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BOILING 
1. Soak the two cans of malt extract syrup in hot water for at least 20 minutes. This makes the syrup easier to pour. While they soak, bring I 1/2 gallon 

boil in your brewkettle. 
2. Remove the kettle from heat, add the malt extract to the water, stir until it's all dissolved and return the kettle to the burner. 
3. Boil the mixture, called wort, for at least 30 minutes (watch for boilovers') . Stir occasionally if you want. Five or I 0 minutes before you are fin ishec 

hop pellets. These hops will give your brew a nice hop aroma. 

SAMIIIZIIG 
1. While you are boiling, sanitize your primary fermenter using a solution of I ounce of bleach to I gallon of water. Sponge all the surfaces 

menter with the sanitizing solution and rinse well with hot water. From now on, everything that comes in contact with your beer must t 
either with a clean sponge or by soaking in a bleach solution. This is very important. In fact, it's one of the secrets to making good beer. 

2. Fill your fermenter with 3 gallons of fresh, cold water and cover with the sanitized lid. 

COOLING AID PIICHIIG 
1. When you are finished boiling, carefully pour all the wort into your water-filled fermenter. It's boiling hot, so be careful. Put the lid on tightly. 

2. When the wort has cooled to near room temperature, open the lid and sprinkle the two packets of yeast over the wort. (This is called pitching 
yeast.) Work quickly, so that the wort is exposed to air as briefly as possible. There is no need to stir. Cover again a_nd attach your fermentatio 
Add water to half-fill the airlock. 

FERMEIIIIG 
1. Fermentation should start within 24 hours, but it could take longer. A sure sign of fermentation is the bubbling of carbon dioxide throu 

mentation lock. The bubbling should be rapid and vigorous for a couple of days and then gradually slow down. Keep the beer at room 
protected from light and in a place where children or animals can't disturb it. Fourteen days after fermentation has begun, you're ready r 

IOIILIIG 
1. Sanitize your bottles by soaking them in a solution of I to 2 ounces of bleach to 5 gallons of water. Or, you can fill each bottle with the same 

them soak for at least 45 minutes. Rinse each bottle with hot tap water. Make sure the bottles don't have any gunk in them. 
2. Sanitize your bottling bucket, siphon, racking cane, bottle filler and anything else that's going to come in to contact with your beer using a b 

like the one used to sanitize your fermenter. Sanitize your bottle caps with either vodka or a very dilute bleach solution. 
3. Dissolve 3/4 cup of corn sugar (4 ounces dry weight) in a cup of water. Boil for I 0 minutes. 
4, Put your fermenter of beer on the counter and your bottling bucket on the floor. Pour the sugar solution into the bottling bucket Siphon 

the fermenter into the bottling bucket. Do this carefully, without splashing or agitating the beer and leave the sediment in the bottom of the 
behind. (This is called racking.) Don't expose your beer to the outside air any more than you have to and make sure all surfaces the beer conta 

5. Put the bottling bucket on the counter, hook up your racking cane, siphon and bottle filler, then begin filling your bottles. Bottling can be 
some paper towels or rags handy. Newspaper or a shallow baking pan can be used to catch spills. Cap each bottle. 

AGING AID TASIIIG 
1. You're done! Store your bottles in a cool, dark place. Wait at least two weeks (if you can), uncap a bottle and pour into a nice, clean rl) 

the sediment in the bottle. The sediment won't harm you, but it can change the flavor and appearance of the beer. 
2. Taste the fruits of your hobby. Congratulations! You're a homebrewer! We hope you learn to love this hobby as much as we do! 

The American Homebrewers Association is a division of the Association of Brewers, a non-profit . educational associa 
collection and dissemination of information on beer and brewing. For more information on the American Homebr 

or any of the Association of Brewers' other divisions: the Great American Beer Festival"'. lnstilute for Brewin 
Brewers Publications, call or write Association of Brewers, PO Box t 679, Boulder, CO 80306-1679: (303) 44 7-0816; 

American Homebrewers Association 
PO Box 1679 • Boulder, CO 80306- 1679 • USA • (303) 447-0816 • FAX (303) 



THE SEER 
BASICS 

THE SIMPLEST WAY TO BREW FIVE GALLONS OF BEER 

(You can get all of these items at a homebrew supply shop. Some shops even handle mail orders.) 

MALY EXYRACI SYRUP 
Malt extract syrup is made from barley and has a lot of natural sugar in it 
Brewing yeast eats the sugar, and produces alcohol and carbon dioxide. 

The extract normally comes in 1.5-kilogram (3.3-pound) cans. You'll need 
two cans of lightly hopped, light-colored extract for your first batch. 

HOPS 
1s are flowers with a bitter flavor. The bitterness balances the sweet flavor 
:he malt. Hops are usually in the form of compressed pellets. You'll need 

about I ounce of the pellets. 

ALE YEASI 
Dehydrated yeast is sold in small paper packages. You should use two p; 

of ale yeast for your batch of beer. That's what you'll be brewing- ar 

WAIER 
Tap or bottled water is fine. 

CORI SUGAR 
You need only 3/4 cup (4 ounces dry weight) for your first batch. 

This is used to prime your bottled beer, giving it carbonation. 

(Homebrew supply shops sell these items, but check around the house first- you probably already have some of this stuff.) 

IREWKEmE 
el-coated or stainless-steel pot that holds at least 3 gallons. It's for boiling 
pronounced "wurt") which is what beer is called before it is fermented. 

Don't use aluminum. 

PRINARY FERNEIIER 
od-grade container, usually a white plastic bucket with a lid, 

that holds at least 6 gallons will do. 

Bom11a BucKEl 
s should hold at least 5 gallons. It can be the same type 

of container as your primary fermenter. 

SIPHOI HosE 
, clear, food-grade plastic tubing. You will need about 6 feet 
r transferring your beer from one container to another. 

RACKIIG CAIE 
mic tubing about 2 feet long, often with a curve on one end. 
our siphon hose and is used when transferring your beer 
tainer to another. It makes siphoning easy and efficient. 

FERNEIIAIIOI LOCK 
It's also called an airlock and it keeps your beer from being exposed to outside air 
while letting carbon dioxide escape from your fermenter. It should fit in a hole in 

the lid of your primary fermenter. 

Bonus 
These should be made of brown glass. Don't use the twist-off variety. You'll need 
about 50 12-ounce bottles or the same volume in whatever size bottles you use. 

lomE CAPPER 
Numerous styles of this device are available, any one will work for capping 

your bottles of home brew. 

lomE CAPS 
These must be new. You'll need about 50. 

lomE FILLER 
This is a clever device that will really speed up your bottling process. 

loiG•HAIDLED SPOOl 
You probably already have one that will work. It's for stirring, of course. 

UISCEIIED HOUSEHOLD BLEACH 
You will use a dilute bleach solution to sanitize your brewing equipment Preventing common 

bacteria and wild yeast from getting into your beer is very important. While they won't 
harm you, they can cause unpleasant flavors in your beer. 



"Can if really be 
any good?' o 

young woman 
whispered. 

"Heavens no,· 
Thomas 

excfofmed. ~ 
"He's never 

brewed o drop 
in his fife.· 

They Laughed When I Told Them ~~~~~~~i~~~~ 
I Was Serving My Own Home l.!t 

Brewed Beer, But When They 

Tasted My Kama Sutra India 

Pale Ale!-

#3055 Kama Sutra India 
Pale Ale Recipe Pack­
makes five gallons of the 
finest IPA -$24.95 

To order, or for a free 
Liberty Malt Catalog: 
1-800-990-MALT 

Guaranteed Low Prit:esl 

Gas Cookers 
Many To Choose from 

starting at 

8 39.95 

Write for your Free 1996 32 page Discount Catalog. 

Brew City Supplies, Inc. 
P. 0. Box 27729 

Milwaukee, Wisconsin 53227 
Fast Delivery • Huge Selection • Many Books 

Hundreds of extract close-outs ••• starting at only S 2.97! 

Schmidling 
Maltmill 

Outstanding Value! 

8 99.95 

Hunter 4ir-Stat 
Turns any freezer into a 

lagering c:hest. 

8 39.95 

Northwestern 
3.3# Extracts 
Case of 12 Unhopped 

Mix & Matc:h 

8 59.00 
Gold • Amber 
Dark • Weizen 

----------------------------------------------------------------3 
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BREWERS GUILD 
EDUCATION AND TRAINING 

Exciting Programs 
for the 

Craft Brewing 
Industry 

Dr. Michael J. Lewis develops and coordinates all courses for our programs. 
Dr. Lewis has been a highly regarded instructor, researcher, consultant and mentor 

to the brewing industry for the past 30 years. 
Call for a FREE Course Catalog 

Courses Offered 
Across the Nation 

800-636-1331 Job Placement 
Assistance 

Fax: (916) 753·0 176 

HOMEBREWERS' MARKET 
AMERICA'S CLEAR CHOICE 

.FOR HOMEBREWING 

SUPPLIES AND EQUIPMENT 

"Homebrewing is not a trend." 
Forrest D. Quackmeyer 
HomeBrewers' Market P.O. Box 847 
Eldersburg, MD 21784 

Call Today For 
1-800-990-9004 

We've been brewing beer at 
home since the days of 
survival brewing. That's 20 
years of brewing. Find out 
why HomeBrewers' Market 
can provide you with the 
quality supplies and 
equipment that have kept us 
brewing at home since 1975. 
We want to get you started 
& keep you going. 

Your Free Catalog! 
1-410-549-9521 
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AN IDEA WHOSE TIME HAS COME I I I 

. bro\;.e AGAIN ··Hi\ ain \ . .. I 
don' \ ft ~ t\. 

• Take pride in your homebrew by 
bottling in the traditional style using 
a 16-oz amber bottle and the E.Z. cap. 

• You will love this simple, attached 
and resealable cap 

• E.Z. cap is a top-quality North 
American product distributed near 
you. Call for more information. 

e.,z 
C:ltp Canada 

Phone/Fax (403) 282-5972 

MANUFACTURER 
& DISTRIBUTOR 
Calgary, Alberta 

EAST COAST DISTRIBUTORS WEST COAST DISTRIBUTORS 

L.D. Carlson Co. 
463 Portage Blvd. 
Kent, OH 44240 
216-678-7733 or 1-800-321-0315 

It's Here ... 

F.H. Steinhart Co. 
234 S.E. 12th 

Portland, OR 97214 
(503) 232-8793 or 1-800-735-8793 

The canadian BREW-ON-PREMISES 
concept has arrived in the U.S. 

If you're interested in setting up a "B 0 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, 30 states have apoproved BOP's. 
Information at your fingertips, 
saving you months of legwork. 

I MALT 
PRODUCTS CORPORATION 

88 Market Street 
Saddle Brook, NJ 07663 
(800) 526-0180 Phone 
(201) 845-0028 Fax 
Joe Hickenbottom 
VP Sales & Marketing 
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ASSOCIATION OF BREWERS INC. 
The Association of Brewers Inc. is a Colorado non· 
profit corporation for literary and educational purposes 
to benefit brewers of beer and all those interested in the 
art of brewing. The Association of Brewers is exempt from 
Federal Income Tax under Section SOI(c)(3) of the In· 
ternal Revenue Code. All gifts, grants and contributions 
are tax-deductible. 

The Association of Brewers has four divisions: 
American Homebrewers Associationil, Institute for Brew­
ing Studies, Brewers Publications and the Great Amer· 
ican Beer Festival0

• 

ASSOCIATION OF BREWERS 
President _______ Charlie Papazian 

Vice President Cathy L. Ewing 
Marketing Director Sheri Winter 
Operations Director Robert Pease 

AMERICAN HOMEBREWERS ASSOCIATION"' 
President Karen Barela 
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its divisions, write PO Box 1679, Boulder, CO 80306-
1679; call (303) 447·0816 or FAX (303) 447·2825 . 

American Homebrewers Association''' 

Ultimate Alt 
Old style, new competition. 
Enter your club's best altbier in 
the first Ultimate Alt Club­
Only Competition. Entries are 
due March I 8, I 996. 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 are 
encouraged to participate. 

Send all entries to, 
The Wine Press/UNYHA 
50 State St. 
Pittsford, NY 14534 

Questions? Contact James 
Spence at (303) 447-0816, 
ext. 12 1; Internet 
james@aob.org; or Com· 
puServe 70740, 1107. 
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Why Eva.l-u.a.te Beer? 

M y local newspaper, The Daily 

Camera , recently devoted its 

eight-page food section to Amer­

ica's cup - coffee. I couldn't help but notice 

the similarities to craft-brewed beers and how 

wonderful it is to see the general public be­

coming more and more educated about fla­

vors, tastes and terminology as it applies to 

specific beverages. 

Following are some of the terms used in an­

alyzing coffee flavor, according to The Daily 

Camera , Boulder, Colo. I like these because 

they are easy to understand, are not intimi­

dating, and most importantly, are useful for 

evaluating coffee. 

Acidity: Pleasant tartness, not to be confused 

with "sour." 

Body: Sense of heaviness , richness and 

thickness as you swish the coffee around in 

you mouth . 

Bitter: Sensed mostly at the back of the tongue. 

Dark roasts are intentionally bitter. Also caused 

by overroasting. 

Bland: Pale flavor, often in Robusta or low­

grown coffee. Underextracted coffee is al­

so bland. 

Earthy: Unclean smell or taste. 

Mellow: Well-balanced, low to medium 

acidity. 

Mild: Lacks any overriding quality. 

Tangy: Darting, fruitlike sourness, occur­

ring often in coffees from high-grown Costa 

Rican regions. 

Wild: Coffee with extreme flavor characteristics. 

Winy: Desirable flavor reminiscent of fine red 

wine. Kenyan is an example. 

The article also gave some interesting sta­

tistics. Between 1978 and 1993, the share of 

Americans who drank instant coffee plum­

meted from 28 percent to 12 percent, accord­

ing to the New York City-based National Cof­

fee Association . At the same time, the pro­

portion of Americans who drank regular cof­

fee rose from 24 percent to 42 percent. Coffee 

shops have become increasingly popular. The 

Specialty Coffee Association says about 10,000 

coffee shops will be opened in the United 

States by the end of the century. In 1979, there 

were 25 such cafes. 

Sound familiar? In 1980, the AHA had 685 

members and about 25,000 by the end of 1995. 

And, according to the Institute for Brewing Stud­

ies, the first brewpub opened in 1982 but to­

day there are more than 533 bre11vpubs plus an 

additional 280 microbreweries. 

Have Americans changed the way they con­

sume beverages? Is being better educated part 

of the change? 

The parallels to the craft-beer movement 

are undeniable and, I think, a good sign for all 

of us who enjoy fine , handcrafted products, not 

the least of which are our own homebrewed 

beers. Seeing flavor terminology written up in 

my local paper for an easy-to-drink, common 

PHOTO BY INDUSTRIAL IMAGI NG INC. 
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yet complex-flavored beverage such as coffee 

is a good sign that general consumers are in­

terested in becoming better educated about fla­

vors and tastes. 

Tasting is a learned skill and the educated 

home brewer and beer consumer is a more care­

ful home brewer and consumer - one who is 

able to evaluate flavor components, alcoholic 

strength, etc., then brew and/or choose the right 

beer for the right occasion. Possessing this abil­

ity is by no means frivolous, as the wide range 

of beer styles available means that as home­

brewers and beer enthusiasts we have the op­

portunity to select beers to suit particular oc­

casions, moods, foods or even seasons. 

Be willing to learn and train yourself to un­

derstand where your sensory strengths and 

weaknesses lie. Education· is the key to un­

derstanding the terminology and being able to 

apply it correctly. It's also the key to keeping 

things simple and nonintimidating. 

It's important that we each determine what 

level of understanding we feel comfortable with, 

and accept and acknowledge all of our taste 

preferences and differences- from taste thresh­

olds to flavor and aroma sensitivities to sim­

ply, do I like this? 

What the AHA is striving for is to provide 

beer drinkers a greater understanding of beer, 

especially homebrew, in all of its various forms, 

styles and flavors. We seek to educate and 

provide tools for you to become not only bet­

ter beer brewers, but also better beer tasters. 

Stay tuned as we continue to build our in­

ternational beer evaluation progra m. But in 

the meantime, have fun evaluating your home­

brews, and give a little extra thought to all of 

the beverages you drink. 

7 
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Customer Service 
Our open lines of communication 
and monthly Newsletters provide 
you with the best information. We 
work with you when a return or 
credit is requested. Our customer 
service program makes ordering easy! 

At the L.D. Carlson Company our 
friendly and knowledgeable staff 
will serve you with complete 
satisfaction. Courtesy is our policy! 

Inventory 
A full line of quality products is avail­
able at our fingertips! We offer the 
most complete line of quality products 
available within the industry and are 
constantly improving our packaging 
and expanding our product lines. 

Facility 
Our NEW warehouse, covering 
twenty-eight thousand square feet, is 
efficiently designed to expedite your 
order, ensuring quick delivery! 

Featuring Quality Products 
Malt Extracts 

• Bierkeller • Coopers • JohnBull 
• Brewferm • Edme • Laaglander 
• Brewmart • Glenbrew • Munton & Fison 

"Brewer's Best'' Equipment Kits, Ingredient Kits, Crown Caps and Liquid Thermometers 

"Vintner's Reserve" Wine Kits 
"Vintner's Best" Wine Equipment Kits 

Domestic, English and Belgian Grains 
Leaf Hops, Hop Pellets and Hop Plugs 

At the L.D. Carlson Company we always give you our best! Call us today ... 

1-800-321-0315 

463 Portage Boulevard 
Kent, Ohio 44240 

Thll Free Fax! 
1-800-848-5062 



z y 

Zymurgy Pride 

Dear Zymurgy, 
Here is the photo of my license plate. If 

you think it's worthy for the magazine , 

please print it. I think it would be fun to 

see it in some upcoming issue. 

Yours in brewing, 

Jeff Handley, Partner 

Homebrewer Outpost 

Flagstaff, Arizona 

Bitter Beer Face 

Dear Zymurgy, 
I really enjoy your magazine but some­

one's putting one over on you. I'm referring 

to the recipe for Hoppy-Hoppy-Joy-Joy in 

the "Winners Circle," Zymurgy Fall1995 , 

(Vol. 18 No.3). This beer was the winner in 

the American pale ale category. I know this 

is a style that emphasizes hops, but I cal­

culate the bitterness of this one at roughly 

250 !BUs. This is five to six times the bit­

terness of Sierra Nevada Pale Ale or Anchor 

PHOTO BY jEFF HANDLEY 

Liberty, the supposed exemplars of this cat­

egory. Not even the most taste-deaf hop­

head could possibly drink this stuff. The 

judges note repeatedly that the beer has ex­

cellent "balance and complexity." Balance 

between what? Cascade and Chinook hops? 

Also using 13 pounds of highly extractable 

malt and a two-hour and rwo-minute mash 

we only get 1.060 OG? It's obvious that Jack 

Hagens, the brewer of the winning beer, did 

not want to part with his recipe. He submit­

ted the recipe that you published and is now 

laughing into his beer that you actually did 

publish it. Any•Nay, it might be a good idea 

to read the recipes before you print them. 

Happily yours, 

Peter A'Hearn 

San Diego, California 

Dear Peter, 
I am pleased to inform you that the folks 

at Zymurgy indeed re11iew the data they re­
ceil'e from brewers. If I recall correctly there 
were at least four phone calls between my 
home and Boulder trying to comrince them. I 
finally made a photocopy of my brewing jour­
nal entry hoping it would clear this up. 

I ha11e to confess that I brewed a batch of 
beer with poor extract ratio from my malt and 
lousy hop utilization . The beer was good 
though, honest! 

A subsequent batch brewed with the same 
recipe yielded a 1.078 SG. This was brewed 
four days after the first and when I was se­
lecting which one to enter with my club for 
Hail to Ale, I chose what would end up to be 
"Happy-Happy-Joy-Joy" because it was a bet­
ter beer. 

If I could recommend how to replicate this 
recipe without the problems I had, I would 

ZYlVIURGY Spring 1996 
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drop back on the Maris Otter malt by at least 
two pounds. Hop head that I am though, I will 
go on the record stating "You can newr owr­
hop an IPA (or American pale ale, in this case)." 

Truthfully yours, 
Jack Hagens 
Brews Brother 
North Bend, Washington 

Are We Having Fun? 

Dear Zymurgy, 
I'm glad to read that you will be sending 

out a reader survey. I have found a lot of 

useful information in your publication, but 

many of the articles seem too technically 

oriented. Isn't homebrewing supposed to be 

fun? In my opinion, when you get that seri­

ous you lose sight of what homebrewing is 

all about (relax, don't worry ... ). After 30 

batches, my methods have progressed to the 

point where I'm ready to go all grain, but I 

sometimes feel like I need a Ph.D. when 

reading Zymurgy. 
I'm looking forward to participating in 

your reader survey. How about setting up 

an on-line survey via e-mail or the Internet? 

Thanks for your time, 

Bill Gerhart 

via Internet 

Our membership surwy will not be on-line 
this year. Maybe in the future . Don't forget 
you can always send your comments, ques­
tions or suggestions to aha@aob.org or to a 
specific staff member by typing their first name 
followed by @aob.org. -Ed. 
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Counterpressure 
Configuration 

Dear Zymurgy, 
I found your article in Zymurgy Fall 

1995 (Vol. 18, No.3), "The Counterpres­

sure Connection," very interesting. I own 

one of the Beverage People's counterpres­

sure fillers , and although I have had excel­

lent results, I have encountered the same 

problem of not being able to get the beer to 

flow. What I have found is that if the bot­

tom of the Cornelius keg is placed above the 

level of the bottle (I do this by placing the 

keg on an ice chest) once the fill tube is full 

then the system can be used the way it is 

described in the instruction sheet. Although 

this runs very slowly, it fills the bottles with 

no foaming. 

Stan Babb 

Norman, Oklahoma 

Obstruction of Justice 

Dear Zymurgy, 
I am the proud owner of a Beverage Peo­

ple counterpressure bottle filler and am very 

disappointed with your analysis of its per­

formance . I have used several different bot­

tle fillers in the past and find the gravity-feed 

method and the Beverage People bottle filler 

to be by far the easiest to set up and use. 

Except for one small mistake in my ini­

tial setup I found the instructions very easy 

to follow. The first time I used this filler I 

had a one-way gas valve in the gas line. This 

valve would not allow the gas to flow from 

the bottle back to the keg and therefore no 

beer would flow down the line into the bot­

tle. Once I realized this was the problem I 

removed the valve and proceeded to effort­

lessly fill bottles. 

I suspect the problem with your test was 

that there was an obstruction of some sort 

in the gas line. Some gas line Ys have on­

off valves for each branch. They may also 

contain one-way valves to prevent back flow 

of gas or liquid through theY. A simple way 

to test for this valve is to blow through both 

sides of the valve backwards. If no air flows 

then something is wrong. I use aT with no 

valves and it works every time. 

Gary Gutowski 

Eglin AFB, Florida 

via Internet 

Tips and Warnings 

Dear Zymurgy, 
In reference to "Tips and Gadgets" in Zy­

murgy Fall 1995 (Vol. 18, No. 3). "Car­

bonating in PET Bottles," there is a subtle 

but important point that should be known 

by those who use the valve stem method. 

Automotive valve stems are not made of 

food-grade rubber. It is possible that unde­

sirable chemicals from the valve stem ma­

terial will leach into beverages- especial­

ly if the material has been in contact with 

the C02 and beverage for some time (as is 

suggested by the article). 

It also is important for users of PET bot­

tles to realize that they should not be pres­

surized to greater than 35 PSI. An explod­

ing PET bottle releases a tremendous 

amount of energy and can seriously injure 

anyone in close proximity. 

There are inexpensive devices manufac­

tured specifically for the purpose of carbon­

ating and dispensing from PET bottles. The 

manufacturers of these devices ensure the 

food-grade nature of the materials used and 

generally send safety information with a pur­

chase, hence these devices cost just a little 

more (but not much more) than a valve stem. 

One such device, the Tap-Cap, costs just 

$4 (manufacturer's suggested retail price) 
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and should be available from your local 

homebrew store or by contacting Great 

Lakes Brew Supply at (607) 785-4-BEER. 

The Tap-Cap can be used to dispense beer 

through a picnic faucet as well. 

Homebrewing is a great hobby. Let's ex­

ercise safe and responsible practices to keep 

it fun! 

Lee Knox, Owner, 

Great Lakes Brew Supply 

Endicott, New York 

The Extract Niche 

Dear Zymurgy, 
I am an extract brewer for the most part, 

using some specialty grains. My brother is 

an all-grainer and I have done one all-grain 

ale at his home. I found it to be a very edu- · 

cational experience and got a nice batch of 

beer out of it to boot. 

The other 10 batches I have brewed have 

been extract based and, for the most part, 

very drinkable. My brother's beers are won­

derful too , but not so much tastier that I 

think it is necessary to switch to all grain. 

In my opinion, all-grain brewers do not uni­

versally brew better beer than extract brew­

ers. Rather than an issue of quality, I be­

lieve it's an issue of resources and what lev­

el of involvement one enjoys. My resources 

are such that extract brewing is a better fit 

for me . 

Someday I hope to "graduate" to all-grain 

brewing, but I'm not going to wait for that 

day to brew great beer. In the meantime, ex­

tract recipes, articles about extract-based 

brews (other than the "Best From Kits" fea­

ture) , and acknowledgment that extract 

brewers form a serious segment of the hob­

by all would be welcome. 

Thanks for a great magazine, by the way. 

Y'all do a great job. 

Larry Johnson 

Athens, Georgia 

Dear Zymurgy, 
Almost all of the articles in Zymurgy 

contain formulas and calculations on every 

aspect of the brewing process. It's getting 

ridiculous. If most brewers use extracts, then 

LABEL COURTESY OF STEVE WITT 



the formulas are unnecessary information 

and wasted space. Most extract brewers could 

care less about all those exacting calcula­

tions. They brew with extracts for simplicity. 

In Zymurgy Winter 1994 (Vol. 17, No. 

5) you said you would focus more on ex­

tracts. You did, but you couldn't resist turn­

ing the article into a scientific paper. In­

stead of useful information like "This ex­

tract uses sugar and that extract uses 

caramel coloring," the author drowned the 

article in formulas . 

I have been brewing for four years and 

have experimented with many beer styles. I 

currently brew an ale that's somewhere be­

tween an amber and a brown ale. I do not 

know the starting or finishing gravity, the al­

cohol percentage or the carbonation level 

down to the nearest lOth of a psi (among 

other anal retentive calculations) , but it is 

still a great ale. Perhaps Zymurgy should 

rename itself "The Brewing Science Journal." 

David Weiss 

via Internet 

Well, readers, what do you think? Drop us 
a note to tell us how you feel about the con­
tent of Zymurgy. We want to meet your 
needs. -Ed. 

The Ingredie nt Hunt 

Dear Zymurgy, 
Concerning the pursuit of juniper 

berries, there is a better source that does 

not require a $10 mail-order charge: Spices 

Etc ., PO Box 5266, Charlottesville , VA 

22905; (800) 827-6373 

Since you said that sorghum is not avail­

able on the commercial level, my curiosi­

ty has been aroused all the more . Could 

you provide readers with a list of breweries 

in Africa that produce sorghum beer so we 

can order malted sorghum from them di­

rectly? A sorghum extract could be a new 

product offered by some of the malt-extract 

producers. Could you please suggest it to 

them? I would really like to try sorghum 

beer someday. 

James R. Bauernschmidt 

Severna Park, Maryland 

The droughts in Africa have caused a short­
age, so sorghum currently is not being ex­
ported. A sorghum extract? Sounds good. 
Maybe the malt-extract producers are listen­
ing. -Ed. 

Fall Issue Fan 

Dear Zymurgy, 
Just some rapid feedback about Zy­

murgy Fall 1995 (Vol. 18, No . 3). Kudos 

raised to the third power for the article by 

James Liddil and John Palmer on cleaning 

and sanitation. Such an article has been 

needed for a long, long time! Although the 

information is available, having it compiled 

into one coherent article is a true service to 

homebrewers. 

The Last Drop, "You Know You' re a 

Homebrewer If ... ," is a real hoot! My wife 

read it and looked at me with a silly grin, 

then commented, "Well , it fits you to a T, 

doesn't it?" 

The new color format is an improvement. 

However, the halftones and quarter tone over­

lays are a little distracting, especially in the 

case of Brad Kraus' article on Oktoberfests. 

Altogether, the Fall issue is very impres­

sive. You and the staff should be quite proud 

of your efforts! 

Sincerely, 

Kurt Schilling 

Anderson, Indiana 
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HOM EB RE\VERS' LABELS 

Personal Testimony II 

Dear Zymurgy, 
In "Dear Zymurgy," Winter 1995 (Vol. 

18, No. 5), Scott Parr chastises me for writ­

ing a negative review of Mark Garetz's 

book Using Hops (HopTech, 1994) . Mr. 

Parr claims there were errors in my review, 

but failed to point any of them out. Mr. 

Parr is entitled to his opinion regarding this 

book and there is indeed the possibility 

that his beer improved since he bought the 

book as he claims , but I sta nd by every 

word I have written . The errors in the book 

that I point out are not based upon my 

opinions, but rather the books' own refer­

ences, tests that I have done at the Siebel 

Institute of Technology and the knowledge 

of industry experts such as Dr. Alfred 

Haunold. I encourage Scott Parr to reread 

the review and consider that my criticisms 

are all well-founded. 

AI Korzonas 

Palos Hills, Illinois 
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Everything you need 
for beer and winemaking! 

Fast-Reliable Service 
* Malt Extracts & Kits 
*Grains & Hops 
*Dry & Liquid Yeasts 

We have been supplying home 
brewers for over 20 years. 

Write or call today! 

THE CELLAR 
HOMEBREW 

P.O. Box 33525 Dept. ZR 
Seattle, WA 98133 

800-342-1871 
FAX 206-365-7677 

E-Mail: homebrew@aa.net 
http://www.aa.neV-homebrew/catalog.hlml 

The 
Valley Mill® 

• Large dual rollers 
• Locking indexed parallel roller adjustment 
•Generous hopper (61b. capacity) 

Power drill adaptor included 
Only $99 U.S. (+shipping/handling) 

William's Brewing Presents: 
Our Home Brewing Catalog 

WILLIAM'S. BREWING 
P.O. Box 2195-Y9 
San Leandro CA 94577 

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: 800-283-27 45 

Allow 3 weeks for free delivery 

Brewers Resource 
&talo!J. 

It's Not Just a pretty catalog on the outside ... 

It's got the good stuff inside!! 

Yeast 
Culturing 

FoR Home Brewers. 

The Worlds 
ducts. Finest Beer 

H rd to find pro Ingredient 
AN° a BrewTeks' Techno-Stuff. Kits. 

IF YOU WANT TO MAKE THE BEST BEER POSSIBLE .... 

409 Calle San Pablo # 1041 Call 800-827-3983 
Camarillo7 CA 93012 I or fax: 805-445-4150 
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A s s 0 c I A T I 0 N 

Support Your Right To 

Ho1nebre~! 
H omebrewing has been part of 

household life for centuries. It has 

even been suggested that civiliza­

tion began, in part, because of brewing. For 

more than 5,000 years people have been fer­

menting grains and enjoying beer as a nat­

ural part of life . In the United States, we 

have a piece of history sporting a weird 

splotch called Prohibition. For 13 years the 

manufacture, transportation or sale of al­

coholic beverages was forbidden. Fortu­

nately, Prohibition was repealed in 1933 

and brewing once again prospers. For un­

known reasons, however, home brewing was­

n't made federally legal until 1978. 

The Homebrew Hobby 

We like to think of homebrewing as the 

hobby of the 21st century. Homebrewing is 

ILLUSTRATIONS 11Y TIM SPOSATO 

a fun, interesting and rewarding hobby that 

is steeped in traditions that began in an­

cient cultures. What other hobbies can 

claim such a rich history? There is more 

beer and brewing activity now than ever be­

fore. More and more people are being edu­

cated about the varied styles of beer and 

methods of brewing. The 25,000 current 

members of the AHA represent just a frac­

tion of the number of people who have 

homebrewed and who practice the hobby 

of homebrewing on a regular basis. We es­

timate that more than 1 1/2 million people 

have tried homebrewing. 

The Homebrew 
Revolution 

It took a while (45 years after Prohibi­

tion ended!) for homebrewing to become 
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recognized by statute of the U.S. govern­

ment. The AHA recently conducted research 

and discovered several states where laws 

have not yet caught up to the hobby of 

homebrewing. (The U.S. Constitution gives 

the states authority to regulate intoxicating 

liquors.) We believe that now is the time to 

be pro-active in changing this situation by 

making homebrewing recognized by statute 

in all 50 states. It is time to bring the hob­

by of homebrewing legitimately and legal­

ly into the next century. 

Homebrewing should be legal and rec­

ognized everywhere in the United States. 

We have the right to brew just as we have 

a responsibility to uphold the tradition of 

the art, craft and science of brewing. Home­

brewing as a hobby builds respect for beer 

as an alcohol-containing beverage, for brew­

ing traditions and for the craft-brewing in­

dustry as a whole. The federal government 
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has even acknowledged, for the first time, 

that consuming some alcohol can be 

healthful , according to the New York Times 

News Service. 

Homebrewers are responsible members 

of society across a broad spectrum, includ­

ing managers, computer programmers, doc­

tors, scientists, teachers, lawyers and par­

ents . We are responsible about our con­

sumption of beer because we are educated 

about its effects on our bodies and the role 

beer plays in our own lives and in society. 

Legalize It! 

Homebrewers and AHA members in 

each state have the responsibility to help 

make homebrewing recognized by all state 

legislatures. Legislators listen to their vot­

ing constituents and, as a group of diverse 

people, we have a lot of power to approach 

our local and state governments. The staff 

of the AHA, with the support of the AOB, 

encourages you to get these lagging state 

laws changed. You are part of this solution. 

Grass-roots 
Lobbying 

The AHA has been busy gathering in­

formation and formulating a plan to help 

you get this project moving. As part of a non­

profit association, the AHA is strictly gov­

erned in the types of lobbying it can do and 

how much money can be spent on lobbying 

efforts. We can, however, provide informa­

tion and resources to help you lobby at the 

grass-roots level. As you know from reading 

Zymurgy, Georgia and New Jersey changed 

their laws to allow for homebrewing because 

Home production 
of beer permiHed 
in 29 states. 

Home production of 
beer possibly permiHed 
in 7 states. 

Home production 
not permiHed in 
14 states. 
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of grass-roots lobbying efforts led by a few 

key individuals. The process has begun in 

Alabama and Utah where a few people are 

working to get the legalization effort rolling. 

But the legalization effort needs you. The 

effort to legalize homebrewing depends on 

hard work and dedication from you, the 

homebrewers and AHA members who live 

in the states where statute changes need to 

be made. (To find out if homebrewing is rec­

ognized by statute in your state, refer to the 

graphic on the bottom of this page. Updates 

are available from the AHA.) 

The Plan of Action 

• The AHA will act as information cen­

tral for all states. We have copies of 

each state law as well as the wording 

from states where homebrewing is 

"statutorily recognized." These statutes 

can be used as templates and models 

to re-word the "non-statutorily recog­

nized" state statutes. 

• The AHA will provide information and 

necessary industry facts and figures to 

give broad support and background in­

formation to committees, lobbyists and 

legislators. 

• The AHA can provide data bases for 

letter-writing campaigns by AHA mem­

bers, Institute for Brewing Studies mem­

bers, homebrew shops and homebrew 

clubs to encourage individuals to contact 

the state legislature where necessary. 

• The AHA will provide, as needed, ac­

cess to legal counsel to help your efforts 

to legalize homebrewing. 

• The AHA will support mailing, printing 

and other related costs as needs arise. 

• The AHA will provide media support 

and media contacts. 

• The AHA will help coordinate commit­

tee activities. 

• The AHA will maintain up-to-date 

progress reports. 



Committees will be formed on a state­

by-state basis. Currently, individuals are 

needed to head committees, individuals 

with specific skills (attorneys, employ­

ees of alcohol agencies, professional lob­

byists, etc.) are needed to help steer com­

mittees and volunteers are needed to 

write letters and contact their legisla­

tors. Contact the AHA to volunteer. 

Membership 
Dollars at Work 

The AHA's goal is to make home brew­

ing recognized by sta tute in all SO states. 

Toward this end we have researched all 

homebrewing-related statutes on a state­

by-state basis and compiled complete files 

on all SO states. We've compiled a list of 

contact people in the state alcohol bever­

age control agencies of all 50 states. We 

had a brainstorming meeting in October 

1994 to collect advice and perspec tive 

from leaders in the homebrewing indus­

try. Those in attendance were Fred Eck-

hardt, AHA board of adviser; Charlie 01-
chowski, AHA board of adviser and own­

er of the The Frozen Wort, homebrew sup­

ply shop; Susan Graydon of Premier Malt 

Products Inc. ; Seth Schneider of Crosby 

and Baker; the AHA's legal intern and the 

AHA staff. We also raised funds from 

Boston Beer Co. for financial support of 

the project outlined here . 

Relax, don't worry. 

It's important to remember that in most 

cases state alcohol laws have been de­

signed for the purposes of collecting taxes 

and controlling di s tribution . These laws 

were designed to regulate commercially pro­

duced alcohol-containing beverages in­

tended for sale, including beer. Home­

brewing, because it is not commercially 

produced or sold, does not fit within most 

existing laws. In many cases, homebrew­

ing has simply not been included because 

there was never a reason to include it. Now 

is the time, with the increasing popularity 

The Most Flexible Computer 
Tools to Assist Homebrewers! 

Design YourOwnRecipes 
Automatically calculates alcohol, bitterness, gravity 
& color as you add ingredients. Keeps track of comments 
and step-by-step instructions. Includes AHA style guide. 

Design YourOwn Bottle Labels 
The unique WYSIWYG Label Designer gives you text, 
eli part, color and a variety of graphical effects and 
tools to create your own customized labels. 

Organize YourRecipes 
Group & store your recipes in convenient 
folders that you can define to meet your 
individual needs. Includes over 50 recipes. 

Personalize the System 
Design your own screens, printouts, menus, 
icon tool bars and brewing parameters to 
personalize the system with your preferences. 

Many More Features ... 
Maintain batch logs, print competition fonns, 
multimedia reference guide with hundreds of 
brewing tips & toPics, shop listings for easy 
ordering, recipe sharing utility and much more. 

_ Only $2995 
plus $3 S&H 

Look for HomeBrewer's Assistallfat your 
local home brewing supply shop or call : 

HomeBrewer's Software 
6617 Wannamaker Lane, Charlotte, NC 28226 

1-800-BRWSOFT 
1-800-""279--'7638 or 70+544-0137 

e-mail: brewsoft@aol.com 
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of homebrewing, to give state legislators a 

reason to recognize homebrewing. 

We look forward to working together 

with you, our members , to accomplish this 

task. Please contact the AHA if you are will­

ing to help. For a one-page summary of the 

relevant statutes from your state, send us 

a self-addressed stamped envelope with the 

name of the state whose regulation you de­

sire clearly indicated. Or check the 50-state 

summary posted on our automated e-mail 

service and website. Address the message 

to info@aob.org and include the key word 

"lega l" or: http://www.aob.org/aob/zymur­

gy/legal.html on the World Wide Web. We 

have installed a homebrew legalization hat­

line number to keep you up-to-date on our 

progress: call (303) 447-0126. For infor­

mation or to volunteer contact Karen 

Barela, AHA president, PO Box 1679, Boul­

der, CO 80306-1679, FAX (303) 447-2825. 

We look forward to hearing from you. 

Note: The information presented here is 
to the best of our knowledge and should not 
be used as a substitute for legal advice spe-
cific to the laws of your state. 

The Computer 
For Apple Macimosh® Computers 

Recipe Formulation! 
Calculation of Water Treatment, Beer 

O.G. & Color, and Hop Bitterness 

Batch Logging! 
Handles the Simplest to the Most 

Complex Processes, Prints Logs & Contest 
Forms, Mash & Fermentation Graphs 

Many More Features! 
Send SASE for Brochure & Sample Recipe 

From Darryl Richman 
(Amhor of Bock) 

Allcl The C r afty-Fox 
15600 NE 8th St. • Suite B1-327b 

641 
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MARCH 
2 Knickerbocker Battle of the Brews 

'96, AHA SCP, Troy, N.Y. Entries 
due Feb. 23. Contact Francois Es­
pourteille at (518) 782-9057. 

2 America 's Finest City Home brew 
Competition, AHA SCP, San 
Diego, Calif. Entries due Feb. 21-
28. Contact Skip Virgilio at (6 19) 
566-7061. 

8·9 Bidal Society Home brew Competi­
tion , AHA SCP, Kenosha, Wis. En­
tries due March 2. Contact Carol 
DeBell at (414) 654-22 11. 

9 Marquis de Suds, AHA SCP, Cal­
gary, Alberta, Canada. Entries due 
March 2. Contact Calvin Cran at 
(403) 258-1580. 

9 New York City Home brewers Guild 
Annual Competition, AHA SCP, 
New York, N.Y. Entries due March 
4-7. Contact Donna Bersani at 
(212) 557-8111. 

9 Classic City Brew Fest, Athens, Ga. 
Call Brewtopia at (800) 540-MALT. 

9 Second Annual CRA2Y Hop into 
Spring, AHA SCP, Cedar Rapids, 
Iowa. Entries due Feb. 24-March 6. 
Contact Scott Krueger at (3 19) 373-
0478 or SMKRUEGER@aol.com. 

10 Thi rd Ann ual Queen of Beer 
Women's Only Homebrew Com­
petition , AHA SCP, Placerville, 
Calif. Entries due Feb. 10-March 6. 
Contact Elizabeth Zangari at (916) 
626-7733. 

16 Winter Carnival Brewers Assay II , 
AHA SCP, Fairbanks, Alaska. En­
tries due March 15. Contact Roger 
Penrod at (907) 479-8795. 

16 Shamrock Open, AHA SCP, 
Raleigh , N.C. Entries due March 
14. Contact Bill MacKenzie (919) 
846-8329. 

21·24 Hom e Beer & Wine Show, 
Montreal, Quebec, Canada. Call 
(514) 881-8920. 

( . . . ) 

22·23 Sixth Annual March Mashfest, 
AHA SCP, Fort Collins , Colo. En­
tries due March 9. Contact Brian 
Walter at (970) 493-2586 or wa l­
ter@lamar.colostate.edu; http:// 
IVIVIv.fortnet.orgl-smills/masht.htm. 

22·23 Traverse Brewing Academy 
Spring Educational Forum for 
Homebrewers, Traverse City, Mich. 
Contact Matt Sutherland at (616) 
933-6042. 

23 Ultimate Alt Club-Only Competi­
tion , AHA SCP. Entries due 
March 18. Contact james Spence 
at (303) 447-0816 ext. 121 or 
james@aob.org. 

23 Palm Beach Draughtsmen Hurri­
cane Blow Off, AHA SCP, West 
Palm Beach, Fla. Entries due 
March 8. Contact jeff Miller at 
(407) 39 1-18 13. 

23 BOSS Fourth Annual Homebrew 
Competition, AHA SCP, Orland Park, 
Ill. Entries due March 16. Contact Mar­
ty Nachel at (708) 614-MALT. 

23 Great Arizona Beer Festival, AHA 
SCP, Phoenix, Ariz. Entries due 
March 17. Contact Rick Drake a t 
(602) 843-3420. 

24 Fifth Annual New York City Spring 
Regional Competition, AHA SCP, 
Staten Island, N.Y. Entries due March 
21. Contact Frank Salt at (718) 667-
4459 or kbjohns@escape.com. 

24 World Cup of Beer, AHA SCP, 
Oakland, Calif. Entries due March 
9. Contact Ray Francisco at (510) 
276-44 11 or crazyray@hooked.net; 
http:/ /1 VI vw. hooked. n etlu se rs/re­
gentllvorldcup.htm. 

29·30 lOth Annual Bluebonnet Brew­
Off, AHA SCP, Irving, Texas. En­
tries prior to March 9 discounted. 
All entries due before March 16 . 
Contact Rob Stenson at (817) 377-
4488 or brewer@fastlane .net. 

30 Central New England Homebrew 
Competition, AHA SCP, Worcester, 
Mass. Entries due March 23. Con­
tact Chip jarry at (508) 892-1683. 

30·31 Ad van ced Homebrewers 
Weekend Series in Atlanta, Ga. Call 
the American Brewers Guild at 
(800) 636-133 1. 

30 Trash VI , AHA SCP, Pittsburgh, 
Pa. Entries due March 16. Contact 
Donald Van Ollefen at (412) 35 1-
6558 or DONVANO@aol.com. 

30 Hudson Valley Homebrewers' Inc. 
Sixth Annual Homebrew Competi­
tion , AHA SCP, Fishkill, N.Y. 
Entries due March 23. Contact 
Robert Carter at (914) 565-6036 
or Holton@minnie .nic.k ings ton . 
IBM.Com. 

APRIL 
12 Third Annual Greater Wichita 

Homebrew Competition, AHA 
SCP , Wichita, I<an. Entries due 
April 7. Contact Chris Kaufman at 
(3 16) 789-0415. 

13 The Belgian Beer Contest, 
AHA SCP, Brooklyn, N.Y. Entries 
due April 1. Contact Marie at 
(718) 82 1-6022 or warrenb@ 
nycpipeline.com. 

13 Brewhouse Bock Brewfest, AHA 
SCP, Duluth, Minn. Entries due 
March 30. Contact Mike Hoops at 
(218) 726- 1392. 

13 Mead Contest, AHA SCP, El Pa­
so, Texas. Entries due April 6. Con­
tact Bill Goslin at (915) 778-3301. 

13·14 Annual Swedish Homebrewers 
Competition, Hultsfred , Sweden. 
Contact Hakan Lundgren at Lund­
gren@shbf. se. 

20 Bluff City Brewers Eighth Annual 
Homebrewers Extravaganza, AHA 
SCP, Memphis, Tenn. Entries due 
April 15. Contact jim Kingsbury at 
(901) 278-1280. 

20·21 First Round AHA National 
Home brew Competition judging 
in Chicago, Ill. , Pensacola, Fla., and 
Lancaster, Pa. Contact Caroline 
Duncker at (303)447-0816 ext. 116 
or caroline@aob.org. 

19·20 Dukes of Ale Spring Thing, 
AHA SCP, Albuquerque, N.M. En­
tries due on Aprill3 . Contact Guy 
Ruth at (505) 294-0302. 

20 U.S. Open Homebrew Competi­
tion , AHA SCP, Charlotte, N.C. 
Contact john Mitchell at (704) 864-
3450. 
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27·28 First Round AHA National 
Homebrew Competition judging 
in Fresno, Calif. , Portla nd , Ore. , 
Denver, Colo., Kansas City, Kan. , 
and Toronto, Ontario, Canada. Con­
tact Caroline Duncker at (303) 447-
0816 ext. 11 6 or caroline@aob.org. 

26·27 james Page Open, AHA SCP, 
Minneapolis, Minn. Entries due April 
8-20. Contact Harvie Holmes at 
(612) 331-2833 or (800) 347-4042. 

27 Greater Topeka Hall of Foamers 
Third Annual Heartland Home­
brew Competition, AHA SCP, 
Topeka, Kansas. Entries due April 
20. Contact Chris Hedquis t at 
(9 13) 235-6561. 

27 Maltose Falcon's Mayfaire , AHA 
SCP , Woodland Hill s , Calif. 
Entries due April 6. Contact Rus­
sell Reece at (310) 379-2921; Rusty 
Reece@aol.com. 

27·30 The Boston Brew In: Charting 
the Course, Institute for Brewing 
Studies 1996 National Craft-Brew­
ers Conference and Trade Show. 
Hynes Convention Center, Boston, 
Mass. Call the IBS at (303) 447-0816. 

MAY 
4 National Homebrew Day. Call 

the AHA at (303) 447-08 16. 

4 Gemstate Homebrew Competition, 
AHA SCP, Boise, Id a ho. 
Entries due April 27. Contact 
Loren Carter at (208) 385-34 73 or 
lcarter@claren.idbsu.edu. 

4·5 Sunshine Cha llenge, AHA SCP, 
Orlando, Fla. Entries due April 30. Con­
tact Tom Moench at ( 407) 888-3533. 

4·5 AHA National Homebrew Com­
petition Cider site, Boston, Mass. 
Contact Caroline Duncker a t (303) 
447-0816 ext. 116 or caroline 
@aob.org. 

5 Ninth Eva nston First Homebrew 
Challenge, AHA SCP, Evanston, 
Ill. Entries due April 27. Contact 
Christopher Nemeth at (708) 869-
3621 or nemeth@id.iit.edu. 

II 14th Annual Oregon Homebrew 
Competition, AHA SCP, Albany, 
Ore. Entries due May 10. Contact 
Lee Smith at (54 1) 926-2286. 



II Elizabethan Homebrewing Compe· 
tition, AHA SCP, San Bernardino, 
Calif. Entries due Apri122-29. Con­
tact Stacey Harris at (909) 880-6275. 

II Green Mountain Homebrew Com­
petition, AHA SCP, Burlington, Vt. 
En tries due April 26. Contact Dave 
Gannon at (802) 879- 1304. 

II First Homebrewers Contest a t 
BlackHorse Brewery, AHA SCP, 
Clarksville, Tenn. Entries due May 
4. Contact Ted Pilkons at (800) 
295-1506. 

