCE 10 YEARS OF AWARD-WINNING HOMEBREW RECIPES

BREW':;G BY GEORGE FIX Brew like a winner! This fun collection of 126
8 This technical book thoroughly explains original, award-winning homebrew
SCIENCE the fundamental chemistry and recipes was selected from winners of the
by biochemistry of brewing great beer. AHA National Homebrew Competition and
£ George Fix Compounds, reactions, fermentation includes recipes for 21 major beer styles
'Ll)); X ; and bacterial metabolism are a few of lager, ale and mead. 5 1/2 X 8 1/2, 199
g - of the comprehensively discussed pp., Brewers Publications, 1989.

#464
#464M

SHIPPING CODE: A
AHA MEMBER DISCOUNT

$11.95
$9.95

GREAT AMERICAN
BEER COOKBOOK
BY CANDY SCHERMERHORN

From Brewers Publications comes a cookbook like
no other! All recipes use beer to enhance flavor
potential, giving food an added culinary
dimension. The Great American Beer Cookbook
by the Brewgal Gourmet features mouth-
watering recipes that are chic (Lobster and Brie
Soup with Weissbier), exotic (Apple and Ham Pie
with Curry Sauce using India Pale Ale), down-
home (Potent Portered Beer Ribs) and sinful
(Chocolate Stout Cake) — 217 recipes in all!

7 X 10, 291 pp., Brewers Publications, 1993.

#466 SHIPPING CODE: B $24.95

To
ORDER
CALL

(303) 546-6514




1994-1995 NORTH AMERICAN
BREWERS RESOURCE
DIRECTORY

YOUR YELLOW PAGES TO THE CRAFT-BREWING INDUSTRY

Those serious about the craft-brewing business
depend on this annually updated directory as
their primary source for vital brewing statistics
and information. The Institute for Brewing
Studies thoroughly tracks the craft-brewing
industry and compiles the information for you
in this complete resource. This directory has
grown with the size of the industry as it
comprises the names, contact people, phone
numbers and addresses of North American
breweries. It also has listings for consultants,
publications, associations, suppliers,
manufacturers and distributors in the craft-
brewing industry. 8 1/2 x 11 1/2, 375 pp.,
Brewers Publications, 1994.

#504 SHIPPING CODE: B
#504M IBS MEMBER DISCOUNT

$80.00
$60.00

VICTORY BEER RECIPES
AMERICA'S BEST HOMEBREW

From the creators of the homebrewer’s hit
Winner’s Circle (Brewers Publications,
1989) comes Victory Beer Recipes. Brew
and enjoy 128 new award-winning recipes
from the AHA National Homebrew
Competition, 1989 to 1993. 51/2 x 81/2,
210 pp., Brewers Publications, 1994.

#467 SHIPPING CODE: A $11.95
#467M AHA MEMBER DISCOUNT $10.15
Bock

BY DARRYL RICHMAN

Bock is the newest release from
Brewers Publications and
ninth title in the critically
acclaimed Classic Beer Style
Series. A comprehensive look
at this once-forgotten beer
style, Bock covers the history,
style profiles, procedures and
recipes of this family of beers.
You'll find everything you
need to understand,
appreciate and brew Bock in
this book. 51/2 x81/2,172
pp., Brewers Publications,
1994,

#409  SHIPPING CODE: A $11.95

WHAT’S NEW FROM BREWERS PUBLICATIONS

YICTORY

BEER

" America's
Best
Homebrew

’
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4. POPULAR ITEMS ON BEER AND BREWING

HOMEBREW WITH
CHARLIE
PAPAZIAN

it's hard to beat the taste of a
great homebrew. This 79-
minute video is a complete
“how-to” with highly acclaimed
homebrewer Charlie Papazian
as your guide. President of the
Association of Brewers and
author of The New Complete
Joy of Home Brewing (Avon,
1991), Papazian reveals his
secrets for equipment,
ingredients, brewing
techniques and measuring
Specific Gravity, so you too can
create competition-class beers
with ease. Soma Film and
Video, 1990.

#200 SHIPPING CODE: A $29.95

TIM SPOSATO

AOB EMPLOYEE SINCE DECEMBER 1990
GRAPHICS/PRODUCTION DIRECTOR

Tim is the visual captain of ship AOB,
responsible for the aesthetic and

visual presentation of more than 300
projects that will go through the
Graphics/Production department

this year. He schedules and traffics

all of the jobs, takes care of the

printing, supervises four in-house
designers and myriad freelance [
designers, all the while providing /
guidance and creative inspiration.
Tim and his department are
constantly charting new waters
that take the AOB and all of its
divisions to new horizons and
beyond. After a day at sea, this
east-coast transplant enjoys
snowhoarding, fly fishing,
backpacking and, of course,
homebrewing.

THE NEw COMPLETE JoY
OF HOME BREWING
BY CHARLIE PAPAZIAN

The "bible" of homebrewing has been
rewritten with updated information and
expanded sections, including mead,
specialty mashes and the long-awaited
index. Written in an inimitable relaxed
style, this comprehensive book details
the theory and history of homebrew
while concentrating on practical recipes
with how-to charts, graphs and tables.
Every book sold through the Beer
Enthusiast Catalog will be signed by the
author — a great gift. 51/2 x 8 1/2,

352 pp., Avon Books, 1991.

#300 SHIPPING CODE: A $11.00

THE HOME BREWER’S
COMPANION
BY CHARLIE PAPAZIAN

The guru of homebrew has done it again. A
compliment to The New Complete Joy
of Home Brewing (Avon, 1991), this
new book provides in-depth
information on all aspects of the
brewing process. New recipes, taste-
evaluation tips, world beer styles and
common concerns are all addressed in
this notable new volume. 5 1/4 x 8, 416
pp., Avon Books, 1994.

#301 SHIPPING CODE: A $11.00

BREWING THE WORLD’S
GREAT BEERS
BY DAVID MILLER

Please yourself, your family and your
friends by brewing outstanding
international beers at home. The
author of Continental Pilsener
(Brewers Publications, 1990) and
The Complete Handbook of
Homebrewing (Storey
Communications, 1988), David Miller
takes you step-by-step through the
brewing processes of British ales and
stouts, Belgian ales, American
specialties and German lagers and
ales. 6 x 9, 160 pp., Storey Publishing,
1992,

#310 SHIPPING CODE: A $12.95

WORLD'S
GREAT
BEERS

pAavE uu.s--

11'._-1

ASSOCIATION OF BREWERS
LONG-SLEEVED T-SHIRT

What better way to show your brewing connections, and
spread the word at the same time, than by wearing this
white 100 percent cotton, long sleeve T-shirt bearing
the striking red and black AOB logo on the back and
AOB initials on the front left breast. This new T-shirt is
available only through the Beer Enthusiast Catalog.

RED & BLACK ON WHITE

#160 L, XL
#160 XXL

SHIPPING CODE: X $16.95
SHIPPING CODE: X $18.95



\ CLASSIC BEER STYLE SERIES

CLASSIC BEER STYLE SERIES

PUBLISHED BY BREWERS PUBLICATIONS, THIS CLASSIC LIBRARY OF BOOKS ON TRADITIONAL BEER
STYLES CONTINUES TO SET THE ‘STANDARD. EACH BOOK IS RESEARCHED BY EXPERTS AND DETAILS
THE HISTORY, FLAVOR PROFILES, METHODS, RECIPES AND INGREDIENTS OF THAT PARTICULAR
STYLE OF BEER. NO BEER ENTHUSIAST'S LIBRARY SHOULD BE WITHOUT THE ENTIRE LOT.

:  with pack of v i
Publications’ Classic Beer Style Series, Each book was ‘written bv a
highly regarded author in the brewing world. Learn how to brew these

classics in your home or professional brewing operation by ordering
your six-pack today — and save 15 percent. Be sure to specify which
six books you want when ordering.

#430 SHIPPING CODE: C $60.95

Bock
BY DARRYL RICHMAN

Bock is the newest release from Brewers
Publications and ninth title in the
critically acclaimed Classic Beer Style
Series. A comprehensive look at this
once-forgotten beer style, Bock covers
the history, style profiles, procedures
and recipes of this family of beers.
You'll find everything you need to
understand, appreciate and brew Bock
in this book. 51/2 x 8 1/2, 172 pp.,
Brewers Publications, 1994.

#409 SHIPPING CODE: A $11.95

GERMAN WHEAT BEER
BY ERIC WARNER

This thoroughly researched book provides
the history, tradition and techniques of
brewing German wheat beers. A
graduate of the prestigious
Weihenstephan school of brewing in
Germany and brewmaster at Colorado’s
Tabernash Brewing Co., Eric Warner's
German-style Weizen placed first in the
wheat beer category at the 1992 AHA
National Homebrew Competition. In
German Wheat Beer, Eric Warner taps
years of personal experience to profile
this truly unique beer style. 51/2 x 8
1/2, 162 pp., Brewers Publications,
1992,

#407 SHIPPING CODE: A $11.95

ScoTCH ALE
BY GREG NOONAN

Brewmaster and owner of the Vermont
Pub and Brewery of Burlington, Greg
Noonan spent years researching the
techniques and history of this
legendary ale. In Scotch Ale, he
presents his keen insights into yeast,
hops, malts, water and brewing
conditions that will help you achieve a
superior batch of Scotch ale. 5 1/2 x
81/2, 198 pp., Brewers Publications,
1993.

#408 SHIPPING CODE: A $11.95

BELGIAN ALE
BY PIERRE RAJOTTE

Rajotte has traveled the globe in search of
the ultimate brew and found that Belgian
ale is the pinnacle of artistic brewing
complexity. Discover the importance of
sugar, top-fermenting yeasts and Belgian
hops to the success of this intricate,
traditional ale when you read Belgian Ale.
51/2 x81/2,176 pp., Brewers
Publications, 1992.

#406 SHIPPING CODE: A $11.95

PIERKE RAJOTTE

TO ORDER CALL
(303) 546-6514



6 CLASSIC BEER STYLE SERIES .
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PORTER [)
BY TERRY FOSTER
A brewing veteran and renowned expert on
British beers, Terry Foster has written the —
only in-depth book on brewing this classic ‘
style with modern ingredients and
equipment. Porter reviews the history of
George Washington's favorite beer and
teaches you how to create this rich, full-
bodied beer for your own enjoyment.
51/2 x 8 1/2, 142 pp., Brewers 3
Publications, 1991.

#405 SHIPPING CODE: A $11.95

T ER-RY [ OTSNTEE

CONTINENTAL PILSENER
BY DAVID MILLER

Considered the father of all lagers,
continental pilsener changed the course
of brewing around the world. Noted
author and award-winning homebrewer
David Miller examines each country’s
version of pilsener, including ingredients
and brewing stages. Recipes in
Continental Pilsener are designed for
both beginners and advanced brewers,
making this book an excellent reference
for anyone. 5 1/2 x
81/2, 102 pp., Brewers Publications, 1990.

4 #402 SHIPPING CODE: A $11.95
VIENNA, MARZEN, : ¥ £
OKTOBERFEST ;‘(|'.w-Ii'|t°>|\||\z,..l'\;i_
BY GEORGE AND LAURIE FIX MARZEN-OKTOBERFEST
A product of the German Brewing Revolution,
Vienna is a sweet, malty lager and a
satisfying brew. George Fix, outstanding
brewer and author of Principles of
Brewing Science (Brewers Publications,
1989), and Laurie Fix, an active
homebrewer and brewing competition
judge, have written this well-researched
profile of an enjoyable beer style to both
drink and brew. 51/2 x 8 1/2, 117 pp.,
Brewers Publications, 1992.
0 SHIPPING CODE: A 11.95
L q $ PALE ALE
BY TERRY FOSTER
In Pale Ale, Terry Foster writes an
entertaining, in-depth examination of the
world’s most popular beer style. He
traces its remarkable history, reviews
leading commercial examples and
provides recipes in English and metric
units. Knowledgeable and passionate
about his beer, Foster created this lively,
technical masterpiece for everyone who
enjoys pale ale. 51/2 x 8 1/2, 140 pp.,
Brewers Publications, 1990.
#401 SHIPPING CODE: A $11.95
LAMBIC

BY JEAN-XAVIER GUINARD

Uncover the mystery of the world’'s most
elusive beer style in Lambic. After
studying this unusual, fruity beer style
extensively in Belgium and at the UC-Davis
Department of Fermentation Studies,
Jean-Xavier Guinard presents his findings
to you with detail and historical intrigue.
A directory of Belgian lambic breweries is
included. 5 1/2 x 8 1/2, 160 pp., Brewers
Publications, 1990.

#403 SHIPPING CODE: A $11.95

&

TO ORDER CALL
(303) 546-6514

JCAD-XAVIER QUINARD. J



1994-1995 NORTH
AMERICAN BREWERS
RESOURCE
DIRECTORY

YOUR YELLOW PAGES TO THE CRAFT-
BREWING INDUSTRY

Available September 1994

Those serious about the craft-
brewing business depend on
this annually updated
directory as their primary
source for vital brewing data
and information. The Institute
for Brewing Studies
thoroughly tracks the craft-
brewing industry and compiles
the information for you in this
complete resource. This
directory has grown with the
size of the industry as it
comprises the names, contact
people, phone numbers and
addresses of North American
breweries. It also has listings
for consultants, publications,
associations, suppliers,
manufacturers and
distributors in the craft-
brewing industry. 8 1/2 x 11
1/2, 375 pp., Brewers
Publications, 1994.

#504 SHIPPING CODE: B $80.00
#504M 1BS MEMBERS $60.00

EVALUATING BEER
BY BREWERS PUBLICATIONS

From defining off-flavors to
analyzing competition-
winning beers, Evaluating
Beer will help you develop
your tasting and evaluating
skills. Chapters are by
recognized beer experts
including Jim Koch, Charlie
Papazian, Greg Noonan,
George Fix and a host of
others. From diacetyl and DMS
to sulfur and yeast bite,
discover what it takes to
perform exacting beer
evaluations. Evaluating Beer
is perfect for beer judges,
advanced homebrewers and
brewing professionals. 5 1/2 X
81/2, 244 pp., Brewers
Publications, 1993.

#465 SHIPPING CODE: A $25.95

Tha Fssactation of Breoens”

DICTIOHARY

= BEEA AHD BREUIIKG

T bt mpoo e o v Vs B g )

QUALITY REFERENCE BOOKS

esource Directory and the BREWERY PLANNER

A GUIDE TO OPENING
YOUR OWN SMALL BREWERY

$136 Need help getting started? The
$102 Brewery Planner is an
invaluable tool that will
provide you with the
information you need to get
started in your micro-, pub- or
contract brewery. Written by
professionals who know from
experience how to help you
excel in your new business
venture while avoiding pitfalls,
the Brewery Planner covers
funding, licensing, quality
control, marketing, business
plans and more. It will save you
hours of research and
thousands of dollars by
helping you get it right the
first time. 8 1/2 x 11, 192 pp.,
Brewers Publications, 1991.

#500 SHIPPING CODE: B $80.00
#500M IBS MEMBERS $60.00

Brewery
Planner

AGuids 1o Opering Your Own Small Brewery

Compiladty The sty b Bowiyg Suctes
Puticud by Browers Aticascrs

DICTIONARY OF BEER
AND BREWING

BY CARL FORGET

For the first time, English-speaking
brewers have a point of
reference — a common
language. Carl Forget has
compiled 1,929 essential
definitions used in beermaking,
plus conversion tables for
temperatures, alcohol
percentages, weights and
volumes. 51/2 x 8 1/2, 186 pp.,
Brewers Publications, 1988.

#462 SHIPPING CODE: A $19.95

VICKI HOPEWELL

AOB EMPLOYEE SINCE JANUARY 1992
ZYMURGY ART DIRECTOR

Beginning with the 1994 Spring Issue, Vicki is the new zymurgy art director. At the
artistic helm of the American Homebrewers Association's magazine, Vicki is responsible
for the design and layout of zymurgy from cover to cover, ensuring that all photos,
illustrations and images convey the editorial spirit of each issue. Between zymurgy
swells, Vicki works on book covers, image ads and keeping things shipshape when Tim
is out of the office. When Vicki is not on deck, she is a ferocious skier and mountain
biker.



BEER AND BREWING SERIES

BEER AND BREWING SERIES

CLEAR AND CONCISE, THE TIMELESS AND INVALUABLE BEER AND BREWING SERIES BOOKS ARE

COMPILATIONS OF TRANSCRIPTS FROM PRESENTATIONS AT PAST AHA NATIONAL HOMEBREWERS

CONFERENCES
THEIR KNOWLEDGE,

SCIENCE OF HOMEBREWING

EXPERTS ON BREWING

REGHP S

EXPERIENCE,

AND HOMEBREWING FROM AROUND THE

TECHNIQUES AND INSIGHTS ON THE

WORLD RELATE

ART AND

BEER AND BREWING

~ VOLUME 10,1980
~ Topics include:

*+ Making Quality Homebrew

*» Recipe Formulation:
Experimenting with
Munich Malt

*+ Simplified Quality Control

*+ Essentials of Step-infusion
Mashing

*+ Building an Incubator and
Home Lab Culturing

o+ A Great System for Draft
Beers

- 51/2x81/2,198 pp., Brewers

Publications, 1990.

j #450 SHIPPING CODE: A $21.95
- #450M AHA MEMBERS

$18.95

BREWERY OPERATIONS SERIES

THE SPIRIT AND KNOWLEDGE OF PROFESSIONAL BREWING ENTREPRENEURS IS CAPTURED IN THIS FIVE-VOLUME SERIES.

TRANSCRIBED FROM PAST ANNUAL IBS NATIONAL MICROBREWERS AND PUBBREWERS CONFERENCES, THE BREWERY

OPERATIONS SERIES OFFERS TECHNICAL, BUSINESS, REGULATORY, LEGISLATIVE, FINANCIAL, SALES AND MARKETING
INFORMATION ABOUT COMMERCIAL BREWING. IF YOU ARE IN THE CRAFT-BREWING BUSINESS OR THINKING OF GETTING

INVOLVED, THIS SERIES CAN' HELP SAVE YOU THOUSANDS OF DOLLARS AND HELP YOU BUILD A BETTER BUSINESS

BREWERY
OPERATIONS SET

Get it together! Order the
complete set of National
Microbrewers and Pubbrewers
Conference transcripts from
Brewers Publications and have
a library of invaluable tips,
advice and lessons from
experienced brewers at your
fingertips. All speakers are
renowned industry
professionals. Set includes:
Vol. 4 (1987) Vol. 6 (1989)
Vol. 7 (1990) Vol. 8 (1991)
Vol. 9 (1992)

#533  SHIPPING CODE:C $110.30
#533M IBS MEMBERS $82.90

BREWERY
OPERATIONS, VOL. 4
1987, BOSTON, MASS.

Highlights include:
*» Brewing Techniques of Major
Brewing Centers
*+ Developing and Using Your
Marketing Plan
*» Engineering for the
Microbrewer
51/2 x81/2, 218 pp., Brewers
Publications, 1988.

#534 SHIPPING CODE: A $25.95
#534M IBS MEMBERS $19.50

BREWERY
OPERATIONS, VOL. 6
1989, SAN FRANCISCO, CALIF.

Highlights include:
*+ Role of the Brewmaster
*+ Beer Packaging Design
*+ Practical Brewery Sanitation
51/2Xx81/2, 217 pp., Brewers
Publications, 1990.

#536 SHIPPING CODE: A $25.95
#536M 1BS MEMBERS $19.50

BREWERY
OPERATIONS, VOL. 7
1990, DENVER, COLO.
Highlights include:
e+ Trademark Licensing and
Premium Promotion
e Brewpub Menu Design
*» Insurance for the Brewery
51/2 x81/2, 226 pp., Brewers
Publications, 1991.

#537 SHIPPING CODE A $25.95
#537M IBS MEMBERS $19.50

BREW FREE OR DIE!
BEER AND BREWING
VOLUME 11, 1991

Topics Include:
o+ Water Workshop
e+ Yeast Quality and
Fermentation Conditions
*» Scratch Brewing the
Belgian Way
* Fermentation and Beyond:
Gadgets for the
Homebrewer
e+ The Triple-bucket Mashing
System
51/2 x81/2, 240 pp., Brewers
Publications, 1991.

#451  SHIPPING CODE: A $21.95
#451M AHA MEMBERS $18.95

JusT BREW IT!
BEER AND
BREWING

VOLUME 12, 1992

Topics Include:

*» Breaking out of Beginning
Brewing

* Breathing New Life into Your
Homebrew Club

*+ Beer Filtration for
Homebrewers

*+ Oxygen: Friend or Foe?

*+ Bock Talk

51/2x81/2, 269 pp., Brewers
Publications, 1992.

#452 SHIPPING CODE: A $21.95
#452M AHA MEMBERS $18.95

BREWING UNDER
ADVERSITY,
BREWERY
OPERATIONS, VOL. 8

1991, BUFFALO, N.Y.

Highlights include:

*» [ndustry Under Attack
*+ The Search for Financing
e+ Multi-unit Operations

51/2 x81/2, 248 pp., Brewers
Publications, 1992.

#538 SHIPPING CODE: A $25.95

#538M IBS MEMBERS $19.50

SHARE THE
EXPERIENCE,
BREWERY
OPERATIONS, VOL. ©

1992, MILWAUKEE, WIS.

Highlights include:

* Microbrewers and Alcohol in
Our Society

» Sound Environmental
Brewing Practices

*+ Distribution Methods

51/2 x81/2, 330 pp., Brewers
Publications, 1992.

#539 SHIPPING CODE: A $25.95

#539M IBS MEMBERS $19.50



MALTING AND BREWING
SCIENCE

This two-volume work comprehensively
explores biological, biochemical and
chemical aspects of malting and
brewing. Worldwide practices, scientific
background, historical developments
and economic conditions all interplay in
the brewing industry and are captured
in Malting and Brewing Science.
Volume 1 covers malt and sweet wort.
Volume 2 covers hopped wort and beer.
51/2 x81/2, 914 pp., hardcover,
second edition, Chapman and Hall, 1982.

#340 SET SHIPPING CODE: C $210.00

VOLUME 1
#341 SHIPPING CODE: B $115.00

VOLUME 2
#342 SHIPPING CODE: B $115.00

Hops
BY R.A. NEVE

Not only are hops an important international
crop, but they are also an essential beer
ingredient. In Hops, R.A. Neve writes from
the forefront of recent scientific
developments and research on hops to
inform you of their biological features,
history, use in brewing, production
methods and disease resistance. This book
will be of great use to plant scientists,
growers, traders and brewers. 6 x 9, 266
pp., illus., hardcover, first edition,
Chapman and Hall, 1991.

#330 SHIPPING CODE: B $79.95

ASBC METHODS OF
ANALYSIS

The American Society of Brewing
Chemists has compiled this
indispensible reference
volume offering more than
200 brewing methods with
complete preparation and set-
up information, easy to follow
procedures, appropriate
precautions and pertinent
references, SO you can
perform analytical procedures
with greater speed and
accuracy.

8 1/2 x 11, hardcover, 5 ring

binder, American Society of
TO ORDER CALL Brewing Chemists, 1992.

(B03) 546-6514  #335 SHIPPING CODE:B  $400

BOOKS FOR THE TECHNICAL BREWER

The
Practical
Brewer

Master Brewers Associati
of the Am

GERALD REED
TILAK W, NAGODAWIT|

Yeast :
Technology

L

Second Edition

W/

|
|

THE PRACTICAL BREWER
THE MASTER BREWERS ASSOCIATION OF THE AMERICAS
This technical book provides a basic source of

information on the art and practice of
brewing. Each chapter is written by an
MBAA member and builds a solid
foundation for brewers to expand upon
with their own creativity and experience.
This is a terrific manual for brewing
experts or beginners. 51/2 x 8 1/2, 475
pp., hardcover, Master Brewers
Association of the Americas, 1977.

#333 SHIPPING CODE: B $49.95

YEAST TECHNOLOGY
BY GERALD REED AND TILAK W. NAGODAWITHANA

This complete reference examines
industrial use of yeast and
microbiological aspects of the
fermentation process. Beginning with
four introductory chapters on yeast
basics taxonomy, biology, biochemistry
and genetics, this edition also studies
the latest advances in genetic
modification and developments in
wine-making, brewing and baking. 6 x
9, 454 pp., illus., hardcover, second
edition, Van Nostrand Reinhold, 1991.

#331 SHIPPING CODE: B $84.95

BARLEY: CHEMISTRY AND
TECHNOLOGY

Published by the American Society of Cereal

Chemists, this is the first book to cover all
aspects of barley, including malting. This
book is a compilation of chapters written by
recognized experts in the subject area, and
chapter content has been carefully selected
to provide the most complete and
comprehensive review available. 6 x 9, 774
pp., hardcover, American Society of
Cereal Chemists, 1985.

#336 SHIPPING CODE: B $175



10 Books FOR THE ENTHUSIAST

e

MICHAEL JACKEON'H®

e

BEER COMPANION
BY MICHAEL JACKSON
G One of the world’s leading beer writers creat-

ed this new, vet already classic volume
covering more than 150 world beers and
41 brewing styles. lllustrated with more
than 200 rich color photographs, you can
sit down and have a beer while touring the
world! 8 x 10, 288 pp., hardcover, Running

ON TAP: GUIDE TO
NORTH AMERICAN
BREWPUBS

If you love to drink beer at the
source, this set is for you.
Each book covers beer styles,
vocabulary, alcohol issues, a
history of the American beer
revival and nearly 200 fun
brewpub listings including
addresses, phone numbers,
beers and pub atmosphere.
51/2 x81/2, WBR
Publications, 1993.

#351 VOLUME 1: CANADA AND
THE U.S. EAST OF THE i
MISSISSIPPI
SHIPPING CODE: A $14.50

#352 VOLUME 2: THE U.S. WEST
OF THE MISSISSIPPI
SHIPPING CODE: A $14.50

#350 TWO VOLUME SET
SHIPPING CODE: B $29.00

North American Brewpubs

1 Brewpubs

THE BEER LoG
BY JAMES D. ROBERTSON

Benefit from James Robertson’s
16-year worldwide beer quest
with this compilation of nearly
2,500 different beers. This ref-
erence provides beer descrip-
tions, ratings and profiles
from Europe to South
America to the Orient.

11 1/2 x 10 1/2, Bosak
Publishing, 1993.

#356 SHIPPING CODE: B $37.50

#355

ON TAP ...

TAP.....

Press, 1993.

SHIPPING CODE: B $39.95

ORI GUIDE T

!- BEER

MICHATUIACKSON]

THE NEw WoORLD GUIDE TO

‘ dﬁ BEER

BY MICHAEL JACKSON

In his continuing pursuit to inspire and
chronicle the brewing renaissance,
= Michael Jackson writes with detail and
flair in this wonderfully illustrated text
é about beers from around the world.
= 81/2 x 11, 256 pp., hardcover, Running
Press, 1988.

#357 SHIPPING CODE: B $19.98

The
Beer Drinker's
Guide To

THE HISTORICAL COMPANION
TO HOUSE-BREWING
BY CLIVE LA PENSEE

This unusual source contains a wealth of historical
information on European beers, complimented
by imaginative recipes from the 15th and 16th
centuries. Novice brewers can learn to adapt
old technigues and brewing methods into the
modern kitchen. 5 1/2 x 8 1/2, 156 pp.,
Montag Publications, 1990.

#305 SHIPPING CODE: A $16.95

THE BEER DRINKER’S GUIDE TO
MUNICH

BY LARRY HAWTHORNE

Enjoy Munich like a MUnchner! Read all about the
beer, customs, colorful histories, fun and
havoc in this guide to forty of the city’s best
beer gardens, halls and pubs. 51/2 x 8 1/2,
160 pp., Freizeit Publishers, 1991.

#358 SHIPPING CODE: A $7.95




The

Great Beers
of Belgium

THE ESSENTIALS OF
BEER STYLE
BY FRED ECKHARDT

Fred Eckhardt brings his brewing
expertise home to you in this
complete compilation. With
three major parts that include
the basics of brewing,
descriptions of great world
beer styles, and a guide to
beer tasting and evaluation,
The Essentials of Beer Style
is like getting three books for
the price of one. 41/4 x 7,
224 pp., Fred Eckhardt
Associates Inc., 1989.

#311 SHIPPING CODE: A $14.95

THE GREAT BEERS
OF BELGIUM
BY MICHAEL JACKSON

The “Beerhunter,” Michael
Jackson, has written this com-
plete guide and celebration of
a unique culture and its
diverse beers. This guide is
chock-full of color photos,
illustrations and maps that
make it fun to read.

6 x 10, 271 pp., MM
Communications, 1991.

#359 SHIPPING CODE: A $24.95

The Casentials
“fBeerStyle
ﬂ?‘”tl@

<
Sk SIS
"4motv USIASTS

HOMEGROWN HOPS
BY DAVID R. BEACH

This illustrated, how-to manual
tells you everything you need
to know about growing hops
at home. In addition to practi-
cal chapters on propagation,
maintenance, pest and dis-
ease control and harvesting,
Homegrown Hops also shows
you how to make hopvine
wreaths and hop driers. 5 1/3
X 81/2,103 pp., David R.
Beach, 1988.

#315 SHIPPING CODE: A $7.95

BOoOKS

YEAST CULTURING
FOR THE
HOMEBREWER

BY ROGER LEISTAD

Culture and grow yeast at home
with this concise booklet writ-
ten specifically for homebrew-
ers by well-known beer writer
and brewer Roger Leistad. 5
1/2 x 8 1/2, 40 pp., G.W. Kent
Inc., 1983.

#316 SHIPPING CODE: A $4.25

SAKE
(US.A.)

Fred Eckhardt

WENDY RODGERS

AOB EMPLOYEE SINCE JUNE 1993
GRAPHIC DESIGNER

FOR THE ENTHUSIAST

Yeur KEY 1a unlock the myuerien of
YEAST
CULTURING

SAKE (U.S.A.))
BY FRED ECKHARDT

Fred Eckhardt has thoroughly
researched this unigue Asian
beverage and now brings you
an in-depth study of saké in
the United States and abroad,
at home and in the brewery.
51/2x81/2, 214 pp., Fred
Eckhardt Communications,
1992.

#380

SHIPPING CODE: A $14.95

Wendy is the resident advertising navigator, charting the course and designing all ads
for the AOB's four divisions, numerous conferences and events, while managing all
client ads and zymurgy classifieds. Wendy also lends her talents to the interior design of
Brewers Publications books and all visual conference materials for both the National
Microbrewers and Pubbrewers Conference and Trade Show and the AHA National
Homebrewers Conference. Wendy enjoys golf, horseback riding and aerobics when she

is ashore.

1



ZYMURGY

D EXCLUSIVELY TO THE ART AND SCIENCE OF HOMEBREWING IS AN
FOR YOUR BREWING ENDEAVORS. AS THE JOURNAL OF THE AMERICAN
‘ ZYMURGY ANNUALLY PUBLISHES A SPECIAL ISSUE ALL ABOUT ONE
IAL ISSUES PROVIDE INVALUABLE INFORMATION AND RECIPES, AND

= al. 5 g ALL IS BREWING INFORMATION AT YOUR FINGER TIPS.

COMPLETE SET

Treat yourself to a world of great brewing information. Buy the complete set of z2ymurgy back issues,
from 1978 through Winter 1993. Includes 62 regular and nine Special 1ssues
#799 SHIPPING CODE: D $312

SPECIAL ISSUE SiX-PACK

Why didn‘t such d idea occur to us be
zymurgy Slip Case for protection and eas)
Brewing, Troubleshooting, Bre and
iption on pac 3). Six-pack and slip c regularly $61.95

SHIPPING CODE: C

THE BREWING PROCESS

SPECIAL ISSUE 1992

Read up on the latest and most inventive
brewing equipment and gadgets in
the industry in this special issue. All
articles are written by homebrewing
experts and inventors who give pro-
found validity to all of the informa-
tion provided. Also included in this
issue are 26 award-winning recipes
you can brew. 81/2 x 11, 120 pp.,
magazine. A i

1 G“ d 5 &
#762  SHIPPING CODE: A $9.50 Afeed

Equipment

TRADITIONAL BREWING
METHODS
SPECIAL ISSUE 1993

Delve into the history, culture and
processes of traditional German,
British and American brewing meth-
ods in the largest Special Issue yet
published. Also, find out who’s who
in homebrewing with the 1993 AHA
National Homebrew Competition
winners. 8 1/2 x 11, 120 pp.,
magazine.

#763 SHIPPING CODE: A  $9.50

BEER STYLES
SPECIAL ISSUE 1991

With each of the 26 chapters written by
a beer virtuoso, this Special Issue
covers 72 different beer styles with
historical and contemporary brewing
tips. Also included is a beer kit refer-
ence chart. 81/2 x 11, 92 pp.,
magazine.

#761 SHIPPING CODE: A $8.50

HoPs AND BEER
SPECIAL ISSUE 1990

Hop to it with this all-inclusive hop issue.
Learn how to grow your own hops,
calculate hop bitterness, match hops
with beer styles, discover hop variety
and assess hop quality. Includes 23
AHA first-place recipes. 8 12/2 x 11,

L 80 pp., magazine.

W 4760  SHIPPING CODE: A $8.50

) e

Quick Hop

& More Hop Tt




ZYMURGY

GIFT SUBSCRIPTIONS

THERE |S NO EASIER GIFT THAN A MEMBERSHIP IN THE

YEAST
SPECIAL ISSUE 1989

“Tuns” of yeast information is included in
this issue. Learn how to culture yeast
from bottle-conditioned beers and
match yeasts to beer styles and more
in this in-depth Special Issue. 8 1/2 x
11, 80 pp., magazine.

#759 SHIPPING CODE: A  $8.50

TROUBLESHOOTING
SPECIAL ISSUE 1987

The Troubleshooter’s Chart identifies fla-
vor flaws, their origins and remedies
to help you make a fantastic batch
every time you brew. Tasting tech-
niques, flavor descriptors, drinkability
and flavor profiling are also highlight-
ed. 8 1/2 x 11, 64 pp., magazine, sec-
ond edition.

#1757 SHIPPING CODE: A  $8.50

ALL-GRAIN
SPECIAL ISSUE 1985

One of our most popular publications,
this issue is a classic reference for
any all-grain brewer. Accurate,
understandable information on malt-
ing, mashing, water and yeast is pro-
vided. 8 1/2 x 11, 80 pp., magazine,
fourth edition.

#755 SHIPPING CODE: A  $8.50

AMERICAN HOMEBREWERS ASSOCIATION. THE RECIPIENT
GETS FIVE ISSUES OF ZYMURGY EACH YEAR AND DIS-
COUNTS ON PROGRAMS AND SELECTED PUBLICATIONS,

PLUS A CARD SAYING THE GIFT IS FROM YOU,

YEAST _’\

BEER {

Sgnrhlluqu

1987 Special
Troubleshooting
Issue

et eSSk oo YA MO E SRR ASD BT TOLEN _MALT Exﬂuct
SPEGIAUSSUEWBS

This issue provides you with a mmpre-
hensive compilation of malt extract
information and tells how you can
easily design great beer with malt
extract, specialty grains and other
successful brewing techniques. 8 1/2
X 11, 56 pp., magazine, third edition.

#756 SHIPPING CODE: A $8.50

09 Arl of Besr Design: Ingredient Information
Beer Styles ' Recipes + And Mora!

TREMAGAZINE FON TNE KOMERREMERAND AET N AOVER

ZYMURGY SLIP
CASES
PROTECT YOUR FAVORITE ISSUES!

Organize and display the center-
piece of your brewing library
— your zymurgy collection!
Each slipcase firmly protects
up to 10 issues and is
embossed with the zymurgy
logo. Labels are included to
write in contents.

#255 SHIPPING CODE: A $10.95

To ORDER CALL (303) 546-6514



PROFESSIONAL BREWING SETS

INFORMATION FROM THE IBS

**BREWMASTER FOR HIRE FILE. RESUMES OF AVAILABLE BREWMASTERS ON FILE. VALUABLE NETWORKING SERVICE.

#550 SHIFPING CODE! F

$75*

*EXAMPLES OF BREWPUB LAWS, IMPORTANT INFORMATION THAT WOULD TAKE YOU HOURS TO RESEARCH!

#5571 SHIPFING CODE: F

#SELECT CLIPPIN
PRESENTATIONS
#552 SHIPPING CODE; F

$ao*

S FROM MAGAZINES AND NEWSPAPERS NATIONWIDE. IDEAL FOR USE IN BUSINESS PLANS OR

$30*

*|BS PR KiT. HELPFUL INFORMATION FOR WRITING PRESS RELEASES AND ATTAINING PUBLICITY FOR YOUR BREW-

ERY

#553 SHIPPING CODE: F
»» THE NEW BREWER INDEX, 1983-93

#906 SHIPPING CODE: F
**BREWERY LIST

#555 SHIFPING CODE! F

$40*

$5*

THE ABOVE INFORMATION IS FREE TO MEMBERS OF THE INSTITUTE FOR BREWING STUDIES. (A SUBSCRIP-
TION TO THE NEW BREWER DOES NOT CONSTITUTE MEMBERSHIP,) *PLEASE INCLUDE $2 FOR SHIPPING,

 WATER AND BREWING SET

€ N be your key to great-
 tasting, top-quality beer. This set provides

~ essential information for treating your brewing

Set includes: :

*» Beer From Water, zymurgy, Vol. 14, No. 5

*» How To Calculate Salt Adjustment, zymurgy,
Vol. 12, No. 5 ,

«+ Changes In City Water Regulations May Affect
Your Beer, zymurgy, Vol. 12, No. 2

*+ Reverse Osmosis Water Purifiers and How to
Build One, zymurgy, Vol. 12, No. 2

*+ A Guide to Filter Systems, zymurgy, Vol. 9,
No. 5

« Turning Any Source of Water Into Brewing
Water, The New Brewer, Vol. 9, No. 5 and Vol.
11, No. 1

SHIPPING CODE: C

Draft D:

#790 $34.00 (o

BREWPUB STARTER SET

If you're serious about opening your own brewpub,
this collection will give you the vital information
you need before you start.

Set includes:

*+ Share The Experience, Brewery Operations, Vol. 9
=+ The New Brewer, Vol. 10, No. 4 and Vol. 11, No. 3
*» 1994-1995 Brewers Resource Directory

*» The Brewery Planner

#512 SHIPPING CODE: C
#512 IBS MEMBERS

$175.05
$135.58

1993-1994 BREWER’S INTRODUCTORY
PACKET

- Thinking of starting a brewery? This selected set has several of our most

requested items for those in the preliminary stages who need an
introduction to the brewing industry.

~ Setincludes:

e+ The New Brewer, Industry Review Issue, Vol. 11, No. 3
e The New Brewer Index

*+ North American Brewery List

e+ Industry Fact Sheet

e+ Beer Enthusiast Catalog

e+ Institute for Brewing Studies Information

#564 SHIPPING CODE: A $15.00

THE MICROBREWER’S STARTER SET

This complete introductory set is the first place you should look to find
information on the prospects of opening your own microbrewery.
Set includes:
=+ Share The Experience, Brewery Operations, Vol. 9
*+ The Brewery Planner
*+ The New Brewer, Vol. 9, No. 5 and Vol. 11, No. 3
*+ 1993-1994 Brewers Resource Directory

#511 SHIPPING CODE: C $175.05
#511M  1BS MEMBERS $135,58



AT THE ASSOCIATION OF BREWERS WE REALIZE AND APPRECIATE
THAT OUR BEST ASSETS ARE OUR MEMBERS AND FRIENDS,
WHETHER THEY ARE SEASONED HOMEBREWERS, FLEDGLING COM-
MERCIAL BREWERS OR JUST PEOPLE WHO REALLY ENJOY GREAT
BEER. AS A NON-PROFIT ASSOCIATION WE ARE ALWAYS TRYING TO
FIND WAYS TO BEST TAP OUR RESOURCES. SO, WHEN WE DECIDED
WE WANTED THE BEER ENTHUSIAST CATALOG TO HAVE MORE
ILLUSTRATIONS AND PHOTOGRAPHS, WE DECIDED SAID PHOTOS
SHOULD COME FROM YOU ... NOT SOME GROUP OF MODELS AND
WANNABES OUT ON A PHOTO SHOOT WITH THEIR CAPPUCINOS AND
PETITFOURS, BUT FOLKS REALLY MAKING AND ENJOYING BEER.

SO, HERE’S THE DEAL, SEND ANY BEER-RELATED PHQOTO, SLIDE OR
ILLUSTRATION TO THE ADDRESS BELOW, AND IF WE USE YOUR
PHOTOGRAPH IN AN UPCOMING CATALOG, WE WILL MAIL YOU A

$25 GIFT CERTIFICATE.

ASSOCIATION OF BREWERS
Cc/0 LORI TULLBERG-KELLY
PO Box 1679

BOULDER, CO 80306-1679

PLEASE NOTE THAT SUBMITTED PHOTOS WILL NOT BE RETURNED.

CLASSIC BEER STYLE
POSTCARDS

The elegant full-color photography that
graces the covers of our Classic Beer
Style Series books is now available to
show your friends. Start with Pale
Ale, Lambic, Porter and Belgian Ale;
each has a short description on the
back. One each of four covers, 4" x
6" cards.

SHIPPING CODE: F  $1.95

#206

ZYMURGY POSTCARDS
We picked out four of our favorite magazine cov-

ers, printed only the photo or illustration in full
color on postcard stock and added some infor-
mation on the reverse side. One each of four
covers, 4" x 6" cards.

FROM THE ASSOCIATION OF BREWERS!

TION

The Association of Brewers is a non-profit educational association
dedicated to promoting the appreciation of beer and brewing.

Free How-fos

The Pure Seal Caps® Bottlecap
How to Teach a Homebrew Class
How to Start a Homebrew Club
How to Brew Your First Batch of Beer
Outline for Intermediate Brewing

How to Use Specialty Malts, with

Malt Extract Conversions
The Zymurgist's Guide to Hops

Beginners Package

Free Lists
915 Additives Allowed in Commercial

Beers Brewed in the United States

930 Homebrew Clubs in Canada, New

Zealand, Australia and the United
States

Beer-Related Magazines,
Newspapers, Journals and
Newsletters

Retailer’s Starter Set (please include 920

additional $2.50 for postage and
handling).

An Introduction to the American
Homebrewers Association

zymurgy Mini-index 1978-1993

The New Brewer Magazine
Index 1984-1993

The Beer Enthusiast Catalog

922

921

Introductory CompuServe
Information Service Kit (members
only) includes one month free and
$15 usage credit on CompuServe’s
beer forum.

Application and info for the AHA's
Sanctioned Competition Program

The Beer Judge Certification
Program Booklet

Special Information from the Association of Brewers

555

Brewery List...$5. An excellent state- 564
by-state list of all breweries an
brewpubs in North America.

Updated quarterly.

Brewers Infroductory Packet...$15. For
individuals thinking about opening
their own brewery. Contains the
Brewery List , the Industry Update
issue of The New Brewer maga-
zine, the Industry Fact Sheet and other

information.

Please Enclose $3 to Cover P&H.

Name

Address

City
Zip/Postal Code

Country

State/Province

Total amount enclosed $

Association of Brewers, PO Box 1679, Boulder CO 80306-1679;

#205 < SHIREINGICODE: R (303) 5466514, FAX (303) 447-2825.

$1.95




]6 AHA MERCHANDISE

“RELAX” T-SHIRT

An AHA staple, this 100 percent
white cotton tee sharply pre-
sents the AHA “Relax” five-
color logo on the front.

#100 (S, M, L, XL)

SHIPPING CODE: X $12.95
#100  (XXL)

SHIPPING CODE: X $14.95

BaLL CAP

The search for a rugged, tradi-
tional ball cap worthy to carry
the AHA slogan is over! Made
of heavy duty twill, this
adjustable black hat with “I
Brew the Beer | Drink” embroi-
dered on front, “Relax. Don‘t
worry” on back, is exactly what
you need for those backyard
brews or taking in a ball game.

#165 SHIPPING CODE: X $15.95

AMERICAN HOMEBREWERS
ASSOCIATION PATCH

Show your homebrewing pride wherever you go
with this three-inch sewn patch. Same full-
color AHA logo as the decal, but you can put
it on any shirt, jacket or piece of homebrew-
ing apparel.

#216 SHIPPING CODE: F

$4.50

AMERICAN HOMEBREWERS
ASSOCIATION DEcCAL

Use this full-color reproduction of the AHA logo
to demonstrate your commitment to the
best beer in the world — your beer. Perfect
for your car, window or carboy.

#215 SHIPPING CODE: F $3

AHA “RELAX” CLOISONNE
ENAMEL PIN

The Pin-nacle of pride — our full-color AHA
“Relax” logo is now featured on a spectacu-
lar, five-color lapel pin. This superior-quality
pin is 1 1/8 inches in diameter and inscribed
with our motto: “Relax. Don’t Worry, Have a
Homebrew!” Add it to your collection and
wear it with pride.

#220 SHIPPING CODE: F $2.95

“RELAX” APRON

Our “Relax, Don’t Worry, Have A
Homebrew” slogan in light
grey on this 50/50 twill bur-
gundy apron reminds the
brewer or chef not to boil over
when the kettle does! The
front pouch is handy for
stashing recipes, spoons, ther-
mometers or munchies. One
size.

#101  SHIPPING CODE: X $11.95

Don't Worry
Have a
Homebrew!

AHA FLASHLIGHT

An invaluable homebrew evalua-
tion and judging tool, the AHA
flashlight is slim and easily fits
into a shirt pocket or clips
onto an apron. Blue with the
AHA logo imprinted in white
on the side. Shed some light
on your homebrew!

#245 SHIPPING CODE: X $4.95

AHA THERMOMETER

This accurate, industrial thermometer allows you to determine the tem-
perature of your beer with the same precision as the professionals.
Protected in a red sheath, with “American Homebrewers Association”
imprinted in white on one side, this food-service-grade thermome-
ter easily clips to a shirt pocket or brewing notebook.

#246 SHIPPING CODE: X $5.95

AMERICAN
HOMEBREWERS
ASSOCIATION
COFFEE MucG

For those mornings when you
wish the coffee in your mug
was really homebrew, the
American Homebrewers
Association has introduced a
new coffee mug featuring the
AHA logo on one side and “|
Wish This Were My Home
Brew!” on the other side. This
sturdy mug made of cobalt
blue ceramic is microwavable
and dishwasher safe. AHA logo
and quote are in gold.

#265 SHIPPING CODE: X $4.95
#265F SET OF FOUR: Y $16.80

I WISH
THIS WER
MY HOM!

BREW!




AMAZING WHEEL OF
BEER

The Wheel of Beer is an easy-to-
use slide-rule-type calculator
that allows you to accurately
predict the amount of gravity
you'll get from 20 different
malts, grains and extracts.
Works from one to 100 gal-
lons and from one to 100
pounds. Just line up pounds
with gallons, select the grain
and read the gravity.

#241 SHIPPING CODE: F $9.95

HopP-GO-ROUND

The Hop-Go-Round simplified the
sametimes-difficult task of
estimating the bitterness of
hops. Unlike other methods,
this takes into account the uti-
lization rate, a critical factor
ignored by simpler calcula-

alpha acid content on the
front. Then, line up ounces
against gallons and read the
estimated IBUs. Equally useful
for extract and all-grain brew-
ers.

#242

BREWER’S BUuDDY READY
REFERENCE AND CONVERSION
CALCULATOR

Compute conversions and resize recipes quickly and
accurately with this easy-to-use, pocket-sized slide
calculator. This nifty gadget has numerous uses and
provisions including 11 world beer style recipes, 11
hop varieties with percentage uses, steps for extract
brewing, and windows for hydrometer correction and
hop equivalent bitterness. Durable and dependable, it
proves to be a real pal.

#240 SHIPPING CODE: F

SHIPPING CODE: F $9.95

$5.95

“THE FINE ART OF
HANDCRAFTED
BEERS” POSTER

Proudly display your taste for
beer and appreciation for art
with this dramatic, full-color
poster featuring brewery logos,
and beer labels from craft-
breweries across the United
States. Either mounted or
framed, this poster is a piece
of craft-brew art that you'll
want to hang in your home or
pub.

24 1/2"W X 40" H.

#257 SHIPPING CODE:: X $19.95

Akt O Fasixwsenn  Beess

To
ORDER
CALL

(303) 546-6514

tions. Once utilization has been
determined, line it up with hop

SHARE YOUR ENTHUSIASM

SARAH CHESNUTT

AOB EMPLOYEE SINCE JANUARY 1994
GRAPHIC DESIGNER

Sarah is to the North American Brewers
Resource Directory (Brewers Publications)
what water is to life — an essential ele-
ment. The BRD is one of the most labor-
intensive and complex projects that pass-
es through the Graphics/Production
department, and Sarah gives this invalu-
able tool the coherence and organization
that sets the standard from shore to
shore. Sarah also charts the waters of all
marketing materials for four divisions, as
well as offering her inspiration to
Conference materials. To keep beerily cur-
rent, Sarah also waitresses at Boulder's
Walnut Brewery and finds time for yard
sales and bike rides.

17




18  SHARE YOUR ENTHUSIASM

BEER FORMULA

Wear this tee and show that you know beer inside
and out. The chemical composition of your
most treasured beverage is displayed on our
100 percent cotton shirt in your choice of
three different color combinations.

BLACK ON WHITE

#110 (L, XL) SHIPPING CODE: X $11.95
#110 (XXL) SHIPPING CODE: X $13.95
WHITE ON GRAPE

#111 (L, XL) SHIPPING CODE: X $11.95
#111  (XXL) SHIPPING CODE: X $13.95
SKY BLUE ON BLACK

#112 (L, XL) SHIPPING CODE: X $11.95
#112 (XXL) SHIPPING CODE: X $13.95

MELISSA
VANARSDALE

AOB EMPLOYEE SINCE AUGUST 1991
GRAPHIC ASSISTANT

Melissa is the glue that holds the
Graphics/Production ship together. She
provides all-around assistance and sup-
port to the department, while processing
all of the projects through the proper
departmental channels. Melissa lends her
talents to zymurgy, divisional marketing
pieces, the IBS Brewery List and numer-
ous other tasks. Melissa is currently study-
ing graphic design in Denver and is an
accomplished skier and mountain biker.
After an extensive day, this New Mexico
native enjoys washing down hot ‘n spicy
food with a few dark brews.

58—
(B, 3
@—f__gf-ﬁﬁ‘;j
F??TELE“{:
etk

,
Lo CH,CH,0H
40 e P v e

! 4t B T, s ey

£Y
"”

FLAVOR WHEEL

With this 100 percent cotton tee, you're assured to
have the official flavor wheel of the American
Society of Brewing Chemists right behind you.
A beer mug on the front pocket says “Beer ...
taste is what counts,” while the back displays
the flavor wheel in detail.

GOLD ON BLACK
#120 (L, XL) SHIPPING CODE: X $11.95
#120  (XXL) SHIPPING CODE: X $13.95

I BREW THEREFORE | AM

If you exist for your beer, this tee’s a must. Who
knew René Descartes expounded on beer as
intensely as life? Available in two color combi-
nations, 100 percent cotton.

BLACK ON WHITE

#130 (L, XL) SHIPPING CODE: X $11.95
#130 (XXL) SHIPPING CODE: X $13.95
BLACK ON JADE

#131 (L, XL) SHIPPING CODE: X $11.95
#131  (XXL) SHIPPING CODE: X $13.95

IBS POLO SHIRT

From the Institute for Brewing Studies comes this
handsome black, short sleeve polo shirt with the
IBS logo beautifully embroidered in green, on
the chest. You'll be able to wear this 100 per-
cent cotton shirt in the brewhouse, as well as in
the brewpub.

#170 L, XL SHIPPING CODE: X $35.95

#170M L, XL SHIPPING CODE: X
IBS MEMBERS $29.95



SHARE YOUR ENTHUSIASM

BOTTLE OPENER

Open your bottle and ease your mind with this
“Relax, Have A Homebrew!” key chain bottle open-
er. Ideal for those preferring bottles to cans.
Made of solid aluminum.

. #230 SHIPPING CODEF  $1.25

BUMPER BANNERS

#210 RELAX, DON'T WORRY, HAVE A HOMEBREW.
Advice for stressed-out roadies.

#211 | BREW THE BEER | DRINK.
Proudly state your priorities and skills.

#212 | BREW THEREFORE | AM.
A time-honored phrase with a twist.

| BREW THE
BEER | DRINK

Red with white letters. Non-fading.

SHIPPING CODE: F $1.25
#213 SET OF THREE SHIPPING CODE: F $3.19 The American Homebrewers Assoc. Box 287 Boulder, CO. 80306 (303) 447-0816
THEREFORE
1 AM
COASTERS

Remember to “Relax, Don’'t Worry, Have a Homebrew”
each time you and your guests set your glasses down
on these strong, colorful AHA coasters.

#225 SHIPPING CODE: X $1.50 (SLEEVE OF 10)
#226 SHIPPING CODE: X $5.00 (5 SLEEVES OF 10)
OFFICIAL JUDGES’ CLOISONNE PINS
E— FOR RECOGNIZED AND CERTIFIED JUDGES ONLY
‘a‘ Purchase these pins when you pass the Beer Judge
CERT'F‘ED Certification Program (BJCP) exam and wear them at all of
your future judging events. Exceptionally crafted and
‘ l' boldly colored, these pins are to be worn with pride. (Each
purchase helps support the BJCP.)
#221 (BJCP RECOGNIZED JUDGE) SHIPPING CODE: F $20.00
#222 (BJCP CERTIFIED JUDGE) SHIPPING CODE: F $20.00
BOTTLECAPS PURE SEAL CAPS®!

These burgundy caps are a great way to top off every
homebrewed batch. The inscribed “Relax” motto
reminds you to relax and enjoy each brew you worked
so hard to create! Each pound is approximately 200
caps.

#250 (1 LB.)  SHIPPING CODE: X $2.99

A
/i /

. Homebyew

Relax

Don' Worry
Have avkd

Lined with an oxygen-absorbing compound, these
special caps greatly improve the shelf-life and
quality of your beer. Bright blue caps have the
AHA “Relax” motto printed in silver. Each pound is
approximately 200 caps.,

#251 (1 LB.)  SHIPPING CODE: X $3.99



GLASSWARE

HOMEBREW-SIZE BEER PITCHER

. Enjoy plenty of your brew among friends with this
clear, heavy-duty glass pitcher. Molded spout makes
for smooth pouring and easy cleaning. “Relax, Don’t
Worry, Have a Homebrew” is printed in black to
express your tasting mood.