11·12 lOth Annual Big and Huge 
Home brew Competition, Madison, 
Wis. Entries due May 4. Contact 
Bob Paolino at rpaolino@earth.ex­
ecpc.com 

18 Bock is Best Club-Only Competi­
tion , AHA SCP. Entries due 
May 13. Contact james Spence a t 
(303) 447-0816 ext. 121 or 
james@aob.org. 

18 Fifth Annual Moon Madness Com­
petition, AHA SCP, Douglassville, 
Pa. Entries due May 1- 12. Contact 
Randy Martin at (610) 944-0500. 

18 Be Like Mike, AHA SCP, Austin, 
Texas. Entries due April 28. Con­
tact Lynne O'Connor at (512) 832-
8552 or stpats@wixer. bga .com. 

18·19 Advanced Homebrewer s 
VVeekend Series, American Brew­
ers Guild, Kansas City, Mo. Ca ll 
(800) 636-1331. 

25 lOth Annual California Festival of 
Beers, San Luis Obispo, Calif. Call 
(800) 549-1538. 

JUNE 
5·8 Homebrew Bayou , AHA 1996 

National Homebrewers Conference, 
New Orleans, La. Call the AHA at 
(303) 44 7-0816. 

12·16 Beer Mundial '96, Old Port of 
Montrea l, Quebec, Canada. Con­
tact jeannine Marois at (514) 722-
9640 or Marois@login .net. 

14·1 5 Second Annual Eight Seconds 
of Froth , AHA SCP , Cheyenne, 
Wyo. En tries due june II . Contact 
Richard Mincer at (307) 632-0541. 

15·16 E'Ville Triple Threat , AHA 
SCP, Ellicottville, N.Y. Entries due 
May 17-31. Contact Vincent D. 
Oliverio at (716) 699-8385. 

IS Third Annual Wichita Festival of 
Beers, Wichita , Kan . Contact Bev­
erly Moore at (316) 838-7707. 

30 BUZZ OFF Homebrew Competi­
tion, AHA SCP, Downingtown, Pa. 
Entries due june 24. Contact David 
Houseman at (610) 458-0743 or 
dlh 1 @trpo3.tredydev. unisys.com. 

AUGUST 
6·1 0 1996 Great British Beer Festival , 

London, England. Call CAMRA 
at 01727 867201; FAX 01727 
867670; 230 Hatfield Rd., St. 
Albans, ALI 4LW. 

8 josephine County Fair Amateur 
Beers Competition, AHA SCP, 
Grants Pass, Ore. Entries due Aug. 
8. Contact Hubert Sm ith at (503) 
597-2142. 

14 Steele County Free Fair Home­
made Beer, AHA SCP, Owatonna, 
Minn . Entries due Aug. 11 -13 . 
Contact Kirk Groeneweg at (507) 
455-3423. 

17 Mead Magic Club-Only Competi­
tion , AHA SCP. Entries due 
Aug. 12. Contact james Spence at 
(303) 447-0816 ext. 121 or 
james@aob.org. 

SEPTEMBER 
21 Tampa Bay Beers Ultimate Altbier 

Competition, AHA SCP, Tampa, 
Fla. Entries due Sept. 19. Contact 
jeff Gladish at (813) 874-0937. 

26·28 15th anniversary Great 
American Beer Festival•, Denver, 
Colo. Ca ll the GABF hotline (303) 
447-0126. 

OCTOBER 
26 Best of Fest Club-Only Competition, 

AHA SCP. Entries due Oct. 2 1. 
Contact james Spence at (303) 447-
0816ext. 121 orjames@aob.org. 

NOVEMBER 
3·5 International Beer Marketers 

Symposium, Vancouver, British Co­
lumbia , Canada. Ca ll the Associa­
tion of Brewers at (303) 447-0816. 

DECEMBER 
7 Belgian Blockbuster Club-Only 

Competition, AHA SCP, Entries 
due Dec. 2. Contact james Spence 
at (303) 447-0816 ext. 121 or 
james@aob.org. 

AHA SCP = American Homebrewers 
Association Sanctioned Compertrton Program 

To list events, send information to 
Zymurgy Calendar of Events. To be listed 
in Zymurgy Summer t 996, information 
must be received by March 15 , t 996. 
Competition organizers wishing to apply 
for AHA Sanctioning must do so a t least 
two months before the event. Contact 
Caroline Duncker at (303) 447-0816, ext. 
116; FAX (303) 447-2825; PO Box 1679. 
Boulder, CO 80306-1679; or Internet 
caroline@aob.org. 

The calendar of events is updated weekly 
and available from the Association of 
Brewers: info@aob.org or 
http://"'"v.aob.orl}'aob. 

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! Hop Tech has now opened a retail store, so stop in! 

Call for our free~ highly informative catalog:~:~:~~~~~~~:ry. 
HopTech Order Line: 1-800 DRY-HOPS (379-4677) 
3015 H • cf~4~~i~e E _ AdvicaLine_: 1-51 0__426-1450_ FAX: 1-510 426-9191 

r;rJCheckoutourWEBPage! Hours: M,T,Th,Sat:11 -7. Fri: 11-9. Sun: 12-4. ClosedWed. 
http :1/www .hoptech.com 

We wholesale our hops, hop products and fruit flavors to retailers and microbreweries. Please inquire. 
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Internet: http://www.lp7.eo.uk/edme/ 

Premium Yeast 
• Full range of Beer Kits 
• Diastatic & Non-Diastatic Malt Extracts 
• Malted Grains 
• Barrels & Equipment 
Brew with EDME & reap the benefits of over 1 00 years 
experience, quality & expertise in the heart of England's 
finest barley growing region . 



HEAD LINES 

Belgium's lnterbrew 
Acquires Labatt 

·After shelling out more than $3 billion, 

Belgium's largest brewery conglomerate, In­

terbrew, acquired John Labatt Ltd., Cana­

da's second largest brewery. The purchase 

makes Interbrew the fourth largest brewery 

in the world. Interbrew's brands in Belgium 

include Stella Artois, Jupiler, Hoegaarden 

and Leffe. In addition, the sale gives Inter­

brew 22 percent of Mexico's Femsa Cerveza, 

which brews 50 percent of the Mexican mar­

ket's beer. (Brewing and Beverage Industry 
International, March 1995) 

Herbs Inhibit 
Intoxication 

Extracts from thousand-year-old herbal 

remedies used by Chinese and Japanese 

LEFT PHOTO BY GALEN NATHANSON, RIGHT PHOTO 
COURTESY OF SPECIALIZED BICYCLE COMPONENTS 

doctors have been shown to limit the ab­

sorption of alcohol by laboratory rats. 

Chemists at Japan's Kyoto Pharmaceutical 

University separated components of plant 

extracts to identify the active ingredients 

that seem to curb alcohol absorption. The 

active ingredients, triterpene oligoglycosides, 

are sugar derivatives called saponins. 

Saponins occur in Japanese angelica trees, 

soapnut trees, horse chestnut seeds and 

camellias. Angelica root and bark have been 

used to treat arthritis and diabetes by tra­

ditional Asian doctors. Rats fed solutions of 

water and alcohol had their blood-alcohol 

concentrations lowered by one-fifth when 

treated with the angelica bark extract. The 

chemists believe the experiments could lead 

to the development of other intoxication­

fighting pharmaceuticals. (Science News, 
Aug. 26, 1995) 

Beer Production 
Highlights 

In 1994, the total world beer output was 

1,221,727,000 hL. That's more than 32 bil­

lion U.S. gallons, or more than one five­

gallon (19-L) batch of homebrew for every 

person on earth. Leading the pack was the 

United States (237,114 hL), followed by Chi­

na (140,000 hL), Germany (118,577 hL), 

Japan (72,459 hL), Brazil (62,500 hL) and 

Great Britain (54,771 hL). Last on the list of 

beer-producing countries? Bangladesh with 

an estimated 5,000 hL, equal to about 

26,420 five-gallon (19-L) batches of home­

-brew. Overall, world beer production in­

creased about 2. 7 percent from 1993 to 

1994. (Brewing and Beverage Industry Inter­
national, March 1995) 
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SharkCruiser 
Sports Integral 
Bottle Opener 

Specialized Bicycle Components of Mor­

gan Hill, Calif., has introduced the 

SharkCruiser as part of their 1996line of bi­

cycles. The retro-styled "cruise machine" is 

designed with an integral bottle opener as 

part of the shark-shaped head-tube gusset. 

The company explains that, "Specialized in 

no way condones, supports, promotes or in­

spires irresponsible behavior in connection 

with our most happening SharkCruiser and 

any malt beverage that may accidentally 

come into contact with the shark-head em­

blem that only coincidentally resembles a 

bottle opener." (Specialized Bicycle Com­

ponents marketing) 
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TECH NOTES 

This electron microscope photograph 
shows the open porous cellular struc· 
ture of an unused oak storage vat. 

Yeast from cider stored in the oak has 
penetrated 1.25 em below the surface 
in four weeks. 

Microbial Life 
in Wooden Vats 

Wooden vats traditionally used as storage 

and maturation tanks for the alcoholic bever­

age industry, fruit-based beverages in particu­

lar, are steadily being replaced by vats made 

from more easily handled materials such as 

stainless steel. A nine-week study of one 

10,000-gallon oak vat used for cider matura­

tion, however, showed that the microbial pro­

file of the vat changed as the cider aged, with 

populations of Saccharomyces yeast species, 

non-Saccharomyces yeast species, lactic acid 

bacteria and acetic acid bacteria changing dur­

ing the fermentation cycle. The microbial pop­

ulation was still present even after the vat was 

cleaned and reused, a result of the yeast and 

bacteria penetrating up to 1.25 centimeters in­

to the pores of the wood. Sensory evaluation 

studies of the wood-aged ciders indicated a 

more mellow and full-bodied flavor profile than 

non-wood-aged products possibly because of 

the natural microbial populations in wooden 

vats. Uoumal of the American Society of Brew­
ing Chemists, Vol. 53, No. 3) 

MICROBREWERIES, BREWPUBS AND CONTRACT BREWERIES 

Information provided by the Institute for Brewing Studies, Boulder, Colo. A complete list of breweries and 
brewpubs is updated quarterly and available from the Association of Brewers for $5. For more frequent 
updates , check the Association of Brewers world wide web page http://www.aob.orgtaob. 

OPENINGS 

(As of November I 995) 

UNITED STATES 
Microbreweries 

Alaska: The Borealis Brewery, Anchorage 
Colorado: One Keg Brewery, Arvada 
Florida: Dunedin Brewery, Dunedin 
Illinois: Goose Island Brewing, Chicago 
Maine: Sheepscot Valley Brewing Co., Whitefield 
New York: Old Hampton Brewers, East Hampton 
Oregon: Blue Mountain Brewing Co. , La Grande; 

Yamhill Brewing Co., Portland 
Pennsylvania: Ugly Dog Bre11~ng Co., West Chester 
South Carolina: Reedy River Brewing Co. , 

Greenville 
Washington: Captain City Brewing Co. , Coupeville 
Wyoming: La Vole Brewing Co., Pinedale 

Brewpubs 

Alabama: Alabama Brew Pub, Montgomery 
Alaska: Cusacks Brewpub and Roaster, 

Anchorage 
Arizona: Copper Canyon Brewing and Alehouse, 

Chandler; Coyote Springs Downtown, Phoenix; 
Hops Bistro and Brewery (No. 5), Glendale; Hops 
Bistro and Brewery (No. 6) , Chandler; McFar­
lane Brewing Co., Scottsdale 

California: Powerhouse Brewing Co., Sebastopol; 
Seaport Pub and Brewery, Stockton; Snowshoe 
Brewing Co., Arnold; Yosemite Brewing Co., 
Oakhurst 

Colorado: Ouray Brewing Co., Ouray 
Connecticut: Wyndham Mills Pub and Brewery, 

Willimantic 
Georgia: Buckhead Beer Co. , Buckhead; john Har­

vards Brewhouse, Buckhead; U.S. Border Brew­
ery Cantina, Alpharetta 

Hawaii: Trade Winds, Wailuka , Maul 
Idaho: Pend Oreille, Sandpoint 
Illinois: Rock Bottom Brewery, Chicago 
Kentucky: Lexington Brewing Co., Lexington 
Maine: Stone Coast Brewing Co., Portland 
Maryland: Brauhaus Schloss, Ellicott City; 

DuClaw Brewing Co. , Forest Hill 

Electron micrographs show cell wall 
topography of starved brewing yeast. 
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Massachusetts: Back Bay Brewing Co., Boston; 
Brew Moon (No. 2) , Saugus; Owen O'Learys, 
Brockton 

Nebraska: Gottberg Brew Pub, Columbus 
New Jersey: Harvest Moon Brewery, New 

Brunswick; Sullivan Brewing Co., New Brunswick 
New York: Nacho Mamas Brewpub, New York; 

The Original Sarasota Springs Brewpub, Saraso­
ta Springs; \Nestchester Brewing Co., Pound Ridge 

North Dakota: Rattlesnake Creek Brewery and 
Grill, Dickinson 

Ohio: The Firehouse Brewery & Restaurant. Cleve­
land Heights 

Oklahoma: Pete's Place, Krebs 
Oregon: Cascade Microbrewery and Public Fire­

house, Salem 
South Carolina: Hunter Gatherer, Columbia 
Texas: Blue Star Brewing Co., San Antonio; Yegua 

Creek Brewing Co. (No. 2) , San Antonio 
Virginia: Champion Billiards and Cafe, Arlington; 

Cobblestone Pub and Brewery. Richmond 
Wisconsin: Fratello's Italian Cafe, Oshkosh; J.T. 

Whitney's Brewpub and Eatery, Madison 
Wymning: Bowman's Pub and Brewing, Laramie 

CANADA 
Brewpubs 

Alberta : Bariff Brewery Corp .. Calgary; Brews 
Brothers Brewing Co., Calgary 

New Brunswick: Picaroons Brewing Co., 
Fredericton 

Ontario: Addingtons. Ottawa; Amsterdam Brew­
ing Co .. Calgary; Europeanbeer, Windsor; Gold 
Crown Brewing Co. , vVaterloo; Major's Brew­
House, Ottawa 

Quebec: Vieux Copenhagen Brasseurs, St-Saveur 
des Monts 

CLOSINGS 

UNITED STATES 
Microbreweries 

California: Bay Brewing Co./ Devil Mountain 
Brewery, Bernicia; Live Soup Brewery and Cafe, 
Santa Cruz 

Montana: Bridger Brewing Co .. Great Falls 

Physiological Stress 
on Brewing Yeast 

Storage of brewers yeast prior to use in fer­

mentation can subject the yeast to different 

stresses, including nutrient starvation, expo­

sure to ethanol, exposure to low pH and tem­

perature swings. Starved yeast in this study 

showed reduced flocculation . It is surmised 

that starved yeast has a reduced cell wall sur­

face charge, which possibly contributes to the 

LEFT TIVO EL ECTRON MI CROGRAPIIS CO URTESY OF Til E 
MIERICAN SOC! En' OF BREWI NG CHEMISTS 

AND J.A. SCOTT, RIGHT COU RTESY OF TH E ASBC 
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development of reduced flocculation abili­

ties. In addition, it was observed that starved 

yeast cells exhibit protrusions on the sur­

face of the cell wall. This morphology may 

be related to the reduced surface charge. It 

also was discovered that this surface mor­

phology is retained in future generations of 

the starved yeast, even though future gen­

erations are not subjected to the stress of 

starvation. Uournal of the American Society 
of Brewing Chemists, Vol. 53 , No. 1) 

Preserving Hop 
Pellets in Storage 

Oxidat ion is the primary factor in dete­

rioration of stored hop pellets. Currently, 

airtight bags ma de of a la minate of 

polyamide, aluminum foil and polyethylene 

are used to protect the hops from oxidation 

damage during prolonged storage. These 

laminated bags, however, are non-recyclable 

because it is impossible to separate the three 

layers of material , and the bags cannot be 

manufactured in a way that makes them re­

fillable. In the search for a more environ­

mentally friendly storage mechanism, it was 

found that good a lpha -acid s ta bility was 

achieved if refillable bags were used and the 

hops stored at 14 to --4 degrees F (-10 to -20 

degrees C). Performance matched that of 

laminated bags stored at 32 degrees F (0 de­

grees C) only when the refillable bags were 

stored at -40 degrees F (-40 degrees C) . 

(Brauwelt , 1994, Vol. 134, No. 49) 

PH OTO BY GALEN NATHANSON 

Phases of Lambie 
Wort Fermentation 

A typical profile of Iambic fermentation in­

volves the development of enterobacteria dur­

ing and immediately after wort cooling, prin­

cipally in the form of Enterobacter cloacae and 

Klebsiella aerogenes, which last about one 

month before being killed by a steady lower­

ing of wort pH by about one unit. At this point 

the main microbial population is Saccharomyces 
yeast strains, including cere\tisiae, bayanus, 
u11arum and inusitatus, which produce the main 

proportion of ethanol. After about four months 

these strains succumb to sugar exhaustion and 

acidification, and lactic acid bacteria strains in 

the form of Pediococcus and Brettanomyces take 

over the fermentation. These bacteria and yeast 

stra ins begin to decrease in population after 

about 10 months of fermentation, while the 

beer continues to ripen and age. Various yeast 

stra ins that produce a thick film in the fer­

mentation casks indicate when the Iambic is 

ready to bottle. After 14 months in the bottle, 

only lactic acid bacteria are detected. (Cere­
l'isia, No. 1, 1995) iP 

BREW YOUR OWN 
GROW YOUR OWN 

IF YOUR HOBBY IS MAKING 
HOMEBREWED BEER OR 

INDOOR GARDENING, 
YOU'LL LOVE OUR 

LARGE SELECTION 
OF PRODUCTS AT 

EXCELLENT PRICES! 
CALL FOR A FREE 

CATALOG OR VISIT YOUR 
NEAREST BREW & GROW 

STORE IN CHICAGO, DETROIT, 
MINNEAPOLIS, OR MILWAUKEE. 

L/GIITS, 1/}'D/WPON/CS, ORGANIC\', & IIOMEBREW SVPPLJt::s 

BREW & GROW LOCATIONS: 

MINNEAPOLIS AREA 
8179 UNIVERSITY AVE. N.E., #417 

FRIDLEY, MN 55432 
(612) 780-8191 

DETROIT AREA 
33523 W. 8 MILE RD., #F-5 

LIVONIA, Ml 48152 
(810) 442-7939 

MILWAUKEE AREA 
19555 W BLUEMOUND RD., #36 

BROOKFIELD. WI 53045 
(414) 789-0555 

CHICAGO SUBURBS 
2379 BODE RD. 

SCHAUMBURG.IL 60194 
(708) 885-8282 

CITY OF CHICAGO 
1824 N. BESLY CT 

CHICAGO, IL 60622 
(312) 395-1500 

CLUB DISCOUNTS AVAILABLE 
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ON BEER 
Michael Jackson 

Giving Good Beer the IPA NQme 
0 

nee all beer was opaque, whether 

black, brown or cloudy. Beers were 

black or brown because brewers did 

not have the techniques to control tempera­

tures and smoke levels during malting. That 

came only with the use of indirect heat. 

Or they were cloudy because, even if the 

malt was air-dried, the brewer did not know 

how to make the yeast precipitate. That re­

quired an understanding of microbiology 

and refrigeration. 

The initial attraction of paler, clearer brews 

was their novelty, especially when opaque 

drinking vessels made of wood, stoneware or 

pewter gave way to glass. 

The great leap forward in malting tech­

niques, yeast handling and glass making were 

all part of the Industrial Revolution. With these 

refinements came a change in the scale of 

brewing. Before, mash tuns had been stirred 

and wort pumped by hand and a brewery 

could produce enough, perhaps, for the brew­

ery tap. With steam power came mass pro­

duction and distribution by canal, steamship 

and later, rail. 

Porters were the first beers of the Indus­

trial Revolution, but they were soon followed 

by pale ales in Britain and Pilsener-style 

lagers in the German-speaking parts of Eu­

rope. All three styles were extant at the same 

time, and the consumer trend from dark to 

light was gradual. 

The first "India ale," made for the 

colonies by Hodgson's of Bow, London, in 

at least the 1780s, was "thick and muddy," 

according to a report quoted in The British 
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Brewing Industry, 1830 to 1980 (Gourvish 

and Wilson). 

The first pale ale is said to have been made 

by Allsopp's in Burton in 1822, and the brew­

ery entered the Indian market three or four 

years later. The first golden lager was produced 

in Plzen in 1842. 

While porters reached every corner of the 

British Empire and beyond, pale ales had less 

time to find a foothold, despite a substantial 

trade with India, Australia and the Americas. 

In all of these regions settlers began to estab­

lish their own breweries. 

Having been the first great industrial na­

tion, Britain already was being challenged in 

the second half of the 1800s by the German­

speaking world. In the same period, a wave of 

European emigration to the United States was 

establishing lagers modeled on those of Plzen 

and Budweis. 

It is easy to imagine that world fashions 

in beer simply jumped straight from porters 

to golden lagers, missing pale ales. Nter 
all, if you fancy a pale beer, why not go the 

whole way? Furthermore, much of the New 

World has a hot climate , and it is argued 

that golden lagers are the most quenching 

TOP PHOTO BY MICHAEL LICHTER PHOTOGRAPHY; 
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of beers. When one looks at the breweries 

worldwide that still produce a stout and a 

golden lager but no pale ale, this theory be­

comes even more believable. 

Black and gold are the only colors that sur­

vive in Sri Lanka, for example, and that was 

until recently the case in Australia and in the 

oldest American brewery, Yuengling (found­

ed in 1829) of Pottsville, Pa. 

In fact , pale ale was not totally ignored. 

The book, The Amber Nectar, by Keith Dun­

stan shows an 1888 label for Foster's Em­

pire Pale Ale and an 1890s label for an In­

dia pale ale from the same brewery. 

In Australia ales began to give way to lagers, 

made with Danish cultures, in the 1920s. The 

terms "ale" and "bitter" are still used, but of­

ten on brews that turn out to be lagers. 

Curiously, the lager Castlemaine XXXX is 

still described as a bitter on its Australian label. 

The best holdout of pale ales was the 

United States. The first settlers from The 

Netherlands and the British Isles had es­

tablished ale brewing in what is now New 

England and New York City. 

The second wave penetrated the coun­

try farther and many of the new lager brew­

eries were built in the Midwest. 

At the height of the India pale ale trade 

in 1830 a brewer named Peter Ballantine 

from Ayr, Scotland, emigrated to the Unit­

ed States (I have found no evidence that he 

was related to the whisky merchant of the 

same name) . 

Ballantine was initially brewed in what was 

then America's ale capital, Albany, N.Y., where 

an Anglophile named Bill Newman briefly in­

troduced cask conditioning in the 1980s. 

Ballantine's products have since been 

made in Newark, N.J., Cranston, R.I. , Fort 

Wayne, Ind., and Milwaukee, Wis. Ballan­

tine 's golden ale beca me such an item of 

Americana that it was the subject of a paint­

ed bronze by Jasper Johns. 

The various owners of the label have 

never ceased to produce a copper-colored 

India pale ale, which in the early 1960s had 

60 units of bitterness and still has a hint of 

hop character. For most of its history the 

brewers of this beer made a point of its be­

ing either fermented or matured in wood. 

A couple of decades ago I sampled a 1950s 

edition of a Christmas beer called Ballantine 

Burton. It tasted like a very aromatic, happy, 

bitter barley wine. I was served the beer by 

· Fritz Maytag, owner of the Anchor Steam 

Brewery of San Francisco, Calif. Maytag was 

clearly fascinated by this product, which he 

understood to have been dry-hopped. I was 

later able to confirm the dry-hopping with the 

splendidly named Jack Daniel, a brewer who 

had worked for Ballantine's. 

Around that time Maytag toured some of 

the great British breweries, including Young's, 

Marston's and Timothy Taylor. He was par­

ticularly taken with the widespread use of 

dry-hopping. In 1975 he produced his own 

dry-hopped brew, Liberty Ale, to mark the 

200th anniversary of Paul Revere's ride. 

Liberty Ale was later rereleased as a 

Christmas brew and within a few years had 

become a regular part of Anchor's range. An­

chor Liberty has an original gravity of 1.057, 

is golden and dry-hopped with the Ameri­

can aroma variety, Cascade, in the tank dur­

ing maturation. 

In my view it was the first of a new gen­

eration of American ales, notable for their 

intense floral hop character. Although it 

did not wear the sobriquet India pale ale, 

it signaled the revival of the style in the 

United States. 

In the early 1980s, hop expert Bert Grant 

applied the designation to a golden ale made 

at his microbrewery in Yakima, Wash. 

His first IPA had a gravity of only 1.048, 

but a revivalist 60 units of bitterness. Since 

then , young American brewers have been 

vying with one another to produce heavily 

hopped !PAs and several have matured their 

beers over oak chips in the belief that the 

flavor of the original would have been in­

fluenced by the cask in which it traveled to 

India. 

What should be the gravity of a true IPA? 

How happy should it be? Should it be aged 

over wood? These issues were debated at a 

symposium attended by both American and 

British brewers, and organized by the British 

Guild of Beer Writers. The currents contin­

ue to ebb and flow. 

In my view an IPA should certainly have 

a higher gravity than the same brewery's 

pale ale (the beer had to be able to protect 

itself with a secondary fermentation during 

the journey to India). 

It should also be more heavily hopped, 

as beers were 150 years ago, especially those 

that were sent on long journeys. 

The hops used in those days were lower 

in the bittering alpha acids and utilization 

was less efficient. My guess is that the casks 

used for shipping were not lined and some 

wood character may have entered the beer. 

In post-Imperial Britain the term IPA has 

been applied to ever-lighter-tasting beers, 

many of them wholly unworthy of the des­

ignation, but perhaps that trend has now 

gone into reverse . 

Since the symposium, one or two British 

brewers have launched more assertive ex­

amples. Perhaps our American cousips are 

keeping us honest. 

Adapted with pennission from What's Brew­

ing. newspaper of the Campaign for Real Ale. 

Michael Jackson is internationally the best­

known writer on beer. His articles, books, doc­

umentary videos and CD-ROM introduce 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. ~ 

• • • • • • • • • •le • • • • • • • • • • • • • • •I• • • • • • • • • • • • • •le • • • • • • • • • • • • • • • •le • • • • • • • • • • 
1960s · &.llcmtine's 1964 ·1o.sper Johns mo.kes &.llan- 1915. Anchor Liberty 1980s · Grant's IPA begins the bitterness 

copper-colored. IPA still tine's golden ale a permo.nent piece of Ale signals revival of bclttles among young American microbrew, 
produced. with 60 IBUs Americana. with his painted. bronze IPA in U.S. ers vying to produce heavily hopped. IPAs. 

ILLU STRATION BY JOHN MARTI N, PH OTO CO URTESY 
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TRAVEL NOW, INC 

PUB TOURS 
IRELAND - BOSTON 

MAINE COAST 

OTHER TOURS 
COMING SOON ! 
ASK ABOUT 
GROUP 
DISCOUNTS. 

PHONE 508-597-5262 
FAX 508-597-5264 
18 Main Street -Townsend, Ma. 

GRAPE AND 
GRANARY 

• 150 Malt Extracts 

• 40+ Malted Grains 

• 30 Hop Varieties 

• 35 Yeast Strains 

• Bulk Pricing 

• Free Grain Crushing 

• Same Day Shipping 

• Kegging System 
&Parts 

The Grape 
and Granary 
1302 E. Tallmadge Ave. 

Akron, OH 44310 

Free Catalog 800-695-9870 
Fax 216-633-6794 

MALT EXTRACTS 
CONCENTRATED BREWERS WORT 

Award Winning Quality 
& 

Years of Experience 

Ask your local retailer for Alexander's brand 
of Malt Extracts. By using 1 00% grains and no 
additives, we assure you rich flavors for 
brilliant brews. We produce a full line of extracts. 

Wholesale Only 
Phone 209 334-9112 For your nearest dealer 

CUSTOM PROCESSED MALT EXTRACTS 
Full Line of Grains & Grape Concentrates 

18678 N. Highway 99, Acampo, CA 95220 

Heart's Home Brew Supply 
Incredible Prices 

HEART'S SUPER CHILLER 

Compact 
Helical Heat 
Exchanger 
Complete with 
Fittings and 
Hoses 

Coil is only 6" high and 6" wide 
Cools boiling wort to within 5•1 of cooling water 

ONLY $79.95 
Compare to Stoelting Chiller at $179.00 

HEART'S HOME BREW SUPPLY WE APPRECIATE YOUR BUSINESS 

TIL: 1 ~800·392-8322 10\ 
PAX: 1-407-298-4109 \lY 
5824 NORTH ORANGE BLOSSOM TRAIL, ORLANDO, fLORIDA 32810 

ToP QuALITY Two Row PALE 
MALTED BARLEY 
50LB. BAG $21.95 

WYEAST LIOUIO YEAST 
$2.95 PER PACK 

CASCADE HOPS RAW OR PELLETS 
$5.95/LB 

PARTY PIG POUCHES 
$2.95 EACH 

COMPLETE C02 KEG SYSTEM 
$119.95 EACH 

OPEN LATE 

LOW PRICES 

CALL NOW FOR 
COMPREHENSIVE 
FREE CATALOG 

Hours: Monday- Thursday 9 am - 11 pm Friday- Saturday 9 am - 12 midnight 
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Get Involved 
Join a Club! 

The homebrewing community is growing, so take this op­
portunity to get involved with other home brewers in your 
area. Your Homebrew Will Thank You! 

To find the nearest AHA registered homebrew club in your area, 
contact the AHA, PO Box 1679, Boulder, CO 80306-1679, USA; 
(303) 447-0816; Internet aha@aob.org; or FAX (303) 447-28 

Since 1971 . 

WINE AND BEER MAKING 
EQUIPMENT AND SUPPLIES 

WHOLESALERS 
TO 

HOME WINE AND BEER MAKING RETAILERS 
MICROBREWERIES AND WINERIES 

CALL 

1-800-288-8922 
WHOLESALE INQUIRIES ONLY 

MEMBER 

• 

2315 VERNA COURT 
SAN LEANDRO, CA 94577 

~lfr~6'& 
15rewing 
i'uppl~ 

~{!])~ 
~~ 
Cl~~ 

_,., 
99% of all 

orders shipped 
within 24 hours! 

Free 
Catalog 
800-641-3757 

fax 504-641-1883 
local 504-641-2545 

e-mail 
UVQK12A@PRODIGY.COM 
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w 

t a recent beer 

dinner I found 

the culinary conver-

brew. Conversation 

centered on the su­

perb beer and brew­

enhanced courses, but 

what I found most 

thought 

was the large number 

of vegetarian beer afi­

cionados in atten­

dance that evening. 

Since barley is a 

favorite of brewers 

and vegetarians alike, 

I thought it appropri­

a te to create a hearty 

Barley Pilaf. This com­

forting entree boasts 

the addition of Scot­

tish ale, roasted garlic 

and earthy mush­

T H T H 

rooms. Known for its impact of barley malt 

flavor, Scottish ale is an excellent choice 

to replace meat-based broths. This pilaf is 

sublime served with a simple, crisp salad 

and a mug of Dunkel. 

It came as no surprise that everyone at 

the table had a favorite hearty bread. As 

B R E W G A 

Candy Schermerhorn 

we sipped a satisfying brown ale I sug­

gested baking yeasty loaves studded with 

toasted pecans and oats cooked in brown 

ale, and a recipe was conceived. 

When it came to the exotic, the cuisines 

of East India provided a hotbed of dis­

cussion. Talk ranged from simple curried 

COOI(ING 
G 0 U R M T 

vegetable soups to 

zesty stews of potatoes 

and lentils or spicy 

chutneys all simmered 

with beer. 

Inspired, I had 

created a 

scrumptious Curried 

Carrot Soup recipe 

combining the natural 

sweetness of carrots 

with the full flavor of 

bock beer. Curries tra­

ditionally are made 

an intricate 

ground spices. To sim­

plify this soup a ready­

made curry powder is 

used that can be pur­

chased from a rep­

utable Indian foods 

store, restaurant or 

spice house. 

I left that evening 

convinced that beer, true "liquid bread," 

was a fitting focal point for this culinary 

lifestyle because it is based on the main­

stay of all vegetarian diets -grain. After 

all, beer has an affinity for so many grain­

and legume-based dishes, contributing its 

own rich, appealing taste. 

-----------------------------------------------------------27 
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Barley Pilaf 

Serves 8 

6 dried shitake mushrooms 

I/2 cup dried cepes or porcini 

mushrooms (II8 mL) 

2 tbsp olive oil (30 mL) 

large onion, coarsely chopped 

2 level tsp dried basil or thyme 

(IO mL) 

lb fresh button mushrooms, 

washed, sliced and tossed with 

lemon juice (0.45 kg) 

whole head garlic, roasted at 250 

degrees F ( I2I degrees C) until 

softened, about one hour 

I 3/4 cups barley (4I4 mL) 

2 I/2 cups water (59 I mL) plus the 2 cups 

liquid retained from rehydrating the 

mushrooms (473 mL) 

I I/2 cups Scottish ale (355 mL) 

salt and pepper to taste 

(1) Soak dried mushrooms in two cups ( 4 73 

mL) warm water. When soft, strain, reserving 

the liquid. Chop mushrooms coarsely. 

(2) Heat a heavy skillet over medium 

heat. Add olive oil and saute onion and 

basil until wilted. Raise heat to medium 

high, stirring. When onions begin to brown, 

add fresh mushrooms. 

(3) Saute until they begin to wilt andre­

lease their liquid. Remove from heat. 

(4) Cool roasted garlic then pop the 

cloves out of their skins by squeezing gen­

tly, mash and set aside . 

(5) I ~ a heavy Dutch oven , combine 

chopped rehydrated mushrooms, cooked 

onions ahd sauleed mushrooms, roasted 
I 

garlic, barley, water, mushr~om liquid and 

Scottish ale. [ 

(6) Bri,rg to 7 lmy simmer, cover and 

cook slowly for one hour. Season with salt 

and pepper to ta~ te, cover and let stand 10 

minutes b~fore serving. This reheats beau­

tifully and leftovers are excellent when 

added to vegetable soups. 

Heavenly Oat Bread 

Makes 2 large loaves 

I cup old-fashioned rolled oats 

(237 mL) 

cup water (237 mL) 

I I/4 cups English brown ale (296 mL) 

112 cup honey (ll8 mL) 

2 tbsp dry bread yeast (30 mL) 

cup warm water (llO degrees For 

43 degrees C) 

1/4 cup vegetable oil (59 mL) 

I/4 cup malt extract or molasses 

(59 mL) 

tsp salt (5 mL) 

2/3 cup toasted pecans, lightly 

crushed (79 mL) 

6-7 cups bread flour (I4I9 to I656 mL) 

(l) Cover and simmer oats with water 

and ale for 10 minutes. Remove from heat, 

stir in honey and cool. 

(2) While oatmeal is cooling, place 1/2 

cup (118 mL) bread flour in a large bowl. 

Stir in dry yeast apd pour in warm water, 

whisking thoroughly. Cover and let rest in 

a warm place 15 to 20 minutes. 

(3) Stir cooled oatmeal, oil , malt extract, 

salt and pecans into the yeast mixture. Stir 

in flour one cup (237 mL) at a time, using 

your hands when dough becomes too stiff 

for a spatula. 

(4) Continue adding flour until dough 

begins to pull away from bowl. Vigorously 

knead dough on a lightly floured surface (or 

right in the bowl) for about 10 minutes. 

(5) When dough becomes smooth and 

elastic, place in a bowl rubbed with one-half 

tablespoon (7.4 mL) of vegetable oil. Turn 

dough , lightly coating entire surface with 

oil. Cover and allow to rise in a warm 85-

to 90-degree-F (29- to 33-degree-C) place. 

(6) When doubled, after about an hour, 

punch dough down and let rest five min­

utes, covered. Form into two loaves, plac­

ing each in a bread pan greased with veg­

etable oil or shortening. Cover and allow to 

rise in a warm place until doubled, about 

an hour. 

(7) Bake on the lower shelf of a pre­

heated 350-degree-F (177-degree-C) oven 

for 30 to 35 minutes or until the tops are 

golden and bottoms are lightly browned. 
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Curried Carrot Soup 

Serves 8 

2 tbsp corn oil (59 mL) 

I/2 tsp black mustard seeds (2 .5 mL) 

2 small onions, finely chopped 

scant tsp each of cumin and 

paprika (5 mL) 

I/2 tsp finely ground red pepper flakes 

(optional- for heat) (2.5 mL) 

2 tsp freshly grated ginger root 

(10 mL) 

2 tbsp flour (29.6 mL) 

2-3 tbsp curry powder (or to taste, 

this will vary with the blend) (30 

to 44 mL) 

8-IO carrots, peeled and cut into 

I/2-inch pieces 

cup each bock beer (or cider) and 

water, heated to simmering hot 

(237 mL) 

3 cups almond milk (710 mL) 

toasted sesame seeds and freshly 

slivered cilantro leaves for garnish 

Note: If you don't have a local source for 

fresh curry powders, The Spice House, lo­

cated at 1030 N. Old World Third St., Mil­

waukee, WI 53203, carries many fine cur­

ry blends (and great spices for brewing). Call 

(414) 272-0977 for a catalog. 

(l) Heat oil in a small Dutch oven over 

medium heat until hot. Add the mustard 

seeds, onions, cumin, paprika, pepper flakes 

and ginger, cooking until wilted and fragrant , 

about four minutes . 

(2) Sprinkle in flour, curry powder and 

carrots, tossing to coat. Cook for two min­

utes, stirring. Pour in hot ale and water and 

cook, stirring frequently, until slightly thick­

ened, four to five minutes. Cover and sim­

mer over low heat until tender. 

(3) Transfer mixture to blender or food 

processor and puree. Return soup to pot and 

add almond milk. Add salt to taste. Serve 

soup hot garnished with slivered cilantro 

and toasted sesame seeds. 

Candy Schermerhourn is a culinary con­

sultant and televised cooking personality in 

the Phoenix, Ariz., area. She is the author of 

the award-winning Great American Beer Cook­

book (Brewers Publications, 1993). riP 



Support your local home brew shop; 

IJ~~ FO~ gel£~~! 
IIBRIESSI 

~~ ~~. 
Ill MALT­

Since 1876 

~'PE~tMr'l f.1Mr~ & aw® 
(~ON~ENT-e!JTE1) ~eE'WEe~ 'WOeT~) 