#261  SHIPPING CODE: Y $11.95

“RELAX” BEER MuUG

These sturdy glass mugs with fluted bases compliment
the pitcher perfectly. The AHA logo and “Relax”
motto are printed in black to set an enjoyable mood
while you take a private moment with your brew or
share it with friends and family. Each mug holds 12
ounces.

#260 SHIPPING CODE: X $4.,95

SETOF 4
#260F SHIPPING CODE: Y $16.80

AHA PINT GLASS

The perfect accompaniment to
your homebrew. The AHA pint
glass is a heavy-duty, 16-ounce
glass just like the ones you
find in your local brewpub. The
glass is dishwasher safe and
has the AHA logo on the side.
A great addition to your collec-
tion of glassware for partaking
in the best beer in the world

THE BEER COMPETITION CUP

These 10-ounce, AHA-approved, clear plastic cups are
excellent for competition judging. Each cup is stur-
dy and odorless and has Dr. Morten Meilgaard’s
renowned Beer Flavor and Aroma Wheel printed on
the side for handy evaluation reference. Reusable
and versatile, these cups are also great for picnics or

— your beer. parties.
#262 SHIPPING CODE: X $4.95 SLEEVE OF 25
EACH #235 SHIPPING CODE: X $2.50
#262F SET OF 4 CASE OF 500

SHIPPING CODE: Y  $16.80

#235Z SHIPPING CODE: Z $40.71
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NEw LOWER PRICES! YARD OF BEER
Whether it’s a yard of ale or lager, friends will be impressed when you

#270

#275

#280

#286

#285

serve them your best in one of these elegant, handblown glass-
es. Comes with or without a special wooden stand for everyday
display and safekeeping. By the foot, half-yard or yard, you'll
treasure this very special traditional English pub glass — when
you can get it away from your friends. Is it the glass, or is your
beer that good? Great for beer bonding.

YARD GLASS W/STAND - 36” TALL, HOLDS 42 OZ,

SHIPPING CODE: Y $69.95
1/2 YARD GLASS W/STAND - 18” TALL, HOLDS 25 0Z,

SHIPPING CODE: Y $49.95
FOOT GLASS W/STAND - 12” TALL, HOLDS 12 OZ.

SHIPPING CODE: Y $29.95
CAP FOR FOOT GLASS

SHIPPING CODE: X $4.95
CAP FOR YARD/1/2-YARD

SHIPPING CODE: X $4.95

YARD OF BEER SETS

#2711

#276

#281

DUAL YARD STAND - 36” TALL, WITH TWO 42 OZ, GLASSES.
SHIPPING CODE: Z $109.95

DUAL 1/2-YARD STAND - 18” TALL, WITH TWO 25 OZ, GLASSES.
SHIPPING CODE: Z $79.95

DUAL FOOT STAND - 12” TALL, WITH TWO 12 OZ, GLASSES.
SHIPPING CODE: Y $59,95

CLEANING BRUSHES

#287

#288

#289

YARD BRUSH - 35” TALL, KEEP YOUR YARD GLASSES CLEAN.

SHIPPING CODE: X $4.95
1/2-YARD BRUSH - 17” TALL, PROTECTS YOUR INVESTMENT.
SHIPPING CODE: X $3.95

FOOT BRUSH - 11” TALL, IS THE ESSENTIAL CLEANING TOOL.
SHIPPING CODE: X $3.95

NAVY BLUE ON WHITE

LAST CHANCE CLEARANCE 21

IN HEAVEN THERE IS NO BEER.
THAT'S WHY WE DRINK IT HERE.

‘ This inscription on a plaque at a trappist monastery in the Netherlands
inspires the monks to brew their world-famous beer. 100 percent
cotton T-shirt in two color combinations:

' WHITE ON NAVY BLUE

SHIPPING CODE: X $9
SHIPPING CODE: X $10
SHIPPING CODE: X $9
SHIPPING CODE: X $10

SWEET AND HARD
CIDER
BY ANNIE PROULX AND LEW NICHOLS

Use your homebrew equipment to
make and enjoy cider! This
book tells you how to create,
distill and judge this flavorful
drink and includes recipes,
legal advice and tips for select-
ing apples and growing cider
apple trees. 11 x 8 1/2, 188 pp.,
Garden Way, 1980.

#370 SHIPPING CODE: A $10.95

MARILYN COHEN

AOB EMPLOYEE SINCE OCTOBER 1991
ART DIRECTOR

Marilyn was the zymurgy art director for one
year before abandoning ship in October 1992
to have a baby. No longer marooned, she
now works part time as art director on books,
book covers, marketing materials and the
newest addition to the Classic Beer Styles
Series, Bock (Brewers Publications, 1994).
Marilyn has also been in deep with the Beer
Enthusiast Catalog and was art director for
the Great American Beer Cookbook (Brewers
Publications, 1993) that recently won an
award for its cover and interior design. Max,
Marilyn’s new junior designer, provides a
treasure of creative insight on a variety of
projects. Land Ho!
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NOTE: If items you have ordered are not in stock, we will automatically backorder CHATT AT LEFT)
them and ship upon arrival. Check if you prefer a refund. [ REFUND ISTLFgITOTAL
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PAYMENT METHOD OUR GUARANTEE

[ CHECK OR MONEY ORDER ENCLOSED, PAYABLE TO THE EVERY ITEM IN THE BEER ENTHUSIAST CATALOG HAS BEEN CARE-
ASSOCIATION OF BREWERS FULLY SELECTED. IF, FOR ANY REASON, YOU ARE NOT COMPLETELY
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WITHIN 45 DAYS FROM DATE OF SHIPMENT, WITH A COPY OF THE
SIGNATURE INVOICE FOR REPLACEMENT, CREDIT OR REFUND OF THE PUR-
CHASE PRICE. FOR ALL CORRESPONDENCE, PLEASE MAIL OR FAX
US A COPY OF YOUR ORIGINAL INVOICE WITH YOUR QUESTION,
CARD NUMBER: COMPLAINT OR REQUEST.

(W VISA ZaMC  $10 minimum credit card order
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PO Box 1679 °* BOULDER, CO 80306-1679 ° USA

orper BY PHONE (303) 546-6514  oOroer 8y FAX (303) 447-2825
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DISCOVER THE NEW BREWER ADVANTAGE

The craft-brewing industry is our business, and we understand what it takes to be successful. Published six times a year,
The New Brewer is the resource for anyone involved in the craft-brew industry, or anyone thinking of getting involved. If you're

in the business, you have no business missing it.

WE OFFER OUR READERS THE FOLLOWING ADVANTAGES:

1993 Industry Review

A New Dewn for Craft Brewing

vt A e (5« B K

¢ Technical brewing information from professionals

¢ Marketing and distribution ideas

¢ Discussions about operational issues

I Statistical and legislative information from the Institute
for Brewing Studies

¢ Articles from the brightest minds in the craft-brewing
industry

I\ The New Brewer Trade Directory

¢+ Money back guarantee

INSTITUTE FOR BREWING STUDIES

In this age of competitive business environments, becoming a member of the Institute for Brewing Studies can provide you
with the information necessary to help take some of the risk out of succeeding in your own brewing venture. All IBS mem-
bers receive benefits designed to help the brewer succeed. In our continued commitment to members, the Institute offers

the following benefits:

BREWING
STUDIES

INSTITUTE

} One-year subscription to The New Brewer

¢ Discounts to the National Microbrewers and
Pubbrewers Conference and Trade Show

} Savings on select Brewers Publications books

¢ Press releases and public relations kits

» Brewmaster for Hire Program

» Unequaled network of peers in the craft-brewing
industry

» Brewpub legislation support and information

FOR

Take proactive steps toward a successful brew-
ing future by checking the appropriate box below:

[l Enclosed is $55 ($65 foreign) for a one-year subscrip-
tion to The New Brewer

[l Please send me more information about the Institute
for Brewing Studies

NAME

ADDRESS

CITY STATE/PROVINCE
ZIP/POSTAL CODE COUNTRY

DAYTIME PHONE

If you are ordering merchandise from the Beer Enthusiast
Catalog, you can add your subscription to the order form.
For credit card orders, please call (303) 546-6514, FAX (303)
447-2825.
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THE AMERICAN HOMEBREWERS
ASSOCIATION IS YOUR GATEWAY
TO THE BEST BEER IN THE WORLD —
YOUR BEER!

Established in 1978, the American Homebrewers Association is a non-profit educational
association dedicated to the art and science of homebrewing. Whatever your brew-
ing level, we have cutting-edge information for you. With the homebrewing tech-
nigues, inspiration and the information you'll get from the AHA, you really can brew
the best beer you've ever tasted.

For an annual fee, members receive five issues of zymurgy magazine and these other
valuable AHA services:

‘ » Discount for the AHA National
Homebrewers Conference

» Periodic discounts on books published
by Brewers Publications

» Discount for the AHA National
Homebrew Competition

» Free information to help you brew
better beer

» Support for the Beer Judge
Certification Program

» Members Information Service

» Homebrew Club Network

If ordering merchandise from the Beer Enthusiast Catalog, mark the appropriate membership
line on the order form to become a member of the AHA.

Yes! | want to take the steps toward better homebrewing
[l Enclosed is $9 for a sample zymurgy issue plus information about the AHA.

[l Enclosed is $29 ($34 Canada; $44 foreign) for one-year membership to the AHA
(includes subscription to zymurgy).

NAME

ADDRESS

CITY STATE/PROVINCE
ZIP/POSTAL CODE COUNTRY

DAYTIME PHONE

Send check or money order (U.S. funds only) to zymurgy, PO Box 1510, Boulder, CO 80306-1510,
or call (303) 546-6514; FAX (303) 447-2825 for Visa/MasterCard orders. Prices valid through
12/31/94.



AMERICAN HOMEBREWERS ASSOCIATION

1994 NATIONAL HOMEBREW COMPETITION WINNERS

BEST OF SHOW

HOMEBREWER OF THE YEAR
Sponsored by Munton & Fison, England

James Liddil, Tucson, Ariz.

“Wild Pseudo-lambic”

Belgian-style Lambic
Round+rip travel and accommodations have been
awarded to the Homebrewer of the Year to at-
tend the 1994 Great American Beer Festival™
Xlll in Denver, Colo., Oct. 21 and 22.

NINKASI AWARD

(HIGH-POINT HOMEBREWER)

Sponsored by Pete's Brewing Co., Palo Alto, Calif.
Michael Byers, Santa Cruz, Calif.

One of the Ninkasi winner's beers will be brewed

by Pete's Brewing Co., as Pete's seasonal beer.

The Ninkasi winner also receives name recogni-

ion on every botlle of Pele’s seasonal beer, a two-

week course at the Siebel Insfitute of Technology

in Chicago plus travel and accommodations to

the inougurorbrewing of the seasonal beer.

MEADMAKER OF THE YEAR

Sponsored by Honeymoon Mead Co., Austin, Texas
Byron Burch, Santa Rosa, Calif.
“Anointing Oil"
Melomel, Cyser, Pyment, Braggot

CIDERMAKER OF THE YEAR

Sponsored by Lyon's Brewery of Dublin, Dublin, Calif.
Martin Stokes, Old Town, Maine
"New England Cider”
Cider

SAKEMAKER OF THE YEAR
Sponsored by Momokawa Sake, Ltd., Forest Grove, Ore.

Dale Howell, Wellington, Fla.
"Saké”

HOMEBREW CLUB OF THE YEAR
Sponsored by Coopers Brewery, Adelaide, Australia
Ist: Sonoma Beerocrats — Santa Rosa, Calif.
2nd: Boston Wort Processors — Boston, Mass.
3rd (tie):  Ann Arbor Brewers Guild — Ann
Arbor, Mich.
Hop Barley and the Aler's — Boulder, Colo.

WINNERS BY CATEGORY

1) BARLEY WINE — 94 entries
Sponsored by Edme Ltd., Mistley, Manningtree, England
1st: David M. West, Bill Pankratz —
Milford, Mich.
"Spring Heaven”
2nd: Ray Call — Stockion, Calif.
“Romulin Ale II”
3rd: Carl Eidbo, Ray Taylor and
Jim Gebhardt — Fargo, N.D.
“North Dakota Farmer’s All Grain Barley
Whine"

2) BELGIAN AND FRENCH ALE —
164 entries
Sponsored by Manneken-Brussel Imports Inc., Austin,
Texas
1st: Shawn Bosch, Joseph Bosch —
Wading River, N.Y.
“lcy Hollow Brown Ale”
2nd: Phil Rahn — Cordova, Tenn.
"Pale Face”
3rd: Bill Yearous — Galt, Calif.
“A Taste of Brussels”

3) BELGIAN-STYLE LAMBIC — 42 entries

Sponsored by L.D. Carlson Co., Kent, Ohio

Ist: James Liddil — Tucson, Ariz.
"Wild Pseudo-lambic”

2nd: Douglas Faynor — Woodburmn, Ore.
“Kripple Kreik”

3rd: Gunther Jensen — Pacoima, Calif.
“Forbidden Kiss”

4) BROWN ALE — 148 entries

Sponsored by Premier Malt Producis, Grosse Pointe, Mich.

1st: No first place awarded

2nd: Russell Levitt — Bloomington, Ind.
"Get Your Thumb Out Your Butt”

3rd: Charlie Wiemann — Carol Stream, II.
“Satchmo”

5) ENGLISH-STYLE PALE ALE — 167 entries
Sponsored by Wynkoop Brewing Co., Denver, Colo.
1st: Mike Harper — Oakdale, Calif.
“White Oak Ale”
2nd: John O'Neal — Tucson, Ariz.
“Nelson’s Victory Ale”
3rd: James L. Raders — Minneapolis, Minn.
“lowa Pale Ale”

6) AMERICAN-STYLE ALE — 181 entries

Sponsored by Northwestern Extract Co., Brookfield, Wis.

Ist: John M. Arends — Calistoga, Calif.
“Vince's Pale”

2nd: Chad Thistle — Santa Rosa, Calif.
“DW7"

3rd: Ross Hastings — Edmonton, Alberta
“Immaculate Ale III”

7) ENGLISH BITTER — 119 entries
Sponsored by Alternative Beverage, Charlotte, N.C.
Ist: Michael Byers — Santa Cruz, Calif.
“Be Bop Bitter”
2nd: George Fix — Arlington, Texas
“Vineyard Bitter”
3rd: Ray Call — Stockion, Calif.
"Mock Fuller’s”

8) SCOTTISH ALE — 71 entries

Sponsored by Something's Brewing, Burlington, Vt.

1st: Michael Byers — Santa Cruz, Calif.
“What's Under The Kilte”

2nd: Carl Hinsman — Yarmouth, Maine
"Macleoud’s Revenge”

3rd: Kregg Dickerson — Folsom, Calif.
“Screamin’ Scotch Ale”

P!

9) PORTER — 184 entries

Sponsored by The Cellar, Seattle, Wash.

1st: David A. lose, Glenn Klein,
Dale Dockins — Sebastopol, Calif.
“lim Bob Porter”

2nd: David Bunnell — Clovis, Calif.
“Converter Porter”

3rd: Neil Gudmeslad, Ray Taylor — Fargo, N.D.
"Pullman Porter”

10) ENGLISH AND SCOTTISH STRONG ALE —

94 entries

Sponsored by Wine and Hop Shop, Denver, Colo.

1st: Bob Gorman — Waltham, Mass.
“English Strong Ale”

2nd: Don R. Griffiths — Fayetteville, Ark.
"Milligan’s Wee Heavy"

3rd: Ray Daniels — Chicago, Ill.
“Wee Heavy”

11) STOUT — 217 entries

Sponsored by Alternative Garden Supply, Streamwood, 11,

Ist: Jim Gebhardt — Fargo, N.D.
“Rapid Run Stout”

2nd: Robert Burko — Milwaukee, Wis.
"Cream City Imperial Stout”

3rd: Ron Bouffard — Bowdoinham, Maine
“Black Velvet”

12) BOCK — 147 entries
Sponsored by Washington Hop Commission, Yakima, Wash.
1st: David M. Cooke, James Prince —
Yorktown, Va.
“Hallucinator”
2nd: Darryl Richman — Bellevue, Wash.
“Ein Bischle”
3rd: Jim lopes — Fresno, Calif.
“Turnberry Bock”

13) BAVARIAN DARK — 61 entries

Sponsored by Croshy & Baker, Westport, Mass.

1st: John Rittenhouse — Folsom, Calif.
"Backyard Brown”

2nd: Tom Altenbach — Tracy, Calif.

3rd: Stu Tallman — Rochester, Mass.
“Stubrew”

14) GERMAN LIGHT LAGER — 73 entries

Sponsored by Briess Malting Co., Chilton, Wis.

1st: Keith Weerts — Windsor, Calif.
"Fallen Oak Dortmund”

2nd: Bill Murphy — Brookline, Mass.
“Wortmunder Export”

3rd: Dan leithauser — Thernton,” Colo.
“Leithauslager”

15) CLASSIC PILSENER — 127 entries
Sponsored by California Concentrates, Acampo, Calif.
Ist: Alan Pagliere — Ann Arbor, Mich.
“First Pilsner 11"
2nd: Mick and Vi Walker — Fargo, N.D.
“Harvest Pils”
3rd: Vince Shumski — York, Pa.
"Vince's X-Pils”
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16) AMERICAN LAGER — 85 entries

Sponsored by Brewski Brewing Co., Culver City, Calif.

Ist: Jeffery C. Cypert — Ross, Texas
“Clarabelle’s Cream Ale”

2nd: Rick Larson — Sebastopol, Calif.
“American Pride”

3rd: Todd W. Anderson — Lompoc, Calif.
"Warbonnet”

17) VIENNA/OKTOBERFEST/MARZEN —
114 entries
Sponsored by F.H. Steinbart Co., Portland, Ore.
Ist: Byron Burch, Dave Woodruff —
Santa Rosa, Calif.
“Profection of the Holy Virgin Octoberfest”
2nd: Jeff Niggemeyer — Kent, Wash.
"Wizarg lager”

3rd: John Roberts — Jamaica Plain, Mass.
“Red Oktober”

18) GERMAN-STYLE ALE — 108 entries
Sponsored by The Beverage People, Santa Rosa, Calif.
1st: Bill Murphy — Brookline, Mass.
"Kolsch 45"
2nd: Dave Shaffer — Lafayette, Colo.
“Klink Kolsch”
3rd: John Manczuk — Walauga, Texas

19) FRUIT BEER — 127 entries

Sponsored by The Purple Foot, Milwaukee, Wis.

Ist: Allen E. Jr. Bavry — Sarasota, Fla.
“Cherry Pie"

2nd: Mike Sternick, Jan Sternick — Denver, Colo.
“Fillmore Peche”

3rd: David Norton — Kenosha, Wis.
“Summer’s Cherry Ale”

20) HERB BEER — 100 entries
Sponsored by Marin Brewing Co., Marin, Calif.
1st: Dan Rabin — Boulder, Colo.
"Chautauqua Holiday Ale”
2nd: Mike Cobb — Mountain View, Calif.
"'Bingbadaba’ Chili Pepper Ale"
3rd: Ray Daniels — Chicago, Ill.
“Aspen Export”

21) SPECIALTY BEER — 131 entries

Sponsored by Homebrew Headquarters, Dallas, Texas

Ist: Paul Sullivan — Brooklyn, N.Y.

2nd: Grant Johnston — Woodacre, Calif.
“Hazelnut Brown Ale”

3rd: John Manczuk — Watauga, Texas
"Ho Ho Ho X-Mass Ale”

22) SMOKED BEER — 56 entries
Sponsored by Jim’s Homebrew Supply, Spokane, Wash.
1st: Morris Schademan — Portland, Ore.
"Old Smokie”
2nd: George Mika — Warrenton, Va.
“Raven Doppelbock”
3rd: Tom Altenbach — Tracy, Calif.

23) CALIFORNIA COMMON BEER — 76 entries
Sponsored by Anchor Brewing Co., San Francisco, Calif.
Ist: Walter Dobrowney — Saskatoon,
Saskatchewan
"Steamer”

2nd: Paul Hale — Burlington, Vi.
“Spank’er Steam”

3rd: Gary Arkoff — Tigard, Ore.
“Oregon Sunshine”

24) WHEAT BEER (ALE) — 139 entries

Sponsored by Tabernash Brewing Co., Denver, Colo.

Ist: Thomas O'Connor Ill, MD —
Rockport, Maine
“Three Year Weizenbock”

2nd: Phil Kaszuba — Essex Junction, V1.
“Last Stop Wheezin'"

3rd: Robert A. Miller — Ft. Collins, Colo.
“Blucherbrau Weiss”

25) TRADITIONAL MEAD — 58 entries

Sponsored by Havill's Mazer Mead Co., New Zealand

1st: Andrew Lamorte, Susanne Price —
Littleton, Colo.
“It's My First Mead”

2nd: David Suda — Toronto, Ontario
‘Mary Ann’s Mead”

3rd: Paddy Giffen — Rohnert Park, Calif.
“Be Siill My Heart”

26) MELOMEL/CYSER/PYMENT/BRAGGOT
— 102 entries

Sponsored by The National Honey Board, Longmont, Colo.
1st: Byron Burch — Santa Rosa, Calif.

"Anointing Oil"

2nd: Gordon L. Olson — los Alamos, N.M.
"Cherry Mead”

3rd: Mitch Gelly — M. Horeb, Wis.
“Nibble Cyser”

27) METHEGLIN, HIPPOCRAS — 24 entries

Sponsored by Home Wine and Beer Trade Association

1st: Kevin Stiles — Orefield, Penn.
"Hypocrite’s Hippocras”

2nd: Robert Grossman — Haddonfield, N.J.
"Dixie"

3rd: David Sherfey — La Crescenta, Calif.
"Afterglo II"

28) CIDER — 41 entries

Sponsored by Lyon's Brewery of Dublin, Dublin, Calif.

1st: Martin Stokes — Old Town, Maine
“New England Cider”

2nd: Paddy Gifgen — Rohnert Park, Calif.
‘Mulling Gabriel”

3rd: Ron Page — Middletown, Conn.
“Pommes Poem”

29) SAKE — 10 entries

Sponsored by Momokawa Saké, Ltd., Forest Grove, Ore.

1st: Dale Howell — Wellington, Fla.
“Sake”

2nd: Mike Karnowski — New Orleans, la.
“End Marijuana Prohibition Sake”

3rd: Charles Hessom — Redwood Valley, Calif.
"Diaphanous Kimono"
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Beer ano Y
cvine PoBBY

Greater Boston’s oldest and most
complete homebrewing supplier
and mail order house.

QUALITY SUPPLIES
EXCELLENT SERVICE
LARGEST SELECTION
24 HOUR ORDERLINE
AND FAST DELIVERY
FULLY STOCKED
WAREHOUSE STORE
(617) 933-8818

FREE CATALOG 800-523-5423

180 New Boston Street, Woburn, MA 01801.

FAX: (617) 662-0872

b  Over 120 Beer Kits

y ® Personalized Service

P AT HOME WAREHOUSE DISTRIBUTORS &

BEER & WINE
MAKING SUPPLIES

>« Warehouse Prices M&F

130 \0.
JUST $6.95

and Malt Extracts

) contact us For YOur FREE cataLoe

P.O. Box 185 Clarence, NY 14031

, (800) 2] 008585 FAX (716) 68100284

T

W% HOMESIIK{S\[I?IT;S THE

BOTTOM LINE 4

Eiller saves
¥ 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. W

Better for Parties! 73“( =
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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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 For Home Brewers
For Apple Macintosh® Computers

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

Melvico™
_ U.S. Pat. Pend./Can. Pat.
Many More Features!

Pres Sure Bottler for Send SASE for Brochure & Recipe

Beer ¢ Sparkling Wine 4 Soft Drinks Checkcor) I\Z,Q/ omf&gn@

‘ MALTeHOPSeYEASTeDRAFT EQUIPMENT’ BREWING SUPPLIES Complete Recipe Formulation!

Darryl Richman
: The Crafty Fox
Latest state of the art [10-ATT] 0-700-Crfey Fx}
pressure bottler 15600 NE 8th St.

to bottle crystal beer Suite A3-327
with no deposit, no

sugar added no waiting

time for second fermen-

tation. Beer is ready to

serve right after bottling

like commercial brew-

eries. Melvico bottler

can be used to bottle

sparkling wine (cham-

pagne) soda pop, soda

water, or any sparkling

drink. It is easy to use.

Saturate liquid with CO; in pop tank, connect to
Melvico, fill bottle and cap. Comes with CO; regula- Weekends & Labor Day ¢ Sept. 3 - Oct. 9
tor, tubing, connectors and gas flow pressure gauge.

You supply your own filter pop tank and CO3 and in HOMEBREWIN G
minutes you will bottle your crystal clear beer. competition
Distributed exclusively in U.S.A. and Canada, shipped

Sunday, Sept. 25, 1994
via U.P.S. (U.P.S. will custom clear US shipments). Black Point Forest
| Novato, Marin County
Vinotheque For details call: 415.892.0937

| .
2142 Trans Canada Highway, Entries must be received between
Dorval, Quebec, Canada. H9P 2N4. September 10 & 17
Phone (514) 684-1331 Fax (514) 684-4241 © 1994 Remaissance Entertsioment Corporati

in affiliation with the Living History (r:entre
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Fred Hardy :

First, a list of the minimum equipment
required, then a discussion:

Equipping Your

Kitchen Brewery

any sources help the beginner
determine what ingredients
are required to brew great
beer. The "Best From Kits" col-
umn in zymurgy is a super place to start, be-
cause I strongly advise the beginner to use
kits for both ingredients and equipment. Use
the simpler kits consisting of canned hopped
syrup and a yeast packet for your first one
or two efforts to become comfortable with
the brewing process. Then you can try hop-
ping your own brew by selecting unhopped
extract or buying an extract kit packaged with

some specialty grains for more adventure.

Equipment kits should have the same
warning found on children'’s Christmas toys
— some assembly required! [ have never
heard of a homebrew equipment kit con-
taining everything needed to brew that first
batch. Better to start with a list of items
you need, select an equipment kit that sup-
plies a good number of them and then go
shopping for the rest. Relax, you actually
need only a few items and a minimal in-
vestment to turn your kitchen into a first-
class homebrewery.

1
1
1
|
1

6 1/2-gallon (or larger) plastic
fermenter with a tight-fitting lid
that has been drilled to accept an
airlock

plastic racking cane

plastic racking hose (five feet long)
plastic airlock (several styles
perform the same function)

6 1/2-gallon plastic bottling bucket
bottle filler

bottle capper

gross hottle caps

hottle brush

48 to 52 longneck brown non-twistoff

12-ounce beer bottles

ASSOCIATION OF BREWERS' FILE PHOTO
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1 20-quart or larger hoiling pot
(enamel or stainless steel are
preferred)

1 long-handled stirring implement
(wooden, plastic or stainless-steel
spoons are options)

1 thermometer (32- to 212-degree-F
or 0- to 100-degree-C range)

1 authoritative text on homebrewing

1 bottle of unscented household

bleach (for cleaning and sanitizing)

A key piece of equipment is the boiling
pot. My stove still bears the signs of a few
boilovers that resulted from too little of both
pot and attention. The minimum size stock-
pot you should consider is three gallons, and
then only if you can't find a five-gallon pot.
Your boiler should be either enameled steel
or stainless steel, and should have a lid.
Stainless steel is better because it will nei-
ther chip nor rust. Some brewers will argue
that aluminum pots can give your brew a
slightly metallic flavor. If you move on to all-
grain brewing and a nine-gallon boiler, your
five-gallon pot can serve as mash tun or be
used to heat sparge water.

The secret to avoiding scorching is to bring
1172 gallons of water to a boil, remove the pot
from the heat, then thoroughly stir in your
malt extract. Only when the extract is fully
dissolved should you return the pot to the
heat and again bring the contents to a boil.
Boilovers can happen quickly, so check the
pot often. Do not cover the pot completely
during the boil or you will induce foaming
and cause a boilover.

You need a stirring implement to make
sure the ingredients are fully dissolved, but
what kind of stirring implement? Most
kitchens are equipped with a long-handled
wooden spoon. It will do if you have nothing
else, but clean it well in a dilute chlorine so-
lution before using and designate it as a brew-
ing spoon only. 1 recommend using a
melamine or stainless-steel spatula or spoon
with a handle at least I3 inches long. Spoons
are traditional, but not necessary because
you will not be ladling the wort or tasting it.
Most homebrew shops sell a long-handled
melamine spoon; a spatula can be found in
most housewares stores. Melamine is easy to
sanitize with either a chlorine soak or by boil-

ing. Stainless steel is best sanitized with a
non-chlorine cleaner or by boiling because
it can be corroded by chlorine. Sanitizing re-
duces the possibility of brew seasoned with
remains of spaghetti sauce or sautéed garlic
leached from a wooden spoon.

I mentioned chlorine bleach as a sanitiz-
er in my list of essentials to remind the be-
ginner that cleanliness is essential to brew-
ing great beer, and you must have the nec-
essary stuff available do the job.

[ find it helps to have a new non-metal-
lic scouring pad and a new untreated throw-
away dishcloth for each brewing session. Use
them for the scrubbing and wiping that goes
on during brewing. Avoid dishcloths or scour-
ing pads that are pretreated with silicon or
soap, or have been around the kitchen long
enough to collect a bit of everything from the
cat's food to last night's cheese sauce.

One non-essential item | do not list but
one I strongly recommend is a pair of rubber
kitchen gloves. They are inexpensive and avail-
able everywhere. Consider some of the steps
involved in the brewing process: ammonia to
remove bottle labels, chlorine bleach to san-
itize plus considerable washing, rinsing and
scrubbing with hot water. (By the way, never
mix ammonia and bleach: toxic gas results.)
All of this is rough on hands, but they easily
can be protected with kitchen gloves. Equal-
ly important is safety. The gloves protect you
from scalds caused by hot tap water and steam.

The authoritative text [ list is essential,
but useless unless you read it. There are sev-
eral on the market, and one often is pack-
aged with the equipment kit. All provide good
information for that first brew. You will know
when you need more advanced information
to improve your product. Your local home-
brew supply shop or the Beer Enthusiast Cat-
alog available from the Association of Brew-
ers are sources for brewing texts. To get start-
ed, read the text and think through how you
will accomplish the individual steps. This
alone will put you ahead of the game. If, like
most of us, you insist on charging ahead be-
fore thinking (the ready, fire, aim syndrome),
relax, don't worry!

Some kits on the market claim to have a
thermometer in the kit. Read the contents
list carefully and you will probably find that
the thermometer is a stick-on temperature-
indicating strip that indicates different tem-

peratures ranging from 40 to 80 degrees F (4
to 27 degrees C). These strips are quite ade-
quate for beginners. You stick the strip on
your fermenter and watch for the correct tem-
perature before adding the yeast. They are
not designed to be moved from one vessel to
another. When you are ready for an upgrade
[ recommend a quick-recording thermome-
ter with a stainless-steel shaft sold by most
homebrew supply shops. It is easily sanitized
with cleansers or iodine solutions.

As your brewing progresses, you will want
to add items such as a hydrometer and test
jar, carboy(s), drilled carboy stoppers, wine
thief, larger boiling pot, heat diffuser, bot-
tle trees, yeast starter jars and so on. Your
kit may come with a hydrometer. The kits 1
have seen that include a hydrometer do not
have a test jar and one is of little use with-
out the other. The hydrometer is essential
to determine the gravity of the wort. Relax,
neither the hydrometer nor the test jar is
needed at this stage of your brewing. For
your first brewing sessions stick to the ba-
sics, and if you acquire some of these other
items, all the better.

Optional, but suggested for brewers us-
ing electric stoves is a heat diffuser. Hot spots
that caramelize the sugar in the wort are a
real problem for homebrewers. This type of
caramelization leaves a scorched flavor, not
the pleasant sweetness one normally asso-
ciates with caramel. A heat diffuser goes a
long way toward solving the problem. Dif-
fusers come in a variety of permutations. They
all work well, and spread the heat evenly be-
neath the pot.

If you have the right equipment, quality
ingredients and follow simple instructions
it's really hard to make bad homebrew. Once
equipped and comfortable with the process
you will quickly move from brewing good
homebrew to brewing world-class homebrew.
Brew on!

A 30-year computer industry veteran,
Fred brewed his first beer 25 years ago us-
ing Blue Ribbon malt, table sugar and bak-
ers yeast. He brewed his second beer three
years ago. He is founder of the Dulles Re-
gional Brewing Society (Drebs), a Certified
BJCP judge and has won several ribbons with
his homebrews. Fred's Internet address is:
fembh@access.digex.net. ®
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Brewhaus

"Dedicated to Better Beer"

Quality Products, Competitive
Prices and Personal Service.

We Offer a Complete Selectlon 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

We have everything you need to create your own beer and wines
at a 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 i
Stanton, Delaware 19804 _aguiit

“The bitterness of poor quality is remembered
long after the sweetness of low price is forgotten"”

Mention this ad and get a 10% discount

Free
Grain
Crushing

We Cater to the
Novice and Advanced Brewer

Beer and Wine Supplies
and Equipment

Malts

Hops

Wine Concentrates
Large Selection

* Knowledgeable Staff

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

Free Catalog

(216) 633-7223

1-800-695-9870

Brewers Resource
= gafaéy.

It's Not Just a pretty catalog on the outside...

It's got the good stuff inside!!

Yeast
Culturing

The Worlds

g | Finest Beer

ts.
& Hard t0 find Produc Ingredient
AND BrewTeks’ Techno-Stuff. KIfS

IF YOU WANT TO MAKE THE BEST BEER POSSIBLE....

.\We've ot 40 Pagges You Can't Live Without!

So Call, Write or fax the good folks at Brewers Resource.

409 Calle San Pablo #104 )Call 800-827-3983
Camarillo, CA 93012 or fax: 805-445-4150

ZYMURGY Fall 1994



66

WANT MORE

THAN THE AVERAGE HOMEBREWER?

Serious brewers come to P.B.S. for their advanced brewing
equipment. P.B.S. specializes in the design and manufacture
of unique equipment for the home brewer. Quality, value,
and customer satisfaction are our goals.

CYLINDROCONICAL FERMENTORS
1/2-, 1-, and 2-barrel

STAINLESS STEEL BREW KETTLES
10-, 15-, 20-, 25-gal.
Ask about modifications
Three-vessel gravity system

WORT CHILLERS AND AERATORS

1 & 2 BARREL MICROBREWERIES

PBS PRECISION BREWING SYSTEMS

P.O. Box 060904, Staten Island, NY 10306
Tel. (718) 667-4459 Fax

Owest Prices \n

The Original HOME BREW OUI’LET INC
We stock only the freashest and hlghest
quality produdis, along with the ~ *
top-of-the:line brewing equipment.
CALL T@DAY FOR MEGA-SAVINGS
L1 OMORROW !

JE-DAY SHIPPING !

1 800—959—2648 / 3233 Elkhorn Bivd. #4
North Highlands, CA. 95660

Elliott Bay Metal Fabricating, Inc.
Specializing in 2, 4, 7, 10 & 15 Barrel Systems

— Efliott Bay Metal Fabricating, Inc. —

P.O. Box 777 ¢ Monroe, Washington 98272 e (206) 788-5297

O@ Computerized
& Homebrewing
W Encyclopedia

and Recipe Calculator

glncludes an integrated personal homebrewing
inventory manager and recipe calculator

QHas a guide to beer styles -- Including Recipes!

gProvides brewing information for the
homebrewer with any level of experience:
Beginner, Intermediate, or Advanced

QTips and information about every step in
the brewing process -- All available at the
push of a button

© Trouble shooting guide to help
you improve your brews

gPlus much, much more...

Introductory
Price $59

Free shipping
for a limited time

Send Check or Money Order to:

ANTROM Associates
20044 Hob Hill Way
Gaithersburg, MD 20879-1307

MD Residents include 5% sales tax
Requires IBM-PC or Compatible and Microso!t('m) Windows 3.1
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ow many homebrewers do you know who follow a
recipe exactly? When it comes right down to it, most of
us just use a recipe as a guide, an idea generator, a lit-
tle nudge toward a style we've never brewed. Here are some
real nudgers. If you think brewing a smoked beer is hard, you're
wrong. If you've never used grain hefore, try Mike Rego’s third-
place stout, which is mostly extract but includes steeping some
specialty malt. Mike's recipe is proof you don’t have to brew
all grain to brew a winner. If you've never tasted a Scottish
ale, give Jay Ankeney’s brew a shot. You'll probably like it.
Even though these folks are a lot like you and even though
they have won awards in the AHA National Homebrew Com-
petition, they all have different ways of brewing things. As a
result, your brews may vary. Relax, etc.

SMOKED BEER

SECOND PLACE

AHA 1993 NATIONAL HOMEBREW COMPETITION
Mike Fertsch

Woburn, Massachussett

“Mt. Ngauruhoe Rauch”
Bamberg-style Rauchbier

Ingredients for 3 gallons

2 pounds Pils malt

11/4 pounds Munich malt

11/4 pounds Vienna malt

1 pound smoked Munich malt

1 pound smoked Vienna malt

1/2  pound CaraPils malt

1/4  pound crystal malt

1/4  ounce Northern Brewer hops, 7.5 percent alpha acid
(45 minutes)

1/2 ounce Hersbrucker hops, 2.9 percent alpha acid
(45 minutes)

1/4  ounce Northern Brewer hops, 7.5 percent alpha acid
(30 minutes)
Wyeast No. 2206 Bavarian Lager liquid yeast culture

1/2 cup corn sugar to prime

WINNERS.

James Spence

\ SO TN
\\\\. :

T2 e
N

P

* Original specific gravity: 1.058

+ Final specific gravity: 1.018

* Boiling time: 60 minutes

* Primary fermentation: six days at 50 degrees F (10 degrees C)
in glass

+ Secondary fermentation: 20 days at 50 degrees F (10 degrees C)
in glass

+ Age when judged (since bottling): 14 months

Brewer's specifics

Smoke the crushed, dampened grain on stove-top smoker for 30
minutes. Mash grains at 125 degrees F (52 degrees C) for 30 minutes.
Quickly raise to 148 degrees F (64 degrees C) with boiling water. Raise
to between 156 and 158 degrees F (69 and 70 degrees C) for 60 min-
utes. Raise to 165 degrees F (74 degrees C) for 10 minutes.

Judges' comments

“Intensity of smoke, malt and hops is adequate. Exceptionally well-
made beer. Very exciting to drink, fine job."

"Malty and smoky. Bitterness is low, but balanced. Smoke taste is
low and could probably be a bit stronger, but not much.”

"Malt, hops and smoke blend together pretty well. Slight off-fla-
vor either from fermentation or smoked wood.”

"Subtle smoke flavor comes through. Flavor profile thin on malti-
ness. Leaves hop bitterness unbalanced. Body a bit thin.”

ILLUSTRATIONS BY TIM SPOSATO
ZYMURGY
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STOUT

THIRD PLACE

AHA 1993 NATIONAL HOMEBREW COMPETITION
Mike Rego

Amherst, New Hampshire

“New Year’s Day Stout”
Foreign-style

Ingredients for 5 gallons

4 pounds Mountmellick stout extract syrup

3 pounds Munton and Fison dark dry extract

3/4  pound crystal malt

173  pound roasted barley

13 pound black patent malt

11/2  ounces Northern Brewer hops, 7.5 percent alpha acid
(60 minutes)

1/2 ounce Fuggles hops, 4 percent alpha acid (10 minutes)
Mountmellick yeast

3/4  cup corn sugar to prime

* Original specific gravity: 1.060
Final specific gravity: 1.026

* Boiling time: 60 minutes

+  Primary fermentation: seven days at 68 degrees F (20 degrees C)
in plastic

*  Age when judged (since bottling): 6 1/2 months

Brewer’s specifics
Steep grains until water begins to boil (about 15 minutes).

Judges' comments

"Harsh flavor — from oxidation? Otherwise well-balanced.”

“"Low fill on bottle causes stale aroma.”

"Good malt up front, roasted malt evident. Hops there as well.
Alcohol notes. Finishes kind of papery thin. Some oxidation.”

"Creamy, overcarbonated. Lacks some malt emphasis. Oxidized
flavor. Very nice overall.”

SCOTTISH ALE

THIRD PLACE

AHA 1993 NATIONAL HOMEBREW COMPETITION
Jay Ankeney

Manhattan Beach, California

“39th Street Scots Ale”

Scottish Light

Ingredients for 5 gallons

3 pounds Australian light dry extract

11/2  pounds Scots roast grain

3 pounds dry wheat extract

1 pounds Desert Jack’s honey

| ounce Kent Goldings hops, 7 percent alpha acid
(40 minutes)

2 ounces Hallertauer hops, 6 percent alpha acid
(20 minutes)

1 ounce Hallertauer hops, 6 percent alpha acid (finish)

1 cup corn sugar to prime
ale yeast cultured from a friend's stock

+ Original specific gravity: unknown

* Final specific gravity: unknown
Boiling time: 60 minutes

* Primary fermentation: 21 days at 70 degrees F (21 degrees C) in
specially designed plastic fermenter

* Age when judged (since bottling): 5 1/2 months

Brewer’s specifics
Use Scots roast grain in sparge. Closed single-stage fermentation.

Judges' comments

“"Malty, fruity taste. Somewhat alcoholic for style. Good effort;
needs lower starting gravity. A little too fruity. Lower fermentation
temperature or use different yeast.”

"Very nicely done. Clean, balanced, with lots of nice flavor. Just a
bit too alcoholic and maybe a little too caramelly in overall flavor.”

"Pretty nice beer. Might be a bit heavy for style, but a basically
good beer."

"OK brew. A bit too big for style. Also a bit winy — maybe oxidized.”

ZYMURGY Fall 1994



BELGIAN-STYLE

SPECIALTY

SECOND PLACE

AHA 1993 NATIONAL HOMEBREW COMPETITION
Tony Babinec

Flossmoor, lllinois

“Flossmoor Tripel”

Tripel

Ingredients for 5 gallons

3 pounds Pilsener malt

11/2  pounds sugar

| ounce Styrian Goldings hops, 4.9 percent alpha acid
(60 minutes)

| ounce Hallertauer hops, 2.9 percent alpha acid
(60 minutes)

1/2  ounce Saaz hops, 3 percent alpha acid (10 minutes)
Wyeast No. 1214 Belgian ale liquid yeast culture

3/4  cup corn sugar to prime

* Original specific gravity: 1.085

+ Final specific gravity: 1.014

* Boiling time: 120 minutes

+  Primary fermentation: 21 days at 64 degrees F (18 degrees C)
in glass

+ Secondary fermentation: seven days at 62 degrees F (17 degrees C)
in glass

* Age when judged (since bottling): seven months

Brewer's specifics
Mash grain for two hours at 153 degrees F (67 degrees C).

Judges' comments

"Finish hides alcohol level of this beer. Nice balance is being struck.
A complex, well-made beer.”

"Clean well-made beer. Yeast seems to have worked its way through.
Alcohol tends to dominate.”

"Alcoholic warmth pronounced. Needs more lingering malt sup-
port for this. Nice work. Alcohol is assertive, perhaps in a younger
condition there would be more support for this.”

“"Beguiling rich malty/sweet flavor with loads of spiciness. Alco-
hol level is really nice — noticeably strong, but not hot. I like this
beer a lot."

“The alcohol is there. Rum notes suggest sugar used to boost spe-
cific gravity without adding body. Maybe a trifle hot, but other than
that, very good!”

BARLEY WINE

SECOND PLACE

AHA 1993 NATIONAL HOMEBREW COMPETITION
Chuck Boyce

Cincinnati, Ohio

“Boobs Barley Wine”

Ingredients for 5 gallons

12 pounds light dry malt extract

3 pounds Klages malt

1/2  pound dextrin malt

1/2 pound crystal malt

9 ounces Bullion hops, 8.6 percent alpha acid (90 minutes)

11/2 ounces Fuggles hops, 5.2 percent alpha acid (I5 minutes)

11/2  ounces Cascade hops, 4.5 percent alpha acid (one to two
minutes)
Wyeast No. 1056 liquid yeast culture

3/4  cup corn sugar to prime

* Original specific gravity: 1.110

* Final specific gravity: 1.034

* Boiling time: 90 minutes

*  Primary fermentation: four weeks at 75 degrees F (24 degrees C)
in glass

* Secondary fermentation: two weeks at 65 degrees F (18 degrees C)
in glass

* Age when judged (since bottling): 14 months

Brewer's specifics
Mash grains for one hour at 152 degrees F (67 degrees C).

Judges’' comments

“Very well done. Lots of hops in aroma and flavor which follow
through. Nothing odd detected — seems very clean, but lacks
complexity. Body may be on the light side.”

"Rather bitter. A bit more unfermentables, please.”

"Very malty, rich and hoppy. Nice drinkable brew."

"Slightly overhopped. Good body, could take a little more. Very
smooth.”

"Good flavor, but lacks intensity. Seems soft, finish a bit harsh.
Medium body needs a bit more stuffing.”

ZYMURGY Fall
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1993 HAIL TO ALE
CLUB-ONLY COMPETITION

WINNER

India Pale Ale

Michael Knaub of Mt. Wolf,
Pennsylvania, representing the York
Area Homebrewers Association

Ingredients for 5 1/2 gallons

9 pounds Hugh Baird pale ale malt

2 pounds Geordie light dry malt extract

172 pound Hugh Baird crystal malt

1/2  pound Hugh Baird toasted crystal malt

11/2 ounces Bullion hops, 8.6 percent alpha acid
(60 minutes)

2 ounces Cascade hops, 6.4 percent alpha acid
(15 minutes)

2 ounces Cascade hops, 6.4 percent alpha acid (dry,
15 days)
Yeast Lab London ale liquid yeast culture

3/4  cup corn sugar to prime

* Original specific gravity: 1.059

* Final specific gravity: 1.017

* Boiling time: 90 minutes

*  Primary fermentation: 12 days at 68 degrees F (20 degrees C)
in glass

+ Secondary fermentation: 20 days at 40 degrees F (4 degrees C)
in glass

* Age when judged (since bottling): 2 1/2 weeks

Brewer's Specifics
Mash grains at 150 degrees F (66 degrees C) for 60 minutes.
Sparge with 4 1/2 gallons of 170-degree-F (77-degree-C) water.

Judges' comments

"Good beer overall, needs a little more hop bitterness. Esters a
little underdeveloped — ferment slightly warmer.”

“Nice malt and hop blend. Alcohol evident. Good mouthfeel.”

“Nice beer. I'd prefer more hop aroma. Bitterness and hop
flavor right on style. Could use a touch more maltiness."

"Might be a little too astringent. Maybe check sparge technique.
Slightly sweet with a good bitterness.”

Telephone: (503) 254-7494, Fax: (603) 251-2936
7024 N.E. Glisan Street, Portland, Oregon 97213 U.S.A.

Serving The Trade

~Z
oregomn Since 1963
specxalty
company,
inc. 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.

Every first-place recipe from the
AHA 1993 National Homebrew
Competition was printed in
zymurgy 1993 Special Issue
(Vol. 16, No. 4) “Winners Circle.”

A higher
degree of
control.

The Fermometer™!
This precision liquid crystal thermometer provides
a convenient way to monitor pitching and fermentation
temperatures. It's self-adhering, water-resistant
and provides a sanitary alternative to conven-
tional immersion thermometers.
Stop worrying about contamin- p i N
ation and stuck fermentations! :
Take control of the flavor

of your beer!
JERMOMETER /-/55—53

4A54“5°5254

&

TKACH ENTERPRISES
P.0. Box 344
Castle Rock, CO, 80104

(303) 660-2297

ZYMURGY Fall 1994



Get the magazine with . . .

Nitty Gritty Technical Details

Serving up a full measure of
robust information.

Save 20%

when you subscribe!

“Ask the Troubleshooter,” by Dave Miller

“Brewing in Styles,” by Roger Bergen
Peer-Reviewed Technical Articles

Technical Communications ¢ Book Reviews
Feature Articles ¢ New Products
Brewers’ Forum ¢ Calendar of Events

L ER R JEE N TR 2R 2

The Latest Display and Classified Advertisements

1-800-427-2993

P.O. Box 3222, Eugene, OR 97403, USA

24 hours, 7 days. VISA/MasterCard accepted.

] [

Brewer'’s Cnlculnl:or
THE ULTIMATE IN BREWING SOFTWARE

Only

$39

plus $3 shipping and
handling

New Version!!
Now keeps track of
Inventory Levels

Recipe Formulation Category India Pale Ale
Calculate Original & Terminal = | ... CElEgOIY RBNGE  -eromerrenenessmsrrns
Gravity, Color, Bitterness, oW Cacie It
Water Treatment and More! Gravty 1050  1.060  1.065

. Alciol. & 5.8% 6.5
Includgs profiles for all AHA D pl o s
recognized styles. Color 8 8.7 14
Terminal Gravity 1.015
Inventory Databases

Call or write for more details or
send $5 for a demo disk.
(Refundable with purchase)

Easily edit any of the
databases, including malt,
hops, yeast and beer styles.

Batch Logging
Neatly organize all of your
brewing data and produce
beautiful print-outs.

Regent Software Co.
15 Camellia Place
Oakland, CA 94602
(510) 482-1609
On-Line HELP! with malts, CA residents add $3.22

hops, yeast and beer styles.
Money-Back Satisfaction

Guarantee!

Requires Windows™ 3.1 and 3 Meg RAM

ASK FOR

oo 7 with

"Wow, this is great,
this is how I'm
getting my beer to the
Great American Beer
Festival this year.”

@hp, %

Al III‘(EI er

Valve Coupling™!

"Allows us to get draft quality
heel’ 10 our customers
refrigerator without
investing in a bottling line.
Reception has been great. Brings
customers back again and again
and again"

Nice lure his
customers say,

2l

Greg Noonan
Upon first sight of Doug Cartwright
the Carbonater General Manager

valve coupling™ Kelley Creek Brewing

J Co-Bonny Lake
{ h t WA after Grand
‘ dronmle Opi

With Mr. Noonans Yalve Couplity Bt
support along with

other Micros,
The Carbonator
valve coupling Is

now accepted by the

@he arbonater i

on a standard 2 litre Plastic Soda

Great American (PETE) bottle. Tt uses a ball lock
Beer Ff:slival for (standard beverage) fitting. This allows
submitting entries. \tendard PET. Botttes | Tor the purging of air, after gently filling
from your tap, then injecting 30 psi,
giving you a 100% CO2 headspace. This
quu ldBl‘ead, Inc. xflelh.od.properly used gives youa ?helf
life similar to the heer remaining in
2450 Absher Rd. il
Narcoossee, FL 34771 P % -
07 95‘7_4472 MIANDE ::orce carbonating still heverages is a
Fax (407) 273-0137 THE Sosas
On the west coast U.S.A.

F.H. Steinbart (503) 232-8793

Buy Direct and Save - Best Prices

= Easiest Yeast Culture Kits
Available

- Complete Line of Lab Supplies
& Equipment

= Finest & Most Extensive Yeast
Culture Bank Anywhere

Phone or Write
for Free Catalog

Western U.S. (503) 234-7503
3034 SE 20th, Portland OR97202

Eastern U.S. 8& Canada (419) 732-2200
2233 Sand Rd., Port Clinton OH 43452
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T H E . "The only ingredient Frozen Wort did not supply was the water."
|, -Stu Tallman, 1992 AHA Homebrewer of the Year
| -Munich Dunkel - "StuBrew"
B R E W E R ’ S || "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)
V AST SELECTION OF SUPPLIES & EQUIPMENT GREAT PRICES & FAST SERVICE
WRITE OR CALL FOR FREE CATALOG
THE FROZEN WORT
P.O. Box 947, GREENFIELD, MA 01302-0947
TELEPHONE: (413) 773-5920 Fax: (413) 772-2333

COOP

800-451-6348

GOOD NEWS FOR
HOMEBREWERS!

WE'VE DOUBLED
OUR STAFF AND
TRIPLED OUR
STOCK TO SERVE
YOU BETTER.

ORDER OUR 1994
CATALOG NOW TO
SEE THE HUNDREDS
OF TOP QUALITY
INGREDIENTS AND
EQUIPMENT FOR
THE BEGINNER AND
ADVANCED BREWER

L D 391 Main St Monroe, Ct 06468

YOUR FIRST ORDER

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 and Wine
Concentrates. Call us for a free catalog and compare our prices.

CALL FOR

YOUR FREE 3 lbs Northwest or Dutch DME - $7.50  Kegging Systems - $ 145.00
3.3lbs M&F, John Bull - $7.25 WYeast - $ 3.50
CATALOG Munton's Connoissers Kits - $10.00 Corona Grain Mill - $ 35.00
4 lbs Alexander's Extract - $8.75 Beer-Making Kit - $ 49.99
3 or 5 gallon used kegs - $30.00 Party Pigs - $35.00
33 Quart Brewing Pots - $32.00 6.6 Ib Ireks Extract - $16.00
708-369-3950 For information or catalog To order from out of State

1010 N. WASHINGTON (203)452-7332  1-800-MALTOSE

NAPERVILLE, IL. 60563. Visa and Mastercard Accepted
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WORTS

" Charlie Papazian ]

ild, nutty, malty, smooth and
well-balanced. A favorite recipe
and beer. When you're looking
for a smooth dark German-
style lager with high drinkability you can’t go
wrong with the Tower of Truth Dunkel.

The specialty dark-roasted malts plus
some gently toasted malts give this lager its
classic, smooth texture while contributing to
the flavor and aroma — both important sig-
natures of a traditional German dunkel.

German hop varieties are carefully added
in steps to achieve a bitterness of about 27
IBUs. Care also is taken with the type and ad-
dition of darkly roasted malts because they
can add too much bitterness when used in
excess. Tower of Truth has just enough roast-
ed malts to lend a deep, coppery-brown col-
or and a touch of roast character without any
bite or bitterness. This brew is meant to be
lagered at cold temperatures for several
weeks. Roasted malt bitterness and sharp-
ness tend to decrease with age and lagering,
so I've overcompensated the malt bitterness
in the recipe design to reach a perfect bal-
ance at the moment of readiness.

This beer is best consumed within three
to five weeks of its peak after lagering and
bottle conditioning. It is such a perfectly and
delicately balanced brew that age will change
Tower of Truth. Don't worry, it will still be a
fantastically great beer, but it will eventual-
ly go beyond being a brewery-fresh classic
German dunkel.