BRIESS MALTING CoMPANY 
Chilton, WI 53014 

~~~~~~~ 

THEBRUHEAT 
Mash Tun/Boiler 

MASH 
Grain At 

Controlled 
Temperatures 

• 7 U.S. Gallon Capacity 

BOIL 
5 Gallons 
Of Wort 

With Ease 

• Powerful2 750 Watt Element 
•Sensitive Thermostat 50°-212°+ 
• Built-in Safety Features 
•Guaranteed 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. 

oealer BrewCQ Me& 
Inquiries P.O. Box 1063, Boone, N.C. 28607 VISA 
Invited 704-297-SUDS accepted 

TheNew Brewer 
THE MAGAZINE FOR MICRO- AND PUB-BREWERS 

The Definitive Source on the Business of 
Craft-Brewing 

The New Brewer 
is your guide to the art, science and 
business of micro- and pubbrewing. 

To subscribe now and receive six issues a year for 
$55 ($65 international), contact the Institute for 
Brewing Studies at PO Box 1510, Boulder, CO 
80306-1510, USA; (303) 546-6514; lnternetor­
ders@aob.org; or FAX (303) 447-2825. 
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How to drastically reduce 
the number of steps 

it takes to make a great 
bottle of wine. 

Vintners ReserveTM and Selection Premium Wine Kits offer home winemakers 

premium quality wine without the endless number of steps. Give us a call for the dealer 

nearest you and start your wine cellar today! 

_ -- irullllAiii1lli'."..&.Mil _-::_-=::. 
~ Uilll'S 

Available at specialty home brewing stores throughout the United States and Canada. For the dealer nearest you, contact: 

Wesrem Canada Western U.S .A. O ntario Eastern U.S.A. Qrrebec 
Brew King F. H. Steinhart Co. Winexpert L.D. Carlson Oistrivin Ltee. 
1622 Kebet Way, 234 S.E. 12th Ave., 710 South Service Rd., 463 Portage Blvd., 950 Place Trans Canada 
Port Coquitlam, B.C. Portland, Oregon Stoney Creek, Ontario Kent, Ohio Longueil, Quebec 
V3C5\V9 97214 L8E5S7 44240 )4G2Ml 
(604) 941-5588 (503) 232-8793 1-800-267-20 16 (216) 678-7733 (514) 442-4487 



Water Conservation 

If you hate watching all of that water go 

down the drain while chilling wort with an 

immersion or counterflow chiller, arrange 

your hoses so the outflow drains into the 

washing machine. After chilling a batch of 

beer there is enough water to do a load of 

laundry. 

-Jim Fariss l'ia CompuSente 

Red-Hot 
Racking Tube Rinser 

If you own a faucet-mounted bottle wash­

er you can use it to clean your siphon hoses 

and racking tubes without scalding your fin­

gers. Push the end of your siphon hose over 

the tip of the bottle washer, push down on the 

bottle washer stem valve to open it, then turn 

on the hot water. Hot water will coarse through 

the hose and into the sink without ever touch­

ing your fingers. To clean a racking tube just 

attach it to the end of the siphon hose. 

-Kurt Elia, Peekskill, N.Y. 

ILLU STRATIONS BY MATT BROWNSON 

Our Members 

Well-Guarded Wort 

If you have to ferment in well-lit living 

quarters, you can avoid light-struck beer 

by putting plastic garbage bags (the thick­

est, most opaque bags work best), dark T­

shirts or brown paper bags over your car­

boy or plastic fermenter. Cut a small hole 

in the bottom of the bags for the airlock to 

stick through. With T-shirts, the neck can 

be tucked or clothespin ned snugly around 

the airlock. 

-Jim Hackell l'ia Internet, and the AHA 
lip file 
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Double Bottle Rinser 

An easy way to convert an outdoor 

faucet to a double bottle rinser is to buy 

t\'Jo bottle washers and three Y hose con­

nectors: t\'Jo with shut-off valves and one 

without. Attach theY connector without 

the shut-off valves to the faucet then at­

tach the remaining Y connectors to the first. 

Open the valves facing down and close 

those facing to the sides. Attach the bottle 

washers to the two faucets facing down . 

Now the washers are parallel to each oth­

er and you can rinse two bottles at once. 

This setup enables you to attach a hose to 

one side of the faucet as well for cleaning 

-Jeffrey Lee, Sons O'Beaches Brewers, Her-

o quick tip or o tested godgetto shore, send 
ond photos to Tips & Gadgets, PO Box 

1679, Boulder, CO 80306·1679. ~ 
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New! 'D~-7/tate 
Party-Pak's Home Brew Draft Beer Systems 

Drink-Mate Self-contained System 
• The ultimate in beer brewing & dispensing. 
• Designed to fit into any standard 

refrigerator. 

14S'H -lrW -lO" D 

Drink-Mate includes a 2.4-gal. Party Ball 
with snap-on airtight lid for secondary 
fermentation, a mini-regulator & refillable 
C02 cylinder to carbonate & dispense. 

Drink-Mate hard shell case comes with 
built-in brass faucet & hand pump for 
non-carbonated drink dispensing. 

Other Products: 
• Ball with hand pump I picnic faucet 
• 2.5 oz. C02 refillable cylinder 
• Mini-regulator I 10-20 psi 
• Stand-alone system (HOT or COLD) 
• Back-pak system (HOT or COLD) 

FOR INFORMATION CALL: 

1-800-949-9939 
Party-Pak Dispensing Systems, Inc. 

4026 Mulligan Drive 
Longmont, CO 80504 

BREW - ON - PREMISE 
Think about customers brewing 

premium, hand-crafted beer & 

wine using your location and our 

vroven recipes and training. 

FULL EQ)..liPMENT & mAINING PACKAGES 

I 

•Steam Jacket Breweries •Bottle Washers 
•Counter Pressure Bottle Fillers 

•Auto Filter Carbonators •Keg Washers & Glycol ChiJier 
•Custom Label Design 

• SUPPLIE TO PROVEN LOCATIONS 

•Sa Francisco. Santa Rosa. San uis Obispo 

San Diego. B ley. Sacram~nto. C 

•Denver . .Soul er. Ft. Collins. CO 

•Nashua. NH • llentown. PA • Auckland. NZ 

P.S. DON'T FORGET TO ASK ABOUT THE BEER! 
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Qualit;y Malt Syrups from the . .. 

• U.S.A. 

• United Kingdom 

• Germany 

0 0 
Stone BreweryTM 

Ask your retailer for Stone BreweryrM because ... 

YOU BREW THE MALT ... 
NOT THE PACKAGE! 

Distributed Exclusively by Mid America Brewing Co. 
Wholesale Only "5" (800) 374-2739 

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 
stanton, Delaware 1 

"The bitterness of poor quality is remembered 
long after the sweetness of low price is forgotten" 

Introducing 

Bvew Chief 
CopyTig/lt © 1995. 

Revolutionary New Windows TM Brewing 
Software for Beginner, Intermediate 

and Advanced Brewers! 

Features Include: 
· Fast, Accurate, Dependable, Easy and Intuitive! 
· Recipe and Batch Log D.,::at::::ab'-='as:..:ces::...._ __ --, 
· Recipe Formulation New Introductory 
· Mash Calculations Price 
· Create & Print Labels 
· Conversion Utilities Only $29.95 
· Instructions & Tips Suggested Retail 
· On-line Help Price $69.95 
· And Much, Much More .. . 

VvdevT~! 
312-248 -{}474 

Send a Check or MO for $29.95 + $4 SH 
t>ayable to "Fritz Mead Co.' PO Box 642893 
Ch1cago, IL 60664-2893. email: mattm@mcs.net. 

Brew Better Beer with 'BYBW Ch£eA 
&t!WehiefRequires Windows" 3.1 or Windows 95" . 

Quality Brewing 
Supplies from 

America's Heartland 

Call for Free Catalog ! 

The Malt Shop 
N3211 HighwayS, 
Cascade, W/53011 

MaltShop@excel.net 
http://www.excel.net/business/ 

maltshop/maltshop.htm 
414-528-8697 

1 (800)235-0026 
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SAME AS BIGFOOT BARLEY WINE FROM THE POINT 

OF VIEW OF SCIENCE, MAYBE EVEN BETTER. !S 

THIS A POINT OF VIEW YOU CAN TRUST COM­

PLETELY? CLEARLY, NO. SCIENCE SERVES THE 

ART OF BREWING , AND NO MORE. WITHOUT THE 

DIRECTION GIVEN BY WELL-CONCEIVED ARTISTRY , 

SCIENCE IS OF LITTLE USE. ART MUST HAVE THE 



OF THE 

is often thought that art is the chaot­

ic underworld of drug-crazed Bohemian rev­

olutionaries, and the art world certainly has 

its share. But a considerable body of rational 

thought has accrued over the centuries con­

cerning the creation of art. Far from being an 

orderless morass, art has its own set of meth­

ods, techniques and logic, a science of sorts. 

If you study any art form, from carved stone 

to holography, you will find that the same 

kinds of aesthetic considerations are at work. 

I have spent 25 years in art and design, 

and 11 years brewing. In that time I have 

learned a few things about how to put things 

together in a pleasing way. There is a world 

of things anyone can do to go beyond brew­

ing by the numbers, beyond just going for the 

style. The very best beers go far beyond just 

hitting numerical targets and, whether you're 

going for best of show or just trying to make 

yourself and your friends happy, this calls for 

a deeper investigation of the science of art. 

Over the millennia, there have been dis­

cussions about the nature of the artistic ex­

perience, and an ongoing struggle to define a 

set of aesthetic principles that apply to all art 

forms. There has been considerable disagree­

ment about this, but some generalities emerge. 

Beauty reigns supreme, and philosophers 

have agreed that the search for beauty is a 

deep-seated urge of the human species. 

Socrates defined beauty as "profitable 

pleasure," the supreme good. He described 

=.e·=.e..., . . . . J 

B y R A N D Y M 0 S H E R 

another quality of art, sublimity, which he 

characterized as an "echo of a great soul" 

- the power of art to bring forth emotion in 

its highest form . 

St. Thomas Aquinas defined artistic beau­

ty as a three-part combination of wholeness 

or perfection, proper proportion or harmony 

and clarity. German philosopher Georg Wil­

helm Friedrich Hegel viewed artistic creation 

as part of the same sphere as religion and 

philosophy and just as close to the soul. Im­

manuel Kant gave us something a little more 

practical: aesthetic experience occurs when 

perception of sensations arrives at the essence 

of an artistic creation in a free harmonious 

play betvveen understanding and perception. 

In its ever-elegant manner of summing 

up, the Encyclopedia Brittanica tells us not 

to think of beauty as an intrinsic quality in 

physical objects but only as a relation of 

them to the sensibilities of those conditioned 

in various ways. Now this is something we 

can use, and we will return to it later. First, 

some points to consider before you create 

your next five-gallon batch of art. 

0-rtistic rulrs . Of course, rules are 

meant to be broken , but if you don't 

know how to use them you won't know how 

to break them in a way that has meaning and 

good effect. Remember, breaking the rules is 

not the same as being ignorant of them. Rules 

are like any tools, they can be a big help, but 

they don't always apply to everything. 

Clarit~ ®f fUl'f®S'~ is important when 

starting any artistic work. By this I mean 

you should have a "big" idea . This can be 

anything: even "small" can be a "big" idea, 

even chaos can be a clear thought- just 

look at the work of Jackson Pollock. 

every element in the composition 

should work toward this artistic goal. 

~ Clarit~ ®f acti®ri arid affl'®fl'iatt 

kvtl ®f craft. Artistic elements should 

be rendered in a way that maximizes their 

ability to be effective and minimizes distract­

ing flaws, vagaries and errors. If a line is meant 

to be horizontal, make it exactly horizontal , 

or it will look like you just didn't quite have 

it together. Lack of proper attention to craft 

can be highly destructive to a work's artistic 

impact, ruining an otherwise good idea. 

r!Cl T<~·risi®ri arid balaric,~. These are re-

14:1 ally two sides of the same coin. In mu­

sic it is melody and counterpoint; in paint­

ing it may be foreground and background. 

The artist makes use of contrasting, op­

posing elements to sustain interest. In 

brewing, we can work with happiness 

against maltiness, acidity against sweet­

ness and sweet malt flavors against roasty, 

toasty ones. In beer, this tension usually 

is a two-way thing, but it can be three-way, 

as in the case of Fuller's winter brew, Mis­

ter Harry, a magical triad of caramelly , 

happy and toasty flavors . Well-considered 

ILLUSTRATION BY BILL BURGARD 
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tension results in a drama that plays out 

fresh every time, never losing our interest. 

l:}qth. ati:d. cli!t'r!J'~i'"itf A work of art 

usually functions simultaneously on 

many levels. This is more difficult to achieve 

with the limited conceptual voice of beer, but 

it is something to aim for, especially if you 

consider labels and names part of the total 

artistic package, as I think is appropriate. One 

graphic designer I know has a theory he calls 

"big to teeny." One way to get something in­

teresting is to make the big thing really big 

and the small thing just as small as you can 

make it without it winking out altogether. In 

beer, you are working with hundreds of fla­

vor and aroma elements both above and be­

low threshold levels, so this is always playing 

out. But if you are aware of this , you may be 

able to control it to your own ends. 

~dctVati:~. Art cannot be art if it is cre­

ated in a vacuum. The artistic experi­

ence is created as much by the artee as by 

the artist. It is important to consider your 

audience , to think of how they will react. 

Remember, beer is not marble sculpture, 

and it will not endure until future genera­

tions can evolve to appreciate your opus. 

Timid or avant garde , hop-head home­

brewers or regular folks at a wedding, it is 

important to consider their limits. 

$vr]'l'isd Once you have found that lim­

it, push the audience- it is your duty as 

an artist! You don't want to put them off, but 

you do want to challenge them a little. Make 

your art change them- that is the core of grat­

ification we feel as artists. Take risks, learn from 

them; what the hell, it's just a batch of beer! 

Take a delicate, elegant pale strong ale and 

throw some mushrooms in. Take a huge, inky 

imperial stout and lighten it up with some 

maple syrup. Do something unexpected. 

flisc~ti®ti: ati:d. c¢c®ti:®m~(. Another art 

school trick is to finish your composi­

tion then take one thing away. Don 't be 

afraid to understate things, to use a little 

white space. Sometimes a work of art needs 

a little room to breathe. Exuberance is a good 

thing, and we all like lots of flavor, but it's 

easy to overdo it. That lip-peeling resiny IPA 

will have them talking at the homebrew club 

meeting, but may wear out its welcome fast. 

~ ~~~:~:i~:;~i::~~;:::~~~:~lT:ae:~ 
time. The great jazz clarinetist Benny Good-

man played his solos the same way every 

time until he found a way to improve them. 

Unless you happen to be a genuine genius 

like Louis Armstrong, it is usually better to 

improve on your successes. 

Tht i;$®1.'$;88 ;!; g®. This is not a tech­

nique so much as a necessary and pre­

carious psychological state of artists. While 

an ego is required to create any artwork, to 

honestly deal with criticism in order to grow 

requires losing your ego-driven pride . Dis­

covering you are sometimes mistaken in 

your beliefs is painful, but this is the 

essence of learning, of growing. It is a fine 

balancing act. 

SENSE AND NONSENSE 
IN BREWING ART 

Art is subject to the particularities of why 

and how a particular medium is sensed and 

perceived. Again , the audience makes art 

happen as much as the artist. Which brings 

us to the human interface, the physiologi­

cal and psychological factors that are our 

only way into the minds of our audience. 

What is there to work with? Basically, 

you can break it down into hardware and 

software. The hardware is chemistry and 

physiology, in which specific molecules in­

teract with receptors in the nose and mouth 

in a sensitive lock-and-key arrangement. Soft­

ware is psychology, the weird baggage of per­

ception and conception we deal with all the 

time. In reality, the hardware/software bound­

ary is hard to delineate because the line be­

rween them is drawn over and over as neu­

rons link upward into higher and higher pro­

cessing centers in the nerves and brain. 

Olfactory signals go to three places in the 

brain, all of them very primitive: the hypo­

thalamus, seat of appetite, anger, fear, plea­

sure; the hippocampus, regulator of memo­

ries; and the brain stem, controller of basic 

bodily functions such as breathing. Because 

they interface with such low levels of the 

brain, aromas have the ability to stimulate 

powerful psychological responses, memo­

ries and emotions, far more than other sens­

es . This provides us with incredible lever­

age for art, and probably accounts for much 

of beer's appeal, but at the cost of being 

quite unpredictable from person to person. 

ZYl\llURGY Spring 1996 

In addition to aroma and taste, other 

physical sensations play a role in the per­

ception of beer: mouth feel sensations such 

as carbonation, body fullness and temper­

ature. Certain chemicals have other effects: 

the astringency of polyphenols, the oiliness 

contributed to high levels of diacetyl and 

the eye-watering effect of ethyl acetate (rem­

iniscent of nail polish remover). 

Yli!vitg 1biU'{ ~{cl?mcl(s 
{~:atm:.¢·al F®rt:.¢·r 

Ingredients for 5 gal !19 Ll 

2 7110 lb U.S. six-row lager maltl1.2 kgl 
2 lb De Wolf-Cosyns pale ale malt [0.9 kgl 

1113 lb De Wolf-Cosyns biscuit malt [0.6 kgl 
11/3 lb flaked red wheat [0.6 kgl 

lb oatmeal 10.5 kgl 
11 oz DeWolf-Cosyns Munich malt 1312 gl 
11 oz DeWolf-Cosyns Special "B" !extra-dark 

crystall 1312 gl 
5 oz DeWolf-Cosyns CaraMunich !dark crystall 

1142 gl 
oz De Wolf-Cosyns chocolate malt 185 gl 

2112 oz black patent malt 171 gl 

3/5 oz Northern Brewer hops, 7.1% alpha acid 
117 gl 190 min.J 

3/4 oz Styrian Golding hops, 5% alpha acid 121 gl 
120 min.J 

215 oz Northern Brewer hops, 7.1% alpha acid 
110 gl 120 min.J 

112 oz Northern Brewer hops, 7.1% alpha acid 
114 gl 15 min.J 

1/4 oz Cascade hops 17 gl 15 min.J 
1/2 oz Cura~ao orange peel [optional, for a 

"witporter"l 114 gl 15 min.J 
Wyeast London Ale No. 19681iquid 
yeast culture 

• Original gravity: 1.053 or 13.1.Piato 
• Bitterness: 29 IBU lest.J 
• Color: 30 to 35 SRM lest.J 

The 10 1/3 pounds of malt was calculated assuming 80 

percent efficiency. 

Use a two-step mash: a one-hour protein rest at 122 

degrees F 150 degrees Cl; raise to 155 degrees F 168 degrees 

Cland hold for one hour. Mash-out at 170 degrees F 177 de­

grees CJ and sparge until& 112 gallons 124.6 Llare collect­

ed. A single-infusion mash is not recommended for this beer. 

If you are unable to heat the mash, mash-in with one quart 

per pound and add boiling water to bring to saccharification, 

then mash-out. Boil90 minutes, chill wort, pitch yeast and 

ferment at 60 to 65 degrees F 116 to 18 degrees Cl. 

PHOTO BY MICHAEL LICHTER 



The canvas: Think of water as a blank base for your brew. Water 
is about 90 percent of every beer. II affects everything else that comes 
on lop of it. Your object as a brewer must be to produce a smooth sur­
face, ready for painting. The biggest problem usually is alkalinity -too 
much of it. This comes from calcium carbonate hardness, and is a huge 
problem with pale, hoppy beers, leading to a distracting harshness. Ob­

viously, this works counter to the desired effect. Dark malls supply acid-
ity, and are usually lightly hopped as well, avoiding the problem. The 

good news is that water is usually treatable: to soft water add what­
ever you want; to temporarily hard water add calcium and boil it; if you have permanently 
hard water, brew pale ales and Dortmunders, or just dilute with distilled water. 

The palette: Malt is the essence of beer, and it has some interesting chemistry 
that can help us understand the way malt flavor works. All malt flavors are a result of kiln­
ing and other browning such as wort caramelizalion. This all happens in a bogglingly com­
plex chemical cascade called the Maillard reaction. This phenomenon combines various sug­
ars with amino acids, creating hundreds of aromatic compounds and some dark, sludgy poly­
mers called melanoidlns. Each variation of specific reactants, time, temperature and pH pro­
duces a unique set of aroma chemicals. Dark Munich malt, lor example, which is roasted 
moist, tastes completely different from the dry-roasted biscuit/amber mall 

You can think of malt as forming a spectrum from light to dark, with first caramelly, then 
toasty and finally roasty flavors kicking in as you move to the dark end. Just like colors, these 
flavors will either complement or contrast with one another, depending on how far apart they 

·are on the scale. 

ly stuff that affects bitterness. But in general, every brewery will be consistent from batch 
to batch, so you should be calculating bitterness. Just don't put too much stock in the num­
bers you come up with. Do make adjustments to your utilization ligures if you find your beers 
coming out too biller or not biller enough. 

In painting, it's the brush strokes, the texture, the way paint and image are manipulat­
ed to make a statement. In brewing, it's time, temperature, pH, dilution and other factors that 
affect the ingredients and recipe and can work to tell the story or enhance the message. Think 
of how a triple decoction mash nails a Czech Pilsener with its layers of rich caramelly fla­
vors. Such a process would totally light the desired dryness of an Irish stout lit might work 
for a London stout, though!. 

You can think of yeast as a process or a tool, as much as an ingredient. A specific strain 
may be chosen to enhance maltiness or happiness, to add spiciness, butteriness or other 
yeast character. Temperature is the throttle lor the yeast: turning up the heat cranks up the 
volume on yeast personality. Whatever yeast does, it will do it more at a higher temperature. 

The composition: The recipe is the composition, subject maHer, choice of col­
or and the way they are all arranged, which takes us back to the "big" idea. 

I think it's always important to have an idea, a "big" idea: 
"A pale beer with lots of personality." 
"The richest porter In the universe." 
"The creamiest cream ale." 
"The brownest-tasting brown ale." 
"An easy-drinking beer you won't get bored with." 

When brewing, don't forget the melt flavor created during decoctions and extended boils, 
which are specially noticeable in pale beers. Consider Pilsner Urquell: an amber beer made 
from the palest of malts using a triple decoction and a very long boil. 

II is best to keep it simple. II it can't be expressed in a short sentence, it's ~ 
complicated to work well. You might write a description for the beer before you brew it, the 

Of all malts there seems to be the most variety of flavor In crystal malts. Taste them and 
you'll lind a striking difference between Belgian, German, English, Scottish and American crys­
tals. This variety can be very useful to the beer artist looking for ways to add a unique sea­
soning to a beer. Fortunately, crystal is the malt most useful to the extract brewer, so we all 
benefit from this variety. 

Hops are broken into flavor categories by national origin: German, British, American and 
Czech. These flavor differences are the result of differing proportions of a range of aromatic 
oils, which vary from rosy to cedary to spicy to herbal, to name a few. Artistically, hops may 
be the locus of a beer or used simply as a counterpoint to malt. The bitter stuff has about the 
same flavor in all hops. In general, the use of high-alpha-acid hops minimizes the amount of 
flavor. Heavy hopping in the 10- to 3D-minute time frame of the boil boosts the perception of 
individual hop flavors, as does the use of low-alpha-acid hops lor biltering. 

Aroma fades dramatically with age in beer, so if you want hop aroma to last the best way 
is to overdo it. 

For hop bitterness and flavor, I have had good results calculating I BUs for each hop ad­
dition. There are many formulas, all of them wrong, including my own [it's just too complex 
to calculate accuratelyl, because every brewery is different and because of all the squirrel-

kind you might lind on a beer menu. 

"A hearty pirate stout with exotic ingredients looted from the seven seas: molasses, 
nutmeg, grains of paradise and other strange and dangerous herbs. Thick, dark and 
strong, but with a crisp edge that makes it enjoyable In the hot Caribbean sun." 

What are you trying to say with this beer, how do you want people to feel? Taste it in 
your head -like a virtual beer. Without the "big" idea you're lost - nothing makes sense, 
and it's very hard to make the correct decisions. Without a "big" Idea, we're just monkeys 
with brewpots. 

To be successful, make sure everything works toward that "big" idea: recipe, process, 
yeast, conditioning and serving. Try to figure out what's most important to making the beer 
work as planned. I searched many years for pure malt flavor, which was for me the Holy Grail 
of beer flavor. After years of thinking, reading and brewing, I found that malt flavors are eas­
ily obscured by fermentation flavors and especially by off-tastes. I came to the realization 
that American malt just doesn't have the stuff. Belgians and Germans make malt better when 
it comes to the sort of sweet caramel maltiness I craved. 

Our eyes are a t work here also, and play 

a larger role than we would like to admit. By 

seeing a beer, certain taste expecta tions are 

created: the light maltiness of pale beer, the 

roas tiness of stout. Besides, beer ca n be 

qui te a bea utiful thing, as Thomas Hardy 

wrote of the beer of Dorchester: 

out a nvang; luminous as an a utumn sun­

set; free from s trea kiness of taste ; but fi­

na lly, ra ther heady." 

to stay away. So is stagnant water with its 

mustiness- in fact, the musty smell is the 

most powerful aroma chemical known , per­

ceptible in the parts-per-quintillion range. 

A bitter taste of a plant can indicate poison 

is present. We can be conditioned to love 

th is harbinger of danger, of course, as hop­

headed homebrewers can attest. "It was the most beautiful color that the 

eye of an artist could desire ; full in body, 

yet brisk as a volca no; piqua nt, yet with-

SKETCH ON EASEL BY BIL L BURGARD 
EASEL AND PALETTE ILLU STRATIONS BY V ICKI HOPEWELL 

Taste and aroma sensations are chemi­

cally driven at their base level, but quickly 

take on meanings not inherent in their mol­

ecular nature. There are both instinctive and 

conditioned responses to tastes and aromas. 

Bad odors are unpleasant for mostly good 

reasons: rotting stuff is bad to eat, so it's best 

Z Y I\Il U R G Y Spring 1 996 

Likewise, a good taste or aroma usually 

means something good for the body. In the 
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nutritionally poor world of the hunter-gatherer, 

the sweet taste of honey signaled a nutri­

tionally dense food that sometimes mea nt 

the difference between survival and death . 

While tasting and smelling may seem to 

be a very straightforward process, this is far 

fro m the case. There is a considerable 

amount of non-linearity in the way we per­

ceive aromas and tastes. Some of these are: 

VariabLi: th.rt.fh.®lds. As an example, 

20 percent of the population is blind to 

phenol , an importan t contaminant in beer. 

You may yourself be blind or supersensitive 

to some of the chemicals found in beer. Hav­

ing the receptors does not guarantee one 

will recognize a scent when present. Those 

of you who have gone th rough the effort to 

become beer judges know just how impor­

tant palate tra ining can be. 

C®.ti'c~ntrati®n <iff'i:ct.r. The amount 

of a chemical can determine not just 

the intensity, but the quality of its aroma. 

There is one chemical that tastes like malt 

in parts per billions, like tacos in parts per 

millions, and grape juice in parts per thou­

sands, where it finds industrial use as soda 

and bubble gum flavoring. In my experience, 

diacetyl and DMS seem to exhibit variable 

qualities at different concentrations, too. 

~{atrh ·~ffi:ct.f . These are interac­

tions in which the individua l aro­

ma chemica ls add up to someth ing dif­

ferent from a ny s ingle one . Although 

there are 900 identi fied chemicals in cof­

fee, th ere is no known fl avor chemica l 

called "coffee," nothing that by itself tastes 

"coffeelike ." I rece ntly tas ted a "ginger­

bread" beer, to wh ich a mixture of cinna­

mon, ginger, nutmeg and other spices was 

added. I have brewed and tas ted ma ny 

beers wi th these spices, but this was th.e 

only one that ta sted exactly like ginger­

bread . The aroma sent me back to my 

childhood. The effect was quite striking. 

It was the exact proportions of those in­

gredients that created the effect. Matrix 

effects a lso are involved in "meaty" aro­

mas , which involve many of th e same 

kinds of chemicals as the flavors of ma lt 

acqui re from the Ma illard reaction. 

~{asJV.ti'~ . This is a phenomenon in 

wh ich one chemical covers up , or di­

minishes, the effect of another. Vanilla is a 

fa mous one , and can cover a multitude of 

minor sins in beer, if you don 't mind turn­

ing your slightly defective brew into a spiced 

beer. High hop rates ca n mask oxidation; 

high carbonation can mask hops. 

WORDS OF WISDOM 

FROM A BEER ARTIST 

If it doesn't contribute, toss it out. Edit the recipe! Yes, I know you like the taste of dry hops, 
but does it work with the brown ale? Many new homebrewers exhibit starving man syn­
drome, loading up on hops like this is the last time they will ever get to taste them. Relax, 
hops will still be available next year! It is not necessary to use every trick for every beer; 
in fact, that makes it difficult sometimes to tell what is working and what is not. 

fRAC TAL BEER- A CLEAR HI ERARC HY OF I II TE IIT . 

A fractal is a special type of curve that breaks into smaller 

and smaller segments, and the closer you look at it the more 

detail there is. What I mean by that is don't just break every­

thing like ingredients or processes into equal parts. Use a lot 

of one flavor and less of another. Get most of a kind of flavor 

from one ingredient, and the next most from another, and so 

on. Design is weakest when elements are precisely balanced. 

A little asymmetry is a good thing. English hop character with 

a twist of Cascade is probably better than the two in equal 

amounts, battling for dominance. Tension is good, remember? 

You have to know your ingredients, though, because there is 

a lot of difference in the intensity of the flavor between Pilsen­

er and black malt, for example. 

l iiiiOVATE. BUT REFIII E ALSO . 

I have evolved a number of beer concepts, some of them I've 

been working with since my first year of brewing. I keep com­

ing back to them and brewing new variations, trying new 

things, relining recipes. 

TR EA T I T \l iTH RESPEC T. 

Age and serve beer properly, like a perfectly chosen frame 

on a painting displayed in a well-lighted gallery. Stash the 

best stuff away until it's really good, and bring it out on 

the most special of occasions. For me these beer experi­

ences are the most wonderful aspect of homebrewing­

pulling out a five-year-old fruit ale in a lovely 

bottle, pouring, sniffing, ahhhh! 

ZY lVlUR GY S p ri n g 1 996 
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Nirvana 
lA chanterelle ale.J 

Ingredients for 5 gal 119 Ll 

9 113 lb U.S. two-row lager malt 14.2 kgl 
2 lb British two-row pale ale malt 10.9 kgl 

I 1/5 lb German Munich malt 10.5 kgl 
11/5 lb wheat malt 10.5 kgl 

12 oz U.S. two-row malt, toasted 2D minutes 
at 350 degrees F 1177 degrees Cl 1340 gl 

3 oz U.S. two-row malt, toasted 3D minutes 
at 350 degrees F 1177 degrees Cl 185 gl 

3/5 oz Saaz hops, 3% alpha acid 118 gl 190 min.l 
I oz Saaz hops, 3% alpha acid 12B gl !3D mln.l 

1/2 oz Tettnanger hops, 4.6% alpha acid 114 gl 
130 mln.l 

3/4 oz Saaz hops, 3% alpha acid 121 gl 110 min .I 
112 oz Cascade hops, 5% alpha acid 114 gl 

no minJ 
1/2 oz Saaz hops, 3% alpha acid 114 gl !finish! 
112 oz Cascade hops, 5% alpha acid 114 gl 

!finish! 
A neutral yeast: all or London ESB, perhaps. 

112 lb fresh chantrelle mushrooms lor I oz­
driedl chopped and soaked for a week in 
enough vodka to cover the mushrooms. 
Drain and add the liquid at kegging or 
bottling. 

• Original gravity: 1.084 or 20.5 •Plato 
• Bitterness: 251BU lest.l 
• Color: 12 to 15 SRM lest.l 

Employ a step mash: mash in at 122 degrees F 150 

degrees Cl, hold for one-half hour, raise to 145 degrees 

F 163 degrees Cl, hold one-half hour, raise to 156 degrees 

F 169 degrees Cl, hold for 45 minutes. Mash-out at 170 

degrees F 177 degrees Cl and sparge until& 1/2 gallons 

124.6 Llare collected. For a single infusion mash, hold at 

154 degrees F 188 degrees Cl for one hour. Add hot wa­

ter to mash-out. 

ACC EPT FE EDBACK- FROM YOURSELF AII D OT HERS . 

Taste your beers critically; a well-aimed nose is far better 

than any laboratory instrument. Seek opinions of those you 

respect, whether they're brewers or not. It doesn't hurt to 

keep notes as you taste; sometimes those Impres­

sions can be hard to recover later. Incorporate 

all this feedback into the next brew, and 

try to aim for something even 

more wonderful. 

PHOTO BY MICHAEL LICHTER PHOTOGRAPftY. 
ILLUSTRATIONS BY VICKI HOPEWELL 



.vfd.a_rtation/_rot~ntiation. After 

smelling a substance for a while re­

ceptors become desensitized. As you know, 

when hops first hit kettle, the smell is strong 

and wonderful. After a while you can't smell 

the.m, but if you leave then walk back into. 

the house, wham, they hit you again. 

Moving on to the realm of the psy­

chological, we get to the truly irrational 

perceptions. 

C-ross-s,:!;rtsor~ 'tj'fi~ cts. How would 

you grade a black Pilsener? The of­

ficial AHA judging form would have you 

deduct only two points from the score. 

Yet the visual sense is so strong we some­

times tend to believe our eyes at the ex­

pense of other senses . 

~ ;e~~;:~~,t~~ ~y~~~qa~dc~~~~:;~ 
had for those of us east of the Mississippi? 

My college friends and I once drove 1,000 

miles for it in 1973. What did you drink 

when you enjoyed junk beer (c'mon, admit 

it, everybody did)? Have you tasted onere­

cently? Do you have the foggiest idea what 

it was you once liked about it? The fire brew­

ing? The beechwood aging? Was it the 

Champagne of beer, the sky blue waters? 

Labels and interesting, meaningful names 

can improve your beer - yes, even home­

brew. Such trimmings give a context and set 

up expectations that are very real. They are 

a way to direct the perceptions of your au­

dience. This is art, not trickery! If you have 

grungy bottles with shards of labels stuck 

on them, what does that say? If you don't 

respect your beer, should I? 

KEEP THE CRAFT LEVEL HIGH. 

At all costs avoid distracting off-flavors that can interfere with 

your audience's enjoyment of your beer. Things like contami· 

nation, OMS, diacetyl, water chemistry/hop harshness, oxida· 

lion, husky/graininess, oversparged or yeast-bitten flavors. 

These can dull the shine of a well-conceived beer. 

MAKE IT MEMORABLE. 

But we can create our own shifts in per­

ception, as my wife attests, "You've ruined 

me. I can't drink that cheap beer anymore!" 

So definitively and absolutely, science 

proves that beer is art, something that can­

not be completely understood, let alone put 

into numbers. It's far too complex to model, 

but just because beer isn 't science doesn't 

mean it's properties can't be controlled to fit 

our purposes. Remember, real science is on­

ly 300 or 400 years old; what about the last 

100,000 years? 

This paper was presented at the American 
Homebrewers Association 1995 National 
Hom brewers Conference, "Planet Beer," in 
Baltimore, Md. 

Randy Mosher, a homebrewer since 1984, 

is an active member of the Chicago Beer So­

ciety, author of The Brewer's Companion (Aie­

phenalia Publications, 1993) and numerous 

magazine articles on beer and brewing. Randy 

speaks frequently to audiences of home­

brewers and inspires the artist in all of us. 

©1995 Randy Mosher ~ 

GET SERIOUS. 

As you consider scaling up your brewing to the next level, you 
probably want to think about raising your level of knowledge as well . 

The Siebel Institute is America's oldest, largest and most 
respected brewing schooL Nearly all the beer brewed in America­
from micros to industrial giants- comes from breweries with Siebel 
graduates on the brewing staff. 

Our classes cover every aspect of the art and science of brewing. 
Call us today for a complete course catalog. It's time to get serious 
about your brewing. 

HANDS-ON AND INTRODUCTORY SHORT COURSES 

DIPLOMA COURSE IN BREWING TECHNOLOGY 

MICROBIOLOGY AND QUALITY CONTROL LABORATORY COURSES 

OVER 40 WEEKS OF SCHEDULED COURSES EACH YEAR 

If you have a great idea, well-displayed in a finely crafted 

beer, the people who enjoy it will recognize your idea and 

play it right back to you: "Man, that's a chewy blonde ale." 

"That porter tastes like a milkshake." "I gotta have another 

pint of that bitter." And if they bring it up wistfully a year or 

two later, you know you're really onto something. 

-----------------------------------------------------------39 
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Brewer's Tours 
BELGIUM 

CZECH REPUBLIC 
POLAND 

GERMANY 
choose from se\'eral itineraries 

·~u·-.·~-
\\ 
\ ' 

Fully Guided Group or 
Private Tours(~+ people) 

starting at 

$1395 
includt'S nirfate 

offered exclusil·e fv by 

Carlson/Wagonlit Travel 
& 

~~.UL. WO'i~JUJ) ~~~~NTIIA\~~<s; 

P.O. Box 35 Bridgewater, CT 06752 

(203) JS0-6752 
(800) 899-2717 

Ale-wives and Ale-husbands -­
and Ale-sln~les too ••• 
All those who like Homebrew. 
If that lndudes You ... 
We'd like to PUt neat BrewPub Beer 
In Your kitchen. 
Which should Put an end 
to the moanln' and bltchln' 
YOU hear when the cost of ~ood beer 
Is discussed. 
We do It real cheaP. 
so your budl!et won't bust. 
It ~oes with whatever 
you're bollln' or stewln'. 
Call us free I Your connection 
to West Coast Home Brewln'. 

1-800-5 'ZO-BEER 

FREE CATALOG .. FAST SfRUICf 

Great fermentations of Marin 
8l LarksPur San Rafael CA 94901 

128 award-winning extract and grain homebrew 
recipes for lagers, ales, meads and mixed-style beers, 
plus judges' tasting notes. 

Order your copy today for only $11.95 ($1 0. 15 for AHA members) plus 
$4 P&H by contacting Brewers Publications at PO Box I 5 I 0, Boulder, 
CO 80306-1 5 I 0, USA; (303) 546-65 14; Internet orders@aob.org; FAX 

.L (303J 447-2825. 

lf}JfJ' Satisfaction Guaranteed Zym 19 

RASPS£ 

If we don't have it, 
maybe you don't want it. 

CROSBY & BAKER LTD 

Wholesale Home Brew Supplies 
Atlanta, Georgia 800-666-2440 

Westport, Massachusetts 800-999-2440 
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AMERICA'S TOP QUALITY HOMBBREW SUPPLIER -SINCE 1984! 

The Home Brewery ™ 
PICNIC COOLER 

MASH TUN 
$79.95 

For making 5 to 10 gallon 
batches of all-grain beer. 
This Mash Tun mashes up to 
22 lbs. of grain. It includes a 
40-quart Picnic Cooler, 
slotted copper False Bottom 

. and Valve (shown), and 
overhead copper Sparge 

. Sprinkler (not shown). This 
is an amazingly efficient 
mash system for grain beers. 
With full instructions. 

Every HOME BREWERY™ store is a fully­
stocked full-service homebrew supply shop run 
by experienced, helpful homebrewers. 
Together, we are the largest homebrew 
supplier in the country. We bring top quality 
supplies and service to homebrewers 
everywhere, including products you can't get 
anywhere else. Call or visit a HOME 

W TM BRE ERY shop and see what we mean! 

New! 
BELGIAN ABBEY™ 

Malt Extract Syrup 
Until now, Belgian styles such 

as Trappist, Abbey, Dubbel, 
Trippel, Saison, Special, 
and Oud Bruin beers could 

~....,.. only be made correctly by 

CAlL FOR FREE CATALOG 
(800) 321-2739 

The Home Brewery shops: 

MISSOURI • . . . • • . . • • (BOO) 321-2739 
CAUFORNIA. . . • • . . • (BOO) 622-7393 
NEVADA . . . . . . . . . • . (BOO) 288-3275 
NEW JERSEY . . . . . • . (BOO) 426-2739 
FLORIDA . . . . . . . . . . . (BOO) 245-2739 
KENTUCKY . . . . . . . . . (BOO) 992-2739 
NORTH DAKOTA. . . . (BOO) 367-2739 
ARIZONA • . . . . . . . . . . (BOO) 572-4290 
WASIDNGTON ...... (BOO) 850-2739 
INDIANA . . . . . . . . . . . (BOO) 305-4677 
NEW YORK . . . • . . . • • (BOO) 346-2556 
ARKANSAS • • . . • . . . . (BOO) 321-2739 

all-grain brewers using 
Belgian grains. Belgian 

rna qua that differ from any 
others in the world. BELGIAN ABBEY™ 
Malt Extract is made from 100% DeWolf­
Cosyns Belgian Grains. Now malt extract 
brewers can enjoy these fine beers as they 
were meant to be! 

Gold Unhopped 
MALT EXTRACT SYRUP 

Made from 1 00% Belgian Barley 

3.3 lbs. $8.95 
10% discount on 6 or more! 
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From 

A Cool Brew Cruise 

A 
!though beer and brewing have 

been around for centuries, the true 

cause of fermentation and the role 

of spoilage bacteria had not begun 

to be understood until the 19th 

century. Louis Pastuer, while studying prob­

lems of the brewers and vintners of France, 

found that some yeast produced good wine, 

but other organisms caused the wine to be­

come vinegar. Only after careful study did 

it become apparent that bacterial contami­

nation was the cause of vinegar and spoiled 

beer. Pastuer's studies led to the realization 

that careful attention to the prevention of 

bacterial contamination and elimination of 

the conditions that encourage growth re­

sulted in better beer. Homebrewers can ap­

ply this knowledge as well. 

After boiling the wort and prior to pitch­

ing yeast, the wort must be cooled to a tem­

perature at which the yeast can carry out 

fermentation. Typically this is 57 to 61 de­

grees F ( 14 to 16 degrees C) for top­

fermenting (ale) yeast and around 42 de­

grees F (6 degrees C) for bottom-fermenting 

(lager) yeast, according to Jean DeClerck in 

A Textbook of Brewing (Chapman and Hall, 

1957). As soon as the wort is cool, it is sus­

ceptible to contamination by wort spoilage 

organisms. Bacteria thrive at temperatures 

between 68 and 104 degrees F (20 and 40 

PHOTO COURTESY OF DAN hlcCONNELL 



Sample counterflow chiller setup. 

degrees C), therefore it makes good sense to 

minimize the time wort spends in this tem­

perature range, which means cooling the 

sweet wort as rapidly as possible to a tem­

perature suitable for pitching yeast. Once 

the yeast has begun to reproduce and be­

come the predominant organism, alcohols 

and acids are produced, the pH lowers and 

the environment becomes less hospitable to 

bacteria. At this point the beer becomes 

more resistant to contamination. 

Boiling wort promotes a number of de­

sirable chemical reactions. Among these are 

the isomerization of hop acids and coagu­

lation of proteins. As the wort is heated pro­

tein is denatured. With vigorous boiling 

these denatured proteins come in contact 

with one another and coagulate with tan­

nins from the grains as large complexes of 

material referred to as hot break. Nter boil­

ing, this hot break will drop to the bottom 

of the kettle leaving the wort clear and 

bright. However, despite its clear appear­

ance, the wort still contains a sizable quan­

tity of protein/tannin complexes. As the wort 

is chilled prior to fermentation , these com­

plexes precipitate out of solution and are 

referred to as cold break. 

Rapid cooling promotes the formation of 

cold break and facilitates its elimination be­

fore fermentation. This is desirable because 

uncoagulated cold break can be adsorbed 

by yeast cells, which interferes with nutri­

tional uptake and results in a poor quality 

fermentation as well as a less brilliant fin­

ished beer, according to Malting and Brew­
ing Science Vol. 2 (Chapman and Hall , 

1971). Typically, removal of cold break is of 

more concern to lager brewers for reasons 

of clarity a nd crisp, clean flavor. The cold 

break is easily removed by racking the 

cooled beer off of the precipitated break ma­

terial. Many ale brewers simply allow cold 

break to enter the fermenter. 

In his description of wort cooling, De­

Clerck mentions that a refrigeration system 

should have the following three require­

ments: (l) easy to clean, (2) watertight and 

(3) efficient. Homebrewers would do well 

to heed these suggestions. Ease of cleaning 

is important to ensure that the chiller itself 

does not bec9me a source of contamina­

tion . Coolant water leaking into wort can 

both contaminate and dilute the resulting 

brew. And finally, although not an issue in 

some areas, water conservation and the 

need for efficient cooling can be a signifi-

cant factor in choosing a chiller in many ar­

eas of the world. In any case , the hot out­

flow water can be reserved and used in 

cleanup operations. 

Homebrewers typically rely on a few 

simple methods to cool wort: natural cool­

ing (ambient air and time), forced cooling 

(bucket in the bathtub , kettle in a snow­

bank, etc.), immersion chillers and coun­

terflow chillers . There are many other 

methods (including plate heat exchangers 

commonly used in professional breweries) 

limited only by the imagination , ingenuity 

and cash reserves of the homebrewer. 

These other designs are beyond the scope 

of this article. 

Natural and bathtub cooling methods 

allow the wort to remain in the critical tem­

perature range of 68 to 104 degrees F (20 

to 40 degrees C) at which bacteria thrive for 

an unacceptably long period of time. The 

duration depends in part on the ambient air 

or water temperature around the kettle. As 

this length of time increases so does the risk 

of infection and the length of the brewing 

session. Mixing hot wort and cold water 

works well to rapidly cool the wort to pitch­

ing temperatures, but it is not without some 

drawbacks. To be sure the cold water is free 

from bacterial contamination, it should be 

boiled and cooled a day or so before brew-

--------------------------------------------------------------43 
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ing. The practice of placing cold water in a 

carboy or fermenter followed by addition of 

hot wort , unless the wort is carefully si­

phoned, can result in hot-side aeration and 

its effects on beer flavor and stability. Us­

ing counterflow or immersion chillers can 

provide rapidly cooled wort, which results 

in good cold break formation, reduces the 

time the wort spends in the critical tem­

perature range and allows the brewer to 

pitch an active yeast culture sooner- in 

short, better beer. 

In this article we will limit our discus­

sion to counterflow wort chiller designs and 

present the results of an experiment in 

which we evaluated a number of commer­

cially available units. The units used rep­

resent popular design styles. A chiller built 

by yourself or your local homebrew supply 

shop to the specifications described here 

can be expected to perform similarly. We 

also tested a number of immersion chiller 

styles, the results of which will be present­

ed in Part Two, Zymurgy Fall 1996 (Vol. 

19,No. 3). 

Experimental Methods 

Each trial consisted of bringing a five­

gallon ( 19-L) wort made with 6 2/3 pounds 

(3 kg) of malt extract (specific gravity 1.042 

to 1.044) to a boil (212 degrees For 100 

degrees C) . The unhopped wort was then 

cooled (using 52-degree-For 11-degree-C 

well water as coolant) with a chiller as the 

data were gathered. The setup was identi­

cal in all cases and relied on gravity to 

transfer hot wort through the chiller to a 

second kettle below the first. Upon cool­

ing, the wort was topped up to five gallons 

and reboiled (including hot break materi­

al) for subsequent tests. Chillers were eval­

uated for completeness (were additional 

parts of any kind required) , clarity of in­

structions, safety (was the user at risk of 

scalding, etc.), ease of use (was the siphon 

easy to start, was the unit mountable or un­

wieldy, etc.) and efficiency (the faster the 

chiller produces cool wort using the least 