This is a mash-extract recipe. If you are
an extract brewer, instead of using the aro-
matic, wheat, Pilsener and biscuit malts use
a total of 4 1/4 pounds of light dried malt along
with the a steep of crystal, chocolate and
black malt. The extract version will not re-
sult in the complex character of German

ILLUSTRATION BY VICKI HOPEWELL
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dunkelbier, but a fine dark German lager it
certainly will make.

So let's cut the shuck and jive and get on
with the recipe.

Mash-extract recipe for 5 gallons (19 liters)
For the mash

14/5 pounds (0.8 kilogram) crushed

two-row Pilsener malt

7/10  pound (0.32 kilogram) crushed
American wheat malt
1/2  pound (0.23 kilogram) crushed

Belgian aromatic malt

172 pound (0.23 kilogram) crushed

Belgian biscuit malt

7/10  pound (0.32 kilogram) crushed
crystal malt 40 ‘L

2 ounces (57 grams) Belgian
chocolate malt

2 ounces (57 grams) Belgian black

malt

Add to the mash runoff
21/2 pounds (I.13 kilograms) light
dried malt extract

And boil with hops

6.5 Homebrew Bittering Units (I used
7/10 ounce or 19.8 grams 9
percent alpha acid German
Northern Brewer whole hops.)

2.9 Homebrew Bittering Units of
flavor hops (I used 2/5 ounce or
11 grams of 8 percent alpha acid
American Perle whole hops.)

3.2  Homebrew Bittering Units of late
flavor hops (I used 7/10 ounce or
20 grams of 4.6 percent alpha
acid German Hallertauer hop
pellets.)

1 teaspoon gypsum is added if the
mash water is extremely soft

| teaspoon gypsum is added if the
sparge water is extremely soft

1/4  teaspoon Irish moss

7/8  cup (207 milliliters) corn sugar
for bottling
Bavarian lager yeast is

* Final specific gravity: 1.008 to 1.012
(2to3°B)
* IBUs: about 27

A step-infusion mash is employed to mash
the grains. Add 4 1/2 quarts (4.3 liters) of 135-de-
gree-F (57-degree-C) water to the crushed grain,
stir, stabilize and hold the temperature at 30
degrees F (54 degrees C) for 30 minutes. Add
2 1/4 quarts (2.13 liters) of boiling water, stabi-
lize the temperature at about 148 to I52 degrees
F (64 to 67 degrees C) and hold for about 45
minutes. Temperature may be allowed to drop
from 152 to 148 degrees F (67 to 64 degrees C)
with no worrying. Then raise temperature to
160 degrees F (71 degrees C) and hold for 10 to
15 minutes to complete conversion.

After conversion, raise temperature to 167
degrees F (75 degrees C), lauter and sparge
with 2 gallons (7.6 liters) of 170-degree-F (77-
degree-C) water. Collect about 2 1/2 to 3 gal-
lons (9.5 to 11.4 liters) of runoff and add the
malt extract and bittering hops and bring the
wort to a full boil.

The total boil time will be about 90 min-
utes. When 30 minutes remain add 2.9 Home-
brew Bittering Units of flavor hops. When 15
minutes remain add 3.2 Homebrew Bittering
Units of late flavor hops and Irish moss. Af-

ter a total wort boil of 90 minutes, turn off
the heat and strain into a sanitized fermenter
to which you've added 2 gallons of water. It
helps to boil and prechill 33 degrees F or |
degree C) the water added to the fermenter
rather than simply adding tap water (which
is warmer and probably chlorinated).

Bitterness of about 27 IBUs was calculat-
ed for this recipe by making the following as-
sumptions: (1) Whole hops and hop pellets
were used where indicated, (2) The wort boil
was a concentrated boil with about 2 pounds
(0.9 kilograms) of extract per gallon (3.8 liters)
of liquid boiled, (3) 22 percent utilization was
assumed for 90 minutes of hoiling, I3 percent
utilization was assumed for 30 minutes of
boiling and 7 percent utilization was assumed
for 15 minutes of boiling. Beginners and in-
termediate brewers should relax, don't wor-
ry and have a homebrew.

With the lager yeast, primary ferment at 45
to 50 degrees F (7 to 10 degrees C). Rack your
brew after primary fermentation into a sec-
ondary fermenter and lager at 38 to 45 degrees
F 3 to 7 degrees C) for three to five weeks.

Prime with corn sugar and bottle when
fermentation is complete.

Let age until clear and carbonated and go for
the Tower of Truth with a thirst for the best. @

Bittering Units

Homebrew Bittering Units are a measure of the total amount of bitterness in a given vol-
ume of beer. Homebrew Bittering Units can easily be calculated by multiplying the percent of
alpha acid in the hops by the number of ounces. For example, 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 total amount of bittering units would be 33: 2x 9) + 3 X 5) =18 + I5.
Bittering units per gallon would be 3.3 in a 10-gallon batch or 6.6 in a five-gallon batch, so it
is important to note volumes whenever expressing bittering units.

International Bitterness Units (IBUs) are a measure of the bitterness of a beer in parts per
million (ppm), or milligrams per liter (mg/L) of alpha acids. You can estimate the IBUs in your
beer by using the following formula:

_ (ounces of hops X % alpha acid of hop X % utilization)

IBU
gallons of wort X 1.34

Percent utilization varies because of wort gravity, boiling time, wort volume and other
factors. Homebrewers get about 25 percent utilization for a full one-hour boil, about 15 per-
cent for a 30-minute boil, and about 5 percent for a I5-minute boil. As an example, | ounce
of 6 percent alpha acid hops in five gallons of wort boiled for one hour would produce a
beer with 22 IBUs:

recommended
1X6X25
IBU=———- = 22 IBUs.
*+  Original specific gravity: 1.045 to 1.049 5X1.34
(11 to 12 'B)
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& LIARs

$ no soaking, <
no scrubbing,
R no kidding!
for 24 labels &
matching cap tops

Dry gummed $3.50 |
BLUE HERON

ENTERPRISES
PO Box 427, Charlestown, RI 02813

AN

labels that
come off

LRAIL

Wholesale only
) A VA ” & For your nearest retailer call
NANXNAIXN @

QAR T w (401) 364-7701

PP LR LLLELL L LLL

LET US TEACH
YOU ABOUT
BREWER’S GOLD.

(AND SILVER, AND BRONZE.)

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

From our Diploma course in Brewing Technology to shorter programs
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
you might want to start clearing some space on your trophy shelf.

DIPLOMA COURSE IN BREWING TECHNOLOGY

MICROBIOLOGY AND QUALITY CONTROL LABORATORY COURSES

SEVEN DIFFERENT COURSES, 21 SCHEDULED SESSIONS THIS YEAR

COURSES FROM 3 DAYS TO 10 WEEKS ON ALL IMPORTANT BREWING TOPICS

For more information, write or call the registrar

SIEBEL INSTITUTE

OF TECHNOLOGY

4055 W Peterson, Chicago, IL 60646

Phone 312/463-3400  Fax 312/463-4962

LOOK NO
FURTHER!

FOR
EXCELLENCE IN
BREWING EQUIPMENT
FOR LESS

tatic Cling Labels

o Always reusable.

o Washable.

o Personalizing available.

o We have several styles
to select from.

’ ° Call for details and

avallability on this product.

Remember..
The only static we glve you Is on our labels.

Killer Keg Chiller

o Made of 60™-1/2 in.

copper tube.

e Evenly spaced and bound
for sturﬂ?ra\ess and quicker

chilling.

¢ 3/4 in. hose hook-ups.

o Measures 10 1/2 in. W

x 17 in. H on the colls,

overall height 29 in.

o Stitch loop bound

: )
° m c%elller Is for the
serious home brewer

that needs to cool 10 to 20 gallons of their
favorite polson In a real hurry.

Only *110.00

Plus Shipping and Handling

Mash Unit Conversion Kit
foo Convert your old

cooler into an efficient
mash system...

Complete with...

¢ 1/2 in. copper drain pipe,
slotted wilﬁ 45 deg. cuts
every 1/2 in. for more
efficiency.

o Street El's, Tee's, and end

; ugs.
| ® Thru-hull fitting with 2-0" rings.
4 7 | ° 3/8in. nylon valve.

;| o 3 feet 5/16 x 9/16 in. hose.
7 | °4feet3/8x 1/21n. hose.
/ o Adjustable to fit any size cooler.

o 444\ Only $26.00
P "

ing and Handling
5 Gallon Wort Chiller
o 25 feet copper tube. o Faucet adapter.

o 8 feet 5/16 x 9/16 o Stitch loop bound.
tubin ncr

A . )
° 2-3/t?in. hose hook-ups. ¢ ((?:olspvevon in 15 min.

Only $34.00 Eﬁm

Could You Go Elsewhere
For Better Quality?

WE THINK NOT!

Many Other Quality
Products Available
For catalog send #1.00 U.S.
with full name and address, or to
purchase any of our fine products...

CALL (815) 968-S-U-D-S

AQUA-GRO.
329 Penfield Place

All: : : : T T T i TiI i i i’’’ T R T T T I I TE TIE T 1 i i i Tt i i EE TG TR TEIE ;I I EEEEMEE E ETRIE I G ERTE; T ETEEITITTTEAAREESAREREHIEEREEEaEaEaEaEaEaallllEEiuiaii N e

Rockford, Illinois 61104

IIII IV I IS IV IO IS IO IS

W\ Al i T i i i T i K ;I i i T ;I I E  E I i i iA itit ;i T  TEFER |l iy i t i i i i TKIiT1iE F iT il i E T :Hi;iTTEETE IR R EHI AR TG R RETE I I GO I EHEEE E R RJR [ U O aaaEalaEla)slnp liuluOluaEasnuliliElEii s
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We're Looking for
a Few Good
Palates

It's a brewtal job, but someone has to judge
and sample dozens of homebrewed beers in
every imaginable style. As the art of home-
brewing continues to grow, so does the
demand for certified beer judges. If you have a
love of beer and an understanding of beer fla-
vors, styles and techniques, then the Beer

Judge Certification Program is for you!

Sponsored by the American Homebrewers Association
and the Home Wine and Beer Trade Association, the Beer
Judge Certification Program is your opportunity to join
the exciting world of beer judges! If you have what it
takes, contact the AHA, PO Box 1679, Boulder, CO
80306-1679, or call (303) 447-0816, FAX (303) 447-2825.

Brewers Publications

American Homebrewers Association

Best of Fest

Get the brewing season off to a good
start by sending your club's best Vienna,
Oktoberfest or Mirzen beer to the "Best
of Fest" competition. Entries are due
Oct. 3, 1994. Three bottles per entry,
one entry per club. Please use the 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:

Best of Fest

c/o Indianapolis Brewing Co.
3250 N. Post Rd., Suite 285
Indianapolis, IN 46226

Questions?
Contact James Spence at
Sidyy  (303) 447-0816 or on
<Sameow/ > CompuServe at 70740,1107.

CLUB-ONLY COMPETITION

VICTORY BEER RECIPES,
America’s Best Homebrew

Enjoy 128 award-winning recipes from the American Homebrewers
Association National Homebrew Competitions, 1989 through 1993.

Victory Beer Recipes picks up where Winners Circle leaves off!

announces the release of

Victory Beer Recipes is a fun sequel to the homebrew hit Winners
Circle (Brewers Publications, 1989), and provides hours of home-
brewing challenge and entertainment.

e Brew extract, grain and extract, and all-grain recipes
e Enjoy 24 categories of lager, ale, mead and mixed-style beers
° Read judges’ tasting notes

“This book takes homebrewing to the next level! Not only does it
\ list an extremely wide variety of styles with detailed recipes and

.\ procedures, but these are award-winning formulas! If only | had
\ this book 15 years ago.”

Pete Slosberg, founder of Pete’s Brewing Co.

Order your copy today, for only $11.95 ($9.95 for AHA
members) plus $4 P&H. To order, contact Brewers
Publications at PO Box 1679, Boulder, CO 80306-
1679; (303) 546-6514, FAX (303) 447-2825.
Satisfaction Guaranteed

e .
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Professor Surfeit

P R

Calcium Chloride
Confusion

Dear Professor,

[ looked a long time for some calcium
chloride and finally got some. Now I have a
ppm dilemma.

Darryl Richman, in zymurgy Winter 1989
(Vol. 12, No. 5), and Charlie Papazian, in The
New Complete Joy of Home Brewing (Avon,
1991), seem to be working with anhydrous cal-
cium chloride. Mine is dihydrate, however,
and the ppm difference seems more than
would be expected. A call to the manufac-
turer yielded: one gram per liter adds 72 ppm
calcium. This works out (I think) to one tea-
spoon per five gallons and adds 10.7 ppm of
calcium, if there are 10 teaspoons in an ounce.
Because this is only about one-ninth the ion
concentration of the anhydrous, I'm a little
hesitant to accept my figures. Before | add
five or nine teaspoons of this stuff to a batch
of beer, I'd love to get an opinion from some-
one who slept less than [ in chemistry class.
Also, I'd be able to relax a lot more.

Ever appreciative,
Jack Means
Tucson, Arizona

Dear Jack,

I consulted with my colleague, Rodney
Morris (a professor in his own right) and
this is what be relayed to me:

“Calcinm chloride in the anbydyous form
has a molecular weight of 111, and is 36.1
percent calcinm and 63.9 percent chloride.
One gram per gallon adds 95.3 ppm calci-
um and 169 ppm chloride. If yon add
1,000 milligrams (1 gram) of the anby-
drons form to a liter of water, at 36.1 per-

LA

cent calcinm yon would have 361 ppm. The
dibydrate is about 75 percent of the anhy-
drous form, so adding one gram of dihy-
drate calcium chloride to one gallon of wa-
ter yields 71.5 ppm of calcinm (0.75 X
95.3 ppm) and 126.75 ppm of chloride
(0.75 X 169 ppm). 1 hope that stumps the
Professor. Keep the dibydrate and anby-
drous tightly capped becanse in a humid en-
vironment they will pick up water.”

Well, Jack. I'm not quite stumped, but I
am feeling a bit rwiggy.

O E

Branching ont,
The Professor, Hb.D.

S

O R

——— /A

Wayne’s Wort

Dear Professor,

[ have been brewing for about three years,
and though I feel like I have a good handle on
the subject [ am still puzzled about a few things.

(1) T slowly bring my specialty grains to a
boil in about a quart of cold tap water. Just
as it begins to boil, I turn off the heat and let
the grains steep for about 20 minutes. Then

ILLUSTRATION BY JOHN HOLM
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[ strain out the grains and add the liquid to
the wort, which has been boiling the entire
time. I continue the boil for about five to 10
minutes, then turn off the heat. Am I getting
the most from the grains this way? Should I
continue adding the grains at the end of the
boil, or should I steep the grains first and add
them to the boiling water when I add the malt
and bittering hops?

(2) I've read in zymurgy that hop bitter-
ness is extracted much more quickly from
pellet hops than from whole hops. Is this
true? And if it is, I've read that most of the
bitterness is extracted after the first 30 to 40
minutes in the boil. And boiling for 45 to 60
minutes does not provide any hop benefit
(with pellets). Could you please shed some
light on this? Since [ am pretty much a pellet
user, I believe this has quite a significant ef-
fect in my finished product.

() I'mstill a little confused about the dif-
ferent types of bittering hops. If a recipe calls
for 10 HBUs of Saaz bittering hops (2 ounces
X 5 percent), will substituting 10 HBUs of Bul-
lion hops (I ounce X 10 percent) have the same
bittering character as the Saaz? I know that
technically speaking the bitterness is the same
(10 HBUs). But is there actually some type of
flavor that goes along with a certain style of
bittering hops?

I thank you for your time. As always, hap-
py brewing.

Sincerely,
Wayne Wrubel
Three Rivers, Massachusetts

Dear Wayne,

You've getting all the stuff from your
grains you need to. You could improve the
quality of the “extract” by simply steeping the
grains at about 160 degrees F (71 degrees
C) for about 30 minutes, thereby reducing
some of the harsher phenols that wonld oth-
erwise be extracted at the higher temperatures.

I don’t quite understand what you mean
by “shonld I continue adding grains at the
end of the boil ...” The procedure should be
to add the grains to the cool water or steep
them at 160 degrees F (71 degrees C). Af-
ter 30 minutes at 160 degrees or upon reach-
ing the boiling point you discard the specialty
grains. There are no grains to add at the end

8 of the boil or to the boiling water. You want

to boil the extract from the specialty grains,
not the grains themselves, with hops and dry
or syrup malt extract.

By the way, five to 10 minutes of boiling
is pretty minimal. Boil the whole concentrated
wort for 60 minutes for best results.

In some ways whether you get most of the
bitterness benefit after 30 to 40 minutes is ir-
relevant. More importantly it takes a good 6O
minutes for all the beneficial chemical reactions
to take place once the hop goodies are extracted,
There's a lot more going on in the boil besides
making a bitter tea from hop flowers or pellets.

Two onnces of 5 percent Saaz (wow, where
can you find Saaz with alpha acid higher
than 4 percent?) will contribute the same bit-
ter essentials as one ounce of 10 percent Bul-
lion, but Saaz and Bullion will add differ-
ent flavor characteristics to your beers. Many
brewers will say it doesn’t matter what hop
you use if you are going to boil it for an honr
becanse all the flavor character is lost. 1 don’t
agree. There are some very subtle but notice-
able qualities that each variety of hops gives
to the flavor even when boiling for a long
time. Try making a English bitter with Saaz
hops for a 60 minute boil and compare it
with Kent Goldings using the same proce-
dures. Not the same.

Hopping for a specialty kind of guy,
The Professor, Hb.D.

Not Beer Intolerant

Dear Professor,

My husband has developed a condition
known as "gluten intolerance” meaning he
can't have anything with wheat, rye, oats or
barley. [ remember reading somewhere that
beer can be made from corn. Is it possible?
And if so, where can [ get the directions?

Thank you for any help or suggestions.

Sincerely,
Mary Nizza
Ridgewood, New Jersey

Dear Mary,

You can malt and brew with corn just as
with barley, though corn sugars are usually
derived through other enzymatic and indus-
trial processes. Here's something to consider:
Is your husband allergic to spelt (also known

as dinkel)? 1t is a non-hybridized ancient
wheat. I've been told that 70 percent of peo-
Ple allergic to wheat, barley, rye, etc., are not
allergic to spelt. Consult your physician about
this. If your husband is not allergic, you can
make a spelt beer by germinating and dyying
the spelt, thus creating malted spelt. I just ex-
perimented with this and produced a very nice
speltbran. If you want additional informa-
tion look for the procedures and vecipe in Char-
lie Papazian’s new book, The Home Brew-
etr’s Companion (Avon, 1994), which will
be published in August.

Ale-ergic,
The Professor, Hb.D.

The Secret
Chambers of Ninkasi

Dear Professor Surfeit,

While [ realize that brewing Romulan Ale
on Earth might approximate the challenge of
replicating a French malt liquor in Palm
Springs, [ am hoping that similar local recipes
exist. More than once, dinner guests have re-
quested something beyond the ordinary
Earth-toned homebrew, something in a bub-
bling sky blue. Do Romulans use blueberries?

Sincerely,
Prescott C. Nichols
Palm Springs, California

P.S. I shave sporadically.

Dear Prescott,

The archives of Ninkasi are said to hold
the secrets of a millenninm of brewing reach-
ing far back into the galactic history of Warp-
5. Bubble mesmerization has aided my jour-
ney as I seek the chambers of the goddess
Ninkasi. This looks like a job for Supersat-
urated Man, who I am from time to time.

Unearthed and on the loose,
The Professor, Hb.D.

P.S. Blueberries will add a violet tint to your
beer. Even blue food coloring will make the
beer greenish-blue thanks to the yellowish col-
or of beer. You can, of course, minimize the

greenness by starting ont with a pale, pale
beer before adding the food coloring. ®

ZYMURGY Fall 1994



r der, VISA or MasterCard info to: Passport to H

N

/

Lz szl |

Bacchus & Barleycorn, Ltd.

/]
EXPLORER'S g

Log Your Beer
Adventures
You take a sip of barley
wine. The adventure begins.
Record your own splendid
adventure with beer in Beer Explorer’s Log-
book. Document your evaluations of micro-
brewed beers, or the beers you make yourself.
Use it to chart your progress in judging beer, or
as a guide to the beers you judge special.
Pages prompt you to log key facts about 52
beers. Because beer worth drinking is worth
remembering—a month or a decade later when
you’re writing your own book on beer. Includes
a foreword by Michael Jackson and a glossary
of beer styles and terms. Pocketsize (41/2X 8).
Price: $8.95, plus $2.00 P&H per order.

Ordering Information
Send your name, address, check or money or-

Adventure Press, Dept. ZE, PO Box 516,
Niwot, Colo. 80544. Fax your credit card order
to (303) 652-2268. Money back guarantee.

Colorado residents add 3% state tax.

s .
s

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
prices, free catalogue.

FAST FAST MAIL ORDER SERVICE

8725Z Johnson Drive
Merriam, KS 66202
(913) 262-4243
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P.O. Box 2195-Y9

WILLIAM’S BREWING

San Leandro CA 94577

William’s Brewing Presents:
Our Home Brewing Catalog

v SN 7
\"“\:b; \ \// X
B2 , / A

BN | 7.7, SRy
4% ¢

Since 1979, William’s
Brewing has been the
leader in mail order home
brewing.

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

* Sturdy

CNIC

yet lightweight PVC plastic

* No more flopping dispensing hoses
* Easy to install on handle of
soda-type keg

(please specify ball or pin ) $34 . 95

CALL TOLL FREE TO ORDER

- 1800-972-BRAU

\\ 55 Lakeview Drive ¢ Carlton, MN 55718-9220 /
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WPRODUCTS

ew product descriptions are submitted by manufacturers and distributors

and are printed here for reader information. These claims are made by man-

ufacturers and/or distributors and do not imply testing by zymurgy. For
more information, contact Linda Starck at (303) 447-0816.

Parts Catalog

Foxx Equipment Co. of Kansas City, Mo.,
and Denver, Colo., a wholesale supplier, has
announced the publication of a 120-page, il-
lustrated catalog of service parts, equipment
and tools for the carbonated beverage in-
dustry. The catalog's reference-manual for-
mat is designed to save the reader time when
selecting from more than 6,000 parts and
accessories. Individual selections include a
range of beverage dispensing and refrigera-
tion equipment parts featuring dispensing
valves, product tanks, Procon pumps, car-
bonators, CO, cylinders and valves, CO, reg-
ulators, hand tools, cleaners and more. Many
hard-to-find items are included. Service sug-
gestions are included with product infor-
mation on many pages.

The wholesale catalog is free. Contact
Foxx Equipment Co., 421 Southwest Blvd.,
Kansas City, MO 64108; (800) 821-2254, or
955 Decatur St., Unit B, Denver, CO 80204;
(800) 525-2484.

Connectors
and Fillers

A modular quick-disconnect for CO, de-
livery that allows one gas bottle to per-
form multiple tasks is now available from
The Beverage People. The system allows
you to quickly change fittings to carbon-

ate, dispense, filter beer or push sanitiz-
er through kegs.

The connector consists of a female cou-
pling that attaches to the regulator, and a
male end to attach to each specialized gas
disconnect. To exchange a line to perform a
task, such as carbonating the keg, discon-
nect the service-beer line and plug in the
carbonating line. The coupling eliminates the
need to remove the actual disconnect ends
to swap gas and liquid lines.

Also available is an improved grip-style,
two-valve counterpressure bottle filler. It
works by delivering CO, through one valve
to purge the bottle of 0, and keep the beer
under pressure while the second valve de-
livers the beer to the bottle.

The manufacturer’s suggested retail price
is $5.95 for the coupling device, $3.95 for the
female coupling and each male end, and
$59.95 for The Beverage People Counter Pres-
sure Filler. The products are available from
The Beverage People, 840 Piner Rd. 714,
Santa Rosa, CA 95403; (800) 544-1867.

Type 100 Hoplets

The Morris Hanbury Type 100 Hoplets
are produced from quality hops, prepared
in half-ounce whole hop plugs. These are
packed in an inert atmosphere achieved by
constant nitrogen flushing during filling.
The pack is a custom-designed, light- and
oxygen-barrier, composite, food-grade foil

that ensures the brewer receives a fresh,
quality product.

Standard package sizes of four, 10, 50,
200 and 1,000 plugs cut down on the possi-
bility of partially used packages of hops.
There are 12 hop varieties available, six im-
ported and six domestic.

Morris Hanbury suggests you contact
your local retailers for the current prices.
For further information contact Morris Han-
bury U.S.A. Inc., 402 E. Yakima Ave., PO Box
1548, Yakima, WA 98907; (509) 457-6699,
FAX (509) 452-9468.

Craft-Brewing Classes

The American Brewers' Guild is offering
short courses and apprenticeship programs
for the craft-brewing industry. The head in-
structor is Michael Lewis, Ph.D., professor
of brewing science at the University of Cal-
ifornia at Davis.

Courses offered include: "The Practical
Brewers' Apprenticeship,” a structured 10-
week education and internship program of-
fered in Davis from September through No-
vember; and "Brewing Science — Practical
Brewing for Microbrewers,” a one-week course
in August. Also presented will be a new week-
end series for the advanced homebrewer and
"Brewpubs and Microbreweries: The Defini-
tive Short course,” in cities throughout the
United States from July through May 1995.

To register or receive a catalog of cours-
es, contact the American Brewers' Guild at
(916) 753-0497, FAX (916) 753-0176 or write
A.B.G., 2110 Regis Dr., Davis, CA 95616.

Compiled by Dede Laugesen, advertising
assistant. )
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Great
Fermentations

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

FREE
CcCATOHLOG

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 vou:

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
lnsulated Mashing,
Sparging, Lautering Tun.
5 Gallon; $99.95
10 Gallon; $119.95

RCTd | e I Trade homebrew recipes with
|\ (Xd{ J-Cl  other homebrewers through
Recipes the Recipe Exchange.

Recipes
Recipes
Recipes

For information
Jax, write or call

the Recipe Exchange
c/o Allegheny Printing
1910 Cochran Road
Pittsburgh, PA 15220

Phone/Fax 412-561-0660

Forget the REST -

114-O Freeland Lane

Buy from the BEST!

Beer & Wine Making Supplies

Fresh Products Quality Merchandise
Prompt Service Dependable Advice
Low Prices

FREE catalogs upon request
"Brewing System & Style Guide" for BEGINNERS
or a Comprehensive 72 page Catalog for
ADVANCED BREWERS & WINEMAKERS

Charlotte, NC 28217

(800) 365-BREW
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GRAIN BREWERS'!

10, 15 or 20 GALLON - 3 VESSEL

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

BREWING
SYSTEMS
N A

# () £
SRS

NEW!

1/2 BARREL CYLINDROCONICAL
FERMENTER

Temperature Controlled

Excellent For

Yeast Propagation

Test Batches

(I

CALL 1 (206) 527-5047 For a quote

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

v o

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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Premier
Wheat and
Pale Ale Kits

rewing presents many opportuni-

ties for sharing fun with friends.

Aside from sampling the results,
there is the pleasure of introducing a new-
comer to the activity. The simplicity of a kit
beer rewards the novice with both a drink-
able beer and early confidence in the some-
what mystical process of brewing.