amount of water, the better) . 

We ranked them outs ta nding (quality 

or performa nce well beyond all expecta­

tions); excellent, (complete, well-designed, 

safe and a good value); very good (meets 

the specified requirements and needs well) ; 

good (meets the specified requirements and 

needs , but no frills); average (meets re­

quirements, but may have some very mi­

nor problems); poor (major problems, not 

recommended) and useless (no redeeming 

social value , dangerous and/or a waste of 

money or time) . For the counterflow 

chillers, we measured water flow, wort flow, 

initial wort temperature, cooling water in­

put temperature, cooling water output tem­

perature, final wort temperature and time 

to cool five gallons ( 19 L). Wort and water 

flow were calculated by using a stopwatch 

to time the filling of a standard measure. 

Temperatures were taken with a Fluke 

(Model 51 K/J) or an Electro-Therm (Mod­

el SH66A) digital thermometer, each cali­

brated against the other and accurate to 

within one-tenth of a degree . 

The results are as follows . 

BREWCO 
COUNTERFLOW CHILLER 

BREWCO, PO BOX 1063, BOONE, 

NC 28607, (704) 297-7837 

TYPE The length of the copper coil is a 

trade secret, but the inside diameter is one­

quarter inch . The copper is enclosed in a 

six-inch diameter by 14-inch long PVC pipe. 

COMPLETENESS A complete unit is 

provided, with no assembly required. 

CLARITY OF INSTRUCTIONS Out­

standing. Well-written instructions on use 

and cleaning. 

SAFETY Average. We recommend the 

addition of hose clamps on hot wort fittings. 

EASE OF USE Excellent operation. 

EXTRAS Included a copper pot-scrubber 

assembly to filter trub and hops. Nice cop­

per racking cane for hot wort. A flow control 

clamp was included. 

EFFICIENCY Excellent. 

How Do You KEEP THOSE COILS CLEAN? 

those who are new to using wort chillers, or are 

changing styles, here's the skinny, the real deal, 

the straight dope, the bird's-eye lowdown on this 

coiling chiller caper (whatever that means) . 

Immersion chillers are easier. 

OK, sa it's not that easy, but almost. Sanitiz­

ing an immersion chiller amounts to making sure 

that it is free of oxidization, and plunking it into 

your boil kettle at least 20 minutes before you in­

tend to end the boil. A quick swab with white vine­

gar will remove the oxidation. Any household dish 

detergent will do for cleanup, if you give the thing 

a sturdy warm- to hat-water rinse. 

Counterflow chillers complicate the equation 

quite thoroughly. The problem with counterflow 

chillers is that they need to be cleaned thoroughly 

inside the copper coil where you can't see, and 

they don't lend themselves to the use of cleaning 

tools . Additionally, bath sanitation (prior to use) 

and cleanup (after use) require additional steps to 

the brewing process, generally bailing another pot 

of water, which can add complications. 

The use of sanitizing solutions with counterflow 

chillers is a dicey proposition . Chlorine-based 

ZYlVIURGY Spring 

cleansers, chlorinated trisodium phosphate and hy­

drogen peroxide all present oxidation reactions 

with the copper that cannot be addressed easily in­

side the coils of a chiller. Sodium hydroxide (NaOH) 

or caustic solutions are traditional brewery cleansers 

and do an excellent job of cleaning and sanitiz­

ing . They can be dangerous and are nat recom­

mended for most homebrew applications. lodophors 

will be effective without oxidizing the copper, but 

inevitably will need Ia be rinsed, and rinsing with 

tap water presents the possibility of re-contamina­

tion. It has been suggested that the rins- _ • . 

ing of equipment is an appropriate :; ·~ . ·" V 
·, ~ , ~ ~ 

ILLU STRATIONS llY JOHN MARTIN 
PHOTOS COURTESY OF DAN McCONNELL 



BREWERS RESOURCE 
COUNTERFLOW CHILLER 

BREWERS RESOURCE, 409 CALLE 

SAN PABLO #104, CAMARILLO, CA 

93012, (800) 827-3983 

TYPE A classic 25-foot long by three­

eighths-inch outside diameter copper tube 

inside a garden hose. 

COMPLETENESS Good. Complete with 

all fittings, but requires user to provide rack­

ing cane, wort supply tubing, wort outlet tub­

ing, water supply tubing, water outlet tub­

ing and clamps. 

CLARITY OF INSTRUCTIONS Out­

standing. Well-written instructions on use 

and cleaning. Includes warranty. 

SAFETY Average. We recommend the 

addition of hose clamps on hot wort fittings. 

EASE OF USE Excellent operation. 

EXTRAS Wort-Temp Monitor (thermome­

ter unit) available for an additional $18.95 

makes outflow temperature monitoring simple. 

EFFICIENCY Excellent. 

BREWERS WAREHOUSE 
COUNTERFLOW CHILLER 

BREWERS WAREHOUSE, 4520 

UNION BAY PLACE N.E., SEATTLE, 

WA 98105, (206) 527-5047 

TYPE A 25-foot long by three-eighths-inch 

outside diameter copper coil inside a four­

inch diameter by 15-inch long PVC pipe. 

COMPLETENESS Good. Includes rack­

ing cane and all hoses. 

CLARITY OF INSTRUCTIONS Good. 

SAFETY Excellent. 

EASE OF USE The instructions specify, 

"Before chilling the wort, all hops must be 

removed to avoid clogging the unit," but don't 

recommend any specific methods. We found 

it difficult to start a siphon with this unit. 

EXTRAS Aeration device on the cold wort 

tubing helps to provide proper oxygen levels. 

Flow control valve included. Temperature 

monitor available for an additional $45 makes 

outflow temperature monitoring simple. 

EFFICIENCY Very good. 

use for "commercial factory beer," but the av- d into the kettle, making for some classic hot-side 

thors haven't felt the need to resort to this . For an aeration problems. The best solution is to put an-

excellent discussion on sanitizers, see the article other pol of water on Ia boil about halfway through 

by Jim Liddil and John Palmer in Zymurgy Fall the wort boil, and run it through the coils immedi-

1995 (Vol. 18, No. 3). ately before you begin to chill. 

The maze inevitably leads back to heat, which 

is most easily accomplished by boiling an additional 

three to five gallons ( 11 to 19 L) of water and run­

ning it through the coils either by pumping or by 

siphon. Many brewers say you can just run the boil­

ing wort through the thing for a few minutes (which 

we have done), but anything that was in your chiller 

coils then ends up in your beer. Those without the 

benefit of a pump also end up siphoning the 

' •"" wort into a bucket or pot and pouring it back 

'" . 

Get your fermentation vessel and cold water 

supply in place first, and make sure you have an 

appropriate way to dispose of the hot and cold wa­

ter outflow. You can get your siphon started by fill­

ing your chiller with tap water, crimping the ends 

of your vinyl tubing, plunging the upper end into 

the pot of boiling water then releasing the clamp 

on the outflow end. After you've siphoned hot wa­

ter for a while, at least five minutes is recommended, 

raise both ends so they are even and level (this is 
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HEART'S 
SUPER CHILLER 

HEART'S HOME BREW SUPPLY, 

5824 N. ORANGE BLOSSOM TRAIL, 

ORLANDO, FL 3281 O, (800) 392-8322 

TYPE Seven-foot long by one-half-inch 

outside diameter helical copper tube inside 

a steel tube. 

COMPLETENESS Fittings on wort flow 

tubing were larger than the standard diam­

eter of a racking cane. We are able to make 

the tubing work by heating and softening 

the tubing and securing it with a hose clamp. 

CLARITY OF INSTRUCTIONS No 

instructions were provided. 

SAFETY Excellent. 

EASE OF USE Excellent operation . 

EXTRAS A compact unit at six inches in 

diameter. A bracket makes the unit capable 

of being bolted to a brewing stand. 

EFFICIENCY Outstanding. 

a warm operation, to put it mildly), attach your 

counterflow cold water supply and restart the siphon 

with your hot wort. 

You might consider collecting the hot outflow 

water and returning it to a boil to run through the 

chiller after use. After your wort chilling is through, 

it's good practice to run the hot water through the 

chiller again to clean out the residual wort and pre­

pare the chiller for storage. Some reference mate-

rial advises using caustics to clean your counter- " 

flow chiller, but we're not advocates of that idea .~' ~ 
An occasional pass of TSP (one teaspoon per gal­

lon of water) or white vinegar' will do the trick, and 

will eliminate the possibility of exposing your pre- ,, 

cious beer to chemical disaster. 
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PHIL'S PHITTINGS 

LISTERMANN MANUFACTURING Co., 

1621 DANA AVE., PO BOX 12251, 

CINCINNATI, OH 45212-0251, 

(513) 731-1130 

TYPE User determined. We used a 25-foot 

by three-eighths-inch outside diameter copper 

tube inside a garden hose and a 50-foot by 

three-eighths-inch outside diameter version. 

COMPLETENESS Listermann Mfg. pro­

vides fittings only. Users must provide in­

ternal and external tubing, which allows a 

wide variety of possible user-defined con­

figurations (overall length of copper coil, coil 

configuration, copper in copper design or 

copper in garden hose design, etc.). 

CLARITY OF INSTRUCTIONS Ex­

cellent instructions on how to construct a 

counterflow chiller. 

SAFETY User determined. 

EASE OF USE User determined. 

EXTRAS None provided. 

EFFICIENCY Excellent with the config­

urations we used. 

Evaluation Summary 

To compare the chillers we used the 

following formula to calculate a value, Q, 

which takes into account all of the criti­

cal data. The term Qcan be thought of as 

a mathematical value that evaluates the 

ability of the chiller to cool the wort. The 

calculation uses water input temperature, 

wort input and output temperature, water 

flow rate and wort flow rate to arrive at a 

value. Efficiency of heat transfer is part of 

the calculation, thus overall, a higher Q 

reflects a more efficient unit that is capa­

ble of cooling wort faster with less water 

consumption. The results of our experi­

ment are presented in Table 1. The prices 

listed are taken directly from product in­

serts provided with the units or from the 

manufacturer. 

alpha 
Q 

( ~r) - ( ~r) 

alpha 

E = Ti - Tf I Ti - Ci 

Ti initial wort temperature 

Tf final wort temperature 

Ci initial coolant temperature 

E efficiency 

Wr = wort flow rate (in gallons per hour) 

Cr = coolant flow rate (in gallons per hour) 

Conclusion 

All chiller designs performed well and 

were within the stated performance specifi­

cations . They are a tremendous impr~ve­

ment over slow cooling methods. In our tri­

als, the Heart's Super Chiller clearly per­

formed in a remarkable manner. Small and 

compact, it is capable of chilling wort faster 

using less cooling water with a more rapid 

wort flow. The classic design of a copper line 

through a garden hose also performed well. 

Although the copper coil inside a PVC pipe 

designs look good, compared to the other 

design types they are slower and less effi­

cient. This is not of much concern when 

chilling typical five-gallon (19-L) batches, 

but may be less than desirable with larger 

batches. We can unequivocally state that 

all of these product designs perform to stat­

ed specifications and are of uniform, excel­

lent quality. 

We recommend that in all cases the 

brewer use hose clamps on all fittings. As 

hot water exits or hot wort enters the plas­

tic tubing it can soften, work loose and may 

result in scalding the user. 

The use of a counterflow chiller (either 

a unit that we tested, a homemade or home­

brew shop made version) enables the brew­

er to quickly cool five gallons ( 19 L) of boil­

ing hot wort to temperatures safe for yeast 

pitching within a matter of minutes. These 

units are easily sanitized (see p. 44) and if 

properly used and cared for provide no risk 

of contamination. Furthermore, when using 

MANUFACTURER 
DESIGN OF SAMPLE 
TYPE* EVALUATED 

MANUFACTURER'S FINAL TIME TO TOTAL WATER EFFICIENCY 
SUGGESTED WORT COOL 5 GAL WATER FLOW VOLUME 
RETAIL PRICE TEMP (°Fl (MINUTES) (GAUHOUR) (GAL USED) 

A BREWCO $70.00 63 18:01 288 86.5 

B BREWERS RESOURCE $49.90 63 15:15 200 50.8 

A BREWERS WAREHOUSE $79.95 68 20:46 190 65.6 

c HEART'S HOME BREW $79.95 61 09:34 180 28.7 

B LISTERMANN MFG. (25') $14.00t 65 20:10 171 57.6 

B LISTERMANN MFG. (50') $14.00t 64 12:05 171 34.5 

* KEY TO DESIGN TYPE : 
A= COPPER COIL INSIDE A LARGE-DIAMETER PVC PIPE 
8= COPPER COIL INSIDE GARDEN HOSE 
C= COPPER COIL INSIDE STEEL TUBE 

t LISTERMANN MFG. PROVIDES FITTINGS ONLY. 

WORT FLOW 
(GAUHOUR) 

16.7 

19.7 

14.4 

31.4 

14.9 

24.8 

OF HEAT 
TRANSFER (%) 

93.1 

93.1 

90.0 

Q 

38 

45 

24 

94.4 106 

93.6 54 

94.3 65 

THE COST TO BUILD A CHILLER WILL VARY DEPENDING ON MATERIALS AND SPECIFICATIONS SELECTED. 

PHOTO BY GALEN NATHANSON 
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THE FOLLOWING LIST IS PROVIDED TO GIVE READERS INFORMATION WHEN SHOPPING 
FOR THE WORT CHILLER THAT BEST FITS THEIR NEEDS. WHILE IT IS NOT MEANT TO REP­
RESENT ALL THE COMMERCIALLY AVAILABLE CHILLERS OR ALL OF THE STORES THAT 
CARRY WORT CHILLING EQUIPMENT, IT GIVES THE READER AN IDEA OF WHAT THE MAR­
KET HOLDS AS WELL AS A RANGE OF PRICES. CHECK YOU R LOCAL SUPPLY SHOP AS WELL. 

Name of Company 

(R = Retailer, W = Wholesaler) 

THIS L I ST WAS COM PILED AFTER A SURVEY WAS SENT TO 550 HOMEBREW SUPPLY SHOPS 
AND HOMEBREW SUPPLY WHOLESALERS WHO DO BUSINESS WITH THE ASSOCIATION OF 
BREWERS. THE FOLLOWING COMPANIES PROVI DED INFORMATION BY THE DEADLINE . 

price (suggested retail) 

i = immersion, c = counterflow 

ARI .Z ONA Home Brew Supply (R) Doc's Brew Shop (R) N ew City Market (R) Homebrew Pro Shoppe (R) 
Gunnbrew Supply Co. (R) 678 1 Sueno Rd. 3 150-B l S. Peoria St. 472 1 University Av_e. 11938 W. ! 19th St. 
16627 N. Cave Creek Rd. Isla Vista, CA 93 11 7 Aurora, CO 80014 Des Moines, lA 503 11 Overland Park, KS 662 13 
Phoenix, AZ 85032 (805) 968-7233; (303) 750-6382; (5 15) 255-7380 (9 13) 345-9455; 
ph/fax: (602) 788-88 11 fax: (805) 685-5808 fax: (303) 750-175 1 $49.95 i; Wort Chiller 5006 lax: (9 13) 68 1-9377 
$20 i; mfd. in-house $53.25 i; Advance Brewing Technology $52.50 i; e-mail: Aerobrew@Tyrell.net 
$40 c; PhiiiChill Phittings Advanced Brewing Technology S.P .S. Beer Stuff (R) $35.96 i; 

The Home Brewery (R) 1004 Regent St. N.E. E-25/25' wart chiller 
The Home Brewery (R) 24 723 Redla nds Blvd. , Sui te F Front Range Bierhaus (R) Cedar Rapids, lA mfd. in-house 
464 1 S. Hwy. 92 San Bernadino, CA 92408 3025A N. Hancock Ave (3 19) 393-1 2 19 
Sierra Vista , AZ 85635 (909) 796-0699; Colorado Springs, CO 80907 e-mail: spsbeer@netins.net, Lawrence Brewers Supply (R) 
(520) 378-4290; lax: (520)378-429 1 fax: (909) 796-0620 (719) 473-3776; http://www.netins.neVshowcase/spsbeer II E. 8th St. 
e-mail: paulgl@primenet.com $29.95 i; 25' Indoor or Ouldoor fa x: (719) 473-0034 $45.85 i; lmmersion/E 118 Lawrence , KS 66044 
$49.95 i; Super Wort Chiller (Out· Model Wort Chiller e-mail: ltaylor@usa.net $14.55 i; PhiiiChill PhiHings/E 146 (9 13) 749-3278 
door/indoor 50' copperfor 1o-15 $49.95 i; 50' Super Wort Chiller i; LD Carlson Catalog #5006 and $32.50 i; mfd. in-house 
gal. batches) PhiiiChill Phittings ILLINOIS 

Modesto Homebrew Supply (R) Advanced Brewing Technology KENTUCKY 
CALIFORNIA 1424 Carver Rd, Suite D N orth D enver Cellar (R) (W) The Home Brewery (R) 
Beer Makers of America (WIR) Modesto, CA 95350 3475 W. 32nd Ave 888 E. Belirdere Rd. #2 15 !53 Mulberry 
1040 N. 4th St. (800) CXS-BREW Denver, CO 802 11 Grayslake, IL 60030 Bardstown, KY 40004 
San jose, CA 95 11 2 fax: (209) 52 1-9995 (303) 433-5998 (708) 549-0201 ; (502) 349-1001; 
(408)288-6647; fax: (408)288-6674 $34.95 i; Penquat Wart Chiller $25 i; mfd. in·house fax: (708) 8 16-4 770 fax: (502) 348-94 76 
$34.95 i; Beer Makers Wort Chiller $16 PhiiiChill Phittings $42.97 i; mfd. in-house e-mail: mattf32 1@aol.com 

Portable Potables (R) $29.95 i; 
Beermakers & Restaurant lOll A 41st Ave. Rocky M ountain Homebrew (R) The Brewer 's Coop (R) Outdoor C44, Indoor C44A 
Equipment Wholesale (WIR) Santa Cruz, CA 95062 7292 Federal Blvd. 10 10 N. Washington St. mfd. in-house 
1965 Marina Blvd. (408) 476-5444 Westminster, CO 80030 Naperville, IL 60563 
San Leandro, CA 94577 $53.95, $47.95 i; copper coil ph/fax: (303) 427-5076 (800) 45 1-6348 LOUISIANA 
(510)483-2267; fax: (510)483-2268 e-mail: rmhbrew@ix.netcom.com e-mail: akcs.thecoop@vpnet.chi.i i.us The Beerslayer (R) 

34.99 i; mfd. in-house Quality Homebrew Supplies (W) i; immersion chiller $34.99 i; #5305 3956 Fire Tower Rd. 

15.99 c; PhiiiChill Phittings PO Box 1645 $14.99 c; PhiiiChill Phitting #5418 Grand Cane, LA 71032 

Escondido, CA 92025 What's Bmvin (R) (3 18) 858-2219; 
Bencomo's Homebrew (R) (619) 746-01 70; 2886 Bluff St. Chicago Homebrew Supplies (R) fax: (318) 858-22 19 
1544 N. Palm lax: (6 19) 74 1-2863 Boulder, CO 8030 I 1444 W . Chicago Ave. $59.95 c; Thermoslayer 400 

Fresno, CA 93 700 $29.95 i; Easy On/OH (303) 444-9433 Chicago, IL 60622 mfd. in·house 

(209) 237-5823; $35 to $45 i; mfd. in·house (800) 213-BEER; MASSACHUSETTS fax: (209) 237-7203 Stein Fillers (R) (3/8" x 50' or 1 /~" x 50' copper fax: (3 12) 243-288 1 Beer & Winema king Supplies $39.99 i; Bencomo's Wort Chiller 4180 Viking Way coil or built to order) e-mail: beerstore@aol.com Inc. (R) (25' 1 /2" copper hose with Long Beach, CA 90808 $39.95 i; WortChiller 005006 !54 King St. compression fittings) (310) 425-0588 Wine & Hop Shop (R) Northampton, MA 01060 
c; PhiiiChill Phittings Chiller 705 E. 6th Ave. Home Brew Shop (R) (413) 586-0150; The Beverage People (WIR) i; mfd. in·house Denver, CO 307 W . Main St. fax: (41 3) 584-5674 840 Piner Rd. # 14 (303) 83 1-7429 St. Charles, IL 60 174 $49.95 i; Stainless Wizard's Wort Santa Rosa, CA 95403 Ruud Rick 's Homebrew $39.95 i; 25' copper; locally mfd. (708) 377- 1338 

(707) 544-2420; Supplies Inc. (R) $39.95; i 
Frozemvort (R) fax: (707) 544-5729 7273 Murray Dr., #17 GEORGIA 

$32 i; 3/8" Precision Wort Chiller Stockton, CA 95210 Brewtopia (R) Mali-N-Hop Stop I nc. (R) 
28 Smith St. 

$45 i; 1 /2" Precision Wort Chiller (209) 957-4549 3573 Atlanta Highway 20 19 E. Eucl id Ave. 
Greenfield, MA 0 1301 

$39.95 i; Immersion Copper Athens, GA 30606 Mt. Prospect, IL 60056 
(4 13) 773-5920; 

Bucket of Suds (R) (706) 546-MALT (708) 827-BREW; fax: (413) 772-2333 

3 17-A Old County Rd. South Bay Homebrew Supply $14.99 c; PhiiiChill Phittings; i lax: (708) 827-2739 
$70 c; BrewCo 

Belmont, CA 94002 (R) $14.80 c; PhiiiChill Phittings 
ph/fax (415) 637-9844 2535 w. 237 #108 BrewYourOwn Beverages (R) Worm 's Way Massachusetts 

e-mail: bsuds@aol.com Torra nce, CA 90505 20 E. Andrews Dr. N.W. River City Homebrewers (R) (R) 

$29.95 i; mfd. in-house (310) 517- 184 1; Atlanta, GA 30305 802 State St. 1200 Millbury St. 

lax: (3 10) 5 17- 1842 (404) 365-0420; Quincy, IL 6230 1 Worcester, MA 01607 
Double Springs H . B. (R) e-mail: 74557. 1102@com- fax: (404) 261-4018 (2 17) 222-98 13 (508) 797-1 156; 
4697 Double Springs Rd. puserve.com, $42 i; Immersion Wort Chiller, $43.00 i; The Wort Chiller (800) 284-9676 
Valley Springs, CA 95252 SouthBayHB@aol.com #1242 $59.95 i; 
ph/fax: (209) 754-4888 i; ABTChiller INDIANA 25' 3/8" copper tubing w/faucet 
$69.95 c; Kounter-Kooler Homebrew of Columbus (R) The Home Brewery (R) adapter 

The Wine Smith (R) 3 709 Gentian Blvd., #4 3705 Main St. 
MARYLAND Fantastic Fermentations (R) 346 Main St Columbus, GA 31907 Anderson, IN 460 13 

42 1 N. Buchanan Circle # I Placerville, CA 95667 (706) 568-7772 (3 17) 622-0444 Brew M asters Ltd. (R) 

Pacheco, CA 94553 (916) 622-05 16; $32.95 c/i; WortChiller/WC e-mail: kurt@iques t.ne t 12266 W ilkins Ave. 

(5 10) 609-8567 fax: (9 16) 626-3743 $29.95 i; Indoor Wort Chiller C44A, Rockville, MD 20852 

$14.95 i; PhiiiChill FiHings $38.50 i; Wort Chiller Home Brewing Supply A thens Outdoor Wort Chiller C44 (30 1) 984-9557 

(R) $49.95 i; Super Wort Chiller C45 i; Koch's Kooler 
Fermentation Settlement (R) COLORADO 1383 Prince Ave. and C45A, 
1530 Sara toga-Sunnyvale Rd. Beer A t Home (R) Athens, GA 30606 Chesapeake Brewing Co. (R) 
San jose, CA 95 129 3366 S. Broadway (706) 548-5035 Worms Way (R) 1930 Lincoln Dr. Unit C 
( 408) 973-8970 Englewood, CO 80 110 $39.95 i; 24' x 1/4' copper tubing 3 15 1 S. Highway 446 Annapolis, MD 2 140 1 
$38.95 i; Wort Chiller (303) 789-3676; and aHachments (Crosby & Baker Bloomington, IN 47401 (800) 324-0450; 

fax: (303) 78 1-2388 #5350) (800) 274-9676; fax: (410) 268-3705 
Great Fem1entations of Marin (R) $40 i; Beer At Home fax: (8 12) 33 1-0854 e-mail: chesbrewco@aol.com 
Larkspur St. $70 c; PhiiiChill Phittings IOWA $59.95 i i; Koch's Kooler 
San Rafael, CA 94901 Home Brew Shop (WIR) 
(800) 570-BEER; Brew Ha Hal (R) 105 1/2 2nd Ave. KANSAS The Flying Barrel (R) 
fax: (415) 459-3001 708 8th St Cora lville, lA 5224 1 Bacchus & Barleycorn, Ltd. (R) Ill S Carrol St. 
e-mail : greatle rm@aol.com Greeley, CO 8063 1 (800) 228-8130, (3 19) 351-4487; 6633 Nieman Rd. Frederick, MD 2170 1 
$39.95 i; Copper (25' x 8" or 12") (970) 356-1566 fax : (3 19) 358-5528 Shawnee, KS 66203 (301) 663-4491 
$59.95 i; Copper (50' x 8") $30 c; custom stainless steel e-mail: canbrew@aol.com (9 13) 962-2501 $36 i; Koch's Kooler 
$69.95 i; Stainless Steel (25' x 8") $53 i; copper $26.95 i; mfd. in·house $39.98 c; mfd. in-house $75 c; 8rewCo 



Happy Homebrewing Supply 
Co. (R) 
351 Civic Ave. 
Salisbury, MD 21801 
(410) 543-9616 
$30 i; mid. in·house 

Koch's Koncepts (W) 
9510 Bruce Dr. 
Silver Spring, MD 2090 I 
(30 I) 587-5293 
$45 i; Koch's Kooler 
mid. in·house 

Maryland Homebrew (R) 
90090 Mendenhall Court 
Columbia, MD 20145 
(410) 290-3768; 
fax: (410) 290-6795 
e-mail: don.breton@ghawk.com 
$29.95 or $39.95 c/i 
mid. in·house 

MAINE 
Tire Wlrip & Spoon (R) 
161 Commercial St. 
Portland, ME 04101 
(800) 937-9447; 
fax: (207) 774-6261 
$34.90 i; NorEaster Wort Chiller 

MICHIGAN 
Brew It Yourself Ctr. (R) 
13262 Northline Rd. 
Southgate, MI 48195 
(313) 382-2141 
$29.99 i; Brew It Yourself Chiller 
$59.00 c; Brew It Yourself Chiller 
mid. in-house 

Gus's Discount Warehouse 
Inc. (WIR) 
4492 Country View Rd. 
Petoskey, MI 49770 
ph/fax: (616) 347-6865 
$39.99 i; Immersible Copper 

G.W. Kent Inc. (W) 
3667 Morgan Rd. 
Ann Arbor, MI 48108 
(313) 572-1300; 
fax: (313) 572-0097 
i; mid. in·house 

Keweenaw Coop (R) 
1035 Ethel Ave. 
Hancock, Ml 49930 
(906) 482-2030 
c; PhiiiChill PhiHings 

Ogle's Party Store Inc. (R) 
435 North Park St. N.E. 
Grand Rapids, MI 49505 
(616) 361-1633; 
fax: (616) 363-2459 
$39.95 i; G.W. Kent #2429 

Things Beer (R) 
100 E. Grand River 
Williamston , MI 48895 
(517) 655-6701 
$42.95 i 

Wine Barrel Plus (R) 
30303 Plymouth Rd. 
Livonia, MI 48150 
(313) 522-9463 
i; various models 

MINNESOIA 
America Brews (R) 
9925 Lyndale Ave. S. 
Bloomington, MN 55420 
(800) 200-3647 
$49.95 i; Immersion Chiller 

Brew & Grow- Minnesota (R) 
8179 University Ave. 
Fridley, MN 55432 
(800) 230-8191; 
fax: (612) 780-6387 
$39.39 i; Immersion Wort Chiller 
(25' copper tubing with faucet 
adapter I 

Semplex (R) 
4159 Thomas Ave. N. 
Minneapolis, MN 55412 
(612) 522-0500; 
fax: (612) 522-0579 
$54.95 i; Wort Chiller #2115 

WindRiver Brewing Co. (R) 
7212 Washington Ave. S. 
Eden Prairie, MN 55344 
(800) 266-4677; 
fax: (612) 942-0635 
$39.95 i; 
25' Wind River Immersion Chiller 
$52.95 i; 
50' WindRiver Immersion Chiller 

MISSOURI 
The Home Brewery (WIR) 
12 Locations, Nationwide 
PO Box 730 
Ozark, MO 65721 
(800) 321-2739; 
fax: ( 417) 485-0965 
$29.95 i; Home Brewery Immersion 
Chiller; mid. in-house 

St. Louis Wine & Beennaking (R) 
251 Lamp & Lantern Village 
Chesterfield, MO 63017 
(314) 230-8277; 
fax: (314) 527-5413 
$33,98 c; 16' Green Snake 
$48.98 c; 25' GreenSnake 
mid. in-house 

Worms Way- Missouri (R) 
2063 Concourse Dr. 
St. Louis, MO 63146 
(800) 285-9676; 
fax: (314) 994-7467 
$59.95 c/i 

NORIH DAKOIA 
Happy Harry's Home Brew 
Slrop (R) 
2051 32nd Ave. S. 
Grand Forks, NO 58201 
(800) 367-2739; (701) 780-0902; 
fax: (70 I) 780-0905 
$29.95 i; 25' The Homebrewery 
Immersion Wort Chiller 
$49.95 i; 50' The Homebrewery 
Immersion Wort Chiller 

NEBRASKA 
Permenter's Supply (R) 
8410 'K' Plaza # 10 
Omaha, NE 68127 
(402) 593-9171 ; 
fax: (402) 593-9942 
$41.50 i; 25' Copper Wort Chiller 

Kirk's Brew (R) 
1150 Cornhusker Hwy. 
Lincoln, NE 68521 
(402) 476-7414 
$21.95 i; Dave's Chiller; mid. locally 

NEW HAMPSHIRE 
Happy Home Brewers (R) 
285 Union Square 
Milford, NH 03055 
(603) 673-9300 
$29.95 i; HHB- Chillers (1/2" tubing) 
mid. in-house 

NEW JERSEY 
Beercra(ters Inc. (R) 
II OA Green tree Rd. 
Turnersville, NJ 08012 
(609) 2-BREW-IT 
$35 i; Immersion Chiller 
(25' 1 /2" copper tubing) 

Hop & Vine (R) 
II DeHart St. 
Morristown, NJ 07960 
(20 I) 993-3191 
http://IVIVIV.altitude.com/hop&vine 
$29.75 i; Chilly Willy's Wort Chiller 
(25' copper coil, food-grade tubing, 
brass, stainless flHings); 
mid. in-house 

U-Bretv Corp (W/R) 
319 l/2 Millburn Ave. 
Millburn, NJ 07041 
(20 I) 3 76-0973 
fax: (201) 376-0493 
e-mail: djbrew@aol.com 
$27 i; 25' coil 
$42.50 i; 50' coil 
Double Chiller (call for info) 
mid. in-house 

NEW YORK 
Brewers Den (R) 
24 Bellemeade Ave. 
Smithtown, NY 11787 
(516) 979-3438 
c/i 

Brewslrop @ Comells (R) 
310 White Plains Rd. 
Eastchester, NY 10707 
(914) 961-2407; 
fax: (914) 961-8443 
e-mail: brewshop@corneils.com 
$69.99 c; BrewChiller by BrewCo. 

Hoppy Troll (R) 
9 Phila St. 
Saratoga Springs, NY 12866 
ph/fax: (518) 581-8160 
$45 i; WWO 1 Stainless Chiller 

Party Creations (R) 
Road 2, Box 35 
Red Hook, NY 12571 
(914) 758-0661; 
fax: (914) 758-0661 
$19.95 i; copper coil wort chiller 
mid. in-house 

OHIO 
McGee's Wines Inc. (R) 
1291 Grandview Ave. 
Columbus, OH 43212 
(614) 486-9922; 
fax: (614) 486-9976 
e-mail: 
7422 7 .I 042@compuserve.com 
$45.99 i; custom made 

OREGON 
Above the Rest (WIR) 
11945 S.W. Pacific Hwy, #226 
Tigard, OR 97223 
ph/fax: (800) 898-MALT 
$79.95 c; B.I.T.O.A., 
$38.50 i; Steinbart Immersion 

Bridgeview Beer & Wine 
Supply Inc. (R) 
624 Main St. 
Oregon City, OR 97045 
ph/fax: (503) 650-8342 
$44.95 i 
$89.95 c 

F.H. Steinbart Co. (W/R) 
234 S.E. 12th 
Portland, OR 97214 
(503) 232-8793; 
fax: (503) 238-1649 
$79.95 c 
$39.95 c 

Herbs & Spice and ev'rything 
nice (R) 
Robinwood Shopping Center 
West Linn, OR 97068 
(503) 636-4372 
$42.50 i; 
Advanced Brewing Technology 

Homebrew Slrop (R) 
130 Hill St. N.E. 
Albany, OR 97321 
(503) 924-9820 
i; mid. in-house (25' soft copper) 

Home Fermenter Center (R) 
123 Monroe St. 
Eugene, OR 97402 
(503) 485-6238 
c; PhiiiChill PhiHings 
i; Immersion 

Williamette St. Homebrew 
1699 Williamette 
Eugene, OR 97401 
(503) 683-4064 
$39.95 i; mid. in·house 

PENNSYLVANIA 
Country Wines (R) 
3333 Babcock Blvd. 
Pittsburgh, PA 15237 
(412) 366-0151; 
fax: (412) 366-9809 
c; BrewChiller 

Keystone Homebrew Supply (R) 
779 Bethlehem Pike 
Montgomeryville, PA 18936 
(215) 855-0100; 
fax: (215) 855-4567 
$59.95 i; Wizard's Wort 
$14.85 c; PhiiiChill 

Mr. Steve's Homebrew Supply 
4342 N. George St. 
Manchester, PA 17345 
(717) 266-5954; (800) 815-9599; 
fax: (717) 266-5954 
$32 i; Mr. Steve's Chilly Chiller 
(25' 3/8" rigid copper); 
mid. in·house 

Scotzin Bros. (R) 
65-C N. Fifth St. 
Lemoyne, PA 17011 
(717) 737-0483 
$79.95 i/c; Brewchiller 

RHODE ISLAND 
Brew Horizons (R) 
ISO Wood St. 
Coventry, Rl 02816 
( 401) 826-3500 
$23.75 i; Brew Horizon 25' chiller/ 
#4820; mid. in·house 

lEX AS 
A to Z Sevices (R) 
13465 Wetmore Rd. 
San Antonio, TX 7824 7 
(21 0) 545-2289; 
fax: (210) 545-2104 
$37.99 i; Paul's Chiller (30' copper 
tubing); mid. in·house 

Tire Beer Essentials (R) 
2908 Fountain View 
Houston, TX 77057 
(713) 785-2739 
$39.95 i; Custom Wort Chill of Texas 

Moninger's Homebrew Supply 
(R) 
3905 Fredericksburg Rd. 
San Antonio, TX 78201 
(210) 737-6604 
$15 i; 15' immersion 
$30 i; 30' immersion 
$65 c; 25' counterflow 

Morrison Homebrew Supply 
(WIR) 
1811 North Elm 
Denton, TX 76201 
(817) 383-4399; 
fax: (81 7) 382-3367 
$19.95 i; 25' 
$36.95 i; 50' 

St. Patrick's of Texas Brewers 
Supply Inc. (WIR) 
12922 Station Dr. 
Austin, TX 78727 
(512) 832-9045; (800) 448-4224 
$25 - $79 c/i; various models 

UIAH 
Tire Beer Nut Inc. (R) 
1200 S. State 
Salt Lake City, UT 84111 
(800) 626-2739; 
fax: (801) 531-8605 
e-mail : beernut@xmission.com 
$29.95 i; 
The BeerNutlmmersion Chiller 

Brew-Yers (R) 
1879 S. Main #160 
Salt Lake City, UT 84115 
(801) 484-8809 
$64.99 i; #1892 

VIRGINIA 
Tire Brewmeister (R) 
1215-G George Washington 
Mem Hwy. 
Yorktown, VA 23693 
(804) 595-HOPS; 
fax: (804) 596-1034 
$29.95 i; 25' Wort Chiller 

WASHINGION 
Bader Brewing Supply (R) 
7904A N.E. 6th Ave. 
Vancouver, WA 98685 
(360) 576-7598; 
fax: (360) 576-0085 
$29.95 i 
$39.95 c 
mid. in·house 

Tire Beer Essentials (R) 
15219 Pacific Ave. S. 
Tacoma, WA 98444 
(206) 536-8840 
$39.95 i; Immersion Wort Chiller 

Northwest Brewers Supply Co. 
(R) 
5963 Corson Ave. S. # 176 
Seattle, WA 98108 
(206) 763-BREW; 
fax: (206) 763-3010 
e-mail: 
brelvdog@wolfenet.com 
$69.95 c; 
Northwest Brewers Supply 
Counterflow Wort Chiller 

Olympic Brewing Supplies (R) 
2817 Wheaton Way 
Bremerton, WA 98310 
(360) 373-1094 
$32.50 i; 25' 

WISCONSIN 
Brew and Grow of WI (R) 
19555 W. Bluemound Rd. #36 
Brookfield, WI 53045 
(414) 789-0555; 
fax: (414) 789-5120 
e-mail: 
brewgrmv@earth.execpc.com 
$39.95 i; 30' immersion 
mid. in-house 
$79.95 c; Counterflow (BrewCo.) 

Charlie's Cheese & Homebrew 
(R) 
7057 Hwy. Sis Box 439 
Hazelhurst, WI 54531 
(715) 356-4518 
$49.95 i 

Homebrew Market (R) 
520 E. Wisconsin Ave. 
Appleton, WI 54911 
(414) 733-4294; 
fax: (414) 733-4173 
$54.95 i; 5006 
$349.99 c; Stoel~ng WC 100 

The Malt Shop (R) 
N. 3211 Highway 5 
Cascade, WI 53011 
(800) 235-0026; 
fax: (414) 528-8697 
e-mail: 
MaltShop@excei.net 
$14.95 c; 
PhiiiChill Phittings 
$32.95 i; 
mid. in-house 

Tlte Wine & Hop Shop (R) 
434 State St. 
Madison, Wl53703 
(608) 257-0099 
$29.95 i; Badger Wort Chiller 



A wort chiller can be added to any 
homebrew setup - simple or elabo· 
rate - and can improve the quality of 
your beer. 

a wort chiller, bacterial contamination can 

be reduced because the wort spends less 

time at temperatures where bacteria thrive, 

resulting in better beer which is every home­

brewer's goal. 
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RACKS BEER WITHOUT Includes valve assembly 
SIPHONING. and stand (fits 5 and 6112 

HARVEST YEAST 
gallon glass carboys). 

SEDIMENT. Dealer h1quiries 

ELIMINATE 
welcome. 

OXIDATION. Contact your local supplier 
or call or write for name of 

LESS WASTED BEER. dealer nearest you. patent pending 

Fermentap® • r.o. Box 30175 
STOCKTON, CALIFORNIA 95213-0175 

1-800-942-2750 • Mon. - Fri. • 9:00 - 6:00 pst 

H. I i111 l't'/ illt: file t:lass cnrlw,\ a/Ill ills/nllillt: /Ill' l•'t•r'IIH'nlap" 1 n/1 c· 1/w same· 
pmc·c•dures nf' snmplillt:. ymsl lint'\ l 'Siillt:. nllllll'atls/{•rrint: nf' ll£•er tv wlilll'~\ done· ill 
ccnnmc·rl'inl npplicnlinns cn11 lw c'OJiied nl lwml'. '1111' l'nllienl 8/wped ned. l'OIIl'l'll­
lrn/l 'S scdimc•nf a/ l11e Inn 1'8/ pnitll 1/ll'ili/nlint: 81'JWI'illinn nllllminimixint: 11 a8ll'. 
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New nano-Brewing System .. The nano-, pi co- & femto-

55 Gallon Steam-fired System 
(4) 55 Gallon SS Kettles 

(2)Steam Heated 
(2)with Screens & Supports 

(1) 300kbtu Steam Generator 
(1) Grain Pump 
(2) Liquid Pumps 

Brew up to 3 barrel batches! 

brewing systems for 
individuals, clubs, pilot plants 
or breweries that are looking 

for an efficient, cost effective 
way to brew 5 to 100 gallon 

batches ... 

3 Kettle - 15.5 Gallon System 
with 2 pumps- $1,140 +shipping 

5 Gallon Stove-top System 
(3) 5 gallon Copper-clad Kettles 
(1) Copper Screen & SS Support 
(1) Copper Wort Chiller 
System Price $350 + shipping 
Pumps & Burners available 

ico-Brewing Systems, Inc. 
8383 Geddes Road 

Ypsilanti, Ml 48198-9404 
Phone (313)482-8565 

FAX (313)485-2739 

so ________________________________________________________ __ 
ZYl\IIURGY Spring 1996 



Finally you can brew your own 
Belgian beer ... thanks to 
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The 

om 
Have you noticed how many homebrew com­

petitions are held every month? The calendar of 
events in each issue of Zymurgy is filled with 
small and large regional homebrew competitions. 
And every spring there is the big one- the AHA 
National Homebrew Competition. Have you 
thought about entering? Your most recent batch 
of homebrew is the best beer you have ever tast­
ed, as usual. You love it. Your friends love it. That 
beer deserves a blue ribbon. Dr does it? 

Well, just because your beer is the tastiest 
beverage this side of Munich or London, you are 
not necessarily assured of succeeding in com­
petition. The competition process offers more 
challenges than some brewers realize. As a vet­
eran competitor, judge and competition organiz­
er, I offer the following advice for avoiding com­
mon problems, and tips for maintaining your best 
advantage toward succeeding- even winning 
- at homebrew competitions. 

The Best Performer 

Let's start with the recipe. When brewing 

for competition the goal is to emulate a rec­

ognized style with specific requirements for 

color, body, original and final gravity, bitter­

ness, hop and malt flavor and aroma, and 

other fermentation characteristics. Hitting 

this target can happen by chance on the first 

try- or not. The best beers often result from 

a recipe tuned for your equipment and pro­

cedures. With experience you will be able to 

adjust a new recipe quickly. When you start 

to brew a new style it might be worth a trial 

or two to see what adjustments can be made 

to perfect your recipe. 

Once you have the beer tasting the way 

you want, you will have to consider whether 
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the beer actually fits any of the competition's 

style guidelines. All competitions will cate­

gorize entries by style, and should explain 

their criteria for each style as part of the com­

petition rules. Many competitions choose 

to adopt the styles used in the most recent 

AHA National Homebrew Competition, 

though some use their own descriptions. In 

any case, your entry will be evaluated in two 

ways. The judges will assess how good your 

beer tastes from a subjective point of view, 

but this is a minor component, usually 20 

percent of the total score. They will con­

centrate much more on how well your en­

try meets the style description of the cate­

gory in which you've entered it. 

Regardless of what style you set out to 

brew, you should look over the style guide-

ILLU STRATION BY JEFF SLEMMONS 



lines and place your entry in the category that 

best describes the finished beer. Just because 

you used a kit or followed a recipe calling it­

self "pale ale" does not mean your entry 

should go in a pale ale category for competi­

tion. The judges are looking for the proper 

color, level of carbonation, balance of malt 

sweetness and hop bitterness, and original 

and final gravity as evident by apparent al­

cohol content and body or mouthfeel. Your 

beer will be judged primarily on how well it 

exhibits these features within the range spec­

ified by the style guidelines. To win in com­

petition , the style guidelines should describe 

your beer exactly. 

Most styles originate from cultural brew­

ing traditions and commercial brands that 

have achieved significant popularity among 

S T E V E 

Cl 
beer consumers. Such commercial examples 

serve as a point of reference for the judges to 

help define the style. In many cases you will 

be able to obtain commercial examples of the 

classic styles. It is worth tasting some of these 

for comparison to your beers. I can think of 

no more enjoyable form of research than ex­

ploring a new beer style through sampling 

what the market has to offer. 

Finally, keep in mind that your own per­

sonal preference may be in opposition to the 

style guidelines. When you adjust a recipe to 

your liking, you may be adjusting your beer 

so it lands outside the range for a given beer 

style. When you brew for competition, you 

brew for the judges as well as yourself. For­

tunately, there is often significant overlap be­

tween the two and both can be satisfied. 
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Policies of Packaging 

Once you have identified the appropriate 

style to classify your beer, next take a look at 

the process of getting it from your home­

brewery to the judges' palates. Except for a 

very few special events requiring you to pro­

duce a full keg, you normally will submit one 

to three bottles for competition. Standard 12-

ounce, unlabeled, brown longneck bottles are 

required by most competitions to help main­

tain anonymity and objectivity in the judg­

ing process, and uniformity in handling. If all 

the bottles are the same size every entry will 

require the same handling, such as fitting in­

to a standard case box with 23 similar bot­

tles. If you send an odd bottle it can stand 

out, or may be hard to work with. 
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Standard 12·ounce, unlabeled, 
brown longneck bottles are re· 
quired by most competitions. 

... --------------

Bottles with bits of label still ad· 
-hered can leave a poor first im· 
pression on judges. Entries in clear 
or green glass bottles can suffer 
from exposure to light. Odd 
shaped bottles are difficult for 
competition organizers to work 
with and can jeopardize your 
anonymity. 

----------------

The most common method of sub· 
mitting entries is to attach the 
recipe and fees to one of the bot· 
ties with a rubber band. 
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There should be no special marks that 

might reveal your identity to the judges. Per­

haps you are well-known for refilling bottles 

from a brand with painted labels and the 

judges would recognize your entry by the 

bottle markings. Or possibly the judges know 

someone else who uses such bottles and 

they have prejudiced opinions of that brew­

er's beers. Such bias can be introduced 

when any brewer's identity is suggested or 

revealed by the appearance of the bottle. 

These difficult situations are easily avoided 

by using standard bottles. 

Avoid using green or clear glass bottles 

for competitions. It is well-known that beer 

can be damaged from light exposure result­

ing in a pungent, skunky character. When 

the beer is in your possession you can pro­

tect such bottles sufficiently from light. Dur­

ing the course of handling before and during 

the competition, reasonable efforts are made 

to protect entries from light, but the potential 

exists for minor to significant exposure. En­

tries in green or clear glass probably will suf­

fer more than those in brown glass. It is to 

your advantage to use brown bottles. 

One last bit of advice about bottles: the 

judge forms an initial impression from in­

specting the bottle before opening it. While 

this inspection does not count in the score, it 

builds expectations in the judge's mind. A 

sticky bottle with bits of label and adhesive 

remaining, or with mold accumulating around 

the crown does not create a positive impres­

sion. A clean bottle avoids such problems. 

Now let's look at the bottle's contents. 

Were all your bottles perfectly clean? Did you 

forget to wash, sanitize or rinse just one bot­

tle? Don't let it be the one the judges will taste. 

Has a ring appeared at the fill line inside the 

bottle, indicating a minor contamination prob­

lem that you did not notice before? Maybe 

the problem is present in only a couple of bot­

tles. You can double-check your bottles be­

fore entering. 

Timing is Everything 

How long will it be from the time you send 

your entries until they are judged? All beer 

changes at varying rates with time. Has it 

been a while since you tasted that beer and 

has the flavor changed just a little bit? A beer 

that was overprimed may be perfect after t11vo 

weeks in the bottle and a gusher- or worse 

- several weeks later in the hands of the 

judges. A barley wine may be maturing and 

will improve with more aging; it may even 

score better next year than right now. A wheat 

beer may be just over the hill and still be very 

drinkable, but might deteriorate quickly over 

a week or two. If you notice a beer is no longer 

at its best, the judges probably will notice the 

same and tell you so. Refrigeration will help 

slow the aging process if you decide to com­

pete with a fading beer. In general, ales are 

best when fresh and lagers are best aged un­

til they are brilliantly clear, crisp and clean. 

Paperwork 

Along with the filled bottles, competitions 

normally require an entry fee and some type 

of registration form. The form usually asks 

for your name and address so they know 

where to mail your prizes and completed 

score sheets, your club affiliation to help 

fuel the local rivalry and a style designation. 

Pay particular attention to the style; it tells 

the organizer how to group similar beers and 

tells the judges what standard they will use 

for evaluating your beer. 

Entry forms also request the details of your 

recipe, although the judges will not see your 

recipe. Many competitions make these recipes 

available so other brewers can try to duplicate 

the winning beers. An accurate recipe, along 

with judge's comments, will help fellow brewers 

improve their brewing and recipe design skills. 

In the case of specialty styles including 

fruits, herbs or other flavorings, the judges will 

want to know about these special ingredients. 

Entry forms will ask you to list the fruits, 

spices, flavorings or other unique details for 

these styles. These styles have fewer criteria 

in what is required for color, gravity and bit­

terness. In a way, you define the style by 

telling the judges what to look for when you 

list your special ingredients. 

After you have made sure your paperwork 

is in order, you should make it easy to locate 

when your entry is received and processed. 

The most common method is to attach the 

recipe and fees to one of the boules with a 

rubber band. Keeping everything together pre­

vents competition organizers having to search 

through packing material to locate the pa­

pen.vork when your entry is registered. 

PHOTOS BY STEVE DEMPSEY 
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Arranging for Transport 

The next step is to consider how your entries 

will be delivered to the competition. For a local 

competition you probably will be able to deliv­

er entries in person. A couple of six-pack hold­

ers may be all you need, but it is better to pack 

your entries as if they were being shipped to re­

duce the chance of broken or misplaced entries. 

If you want to hand deliver entries to an event 

sponsor who expects to receive them by com­

mon carrier, you should contact the organizer 

to make sure hand delivery is acceptable. 

If you will not be delivering entries in per­

son, you will have to pack them for shipping. 

You should prepare for the worst possible treat­

ment by the carrier. The article "How to Pack 

Your Beer," in Zymurgy Spring 1991 (Vol. 14, 

No. 2), contains good advice on packing and 

shipping. At least one new type of container has 

become popular since that article was printed. 

My favorite is the carton used by several beer­

of-the-month clubs for shipping beers to cus­

tomers. If you know someone who is a member 

of one of these clubs, you might be able to trade 

a few home brews for a couple of boxes. Well­

constructed cartons can be reused or even re­

turned to you if you provide return postage. 

You can make your own shipping carton 

from an ordinary box and some extra cardboard 

or rigid foam , like Styrofoam"'. Relatively inex­

pensive sheets of rigid foam insulation in vari­

ous sizes are available at building supply re­

tailers. Construction consists of standard bottle 

carton configuration with additional padding all 

around. To protect from the impact of a fall, rigid 

foam or cardboard goes in the top and bottom, 

and extra layers of cardboard are placed on each 

side of the box. Additional padding between bot­

tles is used to protect them from the shock of 

hitting one another during such an impact, which 

is the leading reason why bottles break in ship­

ping. Instead of the double-walled dividers, an­

other option is to fill compartments in the box 

alternately with bottles and packing material. 

For packing materials, cardboard and news­

paper are easy to recycle at the receiving end. 

Excessive tape and bubble wrap are more dif­

ficult to unpack and reuse. One material that 

does not work well is the extruded cornstarch 

peanuts. In many cases condensation will 

cause these to stick to the bottles. In the event 

of a leaking or broken bottle, the peanuts will 

dissolve easily, leaving no insulation . For this 

Well-constructed cartons can be 
reused or even returned to you if 
you provide return postage. 

-------------------------------~ 

Interlocking foam dividers are 
easy to make and they protect 
boHies from the shock of hiHing 
one another, which is the lead· 
ing cause of breakage. 

You can make your own ship· 
ping carton from an ordinary 
box and some extra cardboard 
or rigid foam. 

-------------------------------~ 

Boxes should have a layer of 
foam above and beneath the 
bottles to protect them in case 
the box is dropped. 

-------------------------------~ 

When boxes are packed securely 
and neatly, there should be few 
problems or questions when send· 
ing a few boHies to a competition. 
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Pack your entry with unpacking in 
mind, too. Styrofoam peanuts are par· 
ticularly diHicult to work with on the 
receiving end. 

same reason, crushed newspaper should not 

be used alone for insulation; it will collapse 

completely when wet. 

Another packaging problem is overall 

weight. Sending a large number of entries in 

one package forces you to use a larger box or 

less packing material. A heavier box is also 

more likely to be damaged in a fall. Six to eight 

12-ounce bottles plus the packing material 

seems to be a convenient size and weight. 

Don't forget problems caused by temper­

ature variation. Freezing may be a problem 

with ground transportation during winter 

months. Extreme heat likewise could cause 

bottles to break under increased pressure, 

though this is unusual. Even without these 

extremes, it is well-known that beer does not 

travel well and has shorter shelf life if it is not 

maintained at controlled temperatures. You 

can try to minimize these problems by using 

packing material that will help insulate 

against rapid temperature changes. You can 

minimize time in transit by choosing faster 

delivery options, obviously at higher expense. 

Also, you have no guarantee that the bot­

tles will remain upright during transit. If you 

mark the box "this side up," however, or­

ganizers will usually store it this way, giv­

ing your beer a chance to settle properly pri­

or to the judging. 

While it is illegal to ship alcohol using the 

U.S. Postal Service, there are fewer restric­

tions on private carriers. The primary con­

cern of the shipper is that federal and state 

tax laws are obeyed. Since your homebrew 

is not being sold and is not taxable, you are 

not violating these laws by shipping it for 

competition. However, some carriers have a 

standard policy to refuse shipment of alco­

hol for any purpose. Shipping well-packed 

competition entries has never been a prob­

lem. If questioned about the contents, I de­

clare the package to be non-perishable food. 

Most stories I have heard of problems with 

the shipper could be traced to insecure pack­

aging. If bottles can be heard rattling when 

the package is shaken, it probably will be re­