The early experience of my co-brewers,
who call themselves Ethel and Lucy, is typi-
cal. They made most every mistake possible,
including following the directions that told
them to add sugar to their first batch. Although
the results were interesting, they weren't quite
sure why their beer had acquired a cidery
taste. Since that first beer, Ethel and Lucy have
gone on to become award-winning home-
brewers and Certified BJCP judges.

PREMIER
Jipscioe Gold Jael

PREPARED FROM WHEAT AND BARLEY MALT

With Premier Wheat and Pale Ale kits in
hand, they prepared to brew. Opening the lid
they found two packets of yeast attached to
each can. Knowing that yeast is alive and that
temperature extremes would damage its
health, Lucy and Ethel were concerned whether
the kit yeast would be able to do its magic. As
it turned out, their concern was warranted.

Premier Wheat

Ingredients for 5 gallons
2 cans Premier hopped wheat
extract kit (3.3 pounds each)
1 cup dry malt extract (for priming)
dry ale yeast (included with Kit)

* Original specific gravity: 1.052
* Final specific gravity: 1.012

The hopped wheat extract kit was easily
brewed by pouring the two cans into a gal-
lon and a half of water for a concentrated
boil. Deviating slightly from the directions,
Ethel and Lucy used a 45-minute boil for san-
itation and things like protein coagulation
and boiling off undesirable volatiles.

When the boil was finished they placed the
pot in the sink and surrounded it with ice wa-
ter for quick cooling. After adding three gallons
of water to their primary fermenter, they fun-
neled in the cool wort from their brewpot, ag-
itated the primary to supply oxygen for the yeast
which was then poured in from its packet.

Premier Pale Ale

Ingredients for 5 gallons
2 cans Premier Pale Ale kit

(3.3 pounds each)

1 ounce Northern Brewer hops,
7.8 percent alpha acid (45 minutes)
1/2  ounce Fuggles hops, 4.3 percent
alpha acid (45 minutes)
1/2  ounce Tettnanger hops,
4.8 percent alpha acid (45 minutes)
1 tablespoon Irish moss (I5 minutes)
1 ounce Kent Goldings hops,
4.4 percent alpha acid (finish)
1 package Munton and Fison ale yeast
| cup pale dry malt extract

(for priming)

* Original specific gravity: 1.048
* Final specific gravity: 1.010

PREMIER
Fipseroe Gole Jabel

PREPARED FROM BARLEY MALT

Lucy and Ethel brewed a pale ale with the
second kit, and because it was unhopped a
bit of recipe formulation was required, plac-
ing the skill level at advanced novice or low-
er intermediate. They first determined their
hopping scheme for a 45-minute boil:

1 ounce Northern Brewer hops
1/2  ounce Fuggles hops

1/2  ounce Tettenanger hops

ZYMURGY Fall
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Then they chose a finishing hop to add at
the end of boiling (just as they turned off the
stove). For this purpose they used:

1 ounce Kent Goldings hops.

As with the wheat they used a concen-
trated | 1/2-gallon boil with two cans of un-
hopped extract. The bittering hops were
added as the boil started. Then in the last I5
minutes they added I tablespoon of Irish moss
to the boiling pot; this adds no flavor to the
beer but it does help make it clear.

As they turned off the boil they added the
last ounce of Kent Goldings hops and placed
the pot in a sink of ice water. Three gallons
of water were added to the primary along
with the cooled wort, which was then agi-
tated and the yeast pitched.

After several days Lucy and Ethel's con-
cerns about the yeast were confirmed. There
was absolutely no activity in the fermenter
and, while flinging copious unchecked "I told
you so's,” they added two more packets of
yeast that had been attached to the cans. Still
there was no fermentation and amidst grum-

As a member of BrewTap,

bling and complaining they added some
Munton and Fison dried ale yeast. Within 24
hours the primary was merrily bubbling away
with the smug approval of the two brewers.
Final gravity was reached within five days.

Both of the beers had been fermented at
a steady temperature of 65 degrees F (18 de-
grees C) in the beer-friendly darkness of the
basement. Lucy and Ethel racked their beer
to a secondary fermenter at the end of ac-
tive fermentation, but they advised this could
be skipped if the brewer siphoned the beer
carefully into a bottling bucket.

So what did the final beers taste like? The
evaluation was performed by the area's two
biggest critics — Lucy and Ethel. They found
the wheat beer to have the style's typical cloudi-
ness combined with a refreshing tangy flavor.
They think a specific wheat beer yeast would
have made this an even better brew. They al-
so recommended a bit higher (about 20 per-
cent) priming rate than normal to produce the
aggressive carbonation typical in wheat beers.

The pale ale was a little more to their lik-
ing, despite the difficulties with fermenta-
tion. The finished beer was an amber-copper

BrewlAp

'‘MAIL ORDER BEER

Serves America’s Best Microbrews

color with bright clarity. Hopping was ac-
ceptable but a touch light on bittering. Lucy
and Ethel agree another ounce of classic Eng-
lish hops, like the Goldings, added about 20
minutes into the boil would have resulted in
a beer closer to the style standard.

In the final evaluation, Lucy and Ethel rec-
ommend the two kits provided their sugges-
tions regarding longer wort boils and re-
placing sugar with additional malt extract are
incorporated into the directions.

Editor’s Note: Slow starts and fermen-
tation problems blamed on dry yeast often
can be avoided by rehydrating. Preboil one-
half cup water, cool to between 95 and 100
degrees F (35 and 38 degrees C) and add the

" yeast. Ten minutes of rehydration prior to

pitching improves the viability and perfor-
mance of dry yeast.

A 20-year veteran of the nuclear power
industry, Gregg Smith has traveled Europe
and the United States in search of great beers.
A Certified BJCP judge and award-winning
brewer, he has written extensively on beer
and is author of The Beer Enthusiast's Guide
(Storey Communications, 1994). )

BrewTap:

every month you will receive: the ideal way for

homebrewers to sample the
best microbrews and learn
more about beer and brewing!

Two six-packs of different
hand-picked microbrews

{p Beer, The Magazin€: devoted
to the glorification of beer o
The cost is just

$14.95 per month plus
tax and shipping.
Call now!

@ A newsletter containing a
description of the month’s
featured brews

Special discounts on reorders \o

e LGIMBEY

MAIL ORDER BEER

= 100% Guarantee on all
deliveries

You must be 21 or older.

ZYMURGY Fall 1994



/\
ZCLASSICBEER STYLESERIESB

BOCH

Brewed in Winter for
Consumption in Spring

BOCIK

By Darryl Richman

The ninth release in Brewers Publications’ Classic
Beer Style Series, Bock recounts the legendary his-
tory of this hearty beer style, and examines flavor
profiles, recipes, equipment and procedures.
Whether this is your first in the Classic Beer Style

Series or your latest addition, your brewing library
needs this book.

To order your copy today for $11.95 (plus $4 P&H),
contact Brewers Publications at PO Box 1679,
Boulder, CO 80306-1679;

L(‘HW (303) 546-6514, FAX (303) 447-2825.

'

The Institute for Brewing Studies

| NORTH AMERICAN

i

REWERS
ESOURGE
IREGTORY

Your Yellow Pages to the Craft-Brewing
Industry at a 10% discount

This invaluable resource is for anyone with an
active interest in the craft-brewing industry.
Complete with statistics, brewery listings and
contacts, ingredient suppliers and manufac-
turers, and other indispensable information,
the 1994-95 Brewers Resource Directory pro-
vides information that would take hundreds of
hours to compile on your own.

AHA members pay $72 (plus $4 P&H), that’s
1994-1995 a 10% discount off the $80 cover price if
i~ ordered before Sept. 1, 1994.
To order, contact Brewers Publications at
14‘ y PO Box 1679, Boulder, CO 80306-1679;
(303) 546-6514, FAX (303) 447-2825.
Satisfaction Guaranteed TEn
ym

The Association of Brewets
reminds beer lovers every
where to...

If you have

questions

or want more

information

regarding the

Association of Brewers’ _

Individual Responsibility Policy, please write
PO Box 1679, Boulder, CO 80306-1679, or call
(303) 447-0816; FAX (303) 447-2825. i
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Customer Service Inventory
Our open lines of communication A full line of quality products is avail-

and monthly Newsletters provide able at our fingertips! We offer the
you with the best information. We most complete line of quality products
work with you when a return or available within the industry and are
credit is requested. Our customer constantly improving our packaging
service program makes ordering easy! and expanding our product lines.

Personnel Facility

At the L.D. Carlson Company our Our NEW warehouse, covering
friendly and knowledgeable staff twenty-eight thousand square feet, is
will serve you with complete efficiently designed to expedite your
satisfaction. Courtesy is our policy! order, ensuring quick delivery!

Featuring Quality Products |
Malt Extracts -
¢ Bierkeller ¢ Coopers ¢ John Bull
¢ Brewferm ¢ Edme ¢ Laaglander o N
¢ Brewmart ¢ Glenbrew ¢ Munton & Fison i .
“Brewer’s Best”’ Equipment Kits, Ingredient Kits, Crown Caps and Liquid Thermometers |~

¥ ‘

‘““Vintner’s Reserve’’ Wine Kits Domestic, English and Belgian Grains
‘“Vintner’s Best’’ Wine Equipment Kits Leaf Hops, Hop Pellets and Hop Plugs

At the L.D. Carlson Company we always give you our best! Call us today...

g 2o

1-800-321-0315

463 Portage Boulevard
Kent, Ohio 44240

Toll Free Fax!
1-800-848-5062

( : 15 o (WHOLESALE ONLY PLEASE) [ /
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HEVIEWS o

he opinions of individual reviewers do not necessarily represent the opinions
of the American Homebrewers Association or zymurgy.

The TempTee

very homebrewer wrestles with the

demons of temperature control. From
strike temperatures to sparge water and
lauter-tuns to lagering, the best brewing de-
pends on accuracy and consistency. The
TempTee from Chinook Manufacturing has
provided a solid addition to the homebrew-
er's temperature control systems.

Made of sturdy plastic, The TempTee is, as
the name implies, a T-shaped cylinder with
grooves on its two open ends to hold either
three-eighths- or one-half-inch tubing. A met-
al shaft runs from the thermometer head at
one end through the long shaft of the T and
ends in a probe wrapped in plastic. This shaft
has a wide plastic grip disc and may be slid
more deeply into the T-shaped cylinder to slow
or stop the flow of fluids through the unit.

Before using the device I checked its pre-
cision against three dairy thermometers. The
TempTee was precise plus or minus | degree.

The instructions provided were clear and
simple. I snipped the output line on my coun-
terflow chiller, slipped in the TempTee and
sanitized as usual.

Living in the Colorado foothills, cold
ground-water temperatures vary 25 degrees

or more between August and March, Despite
this, with the help of the TempTee [ was able
to hit and maintain a 68-degree-F (20-de-
gree-C) reading by adjusting the flow on my
chiller. Cleanup was the same as for the
chiller alone.

Those who use immersion-style coolers
will only be able to use the TempTee for wort
exiting the boil kettle. While this may not be
as useful, there are other applications for
the device.

On my next batch I used the TempTee
to monitor the temperature of my sparge
water. Again, operation was easy and the
device held up to the heat of the 170-de-
gree-F (77-degree-C) water with no sign of
its tough food-grade plastic outer con-
struction softening or changing shape. There
was, however, a slight darkening of the ma-
terial from the heat. This could indicate a
longer-term problem than the test batches
would show.

In addition to the uses listed above, the
TempTee could be used at racking to deter-
mine exact fermentation temperatures.
While the homebrewer may or may not be
able to fully control fermentation temper-
ature variables, it helps in record keeping
and flavor reproduction to determine the
mean temperature within the fermenting or
fermented wort.

The only criticism I have of the device is
that the small size and round shape of the
thermometer make it difficult to read. The
thermometer's readings range from O to 220
degrees F, yet the size is just less than one
inch in diameter. The range typically used in
brewing is considerably smaller so fitting 220
small marks in the face is busy at best.

Overall [ was impressed with the TempTee.

With its ease of sanitation and use, it fits the
bill, well, to a T. If the device holds up as well
as it tests, it could be a real boon for tem-
perature-minded homebrewers.

The manufacturer's suggested retail price
is $15.95. For more information contact Chi-
nook Manufacturing, 143 East 7570 S., Mid-
vale, UT 84047 at (801) 562-1836.

Reviewed by Emmett Smith, a longtime home-
brewer in Lakewood, Colo.

The Sucking Thing

he Sucking Thing looks and works like a

modified turkey baster. As you compress
the rubber bulb, air is forced through a one-
way exit valve on the side of the unit. Re-
leasing the bulb closes this exit valve and
sucks air through a one-way intake valve at
the end of the unit. Attach a racking tube to
the hose barb at the end of the unit and
you're ready to go. The unit is durable and
simple in construction, and can be completely
disassembled for cleaning.

Using The Sucking Thing is a breeze. Drop
one end of your sanitized racking hose into
your brew. Attach the other end to the hose
barb (my five-sixteenths-inch outside-
diameter hose fit perfectly). Elevate the unit
so the racking hose runs slightly downbhill
into your beer. This assures that any bub-

TEMPTEE: PHOTO BY PATRICK MAGGARD
SUCKING THING: ASSOCIATION OF BREWERS' FILE PHOTO
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bles in the rising column of liquid will bub-
ble up and out of your way. Compress the
rubber bulb, release and watch your beer
climb up the racking hose. One squeeze of
the rubber bulb nearly filled my 48-inch
racking hose. Next, lower the racking hose,
disconnect it from the hose barb and watch
your beer flow. No sweat, no contamina-
tion, no worries.

Using The Sucking Thing made racking to
a secondary fermenter more trouble free
than ever. I also used it to siphon chilled
wort from my brew kettle to the primary fer-
menter. Transferring into the primary this
way eliminated the need to sanitize the pots
and funnels I formerly used for this purpose
and by directing the siphon flow down the
interior walls of the fermenter [ was able to
oxygenate the chilled wort. Although I did
not try this, I imagine The Sucking Thing and
a short section of hose could be used instead
of a wine thief to easily take samples for
gravity readings. In general, using The Suck-
ing Thing made siphoning easier and much
less frustrating.

Obviously this gadget isn't for everyone
— plenty of great homebrew has been made
in spite of siphoning. The Luddites may cringe
at the idea of yet another gadget to compli-
cate brewing. Personally I've always been
frustrated by siphoning and The Sucking Thing
made it so much easier that I found myself
searching for other ways a siphon might im-
prove my brewing.

The manufacturer's suggested retail
price for The Sucking Thing is $9.95 com-
plete with illustrated instructions. For more
information contact Lowenbitter Brewing
Supplies, 209 Laws Ave., Ukiah, CA 95482,
(800) 474-7377.

Reviewed by Craig Hopkins, eight-year home-
brewer and Association of Brewers informa-
tion services manager.

The Beer
Enthusiast’s Guide

ow does one get to be a beer judge? The
Hquestion is often asked with envious
skepticism, as if becoming a beer judge were
only a matter of appointing oneself to the
post. Yet it also hints at the gulf of knowl-

edge separating the casual taster from the
true beer enthusiast.

In attempting to bridge that gulf, the am-
bitious but brief The Beer Enthusiast's Guide
bites off more than it can chew. The first chap-
ter, "Beer and the Story of Civilization,” dis-
patches that formidable topic in a mere sev-
en pages! From there, the book zips through
an explanation of the brewing process, a cat-
alog of beer styles, a primer on beer evalua-
tion, an analysis of brewing ingredients and
a walk-through of a judging session.

Author Gregg Smith combines an enthu-
siasm for beer with a serious attitude toward
the subject, making this book a good intro-
duction to the world of beer appreciation. He
is to be commended for steering neophytes
toward the Beer Judge Certification Program,
the answer to our opening question.

Gregg, a Certified BJCP judge, is at his best
when explaining the philosophy and actual
mechanics of judging beer. He leads us step
by step through a model tasting, from table

&8 LSlep Addiining ek
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settings to completed score sheets. His ad-
vice will prove useful not only to competi-
tion judges, but also to anyone organizing an
informal beer-tasting session.

Gregg's remarks on the priorities of beer
judging are well taken. He explains the need
to evaluate aroma first, before its ephemer-
al qualities are lost. Gregg also urges home-
brew judges to focus on the goal of helping

the brewer. He stresses positive communi-
cation and warns against overly brutal scor-
ing of problem beers.

His attitude toward stewards is similarly
enlightened: "Today's stewards are not just
beer gofers and score-sheet collectors, they
are tomorrow's judges.” This recognition of
the human factor is a too-often overlooked
aspect of judging.

However, the usefulness of this book as
a study guide for the BJCP exam is limited.
The capsule descriptions of beer styles are
good as far as they go, including generally
accurate specifications for original gravity,
color and bittering units. There are a few ar-
guable points: for example, the French biére
de garde style is listed under Belgian ales,
and some experts might disagree with "low
to medium diacetyl” as an acceptable char-
acteristic of bock beers.

The descriptions provide only a sketchy
sense of the geo-historical development of
beer styles. Gregg asserts that the Vienna
style "owes much of its character to the
method of malting,” without specifying what
that method is.

The coverage of brew house procedures
is likewise uneven. While the malting process
is covered in some detail, the description of
mashing is very basic and incomplete. There
is no mention, for instance, of multiple-step
infusion mashes. Fining agents are listed as
brewing ingredients, but beer clarification as
a process is not discussed.

Some subjects lend themselves to Gregg's
“crash course” approach better than others.
The distinction between ale and lager yeasts
is drawn succinctly and lucidly. Water, on the
other hand, is a notoriously complex subject
that has tripped up many a beer author. In
this book, the significance of the various ion-
ic constituents of water is tangled up in a cou-
ple of confusing paragraphs.

Oddly, the chapter titled "Preparing for
the BJCP Exam” is devoted mostly to the lo-
gistics of conducting a tasting and judging
session. The only guidance prospective BJCP
examinees will find here are some general-
ized (though useful) comments about men-
tal preparation and organization of exam
time. One would have hoped to see some
samples of exam questions or some ideas
for study methods (flash cards, club study
sessions, etc.)
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The author
would do well to
limit the scope of
future editions of
The Beer Enthu-
siast’s Guide. An
explanation of
hop cultivation
seems entirely
extraneous, as do
the appendices
listing homebrew
shops and brew-
pubs. Most of this
information is
available else-
where in more complete form. A book of sim-
ilar size that focuses solely on the process of
beer judging would play to the author's
strengths and help fill a void in the literature.

(The Beer Enthusiast's Guide by Gregg
Smith, Storey Communications, 1994, pub-
lisher's suggested retail price: $12.95.)
Reviewed by Eric McClary, an Honorary Mas-
ter judge and BJCP committee chairman.

The Carbonator

Benjamin Machine Products (BMP) has
added an "In-Line Carbonator” to its al-
ready successful line of products. The car-
bonator allows you to instantly carbonate a
keg by pushing beer with CO, from the bev-
erage side of one keg through a stone and fill-
ing the receiving keg through the down tube.

The carbonating system consists of a
stone placed within a removable stainless-
steel T (for cleaning purposes), a hose that
mates to the inlet side for the stone and a
hose that mates to the outlet side of the
stone. A relief valve for the receiving keg is
recommended and can be purchased from
BMP. Not provided are two beverage fittings
with hose barbs (or stem and nut fittings)
that attach to the inlet and outlet hoses for
the stone and a gas fitting with a hose barb
that attaches to the relief valve. A single
source of CO, is used to push the beer and
to provide gas to the carbonating stone, so
you will also need a three-way splitter for
the CO, line.

Documentation provided includes a sev-
en-step procedure for using the “In-Line Car-

bonator,” a diagram displaying the layout of
the system and a carbonation level chart list-
ing atmospheres required, temperature and
necessary psi levels.

Beer must be cold in order to efficient-
ly and properly use the "In-Line Carbona-
tor." BMP recommends 40 degrees F (4 de-
grees C), but I suggest this is a high-end lim-
it. The colder the beer the better. Norm
Dickenson and I used a cold box set at 30
degrees F (-1 degree C) to chill the wheat
beer we had selected to carbonate. Using
the carbonation level chart and directions
provided, we set the CO, cylinder pressure
at 15 psi to achieve a carbonation level of
three atmospheres.

We found it was a delicate process to
maintain a nice steady flow of tight CO, bub-
bles as the beer passed through the stone. If
back pressure at the receiving keg wasn't
closely monitored you could lose that steady
flow of tight bubbles. In less than half an hour
we had a finished beer, ready to drink with
an estimated carbonation level of about two
atmospheres.

While we didn't achieve the desired CO,
level as first-time users, I think it's fair to
say that with a bit more experience using
the carbonator we could obtain the level
we sought. The "In-Line Carbonator” is a
nice addition that will enhance any brew-
er's draft system.

Manufacturer's suggested retail price is
$75. For more information contact Benjamin
Machine Products, 1121 Doker Dr. Unit 7,
Modesto, CA 9535!; call or FAX (209) 523-8874.
Reviewed by Paddy Giffen, AHA 1993 Home-
brewer of the Year. ®

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 5-7 gal. Primaries/buckets

~ZCh DISTRIBUTORS
»

2 North Walpole Ny

Phone/Fax 603-445-2018

BEER * SODA * WINE
CALL/WRITE FOR FREE CATALOG J§

800-RCA-BREW

C»
Free Catalog,
Excellent Advice

Price, Quality, and Service
- BALANCED - like a great brew!

PHOTO COURTESY OF BENJAMIN MACHINE PRODUCTS
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GET BREWING

IF YOU SET OUT TO BREW PERFECTION, START WITH BREWERS PUBLICATIONS BOOKS.
THE ULTIMATE SOURGE OF INFORMATION ON BEER AND BREWING.

\

|

‘ Z

| /N7
\

! rewers Publications publishe:

the.complete spectrum of hooks
for homebrewers, professional
Drewers ang beer enthusiasts,
Brewers Publications

P{'Box 1679

Boulder, £0 80306-1679
1303) 447-0816 FAX (303) 447-28.

Call'or write for a free catalogq



AUSTRALIAN BEER
AT IT’S BEST

e Draught, Lager
and Bitter

e Quick and easy
brewing

Morgan’s Brewing Co. Australia

Morgan's beer kits, liquid malts and spray dried extracts are made from only the finest quality Australian two
row malted barley. No syrups or preservatives are used in our products.

I i
DRAUGHT

With Morgan’s you can make your brews more individual, ask your local stockist about our “Down Under”
club, Outback recipes and how you could become a Morgan'’s “"Master Brewer”.

For details on your nearest Morgan'’s stockist call:

L.D. CARLSON CO. OHIO CROSBY & BAKER LTD. MASS. WINE-ART INC. ONT.
1 800 321 0315 1 800 992 0141 1 800 268 6813




THE BEST BEER IN AMERICA

Winner of the Great American Beer Festival
Four Years Running.

Samuel Adams Has Won More Top Awards “Samuel Adams has won more

at the Great American Beer Festival*™
Than Any Other Beer.

AWARDS INCLUDE:

1985
FIRST PRIZE
Winner of the Consumer Preference Poll

1986
FIRST PRIZE
Winner of the Consumer Preference Poll

1987
FIRST PRIZE
Winner of the Consumer Preference Poll
GOLD MEDAL, Continental Pilseners

1988
GOLD MEDAL, American Light Pilseners

1989
FIRST PRIZE
Winner of the Consumer Preference Poll
GOLD MEDAL, Alts
BRONZE MEDAL, American Light Pilseners

1990
GOLD MEDAL, European Pilseners
GOLD MEDAL, Dopplebocks

1991
SILVER MEDAL, Dusseldorf Style Altbiers

1992
GOLD MEDAL, Dusseldorf Style Altbiers
SILVER MEDAL, German Wheat

1993
SILVER MEDAL, Amber Lager
BRONZE MEDAL, Bock Lager

honors, awards, and tastings than
any American beer in history.”
All About Beer

“Samuel Adams is simply the best
bottle of lager suds in the United States.”
People Magazine

“The most respected of U.S. microbrews”
USA Today

“Best lm’?orted Beer”
Stockholm Aftonbladet

“Best Imported Beer”
Australian Gourmet

“Best Beer”
Boston Magazine

“Best Beer”
Philadelphia Magazine

“Best Beer”
Washingtonian Magazine

* %% ‘“An American Classic”
(highest rating for anB' American lager)
Michael Jackson, Pocket Guide to Beer

%% %% (highest rating for any lager
Véorld Bee)rl Re%ie\z/

“One of the four best
amber beers in the world”
The Wine Advocate

First Place, International Beer Judging
Les Amis Du Vin

“The best of the nationally distributed brands”
James Robinson, The Beer Log

“Best Brew of the Decade”
Time
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Great American Beer Festivalsm XIII

YOUR TICKET TO AMERICA’S
PREMIER BEER TASTING EVENT!

The 13th annual Great American Beer FestivalM promises to be bigger and better than ever. For
anyone with an appreciation and love of outstanding beer, this is one event you won't want to
miss. Oct. 21 and 22, 1994, from 5:30 to 10 p.m.
at Currigan Exhibition Hall in downtown Denver.

All AHA members who purchase a general admission ticket are eligible to receive a special invita-
tion to the private Members-Only Tasting on Saturday, Oct. 22, from 12:30 p.m. to 4:30 p.m.
No lines, no hassles — just you and the beer.

Call the 24-Hour GABFsM Hotline for details: (303) 447-0126
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Big Competitions:
How They’re Run

ach year the AHA sanctions about 100
homebrew competitions across the
country. The average number of en-
tries in each competition is 12, but a hand-
ful each year represent enormous under-
takings. For the past Il years the Dixie Cup
has judged more than 600 entries. The 1994
Bluebonnet Brewoff exploded from about

James Spence -

300 entries in 1993 to more than 500. Each
of the five regional sites for the AHA 1994
National Homebrew Competition will judge
about 600 entries.

The Dixie Cup is the brainchild of the Foam
Rangers homebrew club of Houston. In 1985
the competition had 178 entries and quickly
grew to 478 by 1988. With the 1993 numbers

%

John Algya, Recognized BJCP judge,
judges first-round entries at the AHA
1994 National Homebrew Competi-
tion in Denver, Colo.

at 677, the competition is the largest single-
site homebrew judging in the country, if not
the world. In conjunction with the competi-
tion, the Dixie Cup offers what's called a
“milli-conference” that includes a pub crawl,
talks by homebrew luminaries and potluck
dinners. Andy Thomas, the 1993 Dixie Cup or-
ganizer, describes the event this way: "We
try to draw judges to the competition by of-
fering the biggest variety of stuff to do. It's
almost mass hysteria, although last year's was
probably the smoothest-run Dixie Cup of all
time. It's multifaceted, a big party, a beer in-
fusion weekend, semiorganized pandemoni-
um and a lot of fun.” In a unique tasting in
1993, guest speaker Fred Eckhardt showcased
beer, chocolate and specially chosen Mozart
for a full sensory experience.

Andy says the growth in entries, expect-
ed to reach 800 this year, may require a pre-
liminary round prior to the milli-conference.
The entries have been judged on Friday with
followup sessions on Saturday.

Organizers begin rounding up volunteers
in April in order to have everything in place
by the late October competition date. "The
secret is to delegate everything,” says Andy,
"Otherwise you'll be pulling your hair out.”
The 1993 Dixie Cup had I5 to 20 committees,
some just one person, to handle all the de-
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David Brereton, a Certified BJCP judge,
at the first round of the AHA 1994
National Homebrew Competition in
Denver, Colo.

tails. Awards organizer, T-shirt organizer,
mailing organizer, judge organizer, steward
organizer, pub-crawl organizer and beer mar-
shals are all recruited from the Foam Rangers.
They even recruited the Crescent City Home-
brewers of New Orleans to "brew" a batch of

jambalaya — a big hit with the Dixie Cuppers.

For a few years the Bluebonnet Brewoff
in the Dallas/Fort Worth area held steady
with about 280 entries. In 1994, however, the
competition accepted 539 homebrews, 50 per-
cent more entries than the previous year. The
competition started several years ago with
three clubs forming a committee with a char-
ter and bylaws specifically to create a self-
sustaining competition. The North Texas

A.L Klnchen, a Certified BJCP judge,
judges for the AHA 1994 National
Homebrew Competition in Denver, Colo.

1993 Dixie Cup

Homebrewers Association, the Cowtown Cap-
pers and the Arlington Homebrew Club were
the original triad, but after the Arlington club
phased out, the Denton Fermented Brewers
Society was invited to join the alliance and
continues to participate.

Each club appoints two members to the
Bluebonnet committee. The competition ro-

ior{_:o ;oMPm'noN P

' :Aug 29 4993 - -
¢ 'PUGET SOUND AMATEUR
- WINE' & BEER MAKERS CI.UB. $
i 'COMPETITION b
’Puyallup, _Wash . 203, entr
. -Rick Star of Kirkland, Wash.,
-"-won best of show

Sept 1 1993 )
_‘l.os ANGELES COUNTY FAIR :
:Pomona, calif., 104 entries., .
= Grover Vs of: Thousand Oaks C
‘on best o show '

‘-'NORTHERN NEW ENGLAND ;
- REGIONAL HOMEBREW £
“COMPETITION " .
= South Portland Malne
156 entries; L. -

'.‘ 5 e W wi '-; : '
'0ct161993 -,.:
A
[}

-won best of show

iDec. 18,1993 :
“HAPPY: HOLIDAYS L T
HOMEBREW COMPETJTION j § % 2
;St ‘Louiis, Mo:,139 entrres
:Dennis Dawson of Greenﬂeld Ws
. 'won best of show =

an. 22 1994 s
‘1 BAY AREA' BREW-OFF 547
“Dublin, Callf 176 eritries. -
‘Richard Mansﬁeld and Mrke Smll;h
of San Jose, Gallf

; won the competlnon

‘.Jan 22 1994 B
WINTERFEST '94 . ’
. Las: Vegas. Nev ;. 151 enttle& -
--'-Joe UI'ClOII of Henderson Nev
i won best of show

jJan 23 1994,10~
‘1. FIRST NATIONAL DEAF -
'.HOMEBREW COMPETITION
; o ‘Portland, Ore:, 27 entries:
. _ChrlS Truslow of steeq Falls, M |ne, 1 scott Martin of Portland Qre..
"1 won best.of show:

',FLORIDA STATE

-,'WOn best of show

';"Feb 11,1994

"RENDEzvous

'GéO_

_-_'___.‘.._'-‘.'.'__'-_u.;'..__._‘_

:M_arch 5; 1994

'FAIR COMPETITION 1
Tampa ‘Fla;; ssentrres
"Bill Jenkins of Tampa Fla

14004 ANCHORAGE FUR

A _-Anchorage Alaska, ’187 ent |es
: Shane Docherty of Anchorage ;
i on best of show

; COPA TOQ S ANNUAL

: PRESIDENT'S DAY
: HOMEBREW COMPETITION
. .'_Philadelphra Pa;, 58 entrres
.Hummel of Phlladelphi ;
’ _'Pa won best of show :

’AMERICA S FINEST CITY
‘HOMEBREW COMPETITION X
‘san Diego, CA, 167 entries
: ..Gray and iz Lorton of: Carlsbad g

; ’,Callf WQn best of show :

March 5,4994. """

MARQUIS DE: SUDS
A0TH ANNUAL HOMEBRE L
COMPETITION" e
‘Calgaiy, Alberta 185 entrres 28
Cal Cran of Calgary, Albert
-'won best of show v

March 5 1994
"'WORT YOu BREWIN ? .
Vancouver Brltlsh Columb

.'HWBTA 1994 NA NAI.
'HOMEBREW COMPE'I'ITION
Ashburn va., 367 entrles
“Bill- sszczak ,'Ga|thersburg, Md :

'BLUEBONNET BREWOFF

'.Irvlng, Texas; 539 ‘entries.
I 'John Manczuk of Watauga Texas 1
A'.won best Oof: show.:.. = :

o,

'March 12 1994
i ITHACA BREWERS UNION OPEN
; HOMEBREW COMPETITION
ithaca; N.Y., 103 enfries.
Ken Morton of Ithaca, N.Y.;’
won best of show i
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tates to a different club each year — the North
Texas Homebrewers hosted the March com-
petition and the Denton Fermented Brewers
will be host in 1995. A director from the host
club is chosen and from that point on, according
to Tom Henderson, the 1994 Bluebonnet di-
rector, "You are no longer attached to your
club, you are working for the Bluebonnet on a
nonpartisan basis.” The committee members

NEW AHA
REGISTERED

HOMEBREW CLUBS

NEW CLUBS

ALASKA

Matanuska Thunder Brewers, c/o Lowell S. Bur-
gett, PO Box 874554, Wasilla, AK 99687;
(907) 373-0885.

CALIFORNIA
Brewers Guild of the Green Dragon, c/o Tom Mes-
senger, 1424 Bayoaks Dr., Los Osos, CA 93402,

High Desert Barley Hoppers, c/o Don Miller,
8755 Devon Ave., Hesperia, CA 92345; (619)
947-7944.

Long Beach Homebrewers, c/o Richard Lynn,
5120 Faust Ave., Lakewood, CA 90713-1924;
(310) 867-8412, CompuServe 73767,2212.

MArin Society of Homebrewers (MASH),
c/o Mike Riddle, 2 Mt. Rainier Dr., San
Rafael, CA 94903; (415) 472-3390.

Underground Spirits Association (USA), c/o The
Coddfish, 8343 Quartz Ave., Winnetka, CA
91306; (818) 998-1637.

COLORADO

Fermentations of Aurora Mashers (FOAM), /o
Doug Collins, 22| Zion St., Aurora, CO 800ll;
(303) 366-5957.

FLORIDA
(aloosa Hop Heads, c/o Gary Coutcher, 826 S.E.
4lst St., Cape Coral, FL 33904; (813) 549-7567.

HAWAII
Hawaiian Homebrewers Association, PO Box 852,
Hauula, HI 96717; (808) 293-2229.

ILLINOIS

Brewers On the Bluff, c/o Lake Bluff Park Dis-
tributor/Steve Howard, PO Box 95, Lake
Bluff, IL 60044; (708) 234-4150.

are responsible for reporting back to the three
clubs, and a treasurer and secretary are cho-
sen from the two clubs not hosting the site,
"We probably have about 350 people involved
in the competition. I think the Bluebonnet is
unique because we have three clubs organiz-
ing the competition,” Tom says. Entries come
mainly from the three clubs, but entries from
across the United States are accepted.

The AHA National Homebrew Competi-
tion first-round sites draw large numbers
of participants from local and regional
homebrew clubs. Russ Wigglesworth, a Cal-
ifornia site organizer for several years, says,
"Having good club support is extremely
helpful when running the Nationals. We've
been very lucky in California to have strong
support from many clubs. Volunteers from

For a complete list of AHA Registered Homebrew Clubs, contact the AHA. If you want to
register your homebrew club with the AHA, send a brief letter about your club including
the same kind of information you see here to AHA Administrator James Spence, PO Box 1679,
Boulder, CO 80306-1679; 303) 447-0816, FAX (303) 447-2825, CompuServe 70740, 1107.

INDIANA

Lafayette Brewing Bovinophiles, c/o Russell H.
Stwalley, 512 Main St., Lafayette, IN 4790;
(317) 742-2696.

LOUISIANA

Baton Rouge Enzyme Wrights (BREW), c/o Jim
Waits, 1818 Wooddale Blvd. #I8, Baton Rouge,
LA 70806; (504) 926-BEER.

MARYLAND

Summer Hill Brewers, c/o Bert Belote, 222 Lit-
tle New York Rd., Rising Sun, MD 2I91l; (410)
658-2865.

MICHIGAN

Kalamazoo Libation Organization of Brewers (KLOB),
¢/o Dan Kiplinger, 632 Oak St., Apt. 3, Kala-
mazoo, MI 49008; (616) 381-3266.

Mid-Michigan Brewers Union, c/o Martin Woods,
1404 Westerrace Dr., Flint, Ml 48532; (810)
733-1870.

NEBRASKA

Respected Ale & Lager Fermentors — Of
Nebraska (RALF-ON), c/o Jeff Ramage, 116
Westridge Ave., Bellevue, NE 68005-35I5;
(402) 291-2208.

NEW HAMPSHIRE
The Stagger Inn Brewers, c/o Scott Dean, 219 N.
River Rd., Epping, NH 03042; (603) 679-1045.

NEW JERSEY
Hophedz, /o Kerry Bendel, 38 Kirschner Ave.,
Lincoln Park, N] 07035; (201) 633-7679.

NEW YORK

Mutually United Grain & Grape Zymurgists
(MUGGZ), c/o John Diana, 1675 Helderberg
Ave., Schenectady, NY 12306.

New York Notorious Brewers, c/o Chuck Lutz,
PO Box 10591, Newburgh, NY 12550; (914)
895-1057.

SOUTH CAROLINA

Low Country Libations, c/o Josh Quigley, 845 D
Savannah Hwy., Charleston, SC 29407; (803)
571-4748.

UTAH
Fermented Friends, c/o Bill Reshel, 1370 E. 3090
N., Ogden, UT 84414; (801) 782-1923.

WASHINGTON

Puget Sound Amateur Wine & Beer Makers Club,
c/o Grace Nilsson, 5604 E. 72nd St. Ct.,
Puyallup, WA 98371; (206) 845-9791.

WISCONSIN

Antigo Suds Suckers (ASSes),

c/o Michael Matucheski, N4628 Hwy. H,
Antigo, W1 54409-8752.

Sin City Sudzzers, c/o Rick Woods, 1404A North
Ave., Sheboygan, WI 53083,

The Frugal Homebrewers, c/o Greg Snapp, 264
W. Broadway, Waukesha, WI 53186; (414)
544-0894.

Wisconsin Southern Zymurgy Society, PO Box 42,
Darien, WI 53114-0042; (414) 724-5147.

WYOMING
Mad Mountain Mashers, ¢/o Will Moore, 425
5th St., Evanston, WY 82930; (307) 789-8752.

CANADA

NEWFOUNDLAND

St. Florian's Brewers' Guild,

c/o Christian St, Pierre, 21 North St., Corner
Brook, NF A2H 2K9; (709) 634-8I38.

NOVA SCOTIA

Fellowship Against Repulsive Tasting Suds (FARTS),
c/o Gerald Peters, RR *1, Aylesford, NS BOP
1CO; (902) 847-3288.
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the local clubs are on site during the ar-
rival period to assist with unpacking, and
most of the major clubs throughout the re-
gion send a contingent of members for the
judging days. As organizers our intention
has always been to share the workload as
much as possible and represent as many of
the state’s clubs as we can.” In most cas-
es, the sites draw judges and participants
from several area homebrew clubs, even
though there may be a strong local club re-
sponsible for the principal coordinating.
For example, the Bloatarians Brewing So-
ciety of Ohio, a strong, active club, draws
many of its volunteers from the member-
ship, as does the Chicago Beer Society for
the Chicago site.

The bottom line for homebrew competi-
tions is that a long-standing relationship be-
tween homebrew clubs and quality compe-
titions has been formed over time. Home-
brew clubs provide impetus, variety and plain
old labor to homebrew competitions, mean-
ing that clubs are the common denominator
for the end goal — making better beer and
having fun doing it.

Mark Norbuy (NTHBA) and Carlos
Kelly (Cowtown Cappers) size up
the Texas Brewing Co. Bluebonnet
signpost.

Group Gear
Gatherings

A worthwhile event to encourage brew-
ing, take advantage of a club’s resident ex-

perts and have an all-around good time is to

have a meeting where people get to build o
piece of equipment. Like an old-fashioned
barn raising, projects can be completed un-
der the guidance of members who know what
they're doing. For example, you could have
everyone chip in a sum of money, do a bulk
purchase of copper tubing and have the group
produce wort chillers. Your members save
money, learn how to build their own gear and
have fun constructing good brewing stuff. You
could build two-bucket lautering/sparging
systems or racking and siphoning equipment.

Take advantage of the experts in your
club. Plumbers? Carpenters? Mechanics? En-
gineers? All-around handy people? Use that
expensively trained and expensively obtained
knowledge to help your club have good, pro-
ductive fun, ®

The long-awaited beer cookbook from zymurgy’s Brewgal Gourmet, Candy Schermerhorn

GREAT AMERICAN
BEER COOKBOOK

From Brewers Publications comes a cookbook like no other! All recipes use beer to

enhance flavor potential, giving food an added culinary dimension. The Great American
Beer Cookbook by the Brewgal Gourmet features mouth-watering recipes that are chic
(Lobster and Brie Soup with Weissbier), exotic (Apple and Ham Pie with Curry Sauce
using India Pale Ale), down-home (Potent Portered Beer Ribs) and sinful (Chocolate

Stout Cake) — 217 recipes in all!

Thanks to Brewers Publications and Candy Schermerhorn,
Beer is not just for drinking anymore.

)

To recetve your copy for only $24.95 (plus $4 P&H), call or write Brewers

Publications at PO Box 1679, Boulder, CO 80306-1679;

L@& (303) 546-6514, FAX (303) 447-2825. Satisfaction Guaranteed.

PHOTO BY DARRELL SIMON
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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.
3522 W. Calavar Rd.
Phoenix, AZ 85023

(602) 843-4337

CALIFORNIA

Barley And Wine

Home Fermentation Supply
1907 Central Ave.

Ceres, CA 95307

(209) 538-BREW; (800) 500-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 Ete.

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) 570-BEER

Home Brew Mart

5401 Linda Vista Rd., Ste. 406
San Diego, CA 92110

(619) 295-2337

The Home Brewery

738 S. Waterman Ave., #B-28
San Bernardino, CA 92408
(909) 888-7746; (800) 451-MALT

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 (707) 255-6372; (800) 242-8585

Oak Barrel Winecrafit 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

Santa Cruz Homebrew
616 California St.

Santa Cruz, CA 95060
(408) 459-0178

COLORADO
Brew Ha Ha!
708 Eighth St.
Greeley, CO 8063l
(303) 356-1566

The BREW-IT Co.

120 W. Olive St.

Fort Collins, CO 80524

(800) 748-2226; (303) 484-9813

Doc's Brew Shop
3150-BI S. Peoria
Aurora, CO 80014
(303) 750-6382

Highlander Home Brew Inc.
151 W. Mineral Ave., Suite 113
Littleton, CO 80120

(303) 794-3923; (800) 388-3923

The Homebrew Hut
555 I Hwy. 287
Broomfield, CO 80020
(303) 460-1776

Liquor Mart Inc.
1750 I5th St.
Boulder, CO 80302
(303) 449-3374

Old West Homebrew Supply
301 B East Pikes Peak Ave.
Colorado Springs, CO 80903
(719) 635-2443; (800) ILV-BREW

Silverthorne Homebrewers
Supply

301 Lagoon Lane

PO Box 978

Silverthorne, CO 80498
(303) 468-8330

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
B.Y.0.B. Brew Jour Own Beer
283 Whisconier Rd.

Brookfield, CT 06804

(203) 775-9020

Brother Logan Home Brewing
Supplies

60 Jerry Daniels Rd.
Marlborough, CT 06447

(203) 295-8620

The Mad Capper

PO Box 161
Glastonbury, CT 06033
(203) 659-8588

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

The Home Brewery

416 S. Broad St.

PO Box 575

Brooksville, FL 34605

(904) 799-3004; (800) 245-BREW

GEORGIA

Brew Jour Own Beverages Inc.
20 E. Andrews Dr. N.W.

Atlanta, GA 30305

(404) 365-0420; (800) 477-BYOB

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

Chicagoland Winemakers Inc.
689 W. North Ave.

Elmhurst, IL 60126-2132

(708) 834-0507

Crystal Lake Health Food Store
25 E. 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 Brewing & Wine Making
Emporium

28 W. 685 Rogers Ave.
Warrenville, IL 60555

(708) 393-2337; (800) 455-BREW

Home Brew Shop
307 W. Main St.

St. Charles, IL 60174
(708) 377-1338

Leisure Time Pet & Hobby
123 S. Mattis

Country Fair Shopping Center
Champaign, IL 6182l

(217) 352-4007

Lil' Olde Winemaking Shoppe
4S. 245 Wiltshire Lane

Sugar Grove, IL 60554

(708) 557-2523

Old Town Liquors
514 S. Illinois Ave.
Carbondale, IL 62901
(618) 457-3513

Sheaf & Vine Brewing Supply
Inside Mainstreet Deli & Liquors
5425 S. LaGrange Rd.
Countryside, IL 60525

(708) 430-HOPS

JYou-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
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Bacchus & Barleycorn Lid.
8725 Johnson Dr.

Merriam, KS 66202-2150
(913) 262-4243

CJ's Beer & Wine Hobby Shop
539 E. Santa Fe

Olathe, KS 66061

(913) 764-5717; (800) 858-0664

KENTUCKY

The Home Brewery

1446 N. 3rd St.

Bardstown, KY 40004

(502) 349-1001; (800) 992-BREW

Nuts N Stufif Inc., Bulk Foods
2022 Preston St.

Louisville, KY 40217

(502) 634-0508; (800) 867-NUTS

Winemakers Supply & Pipe Shop
9477 Westport Rd., Westport Plaza
Louisville, KY 40241

(800) 641-1692

MAINE

The Purple Foot Downeast
116 Main St., Dept. Z
Waldoboro, ME 04572
(207) 832-6286

MARYLAND

Bierwerks Inc.

T/A Elsie's Gourmet German
Delicatessen

8141 Telegraph Rd.

Severn, MD 21144

(410) 551-6000; (800) 619-6660

Brew N' Ketile

1000 Light St.

Baltimore, MD 21230

(410) 783-1258; (800) 809-3003

Brew Masters Ltd.

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

Happy Homebrewing Supply Co.
Wicomico Shoppers Bazaar

Rt. 13, (Just S. of Salisbury)
Fruitland, MD 21826

(410) 651-9795

Maryland Homebrew
9009-D Mendenhall Ct.
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
Windmill Square, Route 28
PO Box 1555

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

Boston Brewers Supply Co.
48 South St.

Jamaica Plain, MA 02130
(617) 983-1710

The Hoppy Brewer Supply Co.
550 Central Ave.

Seekonk, MA 02771

(508) 761-6615

The Keg & Vine
697 Main St.
Holden, MA 01520
(508) 829-6717

The Modern Brewer Co.
2304 Massachusetts Ave.
Cambridge, MA 02140

(617) 868-5580; 800-Send-Ale

Stella Brew Homebrew Supply
16 State Rd., Rt. 20

Charlton City, MA 01508

(508) 248-6823; (800) 248-6823

Stella Brew Homebrew Supply
197 Main St.,

Marlboro, MA 01752

(508) 460-5050; (800) 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
Brew & Grow

33523 W. 8 Mile, #F-5
Livonia, MI 48152
(313) 442-7939

Midwest Brewing Supply

PO Box 6215

Saginaw, Ml 48608

(517) 793-9420 (phone and FAX);
(800) 644-BREW (order line)

True Brew Homebrewing
Supply Co.

PO Box 125

Algonac, MI 48001

(810) 794-1038

Wine Barrel Plus
30303 Plymouth Rd.
Livonia, MI 48150
(313) 522-9463

MINNESOTA
Brew-N-Grow

8179 University Ave. N.E.
Fridley, MN 55432

(612) 780-8191

WindRiver Brewing Co. Inc.
7212 Washington Ave. S.

Eden Prairie, MN 55344

(612) 942-0589; (800) 266-HOPS,;
FAX (612) 942-0635

MISSOURI

The Home Brewery

S. Old Highway 65

PO Box 730

Ozark, MO 65721

(417) 485-0963; (800) 32I-BREW

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
25| Lamp & Lantern Village

St. Louis, MO 63017

(314) 230-8277

Winemaker's Market
4349 N. Essex Ave.
Springfield, MO 65803
(417) 833-4145

MONTANA
Homebrew Eicetera
2143 Hwy. 2 W.

Libby, MT 59923
(406) 293-4942

NEVADA

The Home Brewery

4300 N. Pecos Rd., #I3

N. Las Vegas, NV 89115

(702) 644-7002; (800) 288-DARK

NEW HAMPSHIRE
Beer Essentials

92 Renshaw Rd.

Weare, NH 03281

(603) 529-4664; (800) 608-BEER

Brewer & Associates/Maine
Hopper

112 State St./PO Box 6555
Portsmouth, NH 0380l

(603) 436-5918

Granite State Natural Food Inc.

164 N. State St.
Concord, NH 03301
(603) 224-9341

RCA Distributors (East Coast)
10 North St.

North Walpole, NH 03609

(603) 445-2018; (800) RCA-BREW

The Seven Barrel Brewery Shop
Colonial Plaza,

Exit 20, Interstate 89

W. Lebanon, NH 03784

(603) 298-5566

The Stout House

Eastern Slope Plaza

North Conway, NH 03860

(603) 356-5290; (800) 842-BREW

NEW JERSEY
Ale & Mead Brewing
181 Willowdale Ave.
Montclair, N] 07042
(201) 744-5498

The Barnegat Bay Brewing Co.
215 Rt. 37 West

Toms River, N] 08755

(800) HOP-ON-IT

BEERCRAFTERS Inc.
110A Greentree Rd.
Turnersville, NJ 08012
(609) 2 BREW IT

The Brewmeister

115 N. Union Ave.

Cranford, NJ 07016

(908) 709-9295; (800) 322-3020

Brunswick Brewing Supply
727 Raritan Ave.

Highland Park, N] 08904
(908) 572-5353; (800) 884-2739

Cofiee Thyme 'N More
201 N. Broadway
Gloucester, N] 08030
(609) 456-8833

The Home Brewery

56 W. Main St.

Bogota, N] 07603

(201) 525-1833; (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

U-Brew Inc.

1809 Springfield Ave.

Maplewood, N] 07040

(201) 763-8405; FAX (201) 763-5839

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
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The Brew Shop @ Cornell's
Hardware

310 White Plains Rd.
Eastchester, NY 10707

(914) 961-2400; (800) 96I-BREW

The Brewery

Il Market St.

Potsdam, NY 13676

(15) 265-0422; (800) 762-2560

The Brews Brothers at KEDCO -
Beer & Wine Supply Store

564 Smith St.

Farmingdale L.I., NY 11735-1168
(516) 454-7800;

(800) 654-9988 (outside N.Y.only);
FAX (516) 454-4876

D.P. Homebrew Supply
1998 E. Main St., Route 6
Mohegan Lake, NY 10547
(914) 528-6219

. J. Wren Homebrewer Inc.
Ponderosa Plaza

209 Oswego St.

Liverpool, NY 13088

GI5) 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

Heimstatte Homebrewers Supply
RD #I Box 354

Livingston Manor, NY 12758

(914) 439-4367

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

Little Shop of Hops II
79 New St.

New York City, NY 10004
(212) 4223636

Mountain Malt and Hop Shoppe
54 Leggs Mills Rd.

Lake Katrine, NY 12449

(800) 295-MALT; (518) 943-2289

The New Jork Homebrew Inc.
38 Cherry Lane

Floral Park, NY 11001

(800) YOO-BREW;

FAX (516) 358-0587

Niagara Tradition Homebrewing
Supplies

7703 Niagara Falls Blvd.

Niagara Falls, NY 14304

(716) 283-4418

Party Creations

RD 2 Box 35 Rokeby Rd.
Red Hook, NY 12571
(914) 758-0661

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

Brew Better Supply

103 Covington Square Dr.
Cary, NC 27513

(919) 467-8934

NORTH DAKOTA

Happy Harry's Polar Package Inc.

1125 19th Ave. N.
Fargo, ND 58103
(701) 235-4661

The Home Brewery

at Happy Harry's Bottle Shop
2151 32nd Ave. S.

Grand Forks, ND 58201

(701) 780-0902; (800) 367-BREW

OHIO

The Grape and Granary
1302 E. Tallmadge Ave.
Akron, OH 44310

(216) 633-7223

OKLAHOMA
Bob's Brewhaus
724 W. Cantwell Ave.
Stillwater, OK 74075
(405) 372-4477

Profjessional Brewers LLC
2917 W. Hefner Rd.
Oklahoma City, OK 73120
(405) 752-7380

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

Homebrew Heaven
1292 12th St. S.E.
Salem, OR 97302
(503) 375-3521

Wasson Bros. Winery & Beer and
Wine Supply

41901 Hwy. 26

Sandy, OR 97055

(503) 668-3124

PENNSYLVANIA
Beer Unlimited

515 Fayette St.
Conshohocken, PA 19428
(610) 397-0666

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; FAX (215) 569-4633

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

Mr. Steve's Homebrew Supplies
4342 N. George St.

Manchester, PA 17345

(717) 266-5954

Spielgrund Gourmet Shop
3528 E. Market St.

York, PA 17402

(717) 755-3384

RHODE ISLAND
Brew Horizons

884 Tiogue Ave.

Coventry, Rl 02816

(401) 826-3500

TENNESSEE

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

Bulldog Brewing Supply
2217 Babalos

Dallas, TX 75228

(214) 324-4480; (800) 267-2993

DeFalco's Home Wine & Beer
Supplies

5611 Morningside Dr., Dept. Z
Houston, TX 77005

(713) 523-8154; FAX (713) 523-5284

Homebrew Headquarters — North
13929 North Central Expy.,

Suite 449

Dallas, TX 75243

(214) 234-4411; (800) 966-4144

Homebrew Headquarters
2810 Greenville

Dallas, TX 75206

(214) 821-7444;

(800) 966-4144,

(800) 862-7474 (order lines)

Homebrew Supply of Dallas
777 S. Central Expwy., Suite I-P
Richardson, TX 75080

(214) 234-5922

Homebrew Headquarters — West
900 E. Copeland, Suite 120
Arlington, TX 760Il

(817) 792-3940; (800) 862-7474

St. Patrick's off 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; (800) IT BREWS;
FAX (817) 732-4327

VERMONT
The 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

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

James River Brewing Co.
2602 W. Main St.
Richmond, VA 23220
(804) 353-5006

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
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Liberty Malt Supply Co./

Pike Place Brewery

1432 Western Ave.

Seattle, WA 9812l

(206) 622-1880; FAX (206) 622-6648

Northwest Brewers Supply
915 6th St.

Anacortes, WA 98221

(206) 293-8070

WEST VIRGINIA
Tent Church Vineyard

RD |, 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

Life Tools Adventure Outfitter
1035 Main St.

Green Bay, W1 54301

(414) 432-7399

The Market Basket Homebrew &
Wine Supplies

14835 W. Lisbon Rd.

Brookfield, WI 53005-1510

(414) 783-5233

Nort's Worts
7625 Sheridan Rd.
Kenosha, WI 53143
(414) 654-2211

North Brewery Supplies
90009 S. 29th St.