fused regardless of the contents. If bottles 

break and the leaking contents can be iden­

tified as beer, it also may be returned. When 

boxes are packed securely and neatly, there 

should be few problems or questions when 

sending a few bottles to a competition. 

Timing the arrival of your entry also is im­

portant. Some competitions count on col­

lecting entries at a central site for trans­

portation elsewhere; a late arrival may not be 

accepted. Refrigeration space also could be 

limited and timely delivery could mean the 

difference between keeping your entry cold 

or storing it warm even for a short while. Your 

shipper should provide an accurate estimate 

of delivery time and you should aim for the 

earliest time when entries will be accepted. 

Letting Go 

Finally, after all that care and preparation 

to make sure your beer measures up to stylis­

tic standards and arrives in good condition, a 

few elements of the process remain beyond 

your control. There is that portion of the judges' 

score allowing for personal preference. The 

judges may like sweeter beers or particular hop 

varieties. This may not change the final score 

by much, but it can decide the winner between 

two beers of equal technical merit. The judges 

sometimes will choose the one they happen 

to like better. This factor is more important at 

smaller competitions where several styles may 

be judged together and in best-of-show rounds 

where the judges must se­

lect the best of the best. 

Other seemingly ran­

dom factors can influence 

the judging. There is a cer­

tain luck of the draw in 

the serving order of the 

beers to be tasted. The 

first entry of any group to 

be judged often has no 

clear point of reference 
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and the judges will give it an "average" 

score. As they progress, a relative order 

emerges and scores stabilize. Yet it will be 

difficult to erase initial impressions of the 

first one or two entries. The other major fac­

tor in serving order is a problem called er­

ror of contrast. If your entry is judged fol­

lowing another with some extreme charac­

ter such as high bitterness, your beer may 

appear too sweet in comparison. These are 

the unexpected extreme variations that can 

cause problems. Normally, when mixed 

styles are served together they are arranged 

to avoid any transition from strong flavors 

to more delicate ones. Another serving or­

der problem could be storage limitations 

that allow entries to sit on the table and 

warm up as the judging session progresses. 

Depending on when your beer is served, its 

score may change by a few points. 

Then there is the problem of fatigue . All 

judges have senses that will reach saturation 

after too many beers, and this will decrease 

their ability to distinguish between the finer 

aspects of the beer's taste and aroma. Some­

times in the interest of saving time a large 

number of beers will be served in one session 

and the evaluation of the later beers may suf­

fer from judges simply being burned out. Ex­

perienced competition organizers and judges 

will do their best to minimize these factors to 

ensure a fair competition. 

Applying Strategies 

When you know about all these details, 

you can begin to apply some strategy in choos­

ing where to place your entry. Judges some­

times prefer the more flavorful beers. If you 

have a beer that is just a little bit too hoppy 

or too strong for the style, you may want to 

try entering it anyway. The judges will not see 

the recipe; they can judge only what they taste. 

For example, they probably will not 

discredit your beer for having 32 

!BUs when the style is limited to 30, 

or if your original gravity was a few 

points too high. If the resulting beer 

seems close, you most often will re­

ceive the benefit of the doubt. 

If your beer falls close to the line 

between two similar styles, you 

might try entering the same beer in 

both subcategories. 
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Another strategy is to target styles that usu­

ally receive smaller numbers of entries. If your 

aim is to win, you have a better statistical chance 

of placing among fewer competitors. Numbers 

of entries received in each category for many 

competitions are included with the results or 

should be available from the organizer simply 

by asking for them. Odds of winning may in­

crease with the number of entries you submit. 

This helps you beat the odds when a decision 

comes down to judges' personal preferences. 

But it should be obvious that you cannot hope 

to win simply by entering every category with 

whatever beer you have on hand if it only mar­

ginally fits into the style. Smaller competitions 

offer greater advantage in submitting multiple 

entries. Larger competitions attract a wider field 

of entrants and therefore stiffer competition. In 

any case, check the rules for limitations on mul­

tiple entries in a single category, or in multiple 

subcategories that will be judged together. There 

usually are some entry restrictions to prevent 

anyone from taking too much advantage. 

Benefits of Competition 

So what will you learn from all this when the 

competition is over and the winners are an­

nounced? Whether victorious or humbled, you 

should know why you received the scores you 

did. You should expect score sheets describing 

what the judges found when tasting your beer. 

If there were faults with procedures or recipe for­

mulation, the judges ideally should explain what 

was wrong and how to make adjustments so 

you can try again and do better with the next 

batch. You may even want to reserve a bottle to 

taste when you receive your score sheets. Com­

paring what the judges described with your own 

taste perceptions can be a valuable learning ex­

perience and a satisfying confirmation that your 

beer received a fair and accurate evaluation. 

And if you are not satisfied with the results 

you receive after a competition, there is some­

thing you can do to introduce change. Volun­

teer as a steward to help make your local com­

petition run smoothly. Or get involved in judg­

ing. You will be welcome as an apprentice judge, 

especially at smaller competitions. With expe-
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rience you will be given in­

creased responsibility to help 

choose the winners, as well as 

opportunities to taste many great 

beers along the way. 

So next time you prepare to enter a com­

petition, remember these guidelines. Brew 

good beer- the kind the judges like- ac­

cording to recognized style criteria. Use stan­

dard bottles if only for sending to competi­

tions. Make sure the beer arrives in good con­

dition. And hope for that extra bit of luck to 

place your beer in the winner's circle. 

At Last, 

Steve started judging in 1990 and is currently 

a National BJCP judge with experience at more 

than 40 competitions. He organized Denver's 

first round of the National Homebrew Competi­

tion for 1993 and 1994, and was a best-of-show 

judge in 1995. Steve has entered and won 

awards at many regional competitions including 

first place for a bock at '92 NHC and second 

place for a wheat beer at '93 NHC. He's currently 

a member of the Oregon Brew Crew in Portland, 

Ore. His day job is a unix computer system ad­

ministrator at Intel Corporation in Hillsboro, Ore. 

©1996 Steve Dempsey (i)J 

A Homebrewer's Kit 
Guaranteed to Make 
Even the Best Beer 
Look Better. And 
Taste Better. 

• • • 

Too bad your beer sometimes doesn't look as good as it tastes. Or 
maybe, even worse, it ends up tasting just the way it does look. 

That's why you need "The Kit. " Here's everything you need to remove 
bacteria, yeast sediment, and chill haze-for up to 250 gallons of 
beer-all in one fool-proof, professional-quality filtration kit. You 
get a rugged, clear plastic housing, a 0.5 micron high-efficiency 
polypropylene cartridge, fiberglass-reinforced nylon tubing, and 
fittings to connect to 1/4" hosebarb. Extra filter cartridges are available. 

At just around 80 bucks, it's a steal . 

Cal11-800-828-1494 today and order "The Kit. " In no time, you'll 
have your beer living up to the highest standards. Yours. 

P.O. Box 425 • Rush, NY 14543 
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The American Homebrew-

ers Association® 1996 Na-

tiona I Homebrew competi­

tion is right around the 

corner. Join the fun and 

enter the world's most 

prestigious homebrew 

competition. 

Call for catalog ! 

(206)527 -5047 
4520 Union Bay Pl. NE Seattle Wa. 98105 

The 3 Vessel Gravity 
Feed Brewing System 

* No lifting of heavy pots- gravity is our ally * Straight 
infusion or step mashing * Low pressure propane stoves, 
with plenty of fire power, good control, and may be jet­
ted for natural gas . *All vessels are heavy gauge, food 
grade stainless including handles and lids *All welding 
guaranteed for life *Perforated stainless screens custom 
cut to fit each vessel *The BITOA wort chiller cools 
wort in seconds *Complete 10 gal, 15 gal , or 20 gal 
systems or components available 

The One Half Barrel Fermenter 
The only TRUE Half Barrel System! 

* All 304 stainless construction with welds back-ground and 
polished * Lock down lid with pressure gauge, pressure relief 
valve, and Cornelius gas port fitting * Temperature controlled 
chill band with temperature sensor in a probe well in the cone* 

Seamless cone has 60' slope for yeast collection and propagation 
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femzentation specialists 

KANSAS FIRST, KANSAS LARGEST 

with over 50 years experience 

We stock the fmest quality products. 
If we don't have what you're looking for ... 

Just ask. We'll get it! 

Don't compromise on quality, we don't! 

Fast, Friendly, Personalized Service 

We ship all over the world. Why not to you? 
free catalogue 

Bacchus & Barleycorn, LTD. 
6633 Nieman Road 

Shawnee, Kansas 66203 
913 962 2501 

P.O Box 060904 
Staten Island, NY 10306 

The Experienced and Knowledgeable Supplier 
in the New York tri-state area. 

Broadest grain malt, malt extract. hop & yeast inventory. 
Unique selection of equipment for the serious home brewerl 

P.B.S. [Precision Brewing Systems]* 
Stainless Brew Kettles; 10, 15, 20, 25 gals. 

with: drain, thermometer, sight glass, hop rack 
Wort Chillers; Counterflow and Immersion types 
Rota-Sparg, automatic rotating sparge system 
Wort-Ox, Wort oxygenation system 
E-Z Fi Iter system; removes chi II haze 

C0-2 Keg Systems 
Configured to your requirements 

WE CARRY REPAIR AND REPLACEMENT PARTS 

Commercial Equipment 
Taps, faucets, cold plates, fittings 

*Dealer inquiries invited 

Ph. [7181 667-4459 Fax [7181 987-3942 
I ' I I 

BREW THE BEVERAGE 
OF ROYALTY WITH 

r:B2(.f/WI9\L(j Mt£Jl1) I 
By Lt. Colonel Robert Gayre with Charlie Papazian 

From a honey sweetness to a champagne 
dryness, mead styles vmy to suit any taste. 
Its crisp character and distinguished taste 
have satisfied thirsts since the time of the 
ancient Greeks, and for cennu·ies mead 
was the drink of European nobility. In 
Brewing Mead, Lt. Colonel Robert Gayre 
and Charlie Papazian discuss the intrica­
cies of this enticing drink ~md explain ex­
actly how to brew it at home. Step-by-step 
instmctions and select recipes make brew­
ing mead easy for both begimling and pro­
fessional brewers. 

5 X x 8 X • 202 pp. • three-color soft corer • Hlustrations • Brewers Publica­
tions • 1986 • 0-937381-00-4 

Order your copy today, for only $11.95 plus $4 postage and handling. To or­
der, contact Brewers Publications at PO Box 1510, Boulder, CO 80306-1510; 
(303) 546-6514; Internet orders@aob.org; or FAX (303) 447-2825. 

BeeR aon y:·· 
wtoeboBB~ 

Zym 19 

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 
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ead's own pt·esence Itt CEut·ope is arowina and mead continues to 

aain popufarit-y ftet·e in tfte CUnited States. S?t\..ead ma-y &e one of 
tfte worfd's &est-kept sect•ets. Q)fte variet-y is spectacufar. Q)ftinK: 

a&out it - different countt·ies, different &eet•s, incredi&fe beers, wft-y 

sftoufdn't -you expect inct•edi&fe meads? 

gn 1990 g fin isfted a -year of stud-y in tfte soutft of (ft•ance, com­

pfetinB a master's dearee in (ft•encft fitet•ature, and was on m-y wa-y 
to tfte CI'{!ce airport en route to tfte States. <Wandet•inB down tfte 

narrow countr-y t•oads feavina tfte [lt(.aut•es (a mountain cftain), g 

tried not to foraet tfte &eautifuf coutttt•-y g woufd soon be feavina. 

Q)ften g saw a sian tftat t•ead "ft-ydt•omef." gt was an intt•iauina 

word and g &eaaed m-y friend to stop. g tftinK: if g ftad not read 

a&out mead in Cftarfie ~apagian's &ooK: , CJhe Compfete [Jo"'t of 
CJfome CJ]rewino (A_ von, 1984). g never woufd ftave stopped to fia­

ure out wft-y tfte word "ft-ydromd" seemed so famifiat•, so a~a vJ. 
(for tfte et-ymofoaist ft-ydt•o means watet• and md. a word derived 

from mie{, means ftone-y. A. serendipitous discovet•y on my fast day 
in (france to &e sure. 
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I stopped briefly at the beekeeper's farm 

and bought a bottle of mead and hurried to 

the airport. I had forgotten the mysterious bot­

tle for perhaps six months until one day I 

opened my closet, contemplating which home­

brew to enjoy and there it lay, possibly the 

finest mead in the world yet still unknown to 

me. I chilled the bottle of French pyment-style 

mead and opened it that evening with friends. 

Dumbfounded, we exchanged wide-eyed 

stares. I can still remember the silence after 

the first sip, then the oohes and aahes of my 

friends savoring the joy of drinking a bever­

age so extraordinary. 

That bottle of fermented honey water had 

me hooked. I became fascinated by mead and 

began making it at home, corresponding with 

a new friend in France, talking to the Ameri­

can Mead Association in Grand Junction, Co­

lo., while desperately trying to find American­

produced mead and finding none. Many com­

mercial American-made meads now exist (see 

p. 63) and are available at liquor stores. 

In 1995, five years after that first "mead­

ing," I found myself back on a plane headed 

for Paris. This time I was leaving home with 

five years of research on mead and tyvo years 

of experience as a microbrewer neatly stored 

in my head. This time however, I took a list 

of about 25 addresses of meadmakers in four 

countries. My visit would last just two weeks. 

This quest resulted in one of the most ed­

ucational and enjoyable two weeks of my life. 

Although, in my experience, the French are 

very reluctant to show their meaderies to 

strangers, even to me, and I speak French bet­

ter than English. 

My first stop was in Vidauban, France. 

I had to visit Jean Claude Daval, the man 

who had placed first in the pyment mead 

category of the 1994 Ambrosia Adventure 

in Denver with his commercially made 

mead. He has a small organic farm 

in the south where he pro­

duces honey. Jean Claude 
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uses a whit~ organically grown grape juice 

for his pyment as well as his own organic 

honey. He uses clover honey in combina­

tion with wildflower honey he gets from an­

other of his farms somewhere along the 

Franco-~wiss border. This extraordinary 

sweet mead conditions in oak for six 

months. As a result it has a prominant oak 

character in both flavor and aroma. It has 

been spontaneously fermented, contains no 

additi~es such as acid blends or yeast en­

ergizers and the honey has not been heat­

ed. In fact, I would say that Jean Claude 

makes the best mead I've ever tasted. 

VVhile in the south I spoke to several bee­

keepers at the local market. One of them 

opened his truck and sold me two bottles 

from his three-case collection of a 10-year­

old sec and demi-sec mead brewed by one 

particularly famous meadmaker, Alfandery, 

who passed away 10 years ago. He was the 

last in a long family tradition of meadmak­

ing since the 16th century. As the story goes, 

Alfandery was the finest meadmaker in 

France and his house, in the Avignon area , 

had the largest library on mead. I have yet 

to taste this 12-year-old mead. I guess I'm 

waiting for the right occasion. 

The next mead-producing region in France 

is also the largest, located in the northwest. 

This is the land of the Celts, mysterious en­

chanted forests, Tristan and Yseut, the land 

of Asterix and Obelix, Brittany, Normandy, 

the Cotes D'amour, Finistere and Morbihan. 

These are the regions of France where mead­

making has developed for centuries and the 

tradition continues today. 

VVhen I arrived in the city of Nantes, the 

first thing I did was go to a hypermarche (a 

megastore) to see if mead was as prevalent as 

I had heard. Much to my satisfaction, I found 

four or five different meads on the shelf and 

added four more bottles to my collection. Fur­

ther north, in Vannes, you can enjoy a glass 

of hydromel at almost any cafe. The variety 
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of meads in France is almost comparable to 

the various wines produced. The regions vary 

widely in indigenous vegetation in addition I 

to fruits and vegetables farmed, which leads 

to diverse, complex honey flavors. The hon,~ 
ey available in France varies regionally and 

differs greatly from American honey. Imagine 

a mead made from lavander or acacia hon­

ey! Other honeys include Tileul, thyme, rose­

mary, heather and chestnut. 

While roaming about northern France, I 

found meaderies dot the north much like mi­

crobreweries do in Colorado. It would literal­

ly take three weeks and two iron livers to vis­

it them all. Nter some time I began to/under­

stand the French meadmakers, their tech­

niques, their proud attitude toward ll]ead and 

its production. I realized their attitude differs 

greatly from those of most Americ~n home­

brewers and commercial meadrr\akers. In 

France, mead is compared to a young Bor­

deaux Grand Cru wine. They believe mead 

may not be perfect when only a year old, but 

would be best aged for five or 1,0 years. One 

meadmaker proudly said he has several bot­

tles that are 50 years old. He guards them jeal­

ously and recommends storing mead for at 

least 20 to 50 years. 

The French use a variety of methods for 
I 

meadmaking. Some do not heat honey, 

some do, some do not add any yeast ener­

gizers nor acids , others do . Some of the 

mead is spontaneously fermented. Most of 

the meaderies do ferment and condition 

mead for months. Some condition in oak 

barrels, others use wine yeasts and some in 

the cider regions use cider yeasts. I have 

seen recipes that call for ale yeasts, but not 

one French meadery would even think of 

using Champagne yeast; in fact, they all had 

a good laugh at the suggestion . One mead­

maker suggested Champagne yeast would 

make mead that tasted like flat Champagne, 

not allowing enough honey flavor to express 

itself as it should in mead. 

The French have several classifications of 

mead. There is sec, demi-sec , doux and 

liqoureux, or dry, semi-dry, sweet and liquor­

like, respectively. The major yeast used is a 

Chablis yeast strain. The sweetness of the 

mead is not determined by the attenuation of 

the yeast, but rather by the quantity of hon­

ey. For example, dry mead calls for starting 

specific gravities of 1.055 to 1.065 and a final 
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Here is a list of U.S. and international mead­
eries. The 'information is courtesy of the au­
thor and the American Mead Association, 
Grand Junction, Colo. 

A_ustra(ia 
Mount Vincent Mead, Jane Nevell, Common 
Rd ., Mudgee, NSW 2850 Australia. 

Canada 
Fenne Apicole Desrochers D, tv\arie-Ciaude Dupuis 
& Claude Desrocher, 113, rang 2 Gravel, Ferme 
Neuve, Quebec JOWl CO; (819) 587-3471 . 

lntermiel, Christian & Viviane Made, 10291, 
Chemin La Fresniere, St. Benoit (Mirabel), Que­
bec JON1K0;(514)258-2713. 

le Rucher Bernard Bee Bee & Associates des 
Hyrdomeliers du Quebec, Diane Rice & 
Bernard Blachere, 152, rue Principale Beebe 
Plain, Quebec JOBlEO; (819) 876-2800. 

les Entreprises Prince-leclerc, 239 Chemin 
Haul de Ia Paroisse, St. Agapit, Quebec 
GOS 1 ZO; (418) 888-3323. 

les Vins Mustier Gerzer, Gerald Henaul 
3299 Route 209, St. Antoine Abbe, Quebec 
JOSlEO; (514) 826-4609. 

london Winery, 540 Wharncliffe Rd. S., lon­
don, ON N6J2N5; (519) 686-8431 . 

Musee de I'Abeille & les Ruchers Promiellnc., 
8862 Blvd. Ste. Anne, Choteau-Richer, Que­
bec GOA 1 NO; (418) 824-4411 . 

Rucher les Soules, Patrick & Stephane Vanier, 
27, chemin Saxby Nord, Saxby Corner, Gran­
by, Quebec, Canada J2G 8C7; (514) 372-3403. 

Rucher Tete en Fleurs, CP 222, St. Anaclet, 
Quebec GOKl HO. 

Costa ~ca 
La Abejita Ltd., Federico Alvarado, Apartado 
Postal 783, 1100 Tibas, Costa Rica. 

CEngCand 
lurgashall Winery, Jerry Schuler, Petworth, 
West Sussex, England. 

Palace Meade, Hatfield, U.K. 

(france 
M. Andre lozachmeur Hydrolmelerie de 
Cournouailles, 29300 Baye, France. 

Cotes D'amour, M. Joel Mercier, La Gue­
faudiere, 22150 Plemy, France. 

M. Gilles Barbe, 22230 Merdrignac, France. 

La Ruche Celtique, 2211 0 Rostrenen, France. 

Jean Claude Daval, lou Rey D' Ageneou, 
83550 Vidauban, France. 

M. Alexis Quelen, 22200 St. Agathon, France. 

M. Patrick Gouedard, Keriguiniou, 22110 
Glome!, France. 

M. Marc Caserta, Mil in Ar Fol, 22160 St. Ser­
vais, France. 

Cervoiserie du Manoir de Guermahia, M. 
Bernard lancelot, 56120 St. Servan/Ouste, 
France. 

M. Jean Francois Durand, La Cornais 56380 
· Guer, France. 

M. Daniel Pont de Molac, 56230 le Cours, 
France. 

M. Crolas, Kervorel 56230 Berrie, France. 

M. Jose Nadon, l' Abeille Vivante, Kercadorcet 
56230 le Faouet, France. 

Pelissier/Freref, Forcalquier, France. 

German-y 
lmmkermeisterin Christa Siebold, 36289 
Friedewald lautenhausen, Germany. 

Bunratty Mead, BunraHy County. 

~w &eaCand 
Havill's Mazer Mead Co. ltd., leon Havill, Plas­
ketts Rd., Fernside, Rangiora, New Zealand. 

Scot[ and 
Highland Wineries, Moniack Castle, lverness, 
Scotland. 

Vn ited States 
ADK Productions, Daniel Kassa, 5845 Q Gen­
eral Washington Dr., Alexandria, VA 22312; 
(703) 750-1 056; (800) 9647-9957. 

Alaskan Mead Co., David Snow/James Jensen, 
5915 lake Otis Pkwy., Anchorage, AK 99507. 

Anderson's Orchard & Winery, Ben Morten­
son, 430 E. U.S. Hwy 6, Valparaiso, IN 
46383; (800) 673-2384. 

"As You like It'' Meadery, 362-370 Main St. 
Fitchburg, MA 01420; (508) 345-6407. 

Bargetto Winery, Paul Wofford, 3535 N. Main 
St., Soquel, CA 95073; (408) 475-2258. 

Berrywine Plantation, lucille Aellen, 13601 
Glisson's Mill Rd., Mt. Airy, MD 21771-8599; 
(301) 831 -5889. 

Betterbee Meadery, Wayne Thygesen & Bob 
Stevens, RR 4 Box 4070, Meader Rd., Green­
wich, NY 12834; (800) MEADERY. 

Coventree Meadery, John Zeron, PO Box 
9765, Newark, DE 19714; (302) 292-2239. 

Earle Winery, John & Esther Earle, Rd. 1, Box 
246, locke, NY 13092; (607) 898-3012. 

HoneyRun Honey Co., John & Amy Hosie 
Box 3172, Chico, CA 95928; (916) 695-2966. 

Inn Wines, Dick Phaneuf, 4 Elm St., PO Box 
464, Hatfield, MA 01038; (413) 247-5175. 

Julius Bochantin Winery, Julius Bochantin, 115 
W. California Blvd ., Pasadena, CA 911 05; 
(818) 584-9048. 

Lakewood Mead, Christopher Stamp, 4024 SR 
14, Watkins Glen, NY 14891 ; (607) 535-9252. 

life Force Honey & Winery, 1193 Saddle 
Ridge Rd ., Moscow, ID 83843; (208) 882-
9158 or (800) 497-8258. 

little Hungary Farm Winery, Frank Androczi 
Rt. 6, PO Box 323, Buckhannon, WV 26201; 
(304) 472-6634. 

Mountain Meadows Mead, Ron Lunder, PO Box 
117 4, Westwood, CA 96137; (916) 256-3920. 

Oliver Winery, Bill & Kathleen Oliver, 8024 Hwy 
37, Bloomington, IN 47 404; (812) 876-5800. 

Pirtle's Weston Vineyards, Elbert & Trisha Pir­
tle, Weston, MO 64098; (816) 640-5728. 

Rocky Mountain Meadery, Fred & Connie 
Strothman, 3701 G Rd., Palisade, CO 81526; 
(303) 464-7899. 

Volcano Winery, PO Box 843, Volcano, HI 
96785; (808) 967-7479. 
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gravity of 1.000, sweet mead range fn,;> 

1.085 to 1.090 with a final gravity of 1.000, 

and liqueur-style mead ha -a starting gravity 

between 1.100 and 1.120 with a final gravi­

ty of 1.005 to 1.020. I tasted a variety of meads in France, all 

All the French mead'}}akers agreed on one of which in my opinion were better than any 

thing: a good mead is ~'t1made in a hurry. I American-produced mead I've tastJd. The py-

believe this constitute ihe major difference ment made in the south ranks lirsJ in its class. 

between European an/' ~erican mead. The There wa.s the excellent 10-year-o/d cyser with 
.I I I I 

mead producers in tM . States are caught UI? , an incredible apple nose an9, tartness well-

in the "now" generat~1 , quick fermentations, balanced with honey, prod~~~d by Patrick 

shortened conditiol g time (lnd ultra liltra- qouedard, who lives in the1 ci~er-producing 
tion, all of which s 'i~tertain characteristic~/'~ region of Brittany. There \ ~~' the excellent 

from the honey~£ the result\ng mead, makl spiced ead r.rodyced by ,~celot and a very 

ing it an inferior duct compared to Euro- · .. , good still mepd~Wltp a Y.ar~famber color and 

pean counterpa ~In Eu pe, e majority of caramel aroma produced/ ~ Gil Lozachmeur. 
I - /1 

meadmakers feirnenr-their pro uct up to four Next I visited meaderies in England and 

months and cdndition at least that long._ Scotland. Some called thi ir product mead (I 

On the rar~ occasions I was given a tour- · won't mention arl -Yna~ds) , but I disagree af-

of the meaderies I saw the normal equipment ter seeing how their :'m~Jd" was made- there 

that one would expect to lind in a meadery was no fermentation of the honey at all! Some 

- plate and frame filters, Italian-made con- producers purchase b~lk white wine, heat the 

ditioning tanks, huge oak vessels, kettles, mix- honey to a less viscous state, add it to the 

ing tanks and expensive bottling machines wine, filter through a plate and frame filter, 

that would make a micro brewer drool. One 

meadery, run by Bernard Lancelot and buried 

deep in the forests of Morbihan in Brittany, 

was actually a meadery and a microbrewery. 

I found this impressive because it would be 

a dream come true for me to brew beer and 

mead in the same place. 

In the United States commercial mead­

making requires a winery license. The French 

are free to brew beer and make mead under 

the same license. The closest an American 

brewer can come is to produce braggot, a 

sibling of mead, made with honey and at 

least 25 percent malt. I was impressed be­

cause this particular brewery/meadery had 

revived a beer style referred to as "cervoise," 

lost long ago with the Celts. Cervoise is a 

brew made with malt , honey and herbs 

(Bernard W011ldn't tell me which local herbs) 

as well as a local cereal known as b/e noire, 

black wheat or Sarrasin. 

One thing the French had in common 

was that most of them assured me they were 

the best meadmakers and that there is on­

ly one type of mead- traditional still mead. 

Meadmakers who produce flavored meads 

such as pyment and cyser do not have the 

right to sell it under the name hydromel. In 

the north , where the older generation still 

speaks Celtic, they scoffed at me, thinki g 

and add ethanol. Be careful of labels that 

read "meade," because regulations surely 

required them to change the spelling of the 

word for a reason. These "meades" are not 

all that bad. The two I tasted had a pro­

nounced winelike character to them, natu­

rally, and lots of alcohol. Of course, with 

ethanol added to stabilize the mead it would 

be difficult to not taste it. 

On a more traditional note, I tasted sev­

eral of the best meads in southern England 

at Lurgashall Winery. One dry mead had 

been conditioned for seven years in an oak 

barrel that was previously used for the pro­

duction of single malt scotch. It was the 

best dry mead I have tasted. It had scotch 

aromas mingled with other single malt 

scotch characteristics and was nothing less 

than fantastic. In addition, Lurgashall Win­

ery m'akes a great still sweet mead with a 

bit of a buttery (diacetyl) flavor that en­

hanced the overall character. 

The English meaderies I visited were 

few and far between. In my opinion there 

is only one true meadery in the United 

Kingdom, The Lurgashall Winery, which 

supplies the royal family . The royals must 

like the mead, too, because I doubt any of 

the other meaderies get letters from the 

Queen of England thanking them for the 
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<JfyctJ•omef ~sse 

(~ssian ~\.ead) 

Ingredients for 5 gal ( 19 L) 

7 1/2 ga l water (28 .4 L) 

26 1/2 lb honey (1 2 kg) 

liquid ale yeast (Wyeas t No. 

1056 American a le) 

1 1/2 oz freshly cut ginger root ( 4 3 g) 

oz fresh cinnamon (28 g) 

(whole s tick, coarsely ground) 

oz car~amom (a spice s imilar 

to watercress with a pepperlike 

tas,te .) ( 28 g) 

lb caramelized brown sugar 

(0 .45 kg) 

lb American oak chjps (0.45 kg) 

rehydrated Flor Sherry yeas t 

• Original and fina l specific 

gravities are unknown . 

No acids or yeast energizers are used. 

Add ingredients to kettle and bring to slow 

boil , reduce volume by 25 percent, add 

spices for the lasr 15 minutes. Fennent one 

month and rack to secondary. Heat the oak 

crips on a cookie sheet in the oven to 200 

degrees,F (93 degrees C) for 15 minutes 

then ri11se the hot chips in a co !lander and 

add to the secondary fermenter. Condition 

on the chips for three months. Age as long 

as you like. 

wonderful beverage. Shakespeare said, "A 

pint of ale is a dish for a king," so perhaps 

a glass of mead is fit for the queen. 

The Maniac Castle meadery in Scotland 

makes a very sweet dessert-style mead that 

I found too bitter. The color was a bit dark­

er than an English brown ale and was made 

(I think) with an abundance of wildflower 

honey, which gave it both bitterness and 

color. It was one of the sweetest meads I 

have tasted and was quite viscous. 

Finally, although I have not been there, 

Leon Havill in New Zealand produces a wide 

variety of mead styles: traditional, melomel, 

mead liqueur and a metheglin, to name a 

few. On this leg of the tour the meads came 

to me through correspondence with Leon. 

All of the meads he sent were excellent. Leon 

uses a special yeast that he calls his own. 

He said he does not heat or boil his honey 

LABEL OF TOWER OF LONDON MEAD 
AND PHOTO OF TH E LU RGASHALL WINERY, 
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and adds no sulfites or acids. The advantage 

is that more honey aroma and flavor are ex­

pressed in his meads than some American 

commercial varieties that are blends of fruit 

wine and honey, which I find bland, tart and 

rather acidic. 

To be sure, mead thrives in England, 

France, Scotland and Ireland, but also exists 

on the global scale. In Germany it is called 

"met," in Italy, "idromele." I have heard that 

there is Spanish mead, and that mead is well­

known in Poland, as well as Holland, Aus­

tralia, Canada, Russia, South America, Japan 

(a great honey plum wine), Israel and more 

countries to be sure. 

So on your travels be sure to "mead" the 

locals, you just might be surprised. 

Jim Martella, who has a master's degree in 

French literature from San Diego State Uni­

versity, has been working as a brewer for Left 

Hand Brewing Co., Longmont, Colo., for two 

years, judges AHA homebrew competitions 

and works as a mead specialist for Blancheflor 

Imports of Lafayette, Colo., and sleeps some­

times, too. 

© 1996 Jim Martella 
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Weekends & Memorial Day • Aprii20 -June 16 

Home brewing 
competition 

Saturday, May 11, 1996 
Glen Helen Regional Park 
San Bernardino County 

For details call: 909.880.6211 
Entries must be received between 

April 22 and April 29, 1996 
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BOTTLES, GLASSES AND 
EVERYTHING IN BETWEEN. 

You know us for our wide selection of bottles and glassware. But did you know we also 
feature things like cartons, carriers, crown caps and screened bottles and glassware? If you didn't, 

we suggest you give us a call. And find out what we mean by "Everything in Between." 

CALIFORNIA 
GLASS 
COMPANY 

n n PACIFIC 
,/1\\( COAST 

U CONTAINER, INC. 
('7S:I CARLEN 
l.illJ COMPANY, L.L.C. 

6834 S. University Blvd., 
Littleton, CO 80122 

r7\i1l COLUMBIA ut!lJ PACKAGING 
#3 20306 Dewdney Trunk Rd. 155 98th Avenue Oakland, CA 94603 

(51 0) 635-7700 
Fax (51 0) 635-4288 

flok fllte CWi~teMakPA 
Books and Videos 

Grape Concentrates 
Fruit Concentrates 
Dry Red Star Yeast 

Dry Lallamand Yeast 
Carboys, Barrels 

Starting Kits 
Equipment 

Filtering Supplies 
Testing Equipment 

Additives 
Bottling Equipment 

We specialize in the 
delivery of mail order 
supplies to the home 

brewer and winemaker. 

Vancouver Commerce Park 
1101 o N.E. 37th Circle, Unit 110 

Vancouver, WA 98682 (303) 694-0919 

Maple Ridge, BC V2X 3E2 
Canada 

(360) 892·3451 (800) 326-8971 
Fax (360) 892-4955 

Fax (303) 694-0859 (604) 465 -7694 
Fax (604) 465-1702 

The Ultimate Package. 

lbrtage Hll/s 
Gyoiepa-/dj 

Located close to you 

flok t'e Cflkewll' 
Malt Beer Kits 

Liquid Malt Extracts 
Dried Malt Extracts 

Grains 
Hops 

Liquid Wyeast 
True Brew Yeast 

Active Dried Yeast 
Brewing Equipment 
Bottling Equipment 

Labels 
Label Software 

Free price catalog. 

1-800-418-6493 
Fax 216-628-1311 

Browse our catalog at: 
http://www. portagehills.com/portage/ 

Our e-mail addresses: 

1420 Martin Rd. 
Suffield, Ohio 44260 

WineBrew@aol.com 
73513.3174@compuserve.com 

DLVC80A@prodigy.com 
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PUB GLASSES 
By Mail 

Plus Shipping 
Check, Visa, AMEX, Discover 
or Mastercard info to: 

Boars Head Pub Supply 
8 Si<ol<ie Blvd. #201 
Lake Bluff, IL 60044 
Include your shipping address and 
phone number for inquiries. 

1~800~PUB~5899 (782-5899) 
or call 708-234-9300 
Internet Address: 
http:/ /netplaza.com/plaza/boarshead 
Call about our Pub Towels and dimpled mugs. 
ORDER A SET OF 6 AND GET A FREE PUB TOWEL. 

The homebrew convenience 
you've been waiting for! 

Brew Hoppers pre-measures, packs and mails everything 
you need to brew award-winning extract recipes from 
the AHA National Homebrew Competitions*. You'll 
receive a brew kit and how-to instructions for 5 gallons 
of choice home brew once a month, every other month 
or any other frequency. We even offer a Beginner's Kit 
to get you started. Great gift idea! 

Free brochure: 
1-800-817-0495 

Denver metro: 303-460-0495 

Monthly Brew Kit: 

$2100 . dry yeast 

$2550 liquid yeast 

Beginner's Kit: $899.5._ 

Introducing the 

Double Drafter 

The Double Drafter now includes an easy to use 
charging wand that plugs into a standard disconnect. 
When ordering please specify 28 MM or 38 MM 

screw tops, and ball or pin type Charging Wand. 
(28 MM is usually for a 2 liter bottle, 38 MM is usually for a 3 liter bottle) 

Ready­
Set-

CHARGE 

The Double Drafter is 
Patent Pending. 

""'''"="'~ 
The T ap-Cap and Double Drafter syslcm is manufactured by 

Great Lakes Brew Su]lply, 310 Adams A\·c, Endicott, NY 137GO 
(607) 786-88.U, or Fux to (607) 785-8729 

Wholesale anti relail pricing a\·uiluble. Visa/l\IC accepted 

rrfze Coo[ 13rewer 
Space age thermo-electric device cools wort for lagering, 
or add C02 & tap to seNe cold beer anywhere. $$Call$$ 

*Small & comptut *Stainless steel tank *No need for bulky refrigerator 
*Lager curywhere *Cools to 25°F below ambient 

"BEST" Starter Kits with Ingredients 
Brewer's:$49.95 Winemaker's:$69.95 

Best deal & s:•pport in the country. 
Thousands sold. Same day shipping available. 

your 

Complete Cheese Kit $17.95 
Make deli-style mouarella. Easy recipe. 

Custom Brewing Equipment 
& "All Grain" Headquarters 

Save$$ on ingredients & equipment you need. 
Plugs from $.89/oz. Uquid Yeast only $3.45. 
Malt Extract from $1.60/lh. CT retail store. 

r.Beetj Wine, Cfieese, & More 
1-800-444-BYOB Z~~!r::tra::t:j:; 
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~F 0 R T H E,.. 

Jeff Shurts 

Eo.sy Starter Steps 
B

e forewarned! You are now read­

ing the words of a liquid-yeast big­

ot. If you're using dry yeast and are 

perfectly content with your beer, read no fur­

ther. If, however, you are looking for ways to 

improve your brew, read on. 

Before I clear my throat 

and assume the soapbox, let 

me concede that it's possible 

to make very good beer us­

ing dry yeast. A quality dry 

yeast can be every bit as 

good as a liquid culture. 

However, I believe there are 

drawbacks to using it exclu­

sively. First, your choices of 

yeast strains are limited . 

There is a vast array of yeast 

strains available, each of 

which imparts its own signa­

ture to the overall flavor pro­

tile of your beer. Many strains 

are available only in liquid 

form. In fact, modern indus­

try has not yet found a way to 

successfully package bottom­

fermenting lager yeasts in dry 

form , so if you want to brew 

a lager using a true lager yeast 

strain, you'll have to use a liq­

uid culture. The other prob­

lem with dry yeast is that its 

quality (cleanliness, purity 

and viability) can vary. There 

are very good dry yeasts avail­

able, but there are some poor 

PHOTOS DY GALEN NATII ANSON 

ones as well. The purity, and therefore qual­

ity, of liquid cultures is less likely to vary from 

sample to sample. 

All that said, I'd still suggest using dry 

yeast when you're first starting out. You have 
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too many other things to worry about (like 

adding hops and stirring with one hand 

while holding your favorite homebrewing 

tome in the other). Like most beginning 

brewers, I used the yeast pouches that came 

with the kits for my first 

several batches. And, like 

most beginning brewers, 

my beers improved with 

each successive batch as, 

through diligent reading 

and even more diligent 

wrong turns in the kitchen, 

I picked up tips and tricks 

of the trade (technical 

stuff, like it's not a good 

idea to use a dish towel to 

strain hop pellet residue 

when transferring from 

boiler to primary fer­

menter, but I digress). 

Once you have your tech­

nique down and feel com­

fortable with the overall 

brewing process, it's time 

to start working on taking 

your beers to the next 

plateau. For me, that was 

when I started using liquid 

yeast cultures. 

If nothing you've read 

so far has you ready to run 

to the kitchen and start 

boiling up some wort, here 

are a couple more points 

to ponder. First, by making 
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a yeast starter, you will be establishing a rel­

atively large population of healthy, active 

yeast. Pitching this into your finished wort 

(as opposed to a small culture or freshly hy­

drated dry yeast) will help reduce the "lag 

time" before fermentation begins in earnest. 

It is this lag time that gives bacteria and oth­

er nasty creatures a crack at the fermentable 

sugar in your wort. Large healthy populations 

of active yeast equal shorter lag times which 

mean fewer infections in your beer, and less 

detectable off-flavors when they do occur. 

Finally, making a starter from a liquid 

culture actually will make brewing easier. 

Because yeast starters are made ahead of 

brewing day, they are ready to go when your 

wort is cooled and awaiting the opening 

pitch . With dry yeast packets, you have the 

extra hassle of rehydrating the yeast while 

brewing your beer. This is not insignificant. 

It means boiling the water you will use to 

hydrate the yeast, cooling it to just the right 

temperature and giving the hydrated yeast 

ample time to sit before pitching, while main­

taining sanitary conditions throughout the 

process. All this while tending to a wort that 

might boil over and simultaneously poring 

over your recipe to see what you'll be doing 

next. Things happen fast enough in the 

kitchen on brewing day without having all 

this to worry about. And as we all know, 

worrying is off-limits while brewing. 

Doing It Right: 
Making Starters 

Now then, let me make a graceful dis­

mount from high atop the soapbox. If I've 

been at all persuasive you are now ready to 

start brewing with liquid yeast (or at least mak­

ing starters for dry yeast). So it's time to learn 

all about making starters. Obligatory opening 

statement: Relax, don't worry, have a home­

brew. OK, so we're talking about microbiolo­

gy here. That doesn't mean it's hard. Think 

of making a starter as the brewing process in 

miniature. Same ingredients, same steps, on­

ly it's much less time-consuming because 

you're dealing with ounces instead of gallons. 

Basically you need to select a liquid yeast cul­

ture, make some wort then combine the two 

a few days before you plan to brew. Fear not, 

ye knights of the round vessel. Read on! 

Where To Get 
Yeast Cultures 

So you're ready to use liquid cultures and 

promise to make starters. You face the ques­

tion of what yeast to use. This is a good prob­

lem. It means you have choices, not only in 

terms of the type of yeast but also in terms 

of where to get it. Here's a brief list: 

Your local micro. For those fortun a te 

enough to live near a microbrewery, it is of­

ten possible to make arrangements with the 

brewmaster to acquire some of the dregs 

from their fermenters. Call the brewmaster 

to see if he or she would be willing to give 

you some yeast slurry, and arrange a con­

venient time to stop by with a sanitized can­

ning jar or some other adequate vessel. Be­

ca~se of the scale of brewing involved, the 

yeast will be plentiful and, if the brewmas­

ter is ca reful , the yeast will be free of con­

taminants. Because of the volume involved, 

you won't need a starter if you use the yeast 

within two or three days of the time it was 

harvested. If you can' t use the yeast right 

EQUIPMENT LIST 
THE STARTER WORT 

.! light dry malt extract 

.! water 

.! saucepan 

.! canning jars and lids 

THE YEAST CULTURE 
.! smack pack or test tube culture 

.! slurry from a micro- or homebrewery 

.! two bottles of bottle-conditioned beer 
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away, fear not. Stick it in your refrigerator un­

til you're ready to make a starter. 

Your homebrew shop. If you don't live 

near a micro, don't fret. Most homebrew shops 

offer liquid yeast cultures for betvveen $3 and 

$4 each. The number and quality of yeast 

stra ins available to homebrewers in this man­

ner have never been greater (see Zymurgy 
Summer 1994 , Vol. 17, No. 2). If your local 

shop doesn't carry the yeast, take a quick peek 

through this magazine and you'll find several 

that do. Some cultures are packaged in "smack 

packs" containing a yeast culture and a small 

amount of sterile wort. By breaking an inner 

seal with your hand, you mix the yeast with 

the wort and the yeast begin to multiply. Once 

the inner seal is broken, keep the pouch at room 

temperature. Other labs package yeast in large 

plastic "test tubes" with screw-on lids. I have 

used both types with equal success. Whichev­

er style you select, store it in the refrigerator un­

til you are ready to make a starter. 

Your favorite liquor store. For the more 

adventurous (or spendthrifty), many sources 

of "free" yeast are available. Many imported 

and microbrewed beers are bottle conditioned 

and have yeast residue in the bottom of the 

bottle. The "dregs" are typically not as plenti­

ful as in a bottle of homebrew, but are nonethe­

less sitting there waiting to be revived from their 

alcoholic slumber. To try this for the first time, 

I recommend culturing from Sierra Nevada 

Pale Ale (you'll be harvesting the famous Chico 

ale yeast, said to be the American ale strain of­

fered by popular yeast providers). I've used 

it several times without a hitch . The thing 

to consider when shopping for these 12-

ounce cultures is freshness. Select beer that 

has been on the shelf for no more than four 

months, if possible. 

THE STARTER 
.! starter wort 

.! yeast culture 

.! sanitizing solution 

.! one-half gallon glass jug or some 

other glass jar 

.! airlock and stopper to fit jar 

.! butane lighter (if using yeast from a 

commercial bottle of beer) 

.! scissors (if using a smack pack) 

.! tablespoon (if using slurry) 

.! funnel 

ILLUSTRATION BY JOH N MARTIN 



Your own home brewery. If you have 

even one batch under your belt, you've no­

ticed the thick layer of yeast , sometimes 

called a yeast cake , on the bottom of your 

fermenter after siphoning the beer away. If 
handled with reasonable care to avoid con­

tamination, this yeast can be recycled and 

used in a future batch . To save yeast, sani­

tize a canning jar and an ordinary funnel. 

Then sanitize the mouth of your carboy. Do 

the same to the rim if you're using a plastic 

bucket by using a cotton ball moistened with 

iodophor solution. Rinse the funnel and con­

tainer with preboiled water then pour the slur­

ry through the funnel into your jar. Go ahead 

and fill it up- the more you save, the more 

viable yeast you'll have when you make your 

next starter. Screw on the lid and pop it in 

the fridge. It will keep for several weeks this 

way. For other storage tips and techniques, 

check out The Home Brewer's Companion by 

Charlie Papazian (Avon, 1995). 

Another good way to recycle yeast is to 

reculture it from a bottle of your beer. If you 

can make a starter from the dregs of a com­

mercial beer, why not use your own? Just 

make sure it's a batch that doesn 't suffer 

from any off-flavors, which could be a sign 

of contamination (no need to pass that along 

to the next batch). A final word of caution: 

most experts advise reculturing no more than 

three times, whether from your fermenter or 

from bottles. Even a contaminant-free yeast 

will eventually suffer from mutation (ran­

dom creation of cells that exhibit different 

genetic characteristics from the original 

strain). Mutant forms can multiply rapidly, 

eventually outnumbering cells of the origi­

nal strain. It's best to play it safe and start 

from a fresh culture every few batches. 

When and How 
To Make a Starter 

One thing to consider when deciding to 

make yeast starters is that a bit more planning 

is required. You won't be able to wake up some 

Saturday morning and decide to brew that af­

ternoon. Yeast starters take time to grow. On 

average, most fresh cultures will reach high 

kraeusen (peak activity) within two days after 

you mix the starter together. The perfect time 

to pitch is just after high kraeusen, when the 

ILLUSTRATIONS BY STEPHANIE JOH NSON 

Procedures 
To prepare STARTER WORT: 

(1) Pour 16 ounces of water Into a saucepan. 
121 Bring the water to a boll. 
(3) Put funnel, canning jar and lid in sanitizing solution. 
(4) Add three or four tablespoons of light dry malt extract to the boiling water. Stir. 
(51 Boll for 15 minutes, watching for bollovers. 
161 Put a few Inches of water and Ice In the sink. 
171 Place the lid on the pan tightly and place the pan In the Ice bath for about 1 0 minutes. 
(8) Remove the pan from the ice bath and let It sit on the counter for a minute. 
(9) Rinse the funnel, jar and lid. 

(10) If the bottom of the pan feels like It Is room temperature, pour the wort Into the jar and put 
the lid on snuggly. If the pan still feels hot, return it to the Ice bath. 

To prepare a starter with a SMACK PACK: 
(1) Bring starter wort to room temperature. 
(2) Sanitize smack pack. scissors, glass jug, airlock and stopper. 
(3) Rinse glass jug, smack pack and scissors. 
141 Pour starter wort Into glass jug. 
(51 Cut corner off smack pack and pour contents Into gla11 jug. 
(6) Rinse stopper and airlock and place on glass jug. 

To prepare a starter with 'BOTTLED BEER: 
(1) Bring starter wort and beer to room temperature. 
(2) Sanitize glass jug, airlock and stopper. 
(3) Rinse glass jug. 
(4) Pour darter wort Into glass jug. 
(51 Open bottle and flame opening with butane lighter. 
161 Decant beer Into glass, reserving the last ounce. 
171 Flame opening of beer bottle with butane lighter again. 
(8) Pour dregs Into glass jug (repeat steps 5·8 with 

the second bottle of beer). 
(9) Rinse stopper and airlock and place on jug. 

To prepare a starter from SLURRY: 
(1) Bring starter wort and slurry to room temperature. 
(2) Sanitize glass jug, tablespoon, airlock and stopper. 
131 Rinse jug. 
141 Pour darter wort into jug. 
(5) Rinse tablespoon. 
(6) Scoop out two tablespoons of slurry and pour into jug. 
171 Rinse stopper and airlock and place on jug. 

fermentation begins to slow down. And, if 

you're starting from a smack-pack-style cul­

ture, you'll want to plan on breaking the seal 

1:\vo to three days before making your starter 

to activate the contents. 

If you're planning to brew a "big" beer (with 

an original gravity of 1.070 or higher), you would 

do well to pitch 1:\·vice as much yeast to get a 

vigorous fermentation started early. In this case, 

allow another two or three days to step up your 

first starter into a double-size starter. It's not 

hard work, it just requires a little forethought. 

Making a starter is a very simple procedure. 

Culturing from very small colonies (slants or 

plates) is not difficult, but is beyond the scope 

of this article. 

On the day you plan to make a starter 

you' ll need a suitable culture. This could be 

an active smack-pack (puffed up) , a culture 

purchased in a test tube, a couple bottles of 

bottle-conditioned beer so you can use the 

dregs or a tablespoon or 1:\~'0 of yeast slurry 

from a previous batch of beer (yours or a mi­

cro's). In any case, the yeast should be at 

room temperature to avoid shock when adding 

it to your wort. If it's been in the fridge , take 

it out a few hours before you plan to use it to 

give it some time to warm up slowly. 

Once you have a yeast source, gather and 

sanitize your equipment. You'll need a suit­

able container. This could be a wine bottle, 

22-ounce (650-mL) beer bottle, "growler" (half-
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gallon or one-gallon glass jug) or a similar 

vessel. You'll also need a funnel, a pair of 

scissors (if using a smack pack), a butane 

lighter (if using dregs from a bottle of brew) 

a tablespoon (if using slur!)' from a micro- or 

homebrewel)') and something to cover your 

starter (stopper and airlock). Toss evel)'thing 

except the lighter into a clean sink or buck­

et of sanitizing solution. 

Now, measure 16 ounces (473 mL) of wa­

ter into a saucepan or other small boiling ves­

sel with a lid. Bring it to a boil and add three 

to four tablespoons ( 44 to 59 mL) of dl)l malt 

extract. Stir well to prevent the extract from 

scorching. Cover the pan loosely and boil for 

15 minutes watching for boilovers. 

After boiling, place the lid on tightly and set 

the pan in a shallow sink of ice water. Take 

care not to let it float or tip; you don't want any 

non-sanitized water coming in contact with 

your wort. Let it sit for about 10 minutes, then 

remove the pan from the ice bath. Let it sit on 

a counter top for a minute. Then, if the bottom 

of the pan feels like it's room temperature or 

lower, you are ready to proceed. If you want 

to be absolutely sure your wort is room tem­

perature, sanitize a thermometer, dip it in and 

see for yourself. 

Remove your starter container and funnel 

from the sanitizing solution. If you need to rinse 

(recommended if using bleach to sanitize), you 

can do so with preboiled water or an inexpen­

sive commercial beer (see Zymurgy Fall1995, 

Vol. 18, No.3). Now, pour your sanitized wort 

from the saucepan into the bottle. Next, add 

the yeast culture. 

If using a smack pack, sanitize the pouch 

and your pair of scissors, shake then cut open 

the pouch and pour it in. 

If using dregs from a beer bottle, open the 

bottle then flame the mouth with a butane 

lighter. To do this just run the flame along the 

mouth of the bottle at a steady pace for two or 

three seconds, that's enough to kill any beast­

ies living on the glass. Now, slowly decant the 

beer into a glass (don't touch the mouth of the 

bottle to anything) until you have about an 

ounce left. Swirl the remaining beer around a 

bit to loosen any yeast that may be stuck to 

the bottom, flame the mouth of the bottle once 

more, then pour the yeast slur!)' into your 

starter. Repeat this process until you've pitched 

the dregs of two 12-ounce bottles into your 16-

ounce starter. If using slur!)' from a micro-

Flame the mouth of the beer bottle 
(above) before decanting the beer and 
again before pouring the dregs into a 
prepared starter (below). 

brewel)' or homebrewel)', add a tablespoon or 

two of the slufl)' to the starter. Don't pitch slur­

!)' that's been sitting around more than a few 

weeks; byproducts of dead yeast can impart 

some off-flavors to your precious brew. (To find 

out why, look for a section on autolysis in your 

favorite homebrewing book). 

Rinse your stopper/airlock and fix to the top 

of your starter container. Presto! The hard part's 

done. Your sterile starter is effectively sealed 

off from the world. 

Now, shake the starter vigorously to m .. y­

genate the wort. Dissolved oll.ygen in the wort 

feeds grm\~ng yeast in tum reducing the amount 

of time your starter will need to grow. Shake 

for at least 30 seconds immediately after prepar­

ing the starter. Then place the starter some­

where reasonably warm and away from direct 

sunlight. It helps to shake the starter eve!)' 12 

hours or so over the next day or two; this will 

reintroduce yeast into the wort that will have 

settled to the bottom. 
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What if I Can't Brew 
When I Planned To? 

Your starter will be ready to pitch within 

three or four days after you made it. It is best 

to pitch the contents just after high krauesen. 

If this is impossible (I know, sometimes the 

world refuses to wait while we brew a batch 

of beer), fear not. After kraeusen has subsided, 

most of the yeast will have settled to the bot­

tom of your starter. Think of it as a really big 

bottle of beer with healthy sediment at the 

bottom. Pop your starter into the fridge for 

storage. If your refrigerator is like mine, it won't 

have a handy compartment for a 22-ounce 

bottle with an airlock on top. No worl)'- if 
all signs of fermentation (bubbles in the air­

lock) have subsided, it is safe to cap the bot­

tle with a sanitized bottle cap or screw on a 

sanitized growler lid for storage. Now, three 

or four days before your next brew date, just 

make another starter from the dregs, follow­

ing the instructions above for culturing yeast 

from a beer bottle. 

The Opening Pitch 

When brewing day finally arrives, you 

will have a nice, healthy yeast culture ready 

to go. If your starter is just past high 

kraeusen, you will want to pitch the entire 



contents of your starter. If your starter is well 

past this stage and the majority of the yeast 

has settled out of suspension, you may want 

to pour off some of the liquid before swirling 

and pitching. This brings up another issue 

to consider: If you are making a delicate beer 

(such as a Pilse ner) that has very specific 

color and aroma demands, you won't want 

to pitch a significant volume of liquid with 

your starter if it doesn't precisely match your 

beer. For example, say you're brewing a Pils 

but made a starter from amber malt extract 

because it was a ll you had lyi ng arou nd . 

Pitching even 16 ounces (473 mL) of amber 

extract with your yeast could be enough to 

darken the beer to an unacceptable color, 

or add uncharacteristic flavors from crystal 

malts that were used to darken the extract. 

To avoid this problem, make you r starter 

with extra light dry malt extract or make it 

a day earlier than normal to give the yeast 

some time to drop from suspension, then 

decant most of the liquid off before swirling 

and pitching the bottom quarter to one-third 

of the liquid. And don't forget to sanitize the 

mouth of your starter container by wiping 

with iodophor, flaming with a lighter, or both. 

That's it. Pour your yeast into the fer­

menter, shake it until your back hurts and 

go away. You have just inoculated your wort 

with a culture of pure brewing yeast that's 

precisely matched to the style of beer you 

are making. Your taste buds wi ll thank you. 

Bulk St~rter Production 
You can save time by preparing a gal· 

lon of starter wort, "canning" it in one· 
pint jars and storing them in the refrig· 
erator until needed. Boil one pound of 
light dry malt extract in one gallon of 
water for 15 minutes monitoring care· 
fully to avoid boilovers. Pour the hot wort 
into eight cleaned and sanitized canning 
jars and fit the cleaned and sanitized lids 
on snuggly. Put the jars in the refriger· 
ator until needed. As the wort cools, the 
canning jar lid will seal securely. 

These jars of wort can be used to 
make starters, build up the volume of 
starters or "feed" starters to maintain 
the yeast activity. 
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Our SPECIAL TIES ARE: 

Beer 
ReciPes 

Starter SYstems 
Club Member Discounts 

Carim! for our Customers 
Humoni!ous Product Selection 

Advice from Award Winnini! Brewers 
Advanced Brewini! lni!redients & EquiPment 

Low PRICE$ 
At Alternative Beverai!e, we teach you how to become a "brewmaster" with our 

"Classic" & "Traditional" recipes. Over 206 different recipe packages available. 

Try us NOW, you'll be impressed! 

ADVICE LINE (704) 527-BEER 
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Trred of Ji0JUliug around? 
There is no reason to be looking aroun ~ndlessly for the perfect malts and other 
fine brewing ingredients. Northwes~ern Extract Co. has been a supplier for 
tlie industry since 1918. In that time, we've realized the best way to keep 
prov.-i(f ng our quality products o brewing connoisseurs like yourself is 
to offer t e best ingredients on the market at the most reasonable prices. 
Call today and find yourself doing more brewing and less hopping. 

3590 North I 26th Street, Brookfield WI 53005 
HWBTA Member. Wholesale Only. 

WE MAKE IT 
EASY FOR YOU! 

Home Brew Kegs (3 or 5 gallons) 

T he Foxx Home Brew Keg allows you to dispense, 
store and cleanup 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 iJ 
with the same carbonation as keg beer, feat ~ 
with no foaming! ~ _;;Jf{df~A/A. [4' ~ 

. . JIIL'f President ) 
P. S. We also specialize m soda keg 

parts, e.g. disconnects, fittings, · · 
faucets, taps and 
tubing. 

• COUNTER PRESSURE 
• BOTILE FILLER: Saves Time & Money 

C0
2 

Pressure Regulators designed • WHOLESALE ONLY 
especially for home brewing Dealer Inquiries Invited 

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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WINNfRS 
c I 

H ere's a fine assortment of award-winning recipes that 
should brew up nicely one day if you don't have any­

thing better to do- which, of course, ought to be every day. 
This collection includes beer styles from all around the 

world. Savor Ross Hasting's classic: American brown ale, or 

George Fix's rendering of a Dortmunder export lager. Raid 
the spice cabinet for Carl Laman's herb beer or try those 

spices in Sally Ilger's mead. It's all up to you . Don't forget 
to add a pinch of spring fever. 

ILLU STRATION BY LI Z HOWE 

L E 

ENGLISH BITTER 

SILVER MEDAL 

AHA 1995 NATIONAL HOMEBREWCOMPETITION 

Brian Bliss 

Dallas, Texas 

"Brian's Bitter's" 

Extra Special Bitter 

Ingredients for 4 1/4 gal (16 L) 

10 lb pale malt (4 .54 kg) 

2 lb aromatic malt (0.91 kg) 

2 oz Belgian Special "B" malt (57 g) 

2 113 oz Fuggles hop plugs, 4 .1% alpha acid (65 g) (60 min.) 

Wyeast Special London Ale No. 1968 liquid yeast culture 

force carbonated in keg 

• Original specific gravity: 1.056 

• Final specific gravity: 1.014 

• Boiling time: 120 min. 

• Primary fermentation: two weeks at 67 degrees F 

(I 9 degrees C) in glass 

• Age when judged (since bottling): unknown 

Brewer's specifics 

Single step decoction mash. 

Judges' comments 
"Good malt expression starting right up front. Yields to a fairly 

bitter middle and a dry finish. Pretty beer with nice complex balance 

of ingredients. Fairly pale but plenty of kick." 

"Alcohol evident, balance OK for style. Could use more malti­

ness/sweetness. A good beer." 

"Alcohol strength evident. Nicely rounded flavor profile. Well­

made, clean and complex flavors are nicely blended. A very pleas­

ant beer. Hops provide nice counter to residual sweetness." 

ZYJVlURGY Spring 1996 
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BROWN ALE 

SILVER MEDAL 

AHA 1995 NATIONAL HOMEBREW COMPETITION 

Ross 1. Hastings 

Edmonton, Alberta 

"Break in Brown" 

American Brown 

Ingredients for 3 1/4 gallons (12 .3 L) 

6 lb two-row malt (2 .72 kg) 

II oz Hugh Baird 75 •t crystal malt (3I2 g) 

5 oz CaraMunich malt (I42 g) 

4 1/2 oz chocolate malt ( I28 g) 

I/2 oz Centennial hops , 10.2% alpha acid (14 g) (60 min.) 

I oz Cascade hops, 6 .5% alpha acid (3I g) (20 min .) 

I/4 oz Centennial hops, 10.2% alpha acid (7 g) (dry) 

I/2 oz Cascade hops, 6.5% alpha acid (I4 g) (dry) 

Wyeast Special London Ale No. I 968 liquid yeast culture 

I/3 cup corn sugar (79 mL) (to prime) 

• Original specific gravity: I.053 

• Final specific gravity: 1.0 IS 

• Boiling time: 80 min. 

• Primary fermentation : six days at 65 degrees F 

(18 degrees C) in glass 

• Secondary fermentation: I4 days at 65 degrees F 

( I8 degrees C) in glass 

• Age when judged (since bottling) : seven months 

Brewer's specifics 

Mash grains at 128 degrees F (53 degrees C) for 15 minutes. Raise 

temperature to 155 degrees F (68 degrees C) for 60 minutes. Mash­

out at 180 degrees F (82 degrees C) and sparge with 180-degree-F 

(82-degree-C) water. 

Judges' comments 

"Some malt with hop flavor and bitterness to balance. Should 

have more of all three . Not sufficiently bitter. " 

"Nice hop aroma. Hop bitterness could be higher. Maltiness could 

be slightly higher. Nice beer. " 

BELGIAN AND FRENCH ALE 

SILVER MEDAL 

AHA 1995 NATIONAL HOMEBREW COMPETITION 

Thomas J. O'Connor Ill, M.D. 

Rockport, Maine 

"T. Duck's DubbEd" 

Dubbel 

Ingredients for 5 gal ( 19 L) 

8 lb Pilsener malt (3 .63 kg) 

lb aromatic malt (0.45 kg) 

I/2 lb CaraMunich malt (0.23 kg) 

I/2 lb CaraVienne malt (0.23 kg) 

I/4 lb Belgian Special "B" malt (0.11 kg) 

1/4 lb brown malt (O. II kg) 

3/4 lb candi sugar (0.34 kg) 

112 oz Styrian Goldings hops, 5.3% alpha acid (14 g) (60 min.) 

I/2 oz Tettnanger hops, 4.5% alpha acid (I4 g) (60 min.) 

I/4 oz Hallertauer Mittelfruh hops, 4 . 7% alpha acid (7 g) 

(2 min.) 

Wyeast Belgian Ale No. I2I4 liquid yeast culture 

force carbonated in keg 

• Original specific gravity: I .077 

• Final specific gravity: I .O I4 

• Boiling time: 60 min. 

• Primary fermentation: 28 days at 64 degrees F 

(I8 degrees C) in glass 

• Age when judged (since bottling) : four months 

Brewer's specifics 

Mash grains at 130 degrees F (54 degrees C) for 30 minutes. Raise 

temperature to 153 degrees F (67 degrees C) for 60 minutes. 

Judges ' comments 

"Lots of maltiness, medium hop flavor. Spicy. Bitterness lingers 

in aftertaste. Perhaps overhopped for style. Very nice beer, but bal­

ance lies toward happiness rather than maltiness." 

"Spicy hops stand out from roasted malt background. Very dry. 

Long bitter finish. Some fruity esters. Well-made, drinkable beer. 

Dry for a dubbel. More fruity character and less hop would be 

closer to style. " 

"Some toasted malt flavor- nice. Sweetish in the middle. Good 

balance, nice malt flavor. Bitterness increases as it warms - a bit 

too high for style. A very tasty beer. Lower ~itterness slightly, and 

possibly ferment a little cooler to subdue the esters a little." 

"Special 'B' and aromatic malt nuttiness. Perfect! Good malt 

foundation trails into semidry and complex finish . Spicy finish. 

Fantastic job." 
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BOCK 

BRONZE MEDAL 

AHA 1995 NATIONAL HOMEBREW COMPETITION 

Mike Bardallis 

Allen Park, Michigan 

"Bock" 
Traditional German Bock 

Ingredients for 5 gal ( 19 L) 

9 lb two-row pale malt (4.08 kg) 

3 112 lb Munich malt (1.59 kg) 

114 lb 80 oL crystal malt (0.11 kg) 

114 lb chocolate malt (0.11 kg) 

3/4 oz Hallertauer hops, 7.5% alpha acid (21 g) (60 min.) 

1/2 oz Hallertauer hops, 7.5% alpha acid (14 g) (10 min.) 

Wyeast Munich Lager No. 2308 liquid yeast culture 

force carbonated in keg 

• Original specific gravity: 1.072 

• Final specific gravity: 1.025 

• Boiling time: 90 min. 

• Primary fermentation: 18 days at 49 degrees F 

(9 degrees C) in glass 

• Secondary fermentation: 64 days at 29 degrees F 

(-2 degrees C) in stainless steel 

• Age when judged (since bottling): 15 months 

Brewer's specifics 

Double decoction mash. Mash-in with 13 quarts (12 .3 L) 134-

degree-F (57-degree-C) water to reach 124 degrees F (51 degrees C). 

Nter 10 minutes, draw off 7 quarts (6.62 L) of the thickest part of 

the mash for the first decoction . Raise decoction to ISS degrees F 

(68 degrees C) over 10 minutes, then boil for IS minutes. Return to 

main mash to bring temperature to 155 degrees F (68 degrees C). 

Hold for 30 minutes or until conversion. Remove the thinnest 8 

quarts (7.57 L) of the mash for second decoction. Boil for five min­

utes and return to main mash to raise the temperature to 166 de­

grees F (74 degrees C) for mash-out. Lauter and sparge to collect 7 

gallons (26.5 L) of sweet wort. 

Judges' comments 

"Initial impression malty. Finished malty. Very clean and bal­

anced. Finishes slightly bitter. Excellent beer. " 

"All malt with hint of chocolate and hint of alcohol. A good 

solid beer." 

"Nice malt tongue. Tail is pleasant sweet/alcohol. Very nice bal­

ance. Very well-rounded and subtle. Very nice beer." 

GERMAN LIGHT LAGER 

SILVER MEDAL 

AHA 1995 NATIONAL HOMEBREW COMPETITION 

George Fix 

Arlington, Texas 

"High Test" 

Dortmund/Export 

Ingredients for 13 I/2 gal (51 L) 

18 lb Durst Pils malt (8.16 kg) 

5 lb Durst Munich malt (2.27 kg) 

2 oz Tettnanger hops, 4 .5% alpha acid (57 g) (45 min .) 

2 oz Hallertauer hops, 4 .2% alpha acid (57 g) (30 min .) 

oz Liberty hops, 3.5% alpha acid (28 g) (finish) 

Wyeast Bavarian Lager No. 2206 liquid yeast culture 

force carbonated in keg 

• Original specific gravity: 1.056 

• Final specific gravity: 1.014 

• Boiling time: 90 min. 

• Primary fermentation : 10 days at 50 degrees F 

( 10 degrees C) in stainless steel 

• Secondary fermentation: six weeks at 35 degrees F 

(2 degrees C) in stainless steel 

• Age when judged (since bottling) : three months 

Brewer's specifics 

Mash grains at 122 degrees F (SO degrees C) for 30 minutes. Raise 

to 140 degrees F (60 degrees C) for 30 minutes. Raise to 158 degrees 

F (70 degrees C) for 30 minutes. 

Judges' comments 

"Well-balanced with malt up front and hops sticking. Well-made 

beer that lacks some complexity. Could use about 5 to lO percent 

more bitterness." 

"Malty and very rounded up front with OMS coming through in 

taste. Continues with malty sweetness and ends balanced but bland." 
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HERB BEER 

BRONZE MEDAL 

AHA 1995 NATIONAL HOMEBREW COMPETITION 

Carl Laman 

Harwich, Massachusetts 

"Santa's Little Helper" 

Herb Beer 

Ingredients for 5 gal ( 19 L) 

6 2/3 lb Munton and Fison light malt extract (3 kg) 

112 lb crystal malt (0.23 kg) 

2 lb clover honey (0.91 kg) (60 min.) 

4 oz maltodextrin (113 g) (60 min.) 

2 oz Styrian Goldings hop plugs, 5.7% alpha acid (57 g) 

(60 min.) 

oz grated ginger root (28 g) (30 min.) 

112 oz crushed coriander seed (14 g) (30 min.) 

4 three-inch cinnamon sticks (30 min.) 

5 whole cloves (30 min.) 

oz dried orange peel (30 min.) 

112 oz Czech Saaz hops, 5.3% alpha acid (14 g) (5 min.) 

Wyeast American Ale No. 1056 liquid yeast culture 

cup corn sugar (237 mL) (to prime) 

• Original specific gravity: 1.060 

• Final specific gravity: 1.010 

• Boiling time: 60 min . 

• Primary fermentation : 19 days at 65 degrees F 

(18 degrees C) in glass 

• Age when judged (since bottling) : live months 

Brewer's specifics 

Steep grains until boil. 

Judges' comments 

"Seems to be going through acidification. Has a tart almost acetic 

character. Malt balance seems quite good. Astringent finish. I miss 

the honey." 

"Blended very nicely and the hops come through. Could use more 

maltiness. Merry Christmas. Well done." 

"Full malty beer with interesting spiciness. Clean spicy/malty fin­

' ish . Very enjoyable spiced beer." 

TRADITIONAL MEAD 
AND BRAGGOT 

SILVER MEDAL 

AHA 1995 NATIONAL HOMEBREWCOMPETITION 

Sally llger 

Kellogg, Idaho 

"Sweet Mesquite" 

Still Traditional Mead 

Ingredients for 1 gal (3 .8 L) 

3 Ib raw desert mesquite honey (1.36 kg) 

Red Star Cotes de Blanc dehydrated yeast in an 8-oz starter 

pinch Irish moss 

1 teaspoon acid blend 

3/4 yeast nutrient tablet 

108 oz water (3 .2 L) 

• Original specific gravity: 1.112 

• Final specific gravity: 1.065 

• Boiling time: live min. 

• Primary fermentation: three months at 70 degrees F 

(21 degrees C) in glass 

• Secondary fermentation : three months at 55 degrees F 

( 13 degrees C) in glass 

• Age when judged (since bottling) : three months 

Brewer's specifics 

Bring water acid blend and yeast nutrient to boil, add Irish moss. 

Stir in honey. Bring back to boil. Boil for five minutes, skimming 

foam . Cool in ice bath to 68 degrees F (20 degrees C). Pour must in­

to fermenter and pitch yeast. Fine with Sparkolloid". Stabilize with 

3/4 teaspoon potassium sorbate dissolved in cold water and stirred 

into mead prior to bottling. 

Judges' comments 

"No off-flavors. Nice balance between acid and sweet. It's a lit­

tle cloying. Nice effect, a very good sweet mead, but needs some al­

cohol balance." 

"Good honey. Balance very nice. Very good job." 

"Very sweet. Not much alcohol evident. Very sweet and deli­

cious. Make more. Keep this recipe." 

Every gold-medal-winning recipe from the 
AHA 1995 National Homebrew Competition 
was printed in Zymurgy Special Issue 1995 
(Vol. 18, No. 4) "Winners Circle." 

0 
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WEISS IS NICE CLUB-ONLY 
COMPETITION WINNER 

John R. Griffiths 

Representing the Fayetteville 

Lovers of Pure Suds (FLOPS) 

Fayetteville, Arkansas 

"Weizenbock #112" 

Weizenbock 

Ingredients for 5 gal ( 19 L) 

8 lb malted wheat (3.63 kg) 

4 lb pale malt (1.81 kg) 

1/2 Ib 60 oL crystal malt (0.23 kg) 

oz Perle hops, 6.3% alpha acid (28 g) (110 min.) 

oz Perle hops, 6.3% alpha acid (28 g) (60 min.) 

oz Hallertauer Mittelfriih hops, 3.6% alpha acid (28 g) 

(20 min.) 

Wyeast Bavarian Weissen No. 3056 liquid yeast culture 

2/3 cup corn sugar (158 mL) (to prime) 

• Original specific gravity: 1.075 

• Final specific gravity: 1.024 

Boiling time: 120 min. 

• Primary fermentation: nine days at 65 degrees F 

(18 degrees C) In plastic 

• Secondary fermentation: nine days at 60 degrees F 

( 16 degrees C) in glass 

• Age when judged (since bottling): seven months 

Brewer's specifics 

Double decoction mashing schedule for all grains. Mash-in at 

104 degrees F (40 degrees C) for five minutes. Heat to 122 degrees 

F (SO degrees C) for 25 minutes. Pull one-third of the thickest part 

of the mash, heat to 160 degrees F (77 degrees C) over 15 min­

utes. Boil for 20 minutes. Return to rest mash to raise tempera­

ture to 145 degrees F (63 degrees C), hold for 10 minutes. Pull 

one-third of the thickest part of the mash, heat to 160 degrees F 

(71 degrees C) over five minutes. Boil for 20 minutes. Return to 

rest mash, raise temperature to 147 degrees F (64 degrees C), hold 

for 15 minutes. Raise to 169 degrees F (76 degrees C) and hold 

for 15 minutes. Sparge with 6 1/2 gallons (24.6 L) of 175-degree­

F (79-degree-C) water. 

Judges' comments 

"Outstanding malty, yeasty, Germanic nose. Beautifully bal­

anced malt and other fermentation characteristics. Recipe for­

mulation excellent." 

"Wonderful aroma. Great flavor. High maltiness, low bitterness, 

nice yeast character. Phenolics could be increased. A very good beer." 

"Wonderful maltiness. Hops appropriate. Excellent balance. 

Maybe try a more aromatic yeast to produce more esters and 

phenolics." 

A higher 
of 

control. 
The Fermometer"'! 

This precision liquid crystal thennometer provides 
a convenient way to monitor pitching and fermentation 
temperatlU'es. It's self-adhezing, water-resistant 
and provides a sanitary altemative to conven­
tional immersion thezmometers. 

Stop wonying about contamination and 
stuck fezmentations! Take control of the 
flavor of yoW' beer! 
Check at your favorite 
home brew shop. 

Castle Rock, CO, 80104 
(303) 660-2297 

Dealer Inquiries Invited 

Introducing BREW YOUR 
OWN. It's hot !It's fresh. And it 
shows up evel'lt month. BYO is 
full of great homebrew recipes. 
Fun articles written in an easy-to­
read style. No theory. No rocket 
science. Just HOW TO MAKE 
GREAT BEER. Period. 
Plus monthly columns like: 
• Tips from the Pros 
• Style of the Month 
• Microbreweries You Never Heard Of 
• Help Me, Mr. Wizard ... and much more. 

(Money Back Guarantee for any reason, at any time) -----------start my subscription to Brew Your Own magazine at 
the Charter Rate of$29.95 (12 issues in all). 

Name 

Address 

~ ~w ~ HZ16 
0 My check for $29.95 is enclosed. 0 Bill me . 

Send to: Brew Your Own, P.O. Box 1504, 
Martinez, CA 94553 

Subscriptions (800) 900-7594, Publishing Office (916) 758-4596 
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Napa Fermentation Supplies 
Quality Home Brewing 
Equipment and Supplies 

since 1983 
$$$$$$$$$$$$$$$$$$ 

Full line of brewing supplies 
Free catalog 

Mail and phone orders 
Fast delivery 

$$$$$$$$$$$$$$ 

Napa Fermentation Supplies 
P.O. Box 5839 

575 Third St., Suite A 
Napa, CA 94581 

Retail Store Hours: 
M-F 9 a.m. - 5 p.m. 
Sat. 10 a.m. - 5 p.m. 

Ph. (707) 255-6372 
FAX (707) 255-6462 

Out-of-state (800) 242-8585 

DIGITAL 
OVERRIDE 

REFRIGERATOR 
· THERMOSTAT 

For Lager Geeks 

$33~~ 
I v1sA I Heartland Hydroponics !ill . 
!illilil For All Of Your t'!t] . 
~ Brewing and Growing Needs ~~J~ 

· • . :J{eart[and :J{ytfroponics 
Vernon Plaza, 115 Townline Road 

Vernon Hills, IL 60061 
(3.5 Miles West of 1-94 on Route 60) 

800-354-4769 

You have 10,000 taste 
buds ... do you mind if we 
take them on a joy ride? 
You can't get the taste 
out of your head. ~ 
By removing chlorine and odor, _J.; 
our carbon filter series , 

1 
__ ~ I I 

makes beer taste 1
· _ ~:ib=-

infinitely better. 

Filters start at $19 95 

We also carry 
0.5 micron bacteriological 
beer filter. 

Call today for a free brochure 
1-800-251-8725 

- dealer inquiries welcome -

CEDAR VINTAGE 
92 Portsmouth Avenue, Exeter, NH 03833 

egon 
ecialty 

,.>-t,l)oW~["~mpany, 

inc. 

Serving the Trade 
Since 1963 

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. 

7024 NE Glisan Street 
Portland, Oregon 97213 U.SA 

Phone (503) 254-7494 • Fax (503) 251-2936 
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Charlie Papazian 

Felicitous Belgian Stout 
P

erhaps there's nothing more conver­

sational among homebrewers and 

beer enthusiasts than discussing beer 

style. Some, no doubt, would prefer to make 

"just beer" and to hell with stylistic endeav­

ors. After all, "It's the beer, stupid." And then 

there are the royal guardians of beer styles 

and notaries of authenticity upholding the 

traditions of beer through the ages. I can ap­

preciate both sides of the issue, having de­

veloped the beer style guidelines for the As­

sociation of Brewers and various competi­

tion guidelines since 1979. What strikes me 

as most important is that beer styles evolve. 

New styles come, some old ones fall by the 

wayside. Traditional ones help steer a course 

and uphold the pride and tradition of brew­

ing, while new ones give current generations 

of brewers the opportunity to develop their 

creative skills and perhaps one day invent 

a beer that in the future will be upheld 

as a classic beer style whose origins date 

back 200 years to 1996. 

I was relaxing, having a home brew, 

taking note of my thoughts recently 

that the essence of style has a basis 

other than simply circumstantial. I 

considered styles based on one of eight 

principal characters: (l) malt, (2) hops, (3) 

yeast, (4) water, (5) alcohol, (6) process, (7) 

packaging and (8) special ingredients. 

You might ask, where's color, head re­

tention and mouthfeel? They are to be con­

sidered, to be sure, but in my opinion they 

are not the essential basis of style. They help 

define styles and the variation within a tra­

dition , but if there is one overriding basis, 

I'll stick to these essential eight. 

Then I attempted to think of examples of 

classic styles that might fit into these eight 

bases. Let's consider the first: 

ILLUSTRATION BY VICKI HOPEWELL 

Malt. The predominant character of a 

bock, maibock, doppelbock and eisbock is 

its maltiness. Malt more than any other char­

acteristic defines this style. The same might 

be true for English-style brown ale. Yes, hops, 

yeast, water, alcohol, processing and pack­

aging all have a role in creating this style, but 

if you don't have the malt character you'll 

never have a bock or brown ale, whereas the 

other seven characteristics can vary. 

Hops. The India pale ale style of beer is 

based on hops. The style is virtually defined 

by hops. 

Yeast. Bavarian-style wheat (weiss or 

weizen) is singularly defined by the special 

strains of yeast used in its brewing. No, I would­

n't say that it is so much the wheat or the lack 

of hops- these components can be varied. But 

without the special yeast you simply cannot au­

thentically achieve this style of beer. 

Water. This is a tricky one. I hesitated to 

include this one, but for the sake of discussion 

I beg the question: Does the peculiarly hard 

quality of the water define the basis of classic 

Burton-type pale ales? I think it does more 

than any other ingredient. The quality of the 

water affects the final perception of hops and 

malt so important in British pale ales. There 

are dozens of malts, hops, yeast strains and 

processes that can be integrated into the mak­

ing of pale ale, but without the uniqueness of 

the water one cannot brew to tradition. 

Alcohol. Barley wine has to have alco­

hol. Without it this style does not exist in 

mind or matter. Hard water, soft water, "no­

ble-type" hops, American hops, cold or warm 

fermented, dark or lighter in color- the 

essence of this style is alcohol and all the 

resulting qualities that naturally occur. 

Process. German-style altbiers come 

immediately to mind. Warm fermenting, 

and cold lagering is the process that 

precursors all altbiers. Without this 

process and some of the unique 

qualities it imparts to the overall qual­

ity, altbier could just as well be anoth­

er bitter or sweet brown ale or dark lager. 

The warm ferment-cold lager is the most 

important defining basis of this enjoyable brew. 

Packaging. This is a tricky one. Can 

packaging alone define the character of a 

style? As beer enthusiasts we'd hate to con­

sider it, but the realities of the beer world may 

preclude our own preferences. Let's consid­

er many of the sweet fruit Iambics that are 

making their way into the market. They sim­

ply could not exist without special consider­

ations during packaging: sweet fruit juice or 
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flavoring added at packaging time. The beer 

is then pasteurized to prevent fermentation 

in the bottle, a process identical to the mak­

ing of some classic English-style sweet stouts. 

These sweet fruit beers and sweet stouts are 

enjoyed by millions. It is a style of beer and 

packaging more than the specifications of 

malt, hops and yeast that are the bases of 

these styles. Would you agree? 

Special ingredients. Herein lie the beers 

that may not be considered so classic by most 

beer enthusiasts -yet. But in this day and 

age special ingredients have come to over­

whelm the character of many beers. Belgian 

wit beer almost falls under this basis, with its 

unique blend of coriander and orange peel, 

but upon consideration I'll default to the qual­

ity of the yeast as the principal basis of wit 

beer. Chili beer, pumpkin beer, spiced holi­

day cheer beer, cranberry beer, cherry beer 

all as a classic style, if there is such a thing 

these days, might fall under the basis of spe­

cialty ingredients. Perhaps special ingredi­

ents is a catchall second-string basis for those 

beers that are in their early stages of evolv­

ing. We don't know under which of the oth­

er seven bases to categorize them -yet. 
So you are considering 30 or 40 other clas­

sic styles of beer. Under what basis would 

you place them? And why would you want to 

go through this exercise, anyway? It helps me 

better understand what and why I am brew­

ing. Brewing as a craft involves these kinds of 

thought processes. If I didn't think about these 

kinds of things, I'd be pumping out "just beer." 

I'm not into that kind of brewing. 

At our 1986 American Homebrewers 

Conference, Michael Jackson thought I'd re­

ally gone nuts when I introduced my com­

memorative conference beer. It was called 

Blitzweizen Honey Steam Barley Wine 

Lager. My intention was, and still is, not to 

make fun of beer traditions but to expose 

myself to the edge, peek over and goose the 

creative possibilities. I have to admit there 

was no one basis upon which I brewed this 

beer. It was, rather, a celebration of all styles. 

Little does Michael know that he is in 

part responsible for my latest "goose." It was 

the spring of 1995. I was in Philadelphia to 

participate in the Book and the Cook festiv­

ities, as was Michael. I had no sooner en­

tered the University of Philadelphia Muse­

um when I was handed an absolutely deli-

cious locally brewed imperial stout. With 

that in hand I was invited to attend Jackson's 

beer tasting being held in the adjoining hall. 

I quietly entered the hall in the middle of his 

presentation, happening to sit among a few 

homebrewers. I still had quite a bit of tasty 

imperial stout in hand. Jackson was halfway 

through his beer-tasting session and pour­

ing Celis White, a light wheat beer spiced 

with coriander and Cura<;:ao orange peel. 

I looked about me pondering the Egypt­

ian mummies and fantastic architecture of 

the hall. Then, as the ancient spirits swirled 

around the room, I had an impulse to cre­

ate and go beyond what everyone was tast­

ing. Before I knew what I had done I was 

staring at a glass filled half with Celis White 

and half with imperial stout. I sipped, smiled 

and shared it with the homebrewers sitting 

next to me. I thought it had great potential 

as a new beer. It was a new idea and, as I 

realize now, its basis was simply special in­

gredients with the combination of Belgian 

traditions. The notion adhered to my in­

ventive brewing plans. 

In June 1995, after a trip to Belgium, Fe­

licitous Belgian Stout was born. It was a beer 

I had never tasted before, except in my mind. 

There is no such style in Belgium. Why do 

I dub it Belgian stout? I brewed it with new­

ly learned appreciation and knowledge of 

Belgian brewing traditions. If there were ever 

to be a Belgian stout, what would it be? I 

considered the question seriously. It would 

be strong. Golding-type hops would be used. 

A warm ferment would comfort the yeast. 

And the flavor and aroma of noble Saaz and 

Hallertauer would subtly finesse an already 

complex beer. If I had any candi sugar on 

the day I had chosen impulsively to brew 

Felicitous Belgian Stout I would have used 

it as the Belgians so often do. Honey would 

have to do on this inaugural occasion. 

Many Belgian ales possess the flavor and 

aromatic character of crushed coriander seed 

and Cura<;:ao orange peel. Banana aroma and 

flavor also are part of the character of many 

Belgian ales, especially the stronger types. The 

banana is a byproduct of certain strains of 

yeast usually fermented in 70- to 80-degree­

F (21- to 27-degree-C) temperatures. I can ap­

preciate these banana esters in certain ales, 

but I chose not to include these in the design 

of this stout. Their inclusion or exclusion 
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depends on the yeast you choose. Wheat 

could have been used in the formulation, re­

ally authenticating the original half-and-half 

mixture of imperial stout and Celis White. 

So what is it like? Felicitous Belgian Stout 

is a 6 1/2 to 7 percent (I 'll keep pushing the 

higher end next time I brew this) alcohol by 

volume (5.1 to 5.5 percent by weight) dark­

as-night stout, but without the sharpness of 

roasted malt. The roasted malts and barley 

are mellowed and lightened by the overrid­

ing mysterious combination of coriander and 

orange peel characters. The sweet earthy char­

acter of Saaz and Hallertauer Hersbucker 

hops lay a foundation of beer quality upon 

which the sparkle of spice rides. The Vienna 

and crystal malt help produce an overall 

malty character without being excessively 

full-bodied. Fully fermentable honey boosts 

the alcohol while contributing a unique fer­

mented character to the beer, much as can­

di sugar would if it had been used. 

You've read enough. The mystery is no 

longer. So let's cut the shuck and jive and 

get on with the recipe: 

Mash-extract recipe for 5 gal ( 19 L) 

3 Ibs two-row !Gages malt (I .36 kg) 

2 lbs Vienna malt (0.9 kg) 

lb 40 •1 English crystal malt 

(0.45 kg) 

1/3 lb black malt (0.15 kg) 

1/3 lb chocolate malt (0.15 kg) 

1/3 lb roasted barley (O.I5 kg) 

Add to the mash runoff: 

I 3/4 lbs extra light dried malt extract 

(0.8 kg) 

lb light honey (0.45 kg) 

And boil with hops: 
7.5 Homebrew Bittering Units 

(I used I I/2 oz or 43 g 5 .3% 

alpha acid Styrian Golding whole 

hops) for bittering 

I .5 Homebrew Bittering Units (I used 

a I/2 oz or I4 g of 3% alpha acid 

Saaz whole hops) for flavor 

3/4 oz (2I g) Hallertauer Hersbrucker 

hops (I used pellets) for aroma 

Other ingredients: 

I 1/4 oz freshly crushed coriander seed 

(35 g) 



1/4 oz crushed dried Cura~ao orange 

peel (7 g) 

1/4 tsp Irish moss 

ale yeast is recommended 

3/4 cup corn sugar ( 177 mL) 

(to prime) 

• Original specific gravity: 

1.056 to 1.060 (14 to 15 'B) 

• Final specific gravity: 

1.012 to 1.016 (3 to 4 'B) 

• IBUs: about 27 

Use step-infusion mash with the grains. 

Because this was essentially an all-malt beer, 

a nutrient-developing lower temperature pro­

tein rest was not used in favor of a foam­

developing higher temperature protein rest. 

Add 7 quarts (6.6 L) of 143-degree-F (62-

degree-C) water to the crushed grain, stir, sta­

bilize and hold the temperature at 133 degrees 

F {56 degrees C) for 30 minutes. Add 3 1/2 

quarts (3.3 L) of boiling water and add heat to 

bring temperature up to 156 degrees F (69 de­

grees C) and hold for about 30 minutes. 

After conversion, raise temperature to 

167 degrees F (75 degrees C), Iauter and 

sparge with 3 gallons (11.4 L) of 1 70-degree­

F (77-degree-C) water. Collect about 4 gal­

lons (IS L) of runoff and add the malt ex­

tract, honey and bittering hops. Bring to a 

full and vigorous boil. 

The total boil time 'may need to be 2 to 

2 1/2 hours in order to achieve a volume of 

2 1/2 gallons (9.5 L) of concentrated wort. 

When 15 minutes remain add I 1/2 Home­

brew Bittering Units of flavor hops, 3/4 

ounce (21 g) of crushed coriander seed, 1/4 

ounce (7 g) each of orange peel and Irish 

moss. After 15 minutes turn off the heat and 

add aroma hops. Then strain into a sani­

tized fermenter to which you've added 2 to 

2 1/2 gallons (7 .6 to 9.5 L) of water to 

achieve a total of 5 gallons (19 L). It helps 

to prechill (33 degrees F or 1 degree C) the 

water added to the fermenter rather than 

simply adding warmer tap water. 

About 27 !BUs were calculated for this 

recipe by making the following assump­

tions : (I) whole hops were used, (2) the 

wort boil was concentrated with about 3 

pounds ( 1.4 kg) of extract per gallon (3.8 

L) of liquid boiled, (3) 23 percent utiliza­

tion was assumed for two hours of boiling 

and 6 percent utilization was assumed for 

15 minutes of boiling. Beginners and in­

termediate brewers should relax, don't wor­

ry and have a homebrew. 

Primary fermentation temperatures 

should be between 60 and 75 degrees F (16 

and 24 degrees C) with ale yeast. After pri­

mary fermentation has subsided add 1/2 

ounce (14 g) crushed coriander seed to the 

secondary fermentation or bulk aging peri­

od (one to three weeks). When fermenta­

tion is complete, prime with sugar and bot­

tle . Serve slightly chilied and pour a rich 

head. You'll agree that Felicitous Belgian 

Stout might have a chance through the ages. 

Now if only we could figure out what basis 

to establish this style on. 

Charlie Papazian in the founder of the 

American Homebrewers Association and pres­

ident of the Association of Brewers. His books 

and CD-ROM have inspired thousands of 

homebrewers worldwide. ~ 

HOME BREW liTTERING UNITS ore a measure of the total amount of billerness in a given volume of 
beer. Homebrew Billering Units con easily be calculated by muhiplying 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 a~ 
ph a acid) were used in a 1 0-gollon botch, the total amount of billering units would be 33: (2 x 9) + (3 x 5) = 1 B + 15. Bit­
lering units per gallon would be 3.3 in a 1 0-gollon botch or 6.6 in a live-gallon botch, so it is important to note volumes when­
ever expressing billering units. 

INTERNATIONAL BlnERNESS UNITS (I BUS) ore a measure of the biHerness of a beer in parts per 
million (ppm), or milligrams per liter (mg/L) of alpha acids. You can estimate the I BUs in your beer by using the following formula: 

IOU _ (ounces of hops x% alpha mid of hop x % utilization) 
- gallons of wort x 1.34 

Percent utilization varies because of wort gravity, boiling time, wort volume and other factors. Homebrewers gel about 25 per­
cent utilization lor a lull one-hour boil, aboul15 percent lor a 30-minule boil and about 5 percent lor a 15-minule boil. As on 
example 1 ounce of 6 percent alpha acid hops in live gallons of wort boiled lor one hour would produce a beer with 22 I BUs: 

IOU = 
1 x 6 x 25 

= 2218Us. 
5 X 1.34 

ZYl'VlURGY Spring 1996 

Pure Prairie Grown and Malted. 
Free from all Adulterants ~ 
and Contaminants. 

For complete specifications, 
purity standards and to order: 
Call: (306) 469-443 7 
Fax: (306) 469-5662 

TStlgian 
~bbtp™ 

1 00% Belgian 

Malt Extract Syrup 
Exclusive U.S. Distributor 

Picnic Cooler Mash Tuns 

I Brewing Honey I 
St. Bart's Mead Kit 

Wort Chillers 

J. W. Spooner, Inc. 
Wholesale only 

(417) 485-4107 
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Bier-journey to Bavaria 

In six 
days you 
will visit min. 30 
brewery-pubs and 
discover a beautiful landscape. 

For further information write or fax 
Rolf Meyer, Uhlandstr. 21 

90408 Nurnberg 
Germa 

During the Hot Summer 
Months You Can Keep Brewing 
Award Winning, Beers Using 

the tOb'Otboii{rM from 
BrewS tuff·· 

'" ,.;r ;,.L '-'~·'-
Ice From Ring Mold Pan ; 

,il 

:.~-~~~ ......... Patent Pending Ice Pocket 

7,.f_F~,~.~IIy someone has made a logical. brew tower syst~.m. _! ;l.,, 
(ffi:l~;; The Venquat 13r-ew Tr-ee : i:Yr~*) 
~n-id~: raise and To see ju~~\;~~-

lowering system on easily the Brew 
mash tun side to fill Tree works and is to 
or empty before or assemble, Order 

after using no effort! our VHS tape on 

Designed for the 
budget minded 

Complete turn key 
system! 

RIMS adaptable! 

Stainless steel keg 
designed or custom 
brew kettles up to 

28 gallon available! 

Unlike bulky "water 
fall" systems the 

Penquat Brew 
Trees' frame can 

store flat! 

Assemblage is fast 
and easy! 

U.P.S. shippable! 

Prices start at just 
$999.95! 

"Using the Penquat 
Brew Tree" for 

$19.95 plus $3.95 
for shipping. 

You will not only 
receive the tape but 

also detailed 
instructions and a 
parts list so you 

can, if you are so 
inclined, build your 
own "Brew Tree"! 

If you decide to 
order from us, you 

will be given full 
credit for your tape! • 

Modesto Homebrew 
Supply is a 

complete homebrew 
shop with grains, 

hops, extracts and 
supplies that has 
been established 

since 1991. 

What if you have already made some kettles but just need a stand, burner or parts? 
No Problem! We stock a complete line of stainless Steel fittings you need to complete 
your own home made system. Everything from ball valves to false bottoms. 

[ I REMEMBER PENNY PENQUAT'S MOTIO, .•. 
~ "RELAX, ENJOY LIFE, POP A PENQUAT!" ~ 

To order caii:I-800 CXS-BREW all other inquiries l-209-521-9995 
·less shipping and handling I Please allow 3 weeks for delivery I The term "PerlQuat" is a registered trademark 
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AMERICAN HOMEBREWERS ASSOCIATI .ON® 

MEMBERSHIP APPLICATION 
I would like to become a member 
of the American Homebrewers Association 
and receive more than a subscription to Zymurgy®. 
I I 6 a a a ., ... . . ••: 

AHA SPONSORSHIP 

of the American 

Homehrewers Associa­

tion is YOU. We need 

your support to make 

this your association. 

Your donations are 

ta:>..· deductible. 

D $51 Paper Cup Sponsorship - One-year membership to the AHA 

and honorary ce rt ificate. ($18 is tax deductible.) 

D $103 Pewter Mug Sponsorship- Two-year membership to the 

AHA and honorary certificate. ($43 is tax deductible.) 

D $230 Golden Mug Sponsorship- Five-year membership to the 

AHA and honorary certificate. ($90 is tax deductible.) 

D $460 Diamond-Studded Platinum Mug Sponsorship - Distin­

guished recognition and lifetime membership to the AHA, T-shirt (indi­

cate size) and honorary certificate. ($212.50 is tax deductible.) 

An sponsoring member you 

will receive a spousor's cert{ficate 

and !Jaue your name, club or busi-

uess listed ill fi ve issues of Zymurgy 

as au acth·e supporter qlthe Ameri-

can Homebrewers Association. 

Membetsbip iucludes a subscripfiou 

to Zymurgy. 

MEMBERSHIP IN AHA 

Total Enclosed (U .S. funds only) 

Full money-back guarantee! Prices are subject to change. 

Name ________________________________________________________________________ __ 

Address ______________________________________________________________________ __ 

City _________________________________________ .State/Province ----------------------

Zip/Postal Code _________________ Country _______ _____ _ 

Payment: Check ___ _ Visa ______ _ MC 

Credit Card No. ________________ Exp. Date ____________ __ 

Signature ___________________ Daytime Phone ( ___ } _____ _ 

Mail this form and your check to the American Homebrewers Association, PO Box 1510, Boulder, CO 80306-1510, U.S.A. 
Phone (303) 546-6514 , FAX (303) 447-2825 or Internet orders@aob.org with credit card information. 

D Enclosed is $33 U.S. for a one­
year membership to the AHA. Five 
issues of Zymurgy and member­
ship privileges are included. 