Franklin, WI 53132

(414) 761-1018

The Wine & Hop Shop
434 State St.

Madison, WI 53703
(608) 257-0099

CANADA

MANITOBA

Wine Line and Beer Gear
433 Academy Rd.

Winnipeg, MB R3N 0C2
(204) 489-7256

ONTARIO
Marcon Filters

40 Beverly Hills Dr.
Downsview, ON M3L IAl
(416) 248-848

If you are interested
in having your shop
listed, please call
Linda Starck,

(303) 447-0816.
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A DIRECTORY OF

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 different draft beers.
Casual atmosphere featuring darts, billiards, shuffleboard and pinball. Open
seven days, [l 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 imported beers on
draft. Non-smoking pub featuring darts, billiards and live music. Open sev-
en 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 downtown in a reno-
vated 1880 warehouse, features fresh beer, hearty pub fare, with live cabaret
below, elegant pool hall upstairs. Free brewery tours Saturdays | to 5 p.m.

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

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

AMERICA"'S

FINEST PUBS

More than 200 brews with 23 on draft. Comfortable, relaxed decor. Full
menu featuring burgers, wings, certified Angus steaks, salads, innovative
sandwiches. Open daily.

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 at-
mosphere. Ales distributed in Oregon 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 recommend Chiodo's
120 worldwide bottled beers and frequent premium specials. Setting Pitts-
burgh's beer pace for 40 years. Restaurant.

DOCK STREET BREWING CO. BREWERY &
RESTAURANT
Two Logan Square at 18th & Cherry St.

Philadelphia, PA 19103
(215) 496-0413

Philadelphia's only full-grain brewery. International brasserie cuisine. Bil-
liard room. Live jazz/reggae Friday and Saturday. A thoroughly polished
pub. Moderately priced. Lunch, dinner, late night.

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 | a.m. Located downtown
in the Salt Lake Brewing Co. building.

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 nightly. Ethno-Clectic menu 'til the
wee hours.

SPINNAKERS BREW PUB

308 Catherine

St.Victoria, BC V9A 3S8

(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.

ZYMURGY
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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:

e Getting your home brewery
together: the baslcs—hops, malt,
yeast and water

e 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 spicier, feistier brew

o 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
1350 Avenue of the America, New York, NY 10019 Tel: 212-261-6882

¢3 AVON BOOKS

The Hearst Corporation

For the latest news,
views, rumors, etc. on the
I “crafted-brewed”

beer movement, read the

Weer 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!)

So Many Recipes,
So Little Time

If you are devoted to the art
of homebrewing, you can
never have too many
recipes. We've designed the

AHA Recipe Stand offering
free award-winning home-
brew recipes from the pages
of the book Winners Circle

(Brewers Publications, 1989),
to be displayed at your local
homebrew supply store.
They’re yours for the asking!

If you don’t find an AHA Recipe
Stand at your local shop — ask
them to call us, and we'll send
one at no charge.

American Homebrewers Association

PO Box 1679, Boulder, CO 80306-1679
(303) 546-6514; FAX (303) 447-2825

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
forinformation 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
& BeerStole

é\’%!-" I

vor ' 0p,
S (ORTSTILES
(Y 1¢5 o1 o

TAofv 73 TNIHUSIASTS

The Essentials of Beer Style: A Cata-
log of Classic Beer Styles for Brewers
& Beer Enthusiasts, Fred Eckhardt,
224 pages. At your favorite home-
(l 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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CALL LINDA STARCK, ADVERTISING MANAGER, AT (303) 447-0816 FOR OPTIONS, RATES AND DEADLINES

APPAREL
T-SHIRTS, HATS, GLASSES

from microbreweries/brewpubs across the
nation. Free full color catalog: SASE to Mi-
cro T, 1205 W. Elizabeth #EIS5, Fort Collins,
CO 8052l, or call 303) 495-0887

BEER FOR BREAKFAST?

"Beer, it's not just for breakfast anymore!”
Adults sized T-shirts and sweatshirts (Fruit
of the Loom, Hanes). Three-color logo and
design. Send $12.95 (TS) and $19.95 (SS) to:
Designz, 1241 20th Ave., #6, San Francisco,
CA 94122, or call: (415) 564-0258 for a free
brochure!

BOOKS

My homebrew was average.

Not anymore! By asking fellow homebrew-
ers what worked, I improved. I'd love to
share five years of information with you.
For a copy of "50 Great Homebrewing
Tips,” send $5.00 to Lampman Publications,
PO Box 339, Harrisville, NH 03450-0339.;
(603) 827-3432.

EQUIPMENT
15.5 GALLON KEGS

Build your own pilot brewery! Recondi-
tioned 304 SS half-barrel brewing kettles.
Straight sided, ready to use. $99.95 + S&H
(414) 681-2608.

COME ON BACK TO THE
TURN OF THE CENTURY...
TO THE HOME BREWERS

GENERAL STORE
WE CARRY GENERIC PRICES ON
PREMIUM SUPPLIES AND
EQUIPMENT FOR THE NOVICE TO

THE MOST EXPERIENCED
BREWER.

call or write for free catalog

1-800-600-8774

THE HOME BREWERS GENERAL
STORE
846 E25 TH CT
DES MOINES, 1A 50317

THE HOMEBREWERS STORE
(800) TAP-BREW

NEW! CARBOY COZY

Quilted cotton cover fits over five- and six-
gallon carboys. Drawstring top fits over air-
locks and handles. Protects brew from
light! Insulates! Looks great! Only $19.95
Vermont Whyte & Co. (802) 879-6462.

BOILABLE HOSES!

Sterilize by boiling. Long-lasting food-grade
polymer, withstands 400°F. $9 for 4 feet
M.G.S., 214 Larrimore, Erdenheim, PA 19118.

INGREDIENTS

= =G —— =]
Southern Homebrew Supply

2103 Scenic Rd,. Tallahassee, F132303. Free
Catalog. Dutch Dry Malt 3 Ibs. $8.50 plus
shipping.

H.B. DISCOUNT WAREHOUSE
Just malt extract. Just by the case. Just low
prices. Free Catalog! (800) 491-6615.

WHY PAY MORE?

Check out our low prices, free shipping and
bulk discounts. Free catalog. Science Hob-
by Emporium (914) 658-3212.

THE HOMEBREWERS STORE
(800) TAP-BREW

Quality Gourmet Kits
Beer & Wine. Free catalog-fast service. Se-
bastian Brewers, (800) 780-SUDS.

Your special beer
deserves a sped

al label

Create your own design or choose
from our selection. Available in single
or multi colors, from elegantly simple to
magnificent gold foil embossed.
Easy to apply — self adhesive

TREIB pess

1525 Ocean Ave., Unit SA
Bohemia, NY 11716 (516) 244-0651

Head Start Brewing Cultures

Not duplicates of other suppliers! More
than 50 strains as low as $2.75 each. Free
shipping. Info: 921 Bill Smith Rd.,
Cookeville, TN 38501.; (615) 372-8511 eve. or
E-mail BAN5845 @ TnTech.edu.

U.S. Brewing Supply

Low Prices! Large Selection! Free Catalog!
Fast Service! 24-Hour Order Line! MC/Visa
(800) 728-BEER.

We love to talk beer (and wine) and we
know what we're talking about! Fast reli-
able friendly: The Purple Foot. Complete
selection. Never out of stock. Free catalog:
3167 S. 92 St. Dept. Z, Milwaukee, WI 53227;
FAX (414) 327-6682, (414) 327—2130.

JUST HOPS

We specialize in those hard-to-find import-
ed whole hops. Kept vacuum sealed and
frozen. Free catalog. Just hops, 335 N. Main,
Mt. Zion, IL 62549; (217) 864-4216.

Extensive stock of grains, hops, yeast and
supplies at the right price. Free Catalog.
Frozen Wort, PO Box 947, Greenfield, MA
01302-0947; (413) 774-2217.

MAKE QUALITY BEERS!

Free Catalog and guidebook. Low prices,
fastest service guaranteed. Reliable. Fresh-
est hops, hops grains, yeast, extracts. Full
line equipment. The Celler, Dept. AZ, PO
Box 33525, Seattle, WA 98133; (206) 365-
7660, (800) 342-1871.

St.PatricK's of Texas
12922 Staton Drive :
Austin, Texas 78727

212-832-9045
FREE CATALOG

e 8 gallon pot $33.50
ewort chiller $22

o Marie’s Munich Extract
e Mesquite & Guajillo Honey
5 gallon kegs 3 for $33

e complete kegging system $143
< 3-level brewing systems

SS screens, SS valves, sturdy stands

Briess Malt Extract
Dry $7.58/31b  Syrup $108.90/6 Ib

EnglishMalt$35.75/551b

fruit flavorings 5 to 16 gallon SS pots
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STELLA BREW

We treat you kind! 16 State Rd. Rt. 20, Charl-
ton City, MA 01508. Call (800) 248-6823. New
storel 197 Main St., Marlboro, MA 01752; (508)
460-5050. Free catalog/info!

THE HOMEBREWER'S STORE
(800) TAP BREW

WAGNER'S BEER KING
Lowest Prices! Most complete line of
homebrewing supplies! Free Catalog!
(612) 934-7635.

WE KNOW BEER

Our microbrewery sells homebrew sup-
plies. We offer expertise and true brewing
experience as well as great products. James
Page Brewery, 1300-Z Quincy, Minneapolis,
MN 55413-1541; (800) 347-4042

FREE CATALOG.

Quality homebrew supplies. Fast service.
Belle City brew Haus, PO Box 513 Dept. 8P,
Racine, W1 53401; (414) 639-9526;

(800) 236-6528.

Beermakers and Winemakers
Free catalog. Large selection malt extracts,
grains, fresh hop flowers compressed into
1/2-ounce discs. Yeast Bank™ , equipment,
accessories. Country Wines, 3333y Babcock
Blvd., Pittsburgh, PA 15237.

Low Prices Great Service!

Let us help you do what we enjoy doing
best: brew great beer. Fast, easy, economi-
cal. Free catalog. R.] Goods, 3555 Rt. 60E
302, Barboursville, WV 25504.

Screen-printed and kiln-fired beer bottles
and steins, no minimum quantity: 3506 C St.
N.E., Auburn, WA 98002; (206) 624-2360.

FREE CATALOG - TRY US!
(708) 393-BEER (2337). Quality products. Fast
service. Outstanding prices. Fast shipping.
Home Brewing and Wine Making Emporium.
28W685 Rogers Ave., Warrenville, 11 60555.

NEW! COLOR LABELS

Now affordable!! Free Brochure. Psycho
Kitty Design, PO Box 370113, West Hartford,
CT 06137-0113.

Brewers Dozen

We feel the benefit of all-grain brewing is
rewarding in itself, but some of you need a
little extra convincing. Send for our 20-
page all-grain information packet and we'll
include a dozen Grolsch-style bottle gas-
kets. Free. No charge. No kidding! Stew's
Brew, W. 10157 710th Ave., River Falls, WI
54022; (715) 425-2424.

DEFALCO’S -SINCE 1971
Homebrew supplies. One of the country's
widest selections of beer, mead and wine
making supplies. Try us for those hard-to-
find items. 5611-Z Morningside Dr., Hous-
ton, TX 77005. Call (800) 216-BREW for or-
dering or a free catalog.

Free Catalog! Mailed today!
Call (816) 254-0242, or write Kraus, Box
7850-Z, Independence, MO 64054.

Colo. Mountain Connection

"For all your beer and winemaking needs."”
Call Big Bob or Patrece for a free catalog.
Silverthorne Homebrewers Supply

(303) 468-8330.

Huron Brewing Supplies Inc.
Free catalog! Great products and prices: PO
Box 347, Ypsilanti, MI 48197; (313) 485-4014.

Ye Olde Brew Shoppe
Get all of your homebrew & winemaking
supplies by mail order. Call today for a free

catalog. (219) 267-BREW or (800) 266-BREW.

Free Catalog (800) 266-HOPS
At WindRiver Brewing Co. we offer the
finest in supplies, knowledge and service!
We also have wholesale prices for home-
brew stores. Fastest shipping in the mid-
west. Call for more information.

$19.95 BLOWOUT SALE $$$
45-Seat Bottle Tree. Free Shipping, 24 hour
service, catalog. Order today check/money
order. Barley & Hops, 1217 E. Hanna, Tampa,
FL 33604.

Brew Your Best Beer Ever

Our 23 years experience serving homebrew-
ers uniquely qualifies us to help you make
the best beer you have ever tasted. Take ad-
vantage of our information, equipment and
large selection of fresh ingredients. Wine-
makers, 689 W. North Ave., Elmhurst, IL
60126; (708) 834-0507. Free catalog.

Honest Mail-order Prices
High-hopper grain mill with 8 pounds six-
row barley $39.95. Basic kits to draft systems
— we have what you want. Barley Brothers
HB Supply, 16702 Ferndale Ave., Cleveland,
OH 44111, (216) 476-1457. Free catalog.

Best Mail-order prices. Free
Catalog. Quality hops, grains. Friendly, fast
service. Winemaker's Market, 4342 N. Es-
sex, Springfield, MO 65803 (417) 833-4145.
Visa/MC accepted. Toll-free order line.

120z. Beer Bottles

$10/case for sterilized bottles. $7/case for
non-sterilized bottles. Assorted colors,
shapes and logos. $9/each for stout flavor
booster. Add for each, $2 packaging & $7
post. Beer Booster; 2141 Baseline Rd. #5,
Boulder, CO 80302; (303) 447-8955.

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 FOR
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
50# 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

Beer & Wine Making Supplies for the
Discriminating Brewer or Winemaker

[HOP STOP

Serving Canada Nationwide
with EXPERT SERVICE and a full
range of equipment and supplies.

3¥ Grains and malt extracts from around the world. Pure liquid
brewing yeast cultures. Fresh hop flowers.

Call, fax or write for our free
50 page mail-order catalogue
Call Toll Free
1-800-667-2368
1661 Montreal Rd.

Otftawa ON KlJ 9B7 CANADA
(613) 748-1374  Fax: (613) 748-3052

THE
MALTMILL®

for the serious
homebrewer or the
small brewery. Don't
be fooled by pint
sized immitations.

EASYMASHER®

COMPRESSION

BAASS
~ spiGoT /‘Tﬂﬂﬁ COPPER

TUBING
/ s T/ SCREEN

oy

FIBER WASHER:

“S—cuwp

o The simplest and least expensive all-grain system.
o Even the novice can achieve extraction of 30+ pts.
e So efficient, it can make beer from flour.

e Easy to install in any brew kettle.

e Nothing else needed for the first all-grain batch.

Jack Schmidling Productions
4501 Moody e Chicago 60630 ¢ (312) 685-1878
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MEAD
BARBARIAN MEAD SOCIETY

Authentic recipes and kits. Garit Imhoff
(619) 944-9519, 315 Hillcrest Dr., Leucadia,
CA 92024.

Two gallons of mesquite honey for $19 plus
UPS - Chaparral Honey Corp., 1655 W. Ajo
No. 154-Z, Tuson, AZ 85713.

Mazer Cup Mead Competition
Third annual! seven catagories. Enteries
due July 25 through Aug. 5 Contact Ken
Schramm (810) 816-1592.

American Mead Association

Join us! Articles and secrets by mead ex-
perts, technical support, national award-
winning recipes, five issues of Mead Maga-
zine. Free recipe guide with membership!
Call (800) 693-MEAD or send $I5 to AMAZ4
PO Box 4666, Grand Junction, CO 81502,

MISCELLANEOUS

THE HOMEBREWER'S STORE
(800) TAP-BREW

SOFTWARE
BREWING MADE EASY

Windows 3.1 brewing software. Formula-
tion, on-line help, styles, etc. Send $45 to:
Southington Computing Services, 291
Berlin Ave., Southington, CT 06489;

(203) 621-0300.

101 recipes for Microsoft
Windows. Categorized, specific gravity, al-
cohol content, add notes, tables for gravi-
ties, percent alpha, calculate bittering
units. Send $25 with name and mailing ad-
dress to: S&S Computer Interprises, PO Box
636 Urbana, OH 43078.

= BoP HEAD™

% 7
]

Collection
SPORTSWEAR — GLASSWARE
— MORE -
¢ PREMIUM Tee —ONLY $14.95 ¢

Call toll-free
1- 800-TB-GEAR-O
(1-800-824-3270)

=)

COUNTER-PRESSURE

i use
ALSD Featuring o
mflENEA one—plece,
CARBONATOR leakproof,
iy VORG \] food grade
PUTTING THE plastic body
FIZZ BACK IN Trigger and

needle valves

FILTERED $59.95+$5.25 StH

WORKS WITH (Callf.add $4.50 tax)
SODA ALSD SEND CHECK TD
SORRY  BENJAMIN MACHINE PRODUCTS

NO 1121 DOKER DR, UNIT 7
VISA DR MC MODESTOD CA 95351

, New

- Cheden DIGITAL

| ~ PHMETER
| 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'x7"

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

‘%‘l@a/'ﬂgyat @((ly \
i @ﬁewi'/gy Go.

Your Guiding Light to
Quality Homebrewing
Supplies on the Jersey Shore

Malt « Yeast « Hops
Books « Expert Help
Equipment

Call for a Free Catalog
1-800-HOP-ON -IT

USED 5 GAL STAINLESS
ol [ SODA KEGS S25 + $4 S&H
oYy COMPLETE KEG SYSTEM 2.51b
02/W/2 GA. REG.
ALL HARDWARE & 1 KEG
‘_) $160 + S105&H

KW BREWING SUPPLIES
2728 AVE N/PLANO/TX 75074
214-881-2612

.:‘&

(L send me___ kegs X $25 =
(L send me a full system for $160 + $10 S&H

Name
Addr.
215 Route 37 West .
Toms River, NJ 08755 City
State Zip
MICHAEL JACKSON

JT Products

BREWING SUPPLIES

"We Got the Basics"

MALT, GRAIN, EXTRACTS
HOPS, YEASTS, EQUIPMENT

Everything you need
to brew beer!

° FOR A PRICE LIST »

Phone/FAX 801-258-5118
15 West Main
Richmond, Utah 84333

(Author: A Pocket Guide To Beer)

&
FRED ECKHARDT

(Author: Essentials Of Beer Styles)

&
RAINER NITSCHKE

(Technical Manager Erdinger)

at
“The Taste of the Great Lakes”

5th Annual
Homebrew Conference & Competition
Frankenmuth, Ml
November 4 & 5 1994

For Registration Pack and More Info:
(517) 652-9081
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The Complete Home Brewer's Software Aid

Only

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.

And Much More!

$39

plus $3 shipping and
handling

Abita Software Development
P.O. Box 67402
Scotts Valley, CA 95067
CA Residents include
7 1/4% Sales Tax

For Microsoft Windows

A J

Vienna, Miirzen, Oktoberfest
George and Laurie Fix help
brewers of all levels perfect
their technique and knowl-
edge of these styles. Their
technical expertise and thor-
ough research are clearly
evident in this exciting look
into the history, procedures
and recipes of Vienna,
Miirzen and Oktoberfest. Brewers
Publications, 1992, 117 pp., $11.95

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, 240
pp., $18.95 AHA members
($21.95 non-members)

Brew Fre or Die

pamcires | Principles of Brewing
o Science

o 8 B'SQSAEILNCGE Author George Fix explains

ool w | the fundamental chemical

- C«me™ | and biochemical process

<. vy i involved in the creation of
—(i‘{_i beer. From reactions to fer-
A" | mentation, this book is fully

indexed, with an appendix
that includes an overview of elementary chem-
istry. Brewers Publications, 1989, 250 pp.,
$29.95

Don’t miss these great
books from the Brewers
Publications

Brewers Publications, PO Box 1679, Boulder, CO 80306-1679; (303) 546-6514,
FAX (303) 447-2825. Add $4 P&H for the first book, $1 for each additional book.

library.

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
' reference book by Carl
Forget. Brewers Publications,
1988, 186 pp., $19.95

Brewing Lager Beer

This respected, all-grain ref-
erence book provides a thor-
ough description of the
brewing process, along with
| several select recipes. Greg

. Noonan guides you through
the brewing of seven classic

BREWING
LAGER

mation is presented in
descriptive, easy-to-read tables. Brewers
Publications, 1986, 313 pp., $14.95

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, 202 pp., $11.95

Zymi7

lager beers. Brewing infor- 1\

Serving the Great Northwest
for over 40 years!

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 Phone

Gota

Ask the Beer Geek.

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

ZYMURGY Fall
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?umpkln Aller 1t sounded
like a great idea when I read a
recipe in zymurgy. | found a
huge display of pumpkins ready for the Hal-
loween season and thought it was a pity to
carve them up when I could turn them into
homebrew. I bought a I3-pound pumpkin and
got down to a quiet Sunday morning brew-
ing session, but little did I know this partic-
ular pumpkin had taken its role as a jack-o'-
lantern seriously.

The first problem was how to incorporate
the pumpkin into the mash. It might be ask-
ing for trouble to reduce the pumpkin to a
pulp before mashing. [ worried the pulp would
clog the sparge bed and prevent a good
runoff. [ settled on cutting the pumpkin into
large pieces, cooking just enough to soften
and then grating it using the large holes on
a box grater. This went according to plan, and
an hour later the jack-o'-lantern was reduced
to a pile of shreds.

I mashed seven pounds of klages malt, Il
quarts of water and the pumpkin in my fa-
vorite five-gallon pot with some difficulty. As
I heated the mash on the stove I noticed the
mash changed texture slightly as the tem-
perature rose.

[ brought the mash to 132 degrees F and
let it rest in an insulated box for about 30
minutes. Then I raised the temperature to 145
degrees F to start the saccharification. I no-
ticed a loosening of the mash. The pumpkin
shreds had softened but remained pretty
much intact. I left this for an hour and then
tested for starch with iodine. In most of my
mashes with klages and adjuncts 30 minutes
was long enough, but this stuff had lots of
starch left after an hour. I told myself, "re-
lax, a little longer at a little higher tempera-
ture will do the trick.”

[ raised the temperature again and as |

8 stirred [ noticed the shreds had now broken

Wlonsier

down into smaller but still identifiable pieces.
I held the temperature at 153 degrees F for a
couple of hours. By this time the pumpkin was
pulp. The iodine test showed there was still a
trace of starch, but I couldn’t delay the sparge
any longer. The beer from hell was beginning
to reveal its true personality. How could [ have
known this pumpkin dreamed of being carved
into the shape of a Samurai warrior.

I put the mash into what Charlie Papaz-
ian describes as a Zapap lauter tun and away
it went. Well, to be honest, it didn't go at all.
By this time the mash was the consistency of
tapioca pudding. "Be patient,” | told myself.
[ sat down with a homebrew and watched the
Saints and the Rams battle on Sunday night
football while the runoff came to a complete
stop. | had read about stuck runoffs before
and had a few slow ones but never anything
like this. From now on I won't plan to make
beer around Halloween and maybe I should
avoid Friday the 13th, too. I finally resorted
to stirring, or rather lifting and dropping, the
grain in the bed. I got irritated as I irrigated

the grain bed, but managed to recover six of
the nine gallons of liquid that went into the
mash and sparge.

After that things went smoothly. [ boiled
the wort for about an hour with ginger, cin-
namon, nutmeg and mace, cooled the wort
and let it settle overnight. I racked five gal-
lons of the muddiest looking 1.050 wort [ have
seen in 100 batches of brewing and pitched
the yeast. The beer from hell was finally in
the fermenter and on its way. | captured the
essence of that pumpkin in a bottle, but [
wondered if [ had really defeated the jack-
o'-lantern. Only time would tell.

I was worried about clarity, but by bot-
tling time the beer was crystal clear. After
suitable time for carbonation I chilled myself
abottle and poured it. It was one of the pret-
tiest beers I've ever made. It was the color
of pale straw with a hint of orange. The aro-
ma was terrible and the flavor was harsh with
an overpowering nutmeg/mace element.

Being an experienced meadmaker, [ knew
that many harsh flavors mellow with age. Now
that more than a year has passed I can say
the harsh flavors have passed, but the nut-
meg/mace flavor is still overpowering. I oc-
casionally chill a bottle, drink it and start to
think that maybe I could make a good pump-
kin beer with a little Tettnanger hops leav-
ing out the nutmeg and mace. But after about
half a bottle [ start to get an uneasy feeling
that there is a great Samurai with flaming eyes
and a wicked grin laughing at me from the
shadows. I wonder if my neighbors would
think it weird if | decorated my lawn with bot-
tles of jack-o'-lantern ale painted to look like
Samurai warriors this Halloween.

By Alan Barnes, physicist at Vanderbilt Uni-
versity, homebrewer for eight years and
founding member of the Mashville Brews. Alan
placed third in the bock category of the AHA
1993 National Homebrew Competition. &
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BEER SYSTEMS

Custom Brew
Beer Systems is
the leading
provider of
advanced brew
on-premises
systems, supplies
and service.
Contact us for
assistance with:
» Site selection
» Installation

» Training

» Operations

» Raw Materials

» BOP Equipment

OP began in
Canada in 1987.
Since that time &
nearly 300 brew on-
premises have opened for business. This exciting, high-
growth industry is now expanding to the United States. At
CBBS we have developed the most advanced BOP tech-
nology available. With our systems, world-class support
and quality ingredients we’ve helped our clients open

more on-premise breweries than any other supplier in the
industry. If you're an entrepreneur seeking a unique busi-
ness opportunity, we can help you.

We offer a full range of advanced equipment, supplies and
training designed to assist you with site selection,

Custom Brew Beer Systems, CBBS and the Custom Brew Beer Systems logo are the property of Custom Brew Beer Systems.

Al rights reserved. All other trademarks are the property of their respective owners.

4 A brew on-premises (BOP)
is a place where ordinary
people make extraordinary beer.
ABOPisnota
brewpub where someone
else does the brewing.
At a BOP, your customers make

great beer for themselves.

It takes more than the world’s
best BOP equipment to make

a brew on-premises work.

At CBBS we provide comprehen-
sive training and support to help

ensure your success. v

installation, operations,
quality assurance and on-
going technical support.
Each of the more than 50
CBBS system installations is a testament to the quality,
reliability and support we provide.

With your entrepreneurial ambition and our systems
and support you can start your own
small business where individuals brew,
ferment, filter, carbonate and bottle all
natural, hand crafted beer. For informa-
tion about this business opportunity call
Custom Brew Beer Systems at
1-800-363-4119.




Premier Introduces it's new line of Unhopped Extracts
(Light, Amber & Dark). Available in 3,3# cans.

— 3> > ) © < ———
For information on where to get these new extracts,
please call Premier Malt Products, Inc.

Premier Malt Products, P.O. Box 36359, Grosse Pointe, M| 48236
1 -800-521 -1057 or 1-313-822-2200

BRING HOME THE GOLD
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HOME BREW BEER KIT
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TRADITIONAL BITTER
Makes 66 botties 12071l (22.5 S
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- The 100% Malt Extract Kit currently available only
from your specialist retailer in the following varieties

Tynztside Brown Barley Wine Exf)ort Pilsner —— 3 . ‘ ) B)L)
Stout Dry Lager Lager PAI NE S
Traditional Bitter Canadian Recipe Ale MALT LTD

ST NEOTS HUNTINGDON
CAMBS. PE19 IBN
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Imporled for Canada and the U.SA. by
CONSOLIDATED BEVERAGES
1-800-368-9363 » FAX (206) 635-9364