D One-year Canadian membership: 
$38 U.S. 

D O~e-year international member­
ship: $51 U.S. 

D Enclosed is $60 U.S. for a two-year 
membership to the AHA. Ten is­
sues of Zymurgy and membership 
privileges are included. 

D Two-year Canadian membership: 
$70 u.s. 

D Two-year international membership: 
$96 u.s. 

D Check here if this is a renewal. 

A GIFT FOR A FRIEND 

D Yes, send a gift membership to my friend and a personalized gift card from me -I'll pay (above). 
l utroduce ajrieud to tbe 

mauy beuefits !bat the Americau 

Name ________________________________________________________________________ _ 
Homebrewer:s Associalion p1v-

Address _________ __________________________ _ vides its met11bets with a g {fi 

membetsbip, which iucludes a 
City _______________________________________ .State/Province -------------------------

011e-year subscripfio11 to 

Zip/Postal Code _______________________________ Country ----------------------------- Zymurgy, fo r o11/y $33! 
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PRINCIPLES 
OF 

BREWING 
>-Y! SCIENCE 
~ by q: George Fix 

1fa 

Principles of Brewing 
Science 
By George Fix 

For those ready to graduate their beer 
to the next level, this is the textbook. Dr. 
George Fix explains the fundamental 
chemistry and biochemistry of brewing 
world-class beers. A Harvard graduate 
and professor in the department of 
mathematics at the University of Texas, 
Arlington, Fix is a longtime homebrew­
er whose beers have earned him 
numerous awards. Internationally rec­
ognized as an expert on technical 
brewing, Dr. Fix is the author of several 
books, including Oktaberfest, Vienna, 
Marzen (Brewers Publications, 1992), 
which he co-authored with Laurie Fix . 

5~ x 8 ~ • 250 pp. • two-color soft 
cover • illustrations • Brewers 
Publications • 1989 • 
ISBN 0-937381-17-9 

$29.95 plus shipping #463 

German Wheat Beer 
By Eric Warner 

A graduate of the prestigious 
Weihenslephan school of brewing in 
Germany and brewmasler at 
Colorado's Tabernash Brewing Co., 
Eric Warner has earned national 
recognition for his German wheal 
beers. His German-style weizen placed 
first in the wheal beer category at the 
1992 AHA National Homebrew 
Competition, and his Tabernash Weiss 
won the gold medal in the German 
wheal beer category at the 1994 Great 
American Beer Festival~. In German 
Wheat Beer, Warner shares the knowl­
edge he has acquired through years of 
study and practical experience. 

5~ x 8~ • 161 pp. • four-calor soft 
cover • • b&w photos • Brewers 
Publications • 1992 • 
ISBN 0-937381-34-9 

$11.95 ($10.15 for AHA members) 
plus shipping #407 

Victory Beer Recipes 
America's Best Homebrew 

From the creators of the homebrewer's 
hit Winners 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. From the lively flavor of 
"A Peek Under the Kilt" Scotch ale to 
the dark sensuous bite of "Lady of the 
Morning" continental dark bock, these 
recipes will thrill your taste buds and 
tune your brewing skills. 

5~ x 8~ • 228 pp. • four-color soft 
cover • b&w photos • Brewers 
Publications • 1994 • 
ISBN 0-937381-41-1 

$11.95 ($1 0.15 for AHA members) 
plus shipping #467 

------- --- -- -D 

Great American 
Beer Cookbook 
By Candy Schermerhorn 

From Brewers Publications comes a cook­
book like no other! All recipes use beer to 
enhance Aavor potential, giving food an 
added culinary dimension. The Great 
American Beer Cookbook features mouth­
watering recipes that are chic (Lobster 
and Brie Soup with weissbier), exotic 
(Apple and Ham Pie with Curry Sauce 
using India pole ale), down-home (Potent 
Portered Beer Ribs) and sinful (Chocolate 
Stout Cake)- 217 recipes in all! 
Foreword is wriHen by Michael Jackson. 

7 x 1 0 • 291 pp. • four-color soft 
cover • color photos • Brewers 
Publications • 1993 • 
ISBN 0-937381-38-1 

$24.95 plus shipping #466 

- -- - -
ORDER FORM 

Name ____________________________________________________________ __ 

Item 

Principles of Brewing Science #463 

German Wheat Beer #407 

AHA member #407M 

Great American 
BeerCookbook #466 

Victory Beer Recipes #467 

AHA member #467M 

(For domestic P&H, add $4 for the first 

Quantity Price 

___ X $29.95= 

___ X $11 .95= 
___ X $10.15= 

_ __ X $24.95= 

___ X $11.95= 

___ X $10.15= 

Shipping Total 

Total 

book and S I for each additional hook. Orders 
cannot be delivered without proper postage.) TOTAL ----

Address----------------------------

City ____________________________________ State/Province ----------------

Zip/Postal Code __________ Country ______________ _ 

Payment: Check Visa MC 

Credit Card No. ___________________ Exp. Date ___ _ 

Signature _____________ Daytime Phone ( __ ) _______ _ 

Zym 19 

To order or request o complete Brewers Publicolions cotolog coll1303) 146·6114, FAX 1303) 447-1B11 or Internet ordm@oob.org wi th uedit cord inlormolion. t.loke rhe<ks poyoble in U.l. lunds to the Assoriotion of Brewers, PO Box 1110, Boulder, (0 B0306·1110, U.S.A. 
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Agitating 
in Colorado 

Dear Professor, 

R 

Even though I'm somewhat new to home­

brewing, when my family or friends say, "Hey, 

this stuff's pretty good! You made this your­

self?" It's one of the best things about home­

brewing. 

Speaking of fizz (weren't we?), here's a 

question for you: I recently brewed a quite 

tasty pale a le and after the brew is poured 

from the bottle into a clean glass, some bot­

tles develop a good head with bubbles of car­

bonation rising to the top, yet some other bot­

tles from the same batch, in the same glass­

es, do not. Their carbonation level is notice­

ably different, the head dissipates quickly and 

the ale looks flat. The carbonation seems to 

vary from bottle to bottle yet they all taste vir­

tually the same. 

Could it be that I didn 't mix my priming 

sugar solution into my beer well 

enough prior to bottling? Why. 

wou ld carbonation vary from 

bottle to bottle? 

Just wondering, 

Greg Gustafson 

Golden, Colorado 

Dear Greg, 
Yo1t 've probably hit the ale 

right on the head. YoN don't need 
to agitate the beer once yo11've added 
priming s1tgar, b11t please do gi·ve it 
some gentle stirs. Now the other 
thing that co1tld be happening per­
haps, bitt not as likely, is that yoN 

ILLUSTRATION ll\' KEN TRUHAN 

0 F E s s 

ha·ven't rinsed the sanitizer out of your bot­
tles completely eno~tgh. 

If yo11 pom· a beer and it is always fizzy 
bitt sometimes there's head and other times 
there isn't, then it is very likely a problem 
with the serving glass. Do yo11 have hard 
water? Are yoN able to rinse off all the dish 
soap after washing? 

My gmss is it's probably j11st a mixing­
stilTing thing. 

Stir crazy after all these beers, 
The Projess01~ Hb.D. 

ZYlVJURGY 
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Diacetyl Avoidance 

Dear Professor, 

In his book, Brewing Lager Beer (Brew­

ers Publications, 1986), Gregory Noonan 

describes a method for reducing diacetyl by 

raising the post-kraeusen temperature to 52 

degrees F (11 degrees C) and holding it at 

there for a number of days. 

Is there any method for reducing diacetyl 

in ale brewing, other than the obvious choice 

of using a low diacetyl yeas t strain? 

Hold the butterscotch, 

Yoni Fishman 

Arnold, California 

Dear Yoni, 
The best sol11tion for ·red1tcing the pos­

sibility of diacetyl in an ale, or any beer, 
is caref!tl yeast selection. An­

other method that can be med 
is ro1tsing the yeast. \Vhen 

yeast is in smpension it has the 
ability to remove the diacetyl it 
originally produced. Ale yeast 
that settles 0111 prematltrely for 
one reason or another will not re­
d!lce nutch of the diacetyl. Rom­
ing is best dom in a closed fer­
menter with a gentle swirling mo­
tion. If yo1t mmt stick something 
into yo1tr wort to rottse, be positive 
that it is sanitized and damn well 
close to sterile, and gently rome the 
yeast back into smpension without 
introd1tcing air, which wottld aer­
ate the wort. 

Romingly, 
The Pt·ofessor, Hb.D. 

85 



86 

Home-grown Grist 

Dear Professor, 

As I am a member of AHA, I figured this 

would be as good a place to write for infor­

mation as 'any. I have a problem : namely 

the starch/sugar conversion. Being a farmer, 

I raise my own barley. This past season we 

raised the Baroness variety which is a Eu­

ropean malting barley that has not caught 

on in this country. I decided to sprout, roast 

and brew using just this barley. The sprout­

ing went very well with almost a 95 percent 

sprouting. From there things went down­

hill. I am of the opinion that the way I dried 

and roasted the grain is why I did not get 

the conversion. Can you help me out? 

Here is what I did: first I dried the grain 

for about 26 hours at 125 degrees F (52 de­

grees C), then removed all the rootlets and 

roasted at 170 degrees F (77 degrees C) for 

four hours. I'm not sure, but I don't think that 

worked. What should I have done? I am try­

ing to brew a nice golden beer with the head 

retention and body of darker beers. I got the 

body and the head retention down pat but 

the conversion and the roasting leave me 

hanging. The recipe I used is on page 270 of 

Charlie Papazian's book, The Complete joy 
of Home Brewing (Avon, 1984). I substituted 

the five pounds (2.27 kg) of six-row barley 

with six pounds (2 . 72 kg) of two-row 

Baroness. It should have worked out but the 

conversion did not take place and I think the 

problem is with my roasting technique. 

While I am on the subject, should rice 

be cracked before cooking or just used in 

whole form? 

If you can shed some light on my problem 

it would be appreciated. 

Larry L. O'Connell 

Kalispell, Montana 

Dear Lany, 
Once yoN dried the malt at 125 degrees F 

(52 degrees C) yoN shoNid have stopped there. 
The high-temperatNre roast at 170 degrees F 
(77 degrees C) probably killed off a lot of en­
zymes. If yo1tr malt was tm!y dried after 26 
hom'S at 125 degt·ees F (52 degrees C), yott 
probably had some mighty fine malt. Next time 
only toast a small portion to me as color and 

flavor in amounts of 5 to 20 percent of your 
total grain bill. My guess is that the 170-
degree-F (77 -degree-C) malting turned the 
grain kind of red inside. It was probably 
great malt, bNt not to be med exclmively; 
rather in combination with pale malts. 

Don't give 11p. And aboNt that rice: No 
need to crmh the rice before gelatinizing, 
which yott need to do before adding it to your 
mash (unless you are ming flaked rice). See 
the Zymurgy Special Issm 1995 (Vol. 18, 
No.4) for instmctions on gelatinization and 
ming flaked adjuncts. · 

Keep high-cotmtly malting, 
The Professm; Hb.D. 

Yeast Effects 

Dear Professor, 

I'm curious about whether you've done 

any research on the consequences of brew­

ing a batch of all-barley-malt home brew us­

ing a Bavarian wheat yeast strain. Would 

using such a yeast with an all-barley recipe, 

instead of malted wheat used in conjunc­

tion with malted barley, still produce the ba­

nana and clovelike esters and phenolics typ­

ically associated with traditional weizen 

beers? I eagerly await your response. 

Sincerely, 

Richard Biegaj 

Berwyn, Illinois 

Dear Richard, 
The pem!iar banana esters and clove/ike 

"phenolics" associated with Bavarian weizen 
come from the byprod11cts of the yeast during 
fermentatiotJ. The wheat may accent these 
q11alities to some extent, but you're going to 
get that character with an all-barley-malt 
or an all-rye-malt or an all-oat-malt brew. 

Go figttre why it hasn't been done yet, 
The Professor, Hb.D. 

Lager Appeal 

Dear Professor, 

I have been reading Zymurgy for anum­

ber of years and have been doing home­

brewing kits since 1987. I have been pleased 

with the vast majority of my brews (all sorts 

of ales) but continue to look for something 

light, a summertime "lawnmower" beer. I be­

lieve that a lager would fit the bill, but because 

my time and space are limited, I really have 

no way at this time of getting a second refrig­

erator for reallagering. Nor can I really get in­

to all-grain brewing (yet). 

I read the "Best From Kits" column in a 

recent Zymurgy and thought the recipes 

would be wonderful examples of what I have 

in mind, except for the need for stable low­

er brewing temperatures. 

I have been told that there are ways to 

make ales that have many of the characteris­

tics of lagers. Unfortunately, no one has been 

able to tell me what the ways are! I know 

some recipes are better for producing a light 

beer than others. Are there lager yeasts that 

will work in the 68- to 70-degree-F (20- to 21-

degree-C) range? What else can you suggest 

to help me produce a light, lager-style brew 

without temperature restrictions? 

You have provided a great deal of good ad­

vice in your articles. I hope you can give me 

some suggestions. Your help is appreciated. 

Sincerely, 

Hoyt Allen 

Rockwall, Texas 

Dear Hoyt, 
Go for it. Yott can't t·eally go wrong and 

within a matter of four or five batches you will 
have hit on the lager yeast yott think best for 
brewing "lagers" at ale temperatures. It's all 
a matter of preference, but in the meantime me 
lager-type hops (if there really is s11ch a thing) 
like Hal!ertamr and Saaz. Yott might even 
tty an altbier yeast, which is an ale yeast in­
tended to be secondary lagered at colder tem­
peratllres. You could also try Wyeast No. 
1056, an ale yeast not known for producing 
fruity esters. Surely yott can fit a few bottles of 
bottle-conditioning brew in your fi'idge. 

I have done side-by-side experiments with 
the same yeast 11sed in two different five-gallon 
( 19-L) batches, both primmy fermented at abo11t 
60 degrees F ( 16 degrees C), but one lagered at 
3 8 degrees F ( 3 degrees C) while the other con­
tinuing at 60 degrees F ( 16 degrees C). There 
was a difference, but hey, who's gonna tell? 

Tty those yeasts, 
The Professm; Hb.D. 
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Sponsors as of Oct. 24, 1995. 

DIAMOND 
Brew City Supplies Inc.- Milwaukee, Wis. 
Stephen Argilan Jr.- Andrews AFB, Md. 
McCoy ). Ayers - Napa , Ca lif. 
Pat rick G. Babcock- Canton Township, 

Mich. 
Daniel Bangs- Cher-Dan's SSS- Enid, Okla. 
Kinney Baughman- BrewCo- Boone, N.C. 
Tim Beauchot - Albion, Ind. 
Bill Benjamin- Benjamin Machine Prod-

ucts -Modesto, Calif. 
Thomas Bergman- jeffe rson, Md. 
jerry Black - Springfield, Ohio 
Don Bockelmann - Fort Dodge, Iowa 
Jeff Bonner- Kennewick, Wash. 
Gary Brown- Dayton, Ohio 
Terry). Brown - Daphne, Ala. 
Alan Burkholder- Columbus, Ohio 
Ben Campbell - Rockford , Ill. 
A.). Capone- South Plainfie ld, N.j. 
jacob Chachkes- Atlanta, Ga. 
Calvin Chiang - Rochester, N.Y. 
L.A. Clark - Portland, Maine 
Edward Corn- Agua Dulce, Calif. 
Sean Cox - Greenwich, Conn. 
Carman E. Davis - Nemrac Marketing Co. -

Cuyahoga Falls, Ohio 
Tim Deck - McEwen, Tenn. 
Rick Deering- Gurnee, Ill. 
Michael Demchak- Rocky River, Ohio 
Steve Dempsey - Beaverton, Ore. 
Robert Devine - Redmond, Wash. 
Ma rk Dills- Seattle, Wash. 
Randy Drwinga -Chandler, Ariz. 
Ka rl josef Eden - St. Maarten Breweries 

NV - St. Maarten, Antilles, Netherlands 
Timothy ). Egan- Medford, Ore. 
Arthur R. Eldridge - Esko, Minn. 
). Rob Elinor IV- New Albany, Ind. 
Robert Elmer- Portsmouth, R.I. 
Douglas Faynor- Woodburn , Ore. 
Lee Fellenberg- Tacoma, Wash. 
Matthew Floyd- Bardstown, Ky. 
Kevin L. Fluharty- Elgin, Ill. 
Bob Frank - The Flying Barrel-

Frederick, Md. 
Roy Fuentes- San Antonio, Texas 
David Gagnon- South Berwick, J'vlaine 
Mindy & Ross P. Goeres - Europe 
Dana Graves - Coventry, R.I. 
joseph N. Ha ll - Chandler, Ari z. 
Mike & Mary Hall - Los Alamos, N.M. 
Alan A. Ha rlow- Reading, Mass. 
Stuart Harms - Port land, Ore. 
james Haughey - Silver Spring. Md. 
john Hewett- Spruce Creek, Pa. 
Tom Hildebrandt - Greensboro, N.C. 
Marc & Susan Hinck- Edmond, Okla. 
Gary E. Huff- Gresham, Ore. 
james Hendrik Huiskamp- Keokuk, Iowa 
Art )eyes -Crownsville, Md. 
Robert Kapusinski - Arlington Heights, Ill. 
Charles Kasicki- Port Angeles, Wash. 
Kevin L. Kline- Charlotte, N.C. 
john E. Kollar- Baltimore, Md. 
Ron Konecke- Wyoming, Pa. 
Brian Kotso- Carefree , Ariz. 
Thomas C. Kryzer- Wichita, Kan. 
Andrew La Marte- Littleton, Colo. 
Steve La Rue - Ogden, Utah 
Steven Landry- Princeton, N.J. 
Da niel Litwin- Blue-N-Gold Brewing­

Potomac, Md. 

SPONSORS 
American Homebrewers Association 

Charles Lutz - Montgomery. N.Y. 
Frank Mataitis- Owings Mills, Md. 
Larry Matthews - Ra leigh, N.C. 
Paul McC lure- Uncasville, Conn. 
Dan McLaughlin - Bohemia, N.Y. 
Kevin McKee- Oceanport , N.J. 
Robert K. Morris - Whitehouse, Ohio 
Hillel Norry- New York, N.Y. 
Gordon L. Olson- Los Alamos, N.M. 
Robert Park - Lake jackson, Texas 
Bruce Pe terson - Finlayson, !vlinn. 
Bill Pfeiffer - Cork and Cap- Brighton. 

Mich. 
Robert Pocklington- Houston, Texas 
Mark Powell -San Angelo, Texas 
Frank Pruyn - Lakevi lle, Mass. 
Darryl Richman- Crafty Fox - Bellevue, 

Wash. 
Dan Robison- Salt Lake City, Utah 
SKid Rohe - Cockeysville, Md. 
Dwight Rose- Brighton, Colo. 
Richard P. Ross- \•Voburn , Mass. 
John Roswick- Bismarck, N.D. 
Daniel). Ryan- Fremont , Calif. 
Michael Schiavone- Lewiston , N.Y. 
Edward R. Schill- Glendale Heigh ts, Ill. 
John D. Sievers- Towson, Md. 
Mike Simmons- Iuka , Ill. 
Tom Smith- Columbia, Mo. 
joseph Snyder- Worth , Ill. 
Thomas Spangler- Winston Salem, N.C. 
Eric D. Steele- Milwaukee, Wis. 
james A. Steenburgh- Rochester, Minn. 
Richard Todd- Ra leigh, N.C. 
Richard Trauth - Sulphur, La. 
D.L. Van Dame- Churubusco, Ind. 
Gary S. Vanderlinden- Sunnyvale, Calif. 
Christopher R. Wagstrom - Palo Alto, Ca lif. 
Adam B. Wa lker- Cathedral City, Calif. 
Bud Wa llace- Merced, Ca lif. 
Wade Wallinger - Pascagou la, Miss. 
Robert). Weber Jr.- Pacific 
Ed VVestemeier - Cincinnati, Ohio 
Steven Willey - Europe 
Donald Wood - Stanton, Ca li f. 
Kent Woodmansey- Pierre. S.D. 
Lowell D. Yeager - Norwich, Conn. 

GOLD 
Yeasty Brew Unlimited - Sebastopol, Calif. 
jim Anschutz - Midland, Mich. 
Roger Ashworth - Sacramento, Ca lif. 
jack Baker- B&)'s Pizza Restaurant -

Corpus Christi, Texas 
Chris Brauning - Zanesville, Ohio 
Shawn Hamilton Brown -lvlinneapoli s, 

Minn . 
Rob Brunner - Windsor, Colo. 
George Bush- Middleton, Wis. 
Bernhard Cordts- Ipswich, Mass. 
Peter Dakin - Kanata, Ontario, Ca nada 
Bill Garrard - Coyote Springs Brewing Co 

- Phoenix, Ariz. 
Mark Gasser- Olney, Md. 
Carlton G. Hartman - Crystal Lake, Ill . 
Peter D. johnson- Portla nd, Ore. 
Blaze Katich - Pittsburgh, Pa. 
jonatha n Lillian- Upper Montclair, N.J. 
Mike McClary- \•Varrenton, Va. 
Steve McDowell- Reno, Nev. 
W.E. Pinckert- Capistrano Beach , Cali f. 
Ian & jake Quinn- Glen Echo, Md. 
Fra nklin Radcliffe- Las Vegas, Nev. 
Michel Rousseau- Distrivin Ltd.-

Longueuil , Quebec, Canada 
Edward G. Schultz- Mounta in View, Calif. 
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Glen Sprouse - Roswell, Ga. 
Cra ig Starr- Atkinson, N. H. 
Brian \•Vurst - Lombard, Ill. 

PEWTER 
Bucket of Suds - Belmont , Calif. 
Rillito Creek Brewers Supply - Tucson. 

Ariz. 
H. Clark Anderson - Santa Fe, N.M. 
Harry K. Bailey- Oak Ha rbor, Wash . 
C. Mead Bates - Cymba Inc.- Darien, 

Conn . 
Roger \•Villiam Bauer- Dog Lips Brewhaus 
-Tukwila, Wash. 

Paul Belenchia - Cleveland, ivliss. 
lohn Brice- Columbia , S.C. 
Kevin l'v1. Brooks- New York, N.Y. 
Scott Brown- Indianapolis, Ind. 
Greg Bueghly- Homebrew Outlet-

Sacramento, Calif. 
Walter Carey- Cos Cob, Conn . 
ivlichael Chronister- Norri stown. Pa. 
Lawrence Edward Collinsworth -Sterling 

Heights, Mich. 
Hector Contreras- Caldwell, N.J. 
Jeff Craggs- Granite Falls, Wash. 
J'v!ichael Cron- Brooklyn , N.Y. 
Mark Cunningham - San Fran cisco, Calif. 
Brad Day- ~vlich ~ivtash Homcbrew Sup~ 

plies- Ann Arbor, Mich. 
Tim Decker - Foster City. Calif. 
james K. Elwell- Salt Lake City, Utah 
Scott Fast - Santa Clara , Calif. 
David Feldman- SDR Inc.- Atlanta, Ga. 
Steve Furstenfeld - Houston, Texas 
james Gall- Ludington, Mich. 
Paul Ganci- Bedford, N.H. 
Marc Giuliani- Littleton, Colo. 
Michael L. Godbey- Littleton, Colo. 
Bill Greiner- Sunland, Calif. 
C. R. Hackert- Orangevale, Calif. 
H. Bruce Hammell - Trenton, N.j . 
\·Villiam Hassler - Pearl City, Hawaii 
Bryan Helzer- Lincoln , Neb. 
Kirk Hoffman- Yorkville, Ill . 
Terry Hubbard- Washington, D.C. 
john E. Irvine - Herndon, Va. 
Stephen james - Plano, Texas 
Gregory )evyak - Florissant , Mo. 
Nea l Kaufman , D.D.S. - Westlake, Ohio 
john Kelber!- Sunnyvale, Calif. 
Mark Kelly- Columbus, Ind. 
Scott Kilde - J\llenomonie, \•Vis. 
Ken L. Knoff Jr. - Racine , Wis. 
Scott LaFlamme- \•Villimantic, Conn. 
Lon Larson- Taunton, lvta ss. 
Adam P. Lewis - Portland, Ore. 
Eric Lindahl- Nolensville, Tenn. 
Jeffrey Macomber- Cary, N.C. 
Bill McKinless- The Home Brewery - Bo ~ 

gota, N.J. 
Nei l Mclellan - Aurora , Colo. 
Ray Meyer - Goffstown, N.H. 
Carlo lvlilono- San Francisco, Ca lif. 
Chris L. Monnet- Houston, Texas 
Rossana Monzon - Sunnyvale , Ca lif. 
Allen Moriarty- Malverne, N.Y. 
Michael Murphy - Fresno, Ca lif. 
Charles Murray - Golden, Colo. 
Chris Neikirk - Norfolk . Va. 
Trevor Nicol - Alex's Corks & Kegs- Mis­

s issauga. Ontario, Canada 
Michael L. Niemann - Angleton, Texas 
ivlike O'Brien- pica-Brewing Systems ­

Ypsilanti , Mich. 
leffrey Orlin- Roslinda le, Mass. 
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john Oszajca - Kailua , Hawaii 
Wendy Parker-Wood- Albuquerque, N.M. 
Chris Parnell- Camarillo, Ca li f. 
David Parroh - Palm Beach Gardens, Fla , 
Da le Pedersen- San Antonio, Texas 
Pau l Petersen- Tulsa. Okla. 
Steven Pottman - Richmond . Va. 
Pat & Gail Propsom - Madison. \•Vis. 
Harold Richardson - Vacavi lle, Cali f. 
Robert Lee Robinson- ABC Beverage Store-

Lilburn, Ga. 
Laura Roche- Atlanta, Ga. 
Stuart Scarborough - Frederick, Md. 
Daniel Scherber- Winter Park, Fla. 
Carl Schubauer - Stirling, N.J . 
Robert Schubert - Naperville, Ill. 
Gordon Sheppard- Vienna, Va. 
Mark R. Sherman- Bakersfield, Calif. 
Charles Silvey- Wall, N.J. 
Stephen Sims - Campbelltown, Australia 
Richard Siteman- Portland, Maine 
Kristin Skoog- Manitou Springs, Colo. 
Alex Skripnik- Bloomington, Minn. 
Michael J. Takacs- Livonia, Mich. 
Stu Thompson- Venice, Cali f. 
Ne il Tolciss - Brooklyn, N.Y. 
julian Valles - Guaynabo, Puerto Rico 
Christian Von Der He ide- Mlinchen, 

Germany 
Craig P. Waverka- Waldorf, Md. 
Thomas C. Weeks- Denville , N.j. 
Dave \•Vhitcomb - Ventura, Calif. 

PAPER 
Columbine ~vii i! Brewery Inc. - Littleton, 

Colo. 
St. Louis \•Vine and Beer Making- Cheste r~ 

fie ld, Mo. 
Thistle Grove Industries - Johnstown, Colo. 
Northfork Products- Syracuse, Ind. 
Big Sky Homebrew Supply - Great Falls, 

Mont. 
G & D Homebrew Supply - Manahawkin, N.j. 
Uncle Rod's Homebrew Supplies- San 

jose , Calif. 
Ted Calantinos' Irish Pub & Grille ­

Pueblo, Colo. 
Larry P. Allen - Doc's Brew- Te mecula. 

Calif. 
Kevin Anderson - Fairbanks, Alaska 
Michael Anderson- Flint, Mich. 
Tanner Andrews - Deland, Fla. 
A.L. Aumick - Loudonville, N.Y. 
Michael Baker - Lubbock. Texas 
Michael Balasus- Baltimore, lvld. 
john W. Barbian - Highland Park, Ill. 
13rendan M. Barrett- Honolulu , Hawaii 
Adam Belkin - Edison, N.j . 
Adam Best- lvldvl innvillc , Ore. 
james D. Bradley - Charles ton, S.C . 
Robert J .Campbell Jr.- Bayside, N.Y. 
Manuel Ceja - Flushing. N.Y. 
David Cokely - Lees Sum mit , Mo. 
Matthew Covington- Augusta , Ga. 
Douglas T. Cox- Ann Arbor, Mich. 
George Cravens- Hawthorne, Ca lif. 
Barry R. Cunningham - Chillicothe, Ohio 
Tom Dey- Littleton. Colo. 
Roy Dunley - Cape Eli zabeth , Maine 
John f ix- Cornell's Hardware-

Eastchester, N.Y. 
Stan Fleener - Leucadia, Ca li f. 
Je ff Francis- Saint Augustine , Fla. 
Hans Freuden - Bloomfield. N.M. 
Carl Gensler- Tucson, Ari z. 
james R.M. Gibbs - Appleton, Wis. 
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Jeff Gilman - Sequim, Wash. 
Chris Glyn n - Cockeysville, Md. 
Tim Gorey- Newport News, Va. 
Paul L. Hanson - Whitefish Bay, Wis. 
Kerry Hauptli- Carrolllon, Texas 
David Hayes- Alexandria, Va. 
F.W. Hill- Spring, Texas 
John Holzwarlh - Palo Allo, Calif. 
Da rryl W. Hughes- Gaithersburg. Md. 
Robe r! Hutchinson - Sa n Clemente, Cali f. 
jason jackson - Norman, Okla. 
William E. james - Chrisman, Ill. 
Steve Ja nkowski - Sunnyvale, Cali f. 
Ian Johnstone - San Carlos, Calif. 
Earl )osserand- Arlington, Texas 
Mark Kapusta - Granbury, Texas 
Stephen Ke ller - Tallahassee, Fla. 
David Kern- Poway, Cali f. 
Tim Koich- North Star - Sandpoint, Idaho 
Shawn A. Kokitus- Paw Paw, Mich. 
Ron Kribbs - Naples, Fla. 
Rick LaFrentz - Sunnyvale, Calif. 
Donald LaValley- Branleboro, VI. 
Bill Laci nak - Shreveporl, La. 
Bob Lamothe Jr.- Epping, N.H. 
Adam P. Lewis - Pori land. Ore. 
Paul A. Lewis - Gresham, Ore. 
Scoll Lewis - McKinleyville, Ca li f. 
David Lockshin - Fame Beverage -

Canton, Ohio 
Ethan Magdovi tz- Chicago, Ill . 
Dale Manos - Atlan ta , Ga. 
jordan McColman -Running Springs, Cali f. 
Ed Mcgaw- Me Clure, Ohio 
Russell V. Meyers- State College, Pa. 
Claude Morris - Laramie, Wyo. 
R. Morris- Keller, Texas 
William M. Mulcahy- Medford, Mass. 
Eric Munger - Salem, Ore. 
Timothy C. Nabors- Milford, Ohio 
Brell E. Nicholson - Iowa City, Iowa 
Douglas Osborn - Valencia, Ca li f. 
Frank Pedroni -Concord, Cali f. 

)ames Phill ips - Topanga, Calif. 
Rick Pi lling- Woodbridge, Va. 
Tom Porter - Coral, Mich. 
Peter P. Poworoznek - New London, Conn. 
Pat rick Prendergast- Palo Allo, Cali f. 
Bradley Reeg- Chicago, Ill . 
Edward Rozanski- Clinton Township, 

Mich. 
Nick Schmellz- Glassboro, N.j. 
Steven Schulman -Yreka, Calif. 
Kevin Skazalski - Dearborn Heights, 

Mich. 
T.P. Sondgero th - Kirkland, Wash. 
Dan St. George - Marblehead, Mass. 
Mark A. Story- Lakewood, Colo. 
David Stumpf - Wayne, N.J. 
Raymond Sullivan - \•Vestminster, Colo. 
Richard F. Tesson Jr.- Broken Arrow, Okla. 
Shad Thornhill - Plano, Texas 
Alex Tiethof - Bedminster, N.J. 
Peter N. Touborg- Winthrop, Mass. 
Peter Tursi- Scottsdale, Ariz. 
Dennis Vachon - Grand Rapids, J\tlich. 
Scott & Sheila Walker - Wahiawa, 

Hawaii 
Steve Wall - Dallas, Texas 
Robert Wallace- Ki nnelon, N.J. 
Ed W. Wey- Houston , Texas 
Bob \oVillia ms- Raw Enterprises- Show 

Low, Ariz. 
Dave \Vilson - Eurobrew- Biloxi, M iss. 
Frank Wing- Lincoln , R. I. 
Tom R. Wirsing Ill - Parker, Colo. 
joe Yeager - Milpitas, Cali f. 
)ames Yech - Bridgman, Mich. 
Thomas Zmak - St. Charles, Ill. 
). Blake Zollinger - Logan, Utah 

For more information on AHA 
sponsorships call (303) 447-0816. 

ABOVE THE REST 

Ho.~~.~X.~.~.ing 

5 -Gallon Brew Kegs 
$2 9.95 (+shipping) 

• Reconditioned Cornelius Kegs 
• Ball-lock Fittings 
• Pressure Tested to 120 PSI 
• Steam Cleaned, Dents Removed & Buffed Shinny 

Complete Kegging Kit 
$ 13 9 • 9 5 ( + shipping) 

• New 5 lb. C02 Tank & Regulator w/ Check Valve 
• Air Line, Beer Line, Tap & Connectors 
• Reconditioned 5 Gallon Brew Keg 

Call Now to Order 

1-800-898-MALT 
Free Catalog of Quality, Low Priced Homebrew Products 

3 Gallon Kegs Available Soon 

- Call for Wholesale Prices -

Relax ... 

The Market Basket 
has a superior selection of quality home brew 
ingredients and supplies all at excellent prices 

-
$4!J&!I 

I +S&H 

HDP SAMPLER 
Eight Ounces Each of: 

Hallertau • Cascade • Eroica • Willamette • Clusters • Fuggle 
All together 3 pounds of the very freshest hop pellets available on the planet. 

NORTHWESTERN EXTRACT 
Case of 10 - 3.3 lb. 

Mix and Match Unhopped 
Gold, Amber, Dark or Weizen 

NEW! Mid-West Light (20% Rice) 

Save even more $$$$ 
Order HOP SAMPLER 

.EllLS.A CASE OF 
N. W. EXTRACT 

Both lor only ... 

$6395 

~! $4~ 
plus S & H 

Big Deal! 20 Gallon 
Stainless Brew Kettle 

wilh Brass Spiget & Two Covers 

$19995 
+S&H 

Tele. (414) 783-523 3 
. 24 Hr. Fax ( 414) 783-5203 

14835 W. Lisbon Road 
Brookfield, WI 53005-1510 
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N ew product descriptions are submitted by manufacturers and distributors 

and are printed here for reader information. These claims are made by 

manufacturers and/or distributors and do not imply testing by Zymurgy. 
For more information, call Linda Starck (ext. 109) or Christopher Lowenstein (ext. 

108) at (303) 447-0816. 

The Kool Keg 

The Beer Essentials' Kool Kegs are an 

insulated covers designed to fit three- and 

five-gallon ball- and pin-lock soda kegs, 

five-liter kegs, Party PigsTM and two-liter 

bottles . Constructed of a PVC-coated 600-

denier polyester shell a nd lined with XPE 

(crosslinked polyethylene) closed-cell foam, 

the Kool Kegs are designed to provide in­

sulation and protection for your keg. Man­

ufacturer's testing has shown an approxi­

mate one degree per hour temperature loss, 

which can be further reduced by wetting 

the interior and freezing. Kool Kegs can be 

cleaned by sliding the lining out and spray­

ing with a garden hose and allowing it to 

dry (do not machine wash). They are avail­

able in several colors with custom silk­

screening options. 

Manufacturer's suggested retail prices 

range from $9.95 (two liter) to $27.95 (five-

PHOTOS LEFT TO RIGHT COURTESY OF 
BEER ESSENTI AL BREWING SUPPLI ES. 
GALE N NATHANSON AND BREWSTUFF 

gallon ball- and pin-lock kegs). Wholesale 

inquiries are welcome. For information con­

tact the Beer Essentials Brewing Supplies 

at (800) 685-BREW or (206) 536-8840. 

Wort Aerator 

Fermentap manufactures and distributes 

the Siphon Spray Wort Aerator, designed to 

aerate cooled wort while racking from the ket­

tle into the fermenter. Attach the aerator to the 

end of a three-eighths-inch or seven-sixteenths­

inch siphon hose. As cool wort is siphoned 

from the kettle to the fermenter the flow is dis­

persed in a pattern that allows maximum con­

tact with the air, thus aerating the wort and pro­

moting healthy yeast cell development. The 

wort aerator is energy and time efficient, and 

easy is to clean. 

The Siphon Spray Wort Aerator's suggest­

ed retail price is $2.25. It is distributed through 

F .H. Steinhart, Mid America Brewing Co., Cros­

by & Baker and is available from your local 

homebrew supplier. For information or to find 

your local retailer call (800) 942-2750. 
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BrewStuff's ColdCioak 

BrewStufrs ColdCloak offers homebrewers 

a way to control fermentation temperatures in 

five-, six- and 6 1/2-gallon carboys without a 

refrigerator. It also provides protection against 

unwanted sunlight. Made of terry cloth, the 

ColdCloak keeps fermenting beer up to lOde­

grees cooler than the surrounding air temper­

ature with a specially designed ice pocket. As 

the ice melts , cold water runs down the sides 

of the fermenter through the terry-cloth cover, 

cooling the enclosed fermenter of beer. As that 

water evaporates, more heat is removed. The 

ColdCloak can be used year-round. 

The ColdCloak's suggested retail price is 

$16.95 plus $4 .95 shipping and handling. 

For information contact BrewStuff, PO Box 

716, Avondale Estates, GA 30002-0716; or 

call Pete Wingard at (404) 373-5583, FAX 

(404) 378-9471. 
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Dark Ale Kit 

Now available from Con­

solidated Beverages Amer­

ica is a new kit from Coop­

ers Brewery of Australia. 

Coopers' new kit, "Classic 

Old Dark Ale," is a blend 

of crystal and roasted 

malts that give this beer 

its rich ruby color while 

the hops impart a fruity 

character. The "Classic Old Dark Ale" is a full­

bodied classic ale in the traditional style de­

signed to appeal to those who prefer a darker 

style of beer with more body and flavor. 

This kit is available from G.W. Kent, L.D. 

Carlson, F.H. Stein bart, Crosby & Baker, Spag­

nol 's ABC Cork, Niagara , Distrivin and 

Vinotech. For information contac t Consoli­

dated Beverages America at (800) 368-9363. 

Professional Cooker 

Manufactured by Superb Gas Products, the 

Professional Cooker is 20-gauge steel rectan­

gular stove \\~th a cast-iron top and burner. The 

cooker comes complete with a low-pressure 

hose kit. The Professional Cooker has a rating 

of 35,000 b.t.u./h . and is adaptable for LP or 

natural gas. Superb Cookers have an American 

Gas Association approved gas valve that can 

be controlled to avoid scorching while still de­

livering enough heat to effectively raise the mash 

temperature or bring the sweet wort to a boil. 

The manufacturer's suggested retail price 

is about $120. For information or to find your 

nearest local retailer contact Superb Gas Prod­

ucts Co., 48 Empire Dr., Belleville, IL 62220, 

or call (618) 234-6169, FAX (618) 234-5218. 

Compiled by Christopher Lowenstein, adver­
tising assistant. 1M) 

THE NEW BREWS FROM 
NEW ZEAlAND 

BLACK ROCK AV AII.ABLE IN 3. 75 lb. 
HOPPED KITS 
• Export Pilsiner • Bock 

ARMSTRONG AV AII.ABLE IN 
3. 75 lb. HOPPED KITS 
• Lager • Pilsner Blonde 
• Draught • Bitter 
• Dark Ale • Canadian Ale 
3.3 lb. UNHOPPED MALT 
• Light • Amber • Dark 

• Miner's Stout • NZ Colonial Bitter 
3.3 lb. HOPPED MALT 
• Dry Lager • Lager 
• Mild • East India Pale Ale 
• Colonial Lager • NZ Draught 
3.3 lb. UNHOPPED MALT 
• Light • Amber • 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 

NOW AVAILABLE AT YOUR LOCAL HOMEBREW SHOP 

BREW BY YOU 
HOME BREWING SUPPLY CO. 

Offering the largest selection of ingredients 
and equipment to the Homebrewer 

• 50 Imported & Domestic 
Grains & Adjuncts 

• Huge Selection 
of Yeast 

• 35 Different Hops 

• Beginners Equipment Kits start at $25.95. 
• Harrington 2,Row Brewers Malt 65¢ per lb. or $25.00 for 55 lbs. 
• Belgian De Wolf,Cosyns Malts 89¢ per lb. 
• English Hugh Baird Malts 79¢ per lb. 
• Crisp Marris,Otter Pale Malt 89¢ per lb. or $42.50 for 55lbs. 
• Whole & Pellet Hops from 60¢, 90¢ per oz. 
• Munton & Fison Bulk Malt Extract at Excellent Prices. 

(800) 9 TO BREW 
PLEASE CALL OR WRITE FOR OUR FREE CATALOGUE 

2 Greycourt Ave., Chester, NY 10918 

ZYlVIURGY Spring 1996 
PIIOTO TOP CO URTESY OF CONSOLIDATED BEVERAGES. 
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Jack Hagens 

Add o. Little Ho piness to Your Life 
hen I started making beer at 

home in 1987 (thank you 

Roger Hasper!) I thought it 

would be a good idea to take a class . It 

seemed that in doing this I could learn from 

someone else's mistakes and triumphs and, 

I hoped, avoid a few mistakes myself. 

The class was taught through my coun­

ty "Free University," and I found nothing 

more noble than a few people gathered to­

gether who enjoy beer. Of course , this is 

nothing profound now, is it? The mere fact 

that you are holding this magazine proves 

this point. At that time in my life I had not 

heard of Zymurgy and much less The 
Complete joy o( Home Brewing (Avon , 

1984). My only exposure to homebrewing 

had been seeing a couple of wine-art stores 

open and close in communities where I 

had lived, and something my Uncle Char­

lie had made a few years earlier. 

The class was taught lecture style with 

handouts provided by our instructor. Th e 
Complete joy was suggested as further read­

ing. Malt extract, syrup and dry, were to 

be our base , but coloring grains, spices , 

honey, dry-hopping and oak chips were 

strongly encouraged. "Let your creativity 

be your guide ," seemed to be what our in­

structor was telling us. This was all the en­

couragement I needed to be consumed 

with my new hobby. 

Kit beers in the mid-80s were composed 

of a can of extract, a packet of dry yeast 

and instructions to add a few pounds of 

LABEL COURTESY OF JAMES PAGE BREWING CO. 

sugar to a well-rinsed bucket. I never re­

ally brewed a "kit beer." William 's Brew­

ing and my local retailers were supplying 

my extract, fresh flower hops and the lat­

est thing - liquid yeast cultures! 

After agreeing to take on the "Best from 

Kits" project and the parcels started arriv­

ing, I was intrigued to see how beer kits 

have evolved. All were packaged in neat 

little boxes with freshness dates affixed. 

Specialty grains were packed in sealed 

bags and each kit sported a corresponding 

liquid yeast pouch. Homebrew has indeed 

improved during the last eight years . 

The instructions were followed for each 

kit reviewed in this column unless other­

wise noted. Exceptions included a glass 

primary fermenter with blowoff and trans­

fer to a glass secondary fermenter. Irish 

moss was used at the end of each boil. 

Yeast packages were punched and allowed 

to swell according to ins tructions , then 

added to a canned starter composed of 

one-half cup (118 mL) of dry malt extract, 

one quart (0.95 L) water boiled with one­

fourth teaspoon (1.2 mL) yeast nutrient. 

The starter solutions were pitched in 

the primary when they were at high 

kraeusen . Additions of extra hops and malt 

that deviated from kit directions are listed 

with the recipes. Finally , all brews were 

fermented within the temperature range of 

65 to 75 degrees F (18 to 24 degrees C) . 

With these disclaimers out of the way I' ll 

get on to the kits. 
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Amy's Awesome 
Ale Kit 

The first kit arrived courtesy of the James 

Page Brewing Co. It' s a little, or should I say 

big, number they call "Amy's Awesome Ale." 

I say big because this one contains nine 

pounds (4 kg) of malt extract syrup in the 

recipe. Here's what they include: 

3 lb gold extract syrup (1.36 kg) 

3 lb amber extract syrup (1.36 kg) 

3 lb dark extract syrup (1.36 kg) 

chocolate and crystal specialty grains 

oz Northern Brewer hop pellets 

(28 g) (bittering) 

2 oz Mt. Hood hop pellets (57 g) 

(aroma) 

Wyeast No. 1338 European ale yeast 

This kit is marketed as an intermediate 

kit, but if you own a thermometer and a 

strainer its a cinch. 

Add I 1/2 gallons (5.68 L) tap water to 

your boiling kettle with the packet of grain. 
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All the elements of an India pale ale come labeled and ready to brew in 
William's IPA kit. 

(You will want to crush the grain first.) When 

this solution reaches 160 degrees F (71 de­

grees C), strain or skim out the grains, re­

move the pot from the burner and add the 

extract - stirring to dissolve. 

Raise the temperature of the wort to boil­

ing, add the bittering hops and maintain a 

rolling boil for 60 minutes. At 30 minutes 

into the boil I added one ounce (28 g) whole 

Cascade hops and let them play with the 

Northern Brewers for a while. I thought with 

this beer's higher gravity, I would like a lit­

tle more hop profile . 

After the full 60 minutes I turned off the 

heat, added the aroma hops and let stand 

for 30 minutes off the burner. The wort was 

then chilled and racked to the primary fer­

menter and topped up to the five-gallon (19-

L) mark of the carboy. A gravity reading at 

this point indicated 1.072 . The wort wa s 

then pitched with the yeast starter solution 

and was merrily spewing foam within 16 

hours. Primary fermentation was complet­

ed in five days. The beer was then racked to 

a secondary carboy for another three weeks. 

A gravity check at that point gave me a fin­

ishing gravity of 1.020. 

I primed the beer with 16 ounces (473 

mL) of water mixed with three-fourths cup 

(177 mL) of corn sugar before bottling. 

The taste profile as of this writing is quite 

favorable. The additional hopping, although 

not necessary, did indeed prop up the high 

malt content. The brew reminds me of a light 

barley wine or a holiday beer. I really like this 

kit. It is a fine beer but would also be one 

someone could play with. I think additions of 

fruit, spices or dry hops would really make it 

a good beer for holidays and other special oc­

casions. Finally, this would be an excellent 

subject that someone, a very patient person, 

could lay down· in a cool, dark place and en­

joy many months later. 

William's 
India Pale Ale Kit 

My second kit was William's India Pale Ale. 

Contents were as follows: 

7 3/4 lb blended malt extract (3.52 kg) 

gauze bag with flavoring grains 

pkg Fuggles hop pellets (bittering) 

yeast pouch William's English Brew­

ery Yeast No. Y19 

4 1/2 oz com sugar (128 g) (to prime) 

I brewed this recipe by the book. Three gal­

lons of water were set on the burner and col­

oring grains, this time in a handy gauze bag, 

were added then pulled out when the temper­

ature reached 160 degrees F (71 degrees C). 

When this reached a boil, the syrup pouches 

were added. When it came back to a boil the 

Fuggles hops were added to the kettle and 
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boiled for 55 minutes. The aroma (Goldings) 

hops were added at this time with Irish moss 

and the brewpot was pulled off the heat. Nter 

standing 30 minutes the wort was chilled, 

racked and topped up to five gallons (19 L) . 

Starting gravity was 1.050. 

My brew was then pitched with the stan­

dard one-quart (0.95-L) yeast starter and the 

fermenter fitted with a blowoff tube. Active fer­

mentation was noted well within 24 hours. 

After a four-day primary fermentation I 

racked to a secondary. This beer was finished 

within three weeks and ready for bottling. I bot­

tled with the priming sugar included with the 

kit dissolved in 16 ounces (473 mL) water. 

Tasting notes as of this date are as follows: 

I think this in a nice beer. It's light in color and 

is of the best quality. I do think, however, this 

beer is a bit miscast as an IPA. Although IPA 

has myriad interpretations, I think this kit is a 

little too thin in body for the style. Final gravi­

ty was 1.010 and alcohol and bitterness were 

a bit mild, too. I found this to be a fine extra 

special bitter at any rate, and very drinkable. 

Kama Sutra 
India Pale Ale Kit 

The final brew kit comes from Seattle. 

It is Liberty Malt Supply's Kama Sutra In­

dia Pale Ale. Components of the kit are: 

6 lb pale malt extract syrup 

(2 .72 kg) 

lb light dry malt extract (0.45 kg) 

1/2 lb Crisp Maltings pale malt 

(0.23 kg) 

1/2 lb Crisp 80 oL crystal malt 

(0 .23 kg) 

2 oz Chinook whole hops (57 g) 

(bittering) 

2 oz Goldings whole hops (57 g) 

(aroma) 

Wyeast British ale No. 1098 

liquid yeast 

3/4 cup corn sugar ( 177 mL) 

(to prime) 

This kit was brewed according to the 

instructions: 

Two and one-half gallons (9.5 L) of water, 

one teaspoon (4.9 mL) of gypsum (optional) 

and the grains were brought to a boil. The 
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grain was removed just prior to boiling. When 

the wort began to boil, the extracts were 

added. When the boil resumed, one ounce 

(28 g) of the Chinook hops was added. At 30 

minutes into the boil a second addition of 

Chinooks was made. At 45 minutes one 

ounce (28 g) of Golding hop pellets was 

added with one-half teaspoon (2.5 mL) of 

Irish moss. 

At the end of a 60-minute boil the final 

ounce of Goldings was added and my brew­

pot was pulled off the burner and allowed 

to stand for the usual 30 minutes , then 

chilled, racked, topped up with water and 

pitched in the usual manner. Starting grav­

ity was ncited at 1.048 . After a seven-day 

primary fermentation and a three-week sec­

ondary the beer was racked, primed and 

bottled. Final gravity was 1.010. 

After tasting this beer I found it to be of 

very good quality. It was dark gold in col­

or and big on hops. It is a little light in 

body, though, so I might recommend up­

ping the extract by a couple of pounds. This 

Conto:ct Information 
JAMES PAGE BREWERY 
1300 Quincy St. N.E. 

Minneapolis, MN 55413·1541 
(800) 347·4092 

WILLIAM'S BREWING 
2594 Nicholson St. 

PO Box 2195 
San Leandro, CA 94577 

(800) 759·6025 

LIBERTY MALT SUPPLY 
1419 First Ave. 

Seattle, WA 981 01 
(800) 990·MALT (6258) 

LABEl COU RTE SY OF LIBERn' MALT SUPPLY 

is a good kit with lots of little packages and 

envelopes inside. I found it fun to brew. 

Conclusions? I had a good time visiting 

my homebrew roots. I forgot how much fun 

it was to have packages delivered to my 

door and the anticipation of brew day. The 

new kit beers I tested are well thought out 

and they yield a fine product. 

Is it enough to persuade an all-grain 

type like myself to come back? Probably 

not. I like the control and variations af­

forded with all-grain brewing and grain is 

relatively inexpensive. 
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The upside to kits is certainly not to be 

neglected, however. I forgot that you could 

brew on a week night. Kits are great for be­

ginners, but I don 't think any beer lover 

would bemoan the fact that you can as­

semble your kit, brew, bottle and savor 

quality homebrew in four to five weeks. 

Jack Hagens, a die-hard hop lover, has 

been homebrewing since 1987. He lives in 

North Bend, Wash., and is a member of the 

Brews Brothers of Seattle homebrew club. 

Jack won first place in the Hail to Ale Club-

Only Competitions in 1991 and 1995. 
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COPPER WORT CHILLER 
• Convenient ON/OFF valve at chiller 
• Generous 17 foot 3/8" copper coil 

• Extremely rapid cooling to pitching temp. 

30 INCH COPPER SYPHON SLEEVE 
, Permits easy visual adjustment of syphon hose off bottom of carboy 

HOMEBREW RECIPE BOOK 
• Recipes for Light, lager, Ale, and Fruit Beer 

• Including winning recipe from Del Mar State Far 

HOPS FILTER BAG 
• Provides minimal sraining of wort 

• Quicker, cleaner, easier 

, "HOW TO MAKE GOOD HOME BREW" 
, For beginners & intermediates 

QU".ALITYHOMEBREW SUPPLIES 
P.O. Box #1645, Escondido, CA 92033 

Call or send for our FREE illustrated brochure and price list 

I.-800-366-0076 
11S I MasterCard Accepted 

I 

Elliott Bay Metal Fabricating, Inc. 
Specializing in 2, 4, 7, 10 & 15 Barrel Systems 

- Elliott Bay Metal Fabricating, Inc.-
P.o. Box 777 • Monroe, Washington 98272 • (206) 788-5297 

• Warehouse Prices 
• Over 120 Beer Kits 

and Malt Extracts 
• Personalized Service 

CONTACT us FOR YOUR FREE CATALOG 
P. 0. Box 185 Clarence, NY 14031 

(800) ~10•08585 FAX (716) 681•0284 
0 0 

0 

GREAT 
HOMEBREW IS THE 

MLINB 

MARCON FILTERS 
produces Filters for homebrewers, 
pilot breweries, microbreweries, 
winemakers, wineries & laboratories. 

All models can use pads or reusable 
membranes 

D.E. plates available 

rfi~~~,-~;~~------~Fr-~-=t:'i ===='"~r~oi=u=t ====i:r=·--:;-;~;,---------, 

. . 
' . . 
' ' . 

"cj[JJI.I 
(*) "Carosella Pressurized Filler" lor Draft Beer 

3 Plates Reinforced -Size B"x 8" 

Try our "4 WEEK WINE KITS" AT WAREHOUSE PRICES 
MANY TYPES AVAILABLE 

Marcon Wines & Filters- 1428 Speers Rd. Unit 9, 
Oakville, Ont., L6L 5Ml 
Tel: (905) 825-8847 Fax: (905) 825-8404 
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T he opinions of individual reviewers do not necessarily represent the opinions 
of the American Home brewers Association or Zymurgy. 

Dave Miller's 
Homebrewing Guide 

With the increasing number of introduc­

tory home brewing books on the market these 

days, a beginning brewer is faced with the 

dilemma of choosing a book that will provide 

the most information. Fortunately, the arrival 

of Dave Miller's Homebrewing Guide (Storey 

Publishing, 1995) provides a solution to the 

dilemma. Novices and more experienced 

brewers will find little missing from its 368 

pages. Encouraged by the publishers of his 

revered 1988 book The Complete Handbook 
of Homebrewing (Storey Publishing, 1988) to 

create a revised and updated version, Miller, 

current brewmaster of the Blackstone Pub in 

Nashville, Tenn., took on the job with seri­

ousness and gusto. The product of this ef­

fort is Dave Miller's Homebrewing Guide , a 

comprehensive, cutting-edge exploration of 

the homebrewing process. Included it its 

pages are discussions on recent develop-

LEFT PHOTO COURTESY OF STOREY COMMUNICATIONS, 
RIGHT COURTESY OF BREWERS RESOURCE 

ments in homebrew equipment, ingredients, 

techniques and theory. 

Miller's new book will appeal to everyone, 

from the beginner to the seasoned brewer. He 

begins with malt extract and dry yeast basics. 

Even simple instructions like these touch on 

more advanced themes, such as the impor­

tance of yeast rehydration and wort aeration . 

From there topics advance to complex dis­

cussions of water ions, yeast autolysis and di­

atomaceous earth filters . 

Each chapter begins with a simple head­

ing, detailing various problems or steps in the 

brewing process. However, the ensuing de­

scriptions are far from simple, as they evolve 

into advanced discussions that examine 

processes on the molecular level. Brewers in­

terested in knowing precisely what happens 

during the brewing process will be satisfied 

by the book's scientific depth. 

Brewers who wish to add Miller's new 

book to their brewing library will find it is laid 

out to accommodate cross-referencing and 

skipping around. Many of the chapters over­

lap. For example, "Kettles, Wort Coolers and 

Other Equipment" is followed by "What Hap­

pens in the Kettle and Wort Cooler. " Infor­

mation is repeated, promising coherent in­

struction even for the reader who, rather than 

read cover to cover, chooses to skip around. 

Less concerned with the flow charts and 

tables generally found in other books, or pop­

ular topics such as how to grow your own 

hops, Miller focuses on the basics of the brew­

ing process. In this respect, Daw Miller's 
Homebrewing Guide dives into the foam , go­

ing as deep as an introductory book has ever 
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gone. With its scientific discussion on stan­

dard brewing procedures, beer style recipes 

and even-handed explanations about the pros 

and cons of symbiotic brewing techniques, 

Miller has produced a stellar guide for those 

of us dedicated to brewing great-tasting beer. 

Dave Miller's Homebrewing Guide, Storey 

Publishing, 1995 publisher's suggested retail 

price is $14.95. 

Reviewed by Michael D. Murphy, current­
ly a caretaker of a small island and lighthouse 
off the coast of Maine. He is a recognized BJCP 
judge and homebrewer of six years. 
©1996 Michael Murphy 

BrewTek Mill 

The latest roller mill to come out of Brew­

er's Resource is an improvement over their 

original BrewTek mill. It's composed of tlvo 

two-inch wide by 2 l/2-inch diameter steel 

rollers each with a deeply cut diamond 

knurl. The rollers tit snugly between two half­

inch stainless-steel plates that are fastened 
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to a pressed wood base. A plastic bleach 

bottle serves as a grain hopper a nd screws 

directly into the base of the mill. When full , 

the hopper can hold about five pounds (2.27 

kg) of grain. The hopper feeds left of center 

away from the drive shaft directly over the 

gap between the rollers. The gap is ad­

justable from 0.030 to 0 .070 inches. Ad­

justments are made by rotating two collars 

surrounding the oilite bronze bushings on 

the passive roller. Each collar is held in place 

by a set screw. Both collars are notched for 

a common reference point. When both 

notches are facing up, the roller gap is about 

0.050 inches. When the notches are turned 

90 degrees away from the drive shaft the gap 

is about 0.030 inches. When both notches 

are pointing in the direction of the drive shaft 

the gap is about 0.070 inches. 

As you work with the mill you can find 

and mark your optimum settings on the 

housing. The whole unit can be bench 

mounted with bolts, clamped to a work­

bench (as I do) or placed over a five-gallon 

( 19-L) bucket with a hole drilled into the 

side for the drive shaft. The master roller is 

easily driven by a nine-inch hand crank at­

tached to a three-eighths-inch shaft. The 

passive roller is driven by the force of grain 

going through the unit and does not employ 

0-rings. The mill can be motorized by at­

taching a drill to the drive shaft. 

For my review of the mill 's performance 

I tried several kinds of malt: domestic two­

row, Vienna, light and dark crystal and 

wheat malt. I attempted to maintain a con­

sistent rotation of 120 rpm that resulted in 

a throughput of about two pounds per 

minute. I also tried the three major settings 

mentioned above by themselves and in com­

bination with other settings. I found that at 

0.030 inches it was difficult to start the grind, 

but once going it became easier to turn. The 

grist at that setting looked pretty uniform , 

but I also noticed that some husks were pul­

verized. At the 0.050 inch setting, the mill 

still left some kernels intact. With the gap 

at 0.070 inches the grain needed to be run 

through again at a smaller setting. Unfortu­

nately, the grain tended to clump and stop 

flowing the second time through. This prob­

lem could be alleviated by slowing pouring 

the grain into the hopper rather than all at 

once. Because of its size, wheat malt need-

ed to run through twice at the 0.030 inch 

setting to get a uniform crush . 

In all tests some grain tended to get stuck 

in the handle of the bleach bottle. You can 

either tap the handle until all the grain 

comes out or plug up the hole. It's kind of 

disappointing to get such a rugged mill and 

be stuck with a bleach bottle as a hopper. I 

would have paid more to get a more durable 

hopper. I was concerned about how dia­

mond knurl mills tend to pinch kernels, leav­

ing the husk attached to the end pieces. This 

mill exhibits this same phenomenon at all 

three major settings. This may be of conse­

quence to those of us with Type A personal­

ities when brewing, but we should probably 

take Charlie Papazian's well-known advice. 

Overall, this mill is easy to turn because 

of its long handle, produces a more than ad­

equate crush and , because of its design , 

should last a lifetime. At the manufacturer's 

suggested retail price of $96.90 this mill is def­

initely affordable. For more information con­

tact Brewer's Resource, 409 Calle San Pablo 

#104, Camarillo, CA 93012; (805) 445-4100. 

Reviewed by Guy Ruth, founder of the 
Dukes of Ale homebrew club in Albuquerque, 
N.M. , and homebrewer for more than 10 years. 

Sure ScreenTM 

Inspired by Jack Schmidling's Easy­

Masher, the Sure Screen"' is a six-inch stain­

less-steel screen, shaped and spot welded 

into a tube and designed to fit on the end of 

your racking tube or cane. The Sure Screen 

can be used to filter out trub, whole hops and 

fruit from the boiling kettle , or to filter hops 

and fruit when siphoning from the secondary. 

The Sure Screen is attached to the racking 

cane with a small stainless-steel hose clamp 

(not included). The manufacturer suggests 
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the use of a copper or stainless-steel racking 

cane because a plastic one is easily scratched 

and could invite infection. The whole as­

sembly can then be sanitized with boiling 

water or iodophor. 

The Sure Screen works best with whole 

hops or hop plugs. Use with pelletized hops 

is not recommended. The device can be used 

when dry-hopping in a keg, but will become 

deformed when clamped to the dip tube and 

can no longer be used on your racking cane. 

For do-it-yourselfers, the Sure Screen can be 

adapted easily for use in a hop back, too. 

When I tested the Sure Screen , I used a 

copper racking cane because it could be bent 

to allow the device to lie flat on the bottom of 

my kettle. I used whole hops without a hop 

bag. Nter chilling the wort, I placed the rack­

ing cane with the Sure Screen attached in 

the kettle and let the hops and trub settle for 

about 20 minutes. Between the hops and the 

Sure Screen , all the trub was filtered out and 

I had crystal clear wort in the primary. Loose 

fruit in the secondary was completely filtered 

out with the Sure Screen. Not a single seed or 

piece of fruit made it to my bottling vessel. I 

highly recommend this product. 

The Sure Screen is distributed by Sheaf 

and Vine Brewing Supply, PO Box 1673, 

Bridgeview, IL 60455 . To find a local retailer 

call (708) 430-HOPS. The manufacturer's sug­

gested retail price is $7.99. 

Reviewed by Ron Moucka of Fort Collins, 
Colo., a homebrewer for fiw years. 

The Interactive 
Complete Joy of 
Home Brewing 

Advertised as "the definitive multimedia 

guide to making and enjoying your own beer," 

this recently released CD-ROM presents an 

interactive version of that best-selling home­

brew guide from the American Home brewers 

Association's own Charlie Papazian. The disc 

includes the following sections: 

• "Brewing by the Book" features all the text 

from the book, some photos including pic­

tures of all the basic equipment, some sortable 

tables and spartan use of hypertext jumps. 

• "Brew TV" has video clips from "Home Brew 

with Charlie Papazian" available on VHS tape. 

• "Charlie's Recipe File" contains all the 
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Homebrewtr's 
Log 

recipes from the book, presented in a recipe 

card format, complete with a beer-ring sta in 

from the bottom of a glass. The user has the 

ability to print the recipes. As with the book, 

recipes are geared to intermediate extract and 

extract with specialty gra in brewers; there a re 

only 10 all-grain recipes provided. 

• "BrewNet" lists selected home brew shops, 

beer by mail suppliers and more. The Brew­

pub/ Microbrewery section only lists 22 

breweries ! The World Wide Web section 

lists only II link sites, with glaring home­

brew omissions such as Spencer's or Dan 

Brown 's Beer Pages . 

• "Homebrewer's Log" section is a good fea ­

ture with many sections that lets you record 

details , ingredients and tasting evaluation . 

However, it doesn ' t perform calculations, 

doesn ' t provide fields for extract ratings , 

Lovibond figures or hop alpha acid per­

centages. The disc promises enhancements 

when the The Home Brewer's Companion 

CD-ROM is released. 

• "Relax" section features eight countries with 

the country's flag, tidbits of information about 

local beer customs, good descriptions of glass­

ware (but no pictures), local beer cuisine and 

festivals (although the data on the Great Amer­

ican Beer Festivaln• is outdated). 

Other features include a calculator with 

options for calculating alcohol content by 

weight and volume, HBU and IBU calcula­

tions (but with no allowances for hopping 

schedules) and specific gravity calculation 

(which adjusts for temperature); a search en­

gine; a bookmark function ; and the ability to 

"Tap Into" in-depth related sections. 

Depending on the street price and how 

close your PC is to your brew kettle, this CD­

ROM can be useful. For the novice brewer it's 

as great a resource as the book it's based on 

and should be considered as an addition to 

the CD library. 

PHOTO COURTE SY OF MEDIARI GHT TEC II NOI.OG \' 

System requirements: The screen presentation has some nice 

touches: six bottles of beer for the main menu, 

bottle caps for menu buttons, a bottle opener 

for forward/backward screen scrolling and a 

few nice screen background pictures, but over­

all the package remains a fairly straightfon'Vard 

electronic conversion of a book originally writ­

ten in 1984 (and revised in 1991 ). This means 

that some information is out of date , i.e. the 

discussion of hop varieties is missing all of the 

new developments of the last few years and 

the attempts to include information relating to 

the World Wide Web is inadequate. 

Multimedia PC 486/25 or better. Windows 3.1 , 

IS MB RAM on hard drive (although it only 

used 8.5 MB on mine). Double-Speed CD­

ROM, 256 color SVGA with 640 x 480 resolu­

tion, 8-bit sound card and speakers. 

Manufacturer's suggested retail price is 

$49.95. For more information contact Media 

Right Technology at (212) 966-7383. 

Reviewed by joe Bradley, a member of the 
Hetch Hetchy Hopheads in Millbrae, Cali( , a 
beer aficionado for nearly 20 years and a home­
brewer for two years. ~ 
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Listermann Manufacturing produces products for serious and 
advanced homebrewers, including: 

The Philmill- The best mill on the market for the price. 
Adjustable, high-quality crush, easy to motorize. Stable in use. 

Phil's Lauter fun- Inexpensive, efficient all-grain brewing 
made easy. Mini Lauter/Hop Back also available. 

Phil's Sparger & Phalse Bottom- Make your own Phil's 
Lauter 'I\m with these components. Three sizes available. 

Phil's Philler - Total control over fill speed and fill level. Less 
oxidation means fresher-tasting beer. 

Philchill Phittings- Custom-built fittings for a counterflow 
wort chiller. You supply hose & copper tube. Easy, no soldering! 

Check with your local homebrew shop. Dealer inquiries welcome. 

LIITIBMAII 
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• 
• 
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Y
our club 

has it all: 

monthly 

meetings at a local 

brewpub, an infor­

mative and fun 

newsletter, guest 

speakers, beer­

style tastings, 

brewing demon­

strations and trips 

to nearby brew­

eries. But, the 

same group of peo­

ple is organizing 

club events and the veterans desire new ac-

tivities. How do you keep members active 

and interested in club activities? And how 

do you make sure members are getting what 

they want out of the club? A number of 

clubs shared what they have done. 

The Worts of Wisdom in Santa Clara, 

Calif., developed a membership survey that 

covered various aspects of their club. They 

asked members what they wanted at meet­

ings, such as guest speakers, brewing demon­

strations, formal tastings and critiques, ca­

sual gatherings to share homebrew or peer 

Caroline Duncker 

~n~91 e lcj~~ 

brewing sessions where experienced brew­

ers team up with less experienced brewers. 

The survey also asked what activities mem­

bers would like outside regular meetings, such 

as more club-sponsored homebrew competi­

tions and trips to local breweries. Finally the 

club asked, "What kind of brewer are you?" 

to determine whether the club was directing 

enough attention to the needs of homebrew­

ers who make up the membership. Richard 

Pedretti-Ailen, past president, reports, "The 

club survey brought a renewed interest to the 

club and attracted new members as well." 
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While receiv­

ing feedback 

from your mem­

bers about what 

they would like 

to do, you can 

also gather vol­

unteers. Incor­

porate questions 

asking members 

to volunteer for 

any of the club 

improvement ef­

forts. It is easy 

to fill out a ques­

tionnaire, but for a club considering a new 

undertaking, it helps to have motivated in­

dividuals to spearhead the activity. Find­

ing a new group of motivated volunteers 

also gives the core group a chance to let 

others take charge. 

All the clubs contacted mentioned the 

time, day and meeting place as important 

factors in club attendance. In the newslet­

ter ask members if the current meeting 

schedule is convenient or allow them to vote 

on alternative times and places. Mike Sny­

der of Cedar Rapids Association of Zymur-

ILLUSTRATION BY MARK ANDRESE N 



April 23, 1995 
FIFTH ANNUAL DOCKSTREET 
HOMEBREW COMPETITION 
Philadelphia, Po., 8S entries 
Dean McNulty of Philadelphia, Po., 
won best of show. 

May 6, 1995 
SIXTH ANNUAL 
CENTRAL FLORIDA 
SUNSHINE CHALLENGE 
Orlando, Fla., 270 entries 
Todd Killenbenz of Houston, 
Texas, won best of show. 

May 12, 1995 
SEVENTH ANNUAL HOME· 
BREWERS' EXTRAVAGANZA 
Memphis, Tenn., 9S entries 
Steve Peeler of Gaffney, S.C., 
was the competition winner. 

June 14, 1995 
SAN JOAQUIN COUNTY FAIR 
Stockton, Calif., 74 entries 
Gory King of Stockton, Calif., 
won best of show. 

June 22, 1995 
EDMONTON HOMEBREWERS 
GUILD SEVENTH ANNUAL 
OPEN BEER COMPETITION 
Edmonton, Alberta, Canada, 
138 entries 
fan Maclaren of Edmonton, 
Alberto, Canada, won best of show. 

July 8, 1995 
SMALL BREWERS FESTIVAL 
OF CALIFORNIA AMATEUR 
BREWING COMPETITION 
Mountain View, Calif., 
196 entries 
David Pappas and 
Gory Michael of Orlando, Flo., 
won best of show. 

July 8, 1995 
FIRST ANNUAL 
METRO PULSE BREW·OFF 
Knoxville, Tenn., 120 entries 
John Yust of Knoxville, Tenn., 
was the competition winner. 

July 8, 1995 
WISCONSIN STATE FAIR 
West Allis, Wis., 2SO entries 
Steve Klofko of Madison, Wis., 
won best of show. 

July 9, 1995 
SUMMER CAP·OFF 1995 
Ceres, Calif., 78 entries 
Kelly Robinson of Ceres, Calif., 
won best of show. 

AHA SANCTIONED 
COMPETITION 

July 15, 199 5 Aug . 27, 1995 
BLUES, BREWS & BARBEQUE 111 COLORADO STATE FAIR 
Lexington, Ky., 106 entries Pueblo, Colo., 112 entries Kevin Bonta of lexington, Ky., 

Chuck Allen of Westminster, Colo., won best of show. 
won best of show. 

July 22, 1995 
EIGHT SECONDS OF FROTH - Aug. 28, 1995 
FRONTIER DAYS BREW·OFF PLUM CREEK PUB CLUB Cheyenne, Wyo., 32 entries HOMEBREWING COMPETITION Richard Mincer, Bob Tucker 
and Dick Oster of Cheyenne, Vernon, Mich., 20 entries 
Wyo., won best of show. David Reneoud of Byron, Mich ., 

won best of show. 
July 22, 1995 
Dl CARLO ARMANETTI Sept. I, 1995 LIQUORS FIRST HOMEBREW 
COMPETITION TRUB OPEN VII 
Mundelein, 111., 28 entries Durham, N.C., 2SS entries 
Shawn Quigley of Round lake Ron Roike of Orlando, Flo., 
Pork, Ill., won best of show. won best of show. 

Aug. 12, 1995 
JOSEPHINE COUNTY FAIR Sept. 4, 1995 
Grants Pass, Ore., 48 entries ETHNIC FESTIVAL 
Tim Egan of Medford, Ore., HOMEBREW COMPETITION 
was the competition winner. Springfield, Ill., 87 entries 

Aug . 12, 1995 
Steve Otto of Maize, Kon., 
won best of show. 

BEER AND SWEAT 
Fort Mitchell, Ky., 46 entries 
Steve Zobornick of Dayton, Ohio, Sept. 4, 1995 
won best of show. RENAISSANCE BEER FESTIVAL 

Aug. 13, 1995 
Shakopee, Minn., 1 08 entries 

CALIFORNIA STATE FAIR Gory Sinnen of Victoria , Minn., 

HOMEBREW COMPETITION won best of show. 

Sacramento, Calif., 316 entries 
Dour las King of Winnetka, Sept. 8, 1995 Coli ., won best of show. 

EASTERN IDAHO STATE 

Aug. 18, 1995 FAIR AND HIGH DESERT 
BREWERS ASSOCIATION 

NEW MEXICO STATE FAIR HOMEBREW COMPETITION PRO AM BEER COMPETITION 
Blackfoot, Idaho, 58 entries Albuquerque, N.M., 211 entries 

Dennis Cunningham of Albuquerque, Kevin McCarthy of Idaho Falls, 
N.M., won best of show. Idaho, won best of show. 

Aug. 19, 1995 Sept. I 0, 1995 
MADE IN THE SHADE BREWER'S DREAM 
Flagstaff, Ariz., 124 entries 

Libertyville, Ill., 40 entries Tom Golden of Phoenix, Ariz., 
won best of show. Paul Klocek of Wadsworth, Ill. , 

won best of show. 

Aug. 19, 1995 
1995 OREGON STATE FAIR Sept. 15, 1995 
BEER COMPETITION GREAT NORTHWEST 
Portland, Ore., 7S entries HOME BREW COMPETITION 
David Hunter of Gaston, Ore., 

Seattle, Wash., 119 entries won best of show. 
Joimie Roeder of Seattle, Wash ., 

Aug. 20, 1995 won best of show. 

1995 ALASKA STATE FAIR 
HOMEBREW COMPETITION Sept. 23, 1995 
Palmer, Alaska, 200 entries TAMPA BAY BEERS 
Gwen Vickery of Anchorage ULTIMATE All COMPETITION 
won best of ole; Carolyn Frey of 

Tampa, Fla., 17 entries Wasilla won best of lager and 
lorry Maile of Anchorage won Mark Stober of lutz, Flo., 
best of specialty beer. won best of show. 
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gy, Yeastology and Homebrewers (CRAZY) 

says, "Once we changed our meetings from 

Saturday afternoon to Tuesday nights and 

started meeting at a local bar, more mem­

bers have been able to attend." Mike is con­

sidering meeting more than once a month 

to accommodate those who were only able 

to meet on Saturday afternoons. 

Members may also think the meetings 

were once interesting and informative but 

have fallen into a pattern with little variety. 

While it is important to have a schedule and 

calendar of events established, mixing in 

special events entices attendance by old and 

new members. Some ideas include bringing 

in a local well-known brewer, renowned beer 

writer, homebrew supply store owner, brew­

on-premises owner or medal-winning home­

brewer as guest speaker. 

While trying to improve attendance and 

activism, it is important to remember the 

club's roots. Certainly a main part of its in­

ception was people enjoying one another's 

company. Many members may desire the 

meeting to be more a social function than a 

chance to learn about beer and homebrew­

ing. If the meetings have tipped the scale 

and become too social with little home­

brewing information, your club may need to 

establish scheduled gatherings, parties, pic­

nics and camping trips outside the regular 

meetings to fill that social void. Having par­

ties in addition to the monthly meeting keeps 

meetings on track, offering homebrewing in­

formation to members. 

The Chicago Beer Society has four ma­

jor events throughout the year for the beer 

lover and homebrewer: the Blues and 

Brews Cruise in August , formal commer­

cial beer tastings in the spring and fall and 

the Winter Beer Extravaganza. Ray 

Daniels, CBS board member says, "We get 

a lot of good beer donated for these events 

and they are quite popular with the mem­

bership." The Winter Beer Extravaganza 

started as a meeting to collect dues and 

evolved into a party. CBS has two meet­

ings a month with one designated for beer 

appreciation and the other strictly for 

homebrewing information . 

Many clubs started as a "group of guys, " 

but as the homebrewing hobby has grown, 

more women are getting involved. It's im­

portant to include this segment of the pop-
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ulation into the brew club. A good way to 

bring in more women is to offer a household 
membership for married couples or life part­

ners. Having new faces attend cl ub meet­
ings can revitalize a club. 

Success Stories 

With more than 600 active AHA regis-
tered homebrew clubs, there are plenty of 

good, creative activities your club can im-

plement. Three clubs, the Great Northern 
Brewers of Anchorage, Alaska , Brewmeis-

ters Anonymous of Phoenix, Ariz., and the 

Impal ing Alers of Kent, Wash ., a ll cha l-

lenged their members to break the world 

record for gallons of homebrew brewed in 
one day. The challenge has brought mem-

bers at all brewing levels together with their 
equipment and ingredients for a full day's 

brewing extravaganza. The Great Northern 
Brewers brewed 250 gallons (946 L) in Oc-

tober 1993 and 450 ga llons (1 , 703 L) in 

May 1994 and October 1995. It has become 
something of an annual event. Brewmeis-

ters Anonymous brewed 44 1 gallons (I ,669 

L) of a ll-grain beer on Feb. 18, 1995, and 

the Impaling Alers brewed 781.5 ga llons 
(2 ,958 L) of beer and mead on National 

Homebrew Day, May 4, 1995. The lmpal-

ing Alers appear to hold the record! 
The Great Northern Brewers have es-

tablished competitions with a local bar and 

microbrewery. Anyone in the club can en-

ter a homebrew and the brewery will make 
a 10-gallon (38-L) batch of the winning 

recipe. The competition works well to en-

courage members to brew, and the night of 
judging always has a high turnout. 

The North Texas Homebrewers Associ-
ation of Rowlett, Texas, was interested in 

taking more brewery visits and traveling to 

major competitions and festivals in Texas 
and beyond. Tom Henderson, a member 

and auto mechanic, proposed purchasing 

a IS-passenger va n to make these trips a 
reality. He offered to donate one year of 

mechanical labor charges. Members would 

pay for the van 's insurance policy and a 
charge for each trip to cover the costs and 
some maintenance. Tom says , "The va n 

would make these activities more accessi-

ble for those of us who cannot afford to fly 

~:1~ 

llldl r.w;llijhii;II·Mi(oi,',IJ:I;Ifi*II'IU 
o a comf lete ist of AHA registered ho ebrew clubs, contact tHe AHA. If you 
w nt to regi1>ter your home brew club with the 'AHA, send a brief Jetter includ­
irtg the same kind of information you see he~;e and your club roster to AHA 

Administrator James Spence, PO Box 1679, Boul(ler, CO a b 306-1679; (303) 447-

08I6 ext. I2I ;-l'AX (303) 4 47-2825; CompuSe!Ve 70740,1107; Intemetjames@aob.org. 
This Jist reflects club registra ions d address corrections r eceived through 

Oct. 20, 1995. Club registrations receivea after that da e will appear in Zymurgy 
Summer I 996 (Vol. I 9 , No. 2) . . ,. 
SWEDEN ILLINOIS NEBRASKA 

Olsollskopet HBK Fermenters at Lorge Cops & Hops 
Tony Magnusson c/o Mike Hennessy c/o Doug Phillips 
Centralgatan 75, s-149 40 1359 Portsmouth Court 13630 Guildford 

Carol Stream, IL 60188 Waverly, NE 68462 Nynashamn, 468520 203676 
708830-1210 FAX: 46 852017647 

Platte River Brew Crew 
Swedish Homebrewers Asso1iation INDIANA c/o John Michaels 
c/o Hdkan Lundgren Duneland Homebrewers Assodo· PO Box 99, 
Vallstanasvagen 75, S-195, 70 lion; The Retentive Head Sodety Columbus, NE 68602-0099 
Rosersberg, 0468 590 35 727 Alonso Villarreal, President 
lundgren@shbf.se 

430 East US Hwy. 6 NEW JERSEY 
Valparaiso, IN 46383 Morristown Mashers 

UNITED KINGDOM (219) 947-7802 c/o Hop & Vine 
Croft Brewing Assodotion 11 DeHart St. 
c/o James McCrorie MARYLAND Morristown, NJ 07960 
82 Elmlield Rd. Frederi1k Original Ale Makers (201) 993-3 191 
London, SW17 SAN, 

(FOAM) jules@gti.net 
0181675-0340 

Bob Frank 
Ill S. Carrol St. NORTH CAROLINA 

UNITED STATES Frederick, MD 21701 Cory·Apex·Roleigh 
ARIZONA (301) 663-4491 

Brewers of Yore (CARBOY) 
Arizona Sodety of Homebrewers 

Gaithersburg Area Brewing Sod· Mary Jo Ciccarelli 
Zach Hilgers 
2322 S. Rogers St. , Villa 6 1 ety (GABS) 10207-C Chapel Hill Rd. 

Morrisville, NC 27560 
Mesa, AZ 85202 c/o Bill LaiVrence 

(919) 467-8934; (602) 491-8236 762 Tiffany Dr. 
Gaithersburg, MD 20878 (919) 467-6082 

CALIFORNIA 
NORTH DAKOTA Dompf Brewers MICHIGAN 

c/o Racso Lesiam Brew Monkees Aurora Brewerolis/ 
PO Box 3593 c/o Paul May Northern Lights Brew Club 
Pinedale, CA 93650-3593 904 Adams Rd. c/o Pete Farney 

Frankfort, MI 49635 1625 20th Ave. S. No. 308 
Groin Damage (616) 352-5210; Grand Forks , NO 5820 1 
c/o Kevin Keehn FAX (616) 352-5338 (70 I) 775-5430 
407 S. Leman 
Orange, CA 92666 MINNESOTA OREGON (714) 704-3719 Big Muddy Homebrewers Strange Brew 

c/o Randall Thompson c/o Cliff Rice 
COLORADO 3648 37th Ave. S. 

Keg Ron Out Club (KROC) Minneapolis, MN 55406 
606 Vermillion 
Newberg, OR 97132 

PO Box 11 62 (612) 624-0906 
(503) 538-6072 

Broomfield, CO 80020 billodo@rosemount.com 

(303) 465-1776 
Grin and Brew It SOUTH CAROLINA 

The Weissenheimers c/o Mark Olson South Carolina Homebrewers 
c/o Herschal 502 6th St. S.W. Of Lagers, Ales and Real Suds 
4422 112 Delaware St. Willmar, MN 56201 

(SCHOLARS) 
Denver, CO 80216 (612) 235-3345 

c/o Steven AndreiVs 
BREWHERSCH@aol.com 

483 Cinnamon Ridge Dr. Minnesota Mashers 
Yampa Volley Yeast Ron1hers c/o Rex Hauserman Inman, SC 29349-6225 

(803) 472-6516 
c/o Tom Williams 14912 Summit Oaks Circle 

BGUW3 7 A@Prodigy.com 
PO Box 775868 Burnsville, MN 55337 
Steamboat Springs, CO 80477 

MONTANA WASHINGTON 
IDAHO Flat Heads Brew Sodety Dark Ship Homebrewers 
Mogi1 Volley Brew Criie (MVBC) c/o Pat Cross c/o Kim's Place 
c/o R. Jeno 1220 3rd Ave. E. 3405 175th St. N.E. No.9 
1285 Falls Ave. W . Kalispell, MT 59901 Arlington, WA 9827 1 
1\vin Falls, ID 8330 1 (406) 756-8195 (360) 658-9577 
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or take the time to drive." The van was not 

approved this year, but Tom will continue 

in his efforts for next year. 

Another club, the Hogtown Brewers of 

Gainesville, Fla., designed cards to give lo­

cal bars and restaurants. They wanted to ed­

ucate establishments that real beer goes be­

yond the definition of American lager. The 

cards read, "As avid beer lovers, my friends 

and I would like to enjoy a wider selection 

of quality beers in your fine establishment. 

The beers listed on this card are but a few 

AHA CLUB·ONLY 
COMPETITION 
WINNERS 

0 
WEISS IS NICE 
WHETS WHEAT APPETITES 

The 1995 Weiss is Nice Club­
Only Competition received 66 entries 
for the Aug. 26 judging in Boulder, Colo. 
The American Homebrewers Association 
organized the competition. 

JOHN GRIFFITHS of Fayetteville, 
Ark., representing the Fayetteville 
Lovers of Pure Suds (FLOPS). 

2 "'' MARK GROSHEK Mark Groshek 
of Denver, Colo., representing 
The Unfermentables. 

ERIC MILLER of Newport, R.I., 
representing the Virtual Village 
Homebrew Club. 

0 
COMPETITION 

INTRIIS DUI 

ORGANIZING ClUB 

COMPITITION 

INTR\IS DUI 

ORG/tHIZING ClUB 

COMPITIIION 

INTRIIS DUI 

ORGANIZING ClUB 

COMPITIIION 

IHTRIIS OUI 

ORGANIZING ClUB 

COMPETITION 

AHA CLUB·ONL Y 
COMPETITION 
SCHEDULE 1996 
ULTIMATE ALT 
March 18, 1996 
Upstate New York 
Homebrewers Association 

BOCK IS BEST 
May 13, 1996 
New York Notorious Brewers 

MEAD MAGIC 
Aug. 12, 1996 
American Homebrewers 
Association 

BEST OF FEST 
Oct. 21, 1996 
Northeast Florida 
Society of Brewers 

BELGIAN BLOCKBUSTER 
INTRIIS OUI Dec. 2, 1996 
ORGANIZING ClUB Carolina Brewmasters 

of the choices available to you from the lo­

cal distributors. Please open your coolers to 

new and profitable ideas." The cards list sev­

eral craft beers and the distributors who car­

ry them. It is a great idea to get your club 

motivated to spread the good word about 

the ongoing beer renaissance. Plus, you are 

circulating your club name and attracting 

other beer enthusiasts and homebrewers to 

see what your club has to offer. 

Whatever ideas your club decides to 

incorporate, they will be tailored to your 

club and its needs. It's im­

portant to remem-

ber that there 

are ways to 

spread re­

sponsibilities 

among more members 

and to develop new activities that 

keep the veteran members interest­

ed. Your club can be revitalized! 

Caroline Duncker is the AHA assistant and 

has been homebrewing since 1992. 

BREW YOUR OWN­
WITH HELP FROM THE EXPERT! 

Charlie Papazian, America's leading authority on home brewing, offers 
readers two comprehensive, in-depth guides to brewing everything 

from the lightest lager to the darkest stout. 

THE HOME BREWER'S COMPANION takes 
readers to the next level of home brewing 
expertise. It includes sections on: 

• The effects of the water used (the 
amount of calcium, minerals, chlorine 
and salts present can completely change 
the taste and style of the beer being 
brewed) 

• Hops varieties, mashes and grains 

• Typical problems encountered during the 
brewing process and how to go about 
solving them 

• Dozens of delicious new recipes and tips 
on how to create your own recipes 

•Information on beer evaluation, handling 
and storage 

THE HOME BREWER'S COMPANION 
#0-380-77287 -6 
$11.00 464 pages 

*DEALER INQUIRIES INVITED: Room 286RB 

THE NEW COMPLETE JOY OF HOME 
BREWING is the original home brewing bible. 
Perfect for the beginner. intermediate or 
advanced home brewer. It includes: 

• Getting your home brewery together: the 
basics -hops, malt yeast and water 

• Ten easy lessons to making your first 
bubbling batch of beer 

• Brewing exciting world class styles of 
beer 

• A fully illustrated guide including simple, 
easy-to-follow explanations of each step 
ofthe home brewing process 

• And much more! 

THE NEW COMPLETE JOY 
OF HOME BREWING 
#0-380-76366-4 
$11.00 416 pages 

1350 Avenue of the Americas. New York. NY 10019 Tel: 212·261-6882 
#)AVON BOOKS 
The Heor~t Corporation 
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With more than 300 years of tradition and spellbinding lore, hard cider is 
experiencing a resurgence in America . 

In Tbe Art of Cidermaking, award-winning cidermaker Paul Con·enty will take 
you on a fascinating journey through the diverse histoty and delicate art of this 
luscious drink. Recipes and descriptions of champagnelike styles and robust 
New England-style variations will leave you yearning for a glass of cider. 

The Art of Cidermaking presents: 
• Cider histmy and folklore 
• Tips for selecting apples and juices 
• Cidermaking recipes and instructions 
• Cider judging guidelines 

Order your copy today for only $9.95, plus $4 P&H. To order books or a caw.log, 
contact Brewers Publications at PO Box 1510, Boulder, CO 80306-1510, USA; (303) 
546-6514; Intemet orders@aob.org; or FAX (303) 447-2825. 

7x 10 • 86pp. • four-colorsoftcorer • illustrations • b&wphotos • Brewers · -
• 1995 • ISBN 0·937381-42-X Satisfaction Guaranteed 

T
his classic li-

,~~lll..liiill brary of books 
Pale Ale 

by Terry Foster 
Continental Pilsener 

by David Miller 
Lambie 

on traditional 
beer styles continues to 
set the standard. Each 

..... book is researched by ex­
perts and details the his­

tory, flavor profiles, methods, recipes and in­
gredients of a specific style of beer. For home­

brewers, professional brewers and beer enthusi­
asts, these books are a great way to expand your knowledge of 
beer styles and brewing techniques. 

by jean-Xavier Guinard 
Vienna, Marzen, Ohtoberfest 

by George and Laurie Fix 
Porter 

Wet your whistle with a six-pack of your favorites from the 
Classic Beer Style Se1ies for $60.90- a 15 percent savings! When 

ordering, please be sure to specify which six books you want to re-

To order a book from the Classic Beer Style Se1ies for $11.95 ($4 P&:H), a six­
pack for $60.90 ($7 P&:H) or a catalog of all available books, con tact Brewers 
Publications at PO Box 1510, Boulder, CO 80306-1510, USA; (303) 546-6514; 
Internet orders@aob.org; or FAX (303) 447-2825. Published by B•ewe.s Publkations 

by Terry Foster 
Belgian Ale 

by Pierre Rajotte 
German Wheat Beer 

by Eric Warner 
Scotch Ale 

by Greg Noonan 
Bock 

by Darryl Richman 
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THESE FINE RETAIL SHOPS ACROSS NORTH AMERICA OFFER HOMEBREWING INGREDIENTS AND SUPPLIES. PLAN TO VISIT THEM WHEN YOU ARE IN THE AREA. 

ARIZONA Doc's Cellar R & R Home Fermentation Old West Homebrew Supply 
Brewmeisters Supply Co. 470 Price St. Supplies 301 BE. Pikes Peak Ave. 

3522 W . Calavar Rd. Pismo Beach , CA 93449 8385 jackson Rd. Colorado Springs, CO 80903 

Phoenix, AZ 85023 (805) 773-315 1 Sacramento, CA 95826 (719) 635-2443; (800) !LV-BREW 

(602) 843-433 7 (916) 383-7702 
Fermentation Settlement Pearl Street Brew Works 

GunnBrew Supply Co. 1530 Saratoga-Sunnyva le Rd. Ruud-Rick's Homebrew Supply 1540A S. Pearl St. 

16627 N. Cave Creek Rd. San jose, CA 95129 7273 Murray Dr. # 17 Denver, CO 80210 

Phoenix, AZ 85032 ( 408) 973-8970 Stockton , CA 95210 (303) 722-9050 

(602) 788-88 11 (209) 957-4549 Internet: swroger0@csn.net 

Fermentation Frenzy 
San Francisco Brewcraft Rocky Mountain Homebrew The Home Brewery 991 N. San Antonio Rd. 

4641 S. Hwy. 92 Los Altos, CA 94022 1555 Clement St. 7292 N. Federal Blvd. 

Sierra Vista , AZ 85635 (415) 94 1-9289 San Francisco, CA 94 118 Westminster, CO 80030 

(520) 378-4240; (800) 572-4290 (415) 751-9338 (303) 427-5076 

Homebrewers Outpost 
Fremont Homebrew Supply Santa Cruz Homebrew What's Brewin' 
37918 Stenhammer Dr. 616 California St. 2886 Bluff St. 823 N. Humphreys Fremont, CA 94536 Santa Cruz, CA 95060 Boulder, CO 80301 Flagstaff, AZ 86001 (800) 655-6060; (510) 794-8694; 

(520) 774-2499; (800) 450-9535 FAX (510) 794-8072 
(408) 459-0178 (303) 444-9433 

ARKANSAS South Bay Homebrew Supply Wine & Hop Shop 

C.]. 's "Old Time Depot" 
Great Fermentations of Marin PO Box 3798 705 E. 6th Ave. 
87M Larkspur Torrance, CA 90510 Denver, CO 80203 

373 cc 607 San Rafael, CA 94901 (310) 517-1841; (800) 608-BREW (303) 83 1-7229 
Rt. 3, Box 712 (415) 459-2520; (800) 570-BEER 
jonesboro, AR 72410 Stein Fillers The Wine Works 
(SOl) 935-3857 Home Brew Mart 4180 Viking Way 5175 W . Alameda Ave. 

CALIFORNIA 
540 1 Linda Vista Rd., Suite 406 Long Beach, CA 90808 Denver, CO 80219 

San Diego, CA 92110 (310) 425-0588 (303) 936-4422 
Barley and Wine (619) 295-2337 
Home Fermentation Supply COLORADO CONNECTICUT 
1907 Central Ave. The Home Brewery The Brew Hut Great American Home Brew 
Ceres, CA 95307 24723 Redlands Blvd. #F 16883 E. Iliff Ave. Supplies at Geremia Gardens 
(209) 538-BREW; (800) 500-BREW San Bernardino, CA 92408 Aurora , CO 80013 1720West St. 

Bencomo's Homebrew Supply 
(909) 796-0699; (800) 622-7393 (303)752-9336; (800)730-9336 Southington, CT 06489 

(203) 620-0332; (800) 94-UBREW 
1544 N. Palm 

HopTech The BREW-IT Co. 
Fresno, CA 93728 

3015 Hopyard Rd., Suite E 120 W. Olive St. The Mad Capper 
(209) 237-5823 

Pleasanton, CA 94588 Fort Collins, CO 80524 PO Box 161 

The Beverage People (510) 426-1450; (800) DRY-HOPS; (800) 748-2226; (303) 484-9813 Glastonbury, CT 06033 

FAX (510) 736-7950 (203) 659-8588 
840 Piner Rd. #14 Doc's Brew Shop 
Santa Rosa, CA 95403 3150-B I S. Peoria S.E.C.T. Brewing Supply 
(707) 544-2520; (800) 544-1867 Napa Fermentation Supplies Aurora , CO 80014 c/oSIMTAC 

PO Box 5839 (303) 750-6382 20 Attawan Rd. 
Brew Mart 575 Third St., Suite A 

Niantic, CT 06357 
1630 F St. Napa, CA 9458 1 Front Range Bierhaus (860) 739-3609 
Eureka, CA 95501 (707) 255-6372; (800) 242-8585 3117 N . Hancock Ave. 
(707) 445-4677 (HOPS); Colorado Springs, CO 80907 Wine and Beer Art 
(800) 286-2739 (BREW) Oak Barrel Winecraft Inc. (719) 473-3776 of Smith Tompkins 

Brew Buddys 
1443 San Pablo Ave. 1501 E. Main St., Route 202 
Berkeley, CA 94702 Highlander Home Brew Inc. 

Torrington, CT 06790 1509 Aviation Blvd. (510) 849-0400 lSI W. Mineral Ave., Suite 113 
Redondo Beach, CA 90278 Littleton, CO 80120 

(203) 489-4560 

(310) 798-BREW 
Orange County Homebrew (303) 794-3923; (800) 388-3923 DELAWARE 

Bucket of Suds Supply The Homebrew Hut Delmarya Brewing Craft 
317-A Old County Rd. 180 I 7 Sky park Circle, Suite K 

555 I Hwy. 287 Rt. 3, Box 190, County Rd. 411 
Belmont, CA 94002 Irvine, CA 92714 

Broomfield, CO 80020 Millsboro, DE 19966 
(415) 637-9844 (714) 851-0798 

(303) 460-1776 (302) 934-8588 

Culver City Home Brewing Supply Portable Potables Liquor Mart Inc. Wine Hobby USA 
4358 112 Sepulveda Blvd. 101141stAve. 1750 15th St. 2306 W. Newport Pike 
Culver City, CA 90230 Santa Cruz, CA 95062 Boulder, CO 80302 Stanton, DE 19804 
(310) 397-3453 . ( 408) 4 76-5444 (303) 449-33 74; (800) 597-4440 (302) 998-8303; (800) 847-HOPS 
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FLORIDA Crystal Lake Health Food Store KENTUCKY Barnstable Brewers Supply 

Brew Shack 25 E. Crystal Lake Ave. Nuts N Stuff Inc., Bulk Foods Windmill Square, Route 28 

4025 W. Waters Ave. Crystal Lake, IL 60014 2022 Preston St. PO BOX 1555 
(Waterside Plaza) (815) 459-7942 Louisville, KY 4021 7 Marstons Mills, MA 02648 

Tampa, FL 33614 (502) 634-0508; (800) 867-NUTS (508) 428-5267 
CZTech (813) 889-9495; (800) 646-BREW 
333 S. Cross St. Winemakers Supply & Pipe Shop Beer and Wine Hobby 

Brew Yourself Wheaton, IL 60187-5405 9477 Westport Rd. 180 New Boston St. 

724 St. Clair St. 
(708) 688-7886 Westport Plaza Woburn , MA 01801 

Melbourne , FL 32935 Louisville, KY 40241 (617) 933-8818; (800) 523-5423 

(407) 752-1105; (800) 224-3002 
Evanston First Liquors (502) 425-1692; (800) 641-1692 
Homebrewing Boston Brewers Supply Co. ext. 0080 1019 W. Davis St. 48 South St. 
Evanston, IL 60201 MAINE 

jamaica Plain, MA 02130 BrewCrafters (708) 328-9651 The Purple Foot Dmvneast (617) 983-1710 6621 Gateway Ave. 116 Main St., Dept. Z 
Sarasota, FL 34231 Home Brewing & Wine Making Waldoboro, ME 04572 The Hoppy Brewer Supply Co. (813) 925-9499; (800) HOT-WORT Emporium (207) 832-6286 493 Central Ave. 

The Home Brewery 
28 W . 685 Rogers Ave. Seekonk, MA 02771 
Warrenville , IL 60555 MARYLAND (508) 761-6615 

416 S. Broad St. (708) 393-2337; (800) 455-BREW 
PO Box575 Brew N' Kettle 

The Keg & Vine 
Brooksville, FL 3460 I Home Brew Shop 10 I 7 Light St. 

697 Main St. 
(904) 799-3004; (800) 245-BREW 307 W . Main St. Baltimore, MD 21230 

Holden, MA 01520 
St. Charles, IL 60174 (410) 783-1258 

(508) 829-6717 
Worm's Way Florida (708) 377-1338 Brew Masters Ltd. 4402 N. 56th St. 

12266 Wilkins Ave. Luke's Super Liquor Stores 
Tampa, FL 33610 Lil' 0/de Winema king Shoppe 

Rockville , MD 20852 511 Route 28 
(813) 621-1792; (800) 283-9676 4 S. 245 Wiltshire Lane 

(301) 984-9557; (800) 466-9557 West Yarmouth , MA 02673 
Sugar Grove, IL 60554 (508) 775-6364; (508) 775-2979; 

GEORGIA (708) 557-2523 Cellar Works FAX (508) 778-4668 

Brew Your Own Beverages Inc. MAL T-N-HOP STOP 
at Fullerton Liquors 

The Modern Brewer Co. 20 E. Andrews Dr. N.W. 7542 Belair Rd. 
Atlanta, GA 30305 

2019 E. Euclid Ave. (At River Rd.) Baltimore, MD 21236 Dover Plaza 

(404) 365-0420; (800) 477-BYOB 
Mt. Prospect, IL 60056 (410) 665-2900 99 Dover St. 
(847) 827-BREW Somerville, MA 02144 

Wine Craft of Atlanta Chesapeake Homebrew (617) 868-5580; 800-Send-Aie 
Old Town Liquors 14 Aventura Ct. 5920 Roswell Rd. 514 S. Illinois Ave. Randallstown, MD 21133 Stella Brew Homebrew Supply Parkside Shopping Center Carbondale, IL 62901 (800) 948-9776 16 State Rd., Route 20 Atlanta , GA 30328 (618) 457-351 3 Charlton City, MA 01508 (404) 252-5606 Chesapeake Brewing Co. (508) 248-6823; (800) 248-6823 
Rock River Brewing Supply 1930 Lincoln Dr., Unit C 

ILLINOIS 129 S. Phelps Ave. #209 Annapolis, MD 21401 Stella Brew Homebrew Supply 
Rockford, IL 61108 ( 410) 268-0450; (800) 324-0450; 197 Main St. 

Beer In A Box (815) 227-HOPS; FAX (815) 227-4820 FAX (410) 268-3705 Marlboro, MA 01752 
27W460 Beecher St. 

(508) 460-5050; (800) 248-6823 
Winfield, IL 60190 Sheaf & Vine Brewing Supply The Flying Barrel 
(708) 690-8150; (800) 506-BREW Inside Mainstreet Deli & Liquors Ill S. Carroll St. Stella Brew @ Grovers 

5424 S. LaGrange Rd. Fredrick, MD 21701 104 Highland St. 
Bev Art Homebrew & Wine Countryside, IL 60525 (30 I) 663-4491 Worcester, MA 01609 
Making Supply (708) 430-HOPS 

Happy Homebrewing Supply Co. 
(508) 797-9626; (800) 248-6823 

10035 S. Western Ave. 
Chicago, IL 60643 South Bay Brewing Supply Old Salisbury Mall The Vineyard- Home Brewers 
(312) 233-7579; (312) BEER579 11405 Main St. 351 Civic Ave. and Vintners Supply Shop 

Roscoe , IL 61073 Sa lisbury, MD 21801 123 Glen Ave. 
Brew & Grow (815) 623-9599 (410) 543-9616 PO Box 80 
1824 N. Besly Ct. 

You-Brew Maryland Homebrew 
Upton, MA 01568 

Chicago, IL 60622 (508) 529-6014; (800) 626-2371 
(312) 395-1500; (708) 885-8282 Country Food & Liquor 6770 Oak Hall Lane, Suite 115 

19454 S. Route 45 Columbia, MD 21045 Worm's Way Massachusetts 
The Brewer's Coop Mokena, IL 60448 (410) 290-FROTH; 1200 Millbury St. 
1010 N. Washington St. (708) 479-2900 FAX (410) 290-6795 Worcester, MA 01607 
Naperville, IL 60563 http: /IWWW.FROTH.COM (508) 797-1156; (800) 284-9676 
(800) 451-6348 INDIANA 

0/de Towne Homebrew Supply Worm's Way Indiana MICHIGAN 
Chicago Homebrew Supplies 3151 South Hwy. 446 302 B E. Diamond Ave. 

Brew& Grow Gaithersburg, MD 20877 
1444 W. Chicago Ave. Bloomington, IN 47401 

(301) 330-8881 33523 W. 8 Mile, #F-5 
Chicago, IL 60622 (812) 331-0300; (800) 274-9676 Livonia, MI 48152 
(800) 213-BEER 

KANSAS MASSACHUSETTS (313) 442-7939 

Chicago/and Winemakers Inc. Bacchus & Barleycorn Ltd. Barleymalt and Vine Brew-it Yourself Center 
689 W. North Ave. 6633 Nieman Rd. 26 Elliot St. 13262 Northline Rd. 
Elmhurst, IL 60126-2132 Shawnee, KS 66203 Newton , MA 02161 Southgate, MI 48195 
(708) 834-0507; (800) 226-BREW (913) 962-2501 (800) 666-7026 (313) 284-9529 
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Lake Superior Brewing Co. 
7206 Rix St. 
Ada, MI 49301-9189 
(616) 682-0091 

Plum Creek Spirits 
PO Box 414 
Vernon , MI 48476 
(517) 288-6778; (800) 405-4-ALE 

Red Wagon Wine Shoppe 
2940 S. Rochester Rd. 
Rochester Hills, MI 48307 
(810) 852-9307 

Wine Barrel Plus 
30303 Plymouth Rd. 
Livonia, MI 48150 
(313) 522-9463 

MINNESOTA 
America Brews 
9925 Lyndale Ave. S. 
Bloomington, MN 44420 
(612) 884-2039; (800) 200-3647; 
FAX (612) 884-1065 

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) 321 -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 & Beermaking 
251 Lamp & Lantern Village 
Chesterfield, MO 63017 
(314) 230-82 77 

St. Louis Wine & Beermaking 
9971 LinFerry Dr. (South County) 
St. Louis, MO 63123 
(314) 843-9463 

Stout Marketing Custom Signage 
6425 W. Florissant 
St. Louis, MO 63136 
(800) 325-8530 

Third Fork 
690 Walnut 
Union Star, MO 64494 
(816) 593-2357 

Winemaker's Market 
4349 N. Essex Ave. 
Springfield, MO 65803 
(417) 833-4145 

Witt Wort Works 
1032 S. Bishop Ave. 
Rolla, MO 65401 
(314) 341-3311 

Worm's Way Missouri 
2063 Concourse 
St. Louis, MO 63146 
(314) 994-3900; (800) 285-9676 

NEVADA 
Mr. Radz Home brew Supply 
Shop 
4972 S. Maryland Pkwy. #12 
Las Vegas, NV 89119 
(702) 736-8504; Outside NV; 
(800) 465-4723; FAX (702) 736-7942 

NEW HAMPSHIRE 
Beer Essentials 
611 Front St. 
Manchester, NH 03102 
(603) 624-1080; (800) 608-BEER 

Brewer & Associates/Maine 
Hopper 
112 State St./POBox 6555 
Portsmouth , NH 03801 
(603) 436-5918 

The Seven Barrel Brewery Shop 
Rt. 12-A at Exit 20, Interstate 89 
West Lebanon, NH 03784 
(603) 298-5566 

NEW JERSEY 
The Barnegat Bay Brewing Co. 
215 Route 37 W. 
Toms River, NJ 08755 
(800) HOP-ON-IT 

BEERCRAFTERS Inc. 
110A Green tree Rd. 
Turnersville , NJ 08012 
(609) 2 BREW IT 

The Brewer's & Vintner's 
Supply Co. 
290 Cassville Rd. 
Jackson , NJ 08527 
(908) 928-4045 

The Brewmeister 
115 N. Union Ave. 
Cranford, NJ 07016 
(908) 709-9295 ; (800) 322-3020 

The Home Brewery 
56 W . Main St. 
Bogota, NJ 07603 
(201) 525-1833; (800) 426-BREW 

Homebrew Unlimited (inside 
Frames Unlimited) 
2663 Nottingham Way 
Trenton, NJ 08619 
(609) 586-7837 

Hop& Vine 
11 DeHart St. 
Morristown, NJ 07960 
(20 1) 993-3191 

Hunterdon Homebrew Shoppe 
10 Bridge St. 
Frenchtown, NJ 08825 
(908) 996-6008 

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 

Tully's Brew-N-Barrel 
476B Bloomfield Ave. 
Verona, NJ 07044 
(201) 857-5199 

U-Brew Co. 
319 1/2 Millburn Ave. 
Millburn , NJ 07041 
(201) 376-0973 

Wine Rack 
293 Route 206 
Flanders, NJ 07836 
(20 I) 584-0333 

NEW YORK 
Arbor Wine & Beermaking 
Supplies Inc. 
74 W . Main St. 
East Islip, NY II 730 
(516) 277-3004; FAX (516) 277-3027 

The Brew Shop @ Cornell's 
310 White Pla ins Rd. 
Eastchester, NY 10707 
(800) 961-BREW; 
FAX (914) 961-8443 

Brew By You Inc. 
119 Rockland Center, Suite 293 
Nanuet, NY 10954 
(800) 9-TO-BREW; 
FAX (914) 732-8213 

Brewers Den 
24 Bellemeade Ave. 
Smithtown, NY 11787 
(516) 979-3438; (800) 499-BREW 

The Brewery 
II Market St. 
Potsdam , NY 13676 
(315) 265-0422; (800) 762-2560 

Brewfellow's Home Brewing 
Supplies 
2075 S. Park Ave. 
Buffalo, NY 14220 
(716) 824-5253; (800) 840-BREW 

The Brews Brothers at KEDCO -
Beer & Wine Supply Store 
564 Smith St. 
Farmingdale , L.I., NY 11735-1168 
(516) 454-7800; 
(BOO) 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 
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E.]. Wren Homebrewer Inc. 
Ponderosa Plaza (behind Heids) 
209 Oswego St. 
Liverpool. NY 13088 
(315) 457-2282 

East Coast Brewing Supply 
124 Jacques Ave. 
PO Box 060904 
Staten Island, NY 10306 
(718) 667-4459; FAX (718) 987-3942 

Heller's Homebrew Supplies Inc. 
120 Milton Ave. 
Syracuse, NY 13204 
(315) 426-1044; (800) BREW666 
(outside 315 area code) 

The Home Brewery 
500 Erie Blvd. E. 
c/o Smith· Restaurant Supply 
Syracuse, NY 13201 
(315) 474-8731; FAX (315) 478-7004 
Order Lines (800) 346-2556 

Hop, Skip & A Brew 
58-07 Metropolitan Ave. 
Ridgewood, NY 11385 
(718) 821-6022 

The New York Homebrew 
221 Old Country Rd. 
Carle Place, NY 11514 
(800) YOO-BREW; 
FAX (516) 294-1872 

Niagara Tradition Homebrew­
ing Supplies 
7703 Niagara Falls Blvd. 
Niagara Falls, NY 14304 
(716) 283-4418; (800) 283-4418 

Party Creations 
RD 2 Box 35 Rokeby Rd. 
Red Hook, NY 12571 
(914) 758-0661 

NORTH CAROLINA 
Alternative Beverage 
114-0 Freeland Lane 
Charlotte, NC 2821 7 
(704) 527-9643; (800) 365-BREW 

American Brewmaster 
3021-5 Stoneybrook Dr. 
Raleigh, NC 27604 
(919) 850-0095 

Assembly Required 
142 E. Third Ave. 
Hendersonville, NC 28739 
(704) 692-9677; (800) 486-2592 

Brew Better Supply 
10207 C Chapel Hill Rd. 
Morrisville, NC 27560 
(919) 467-8934; (800) 915-BREW 
BREWBETTER @AOL.COM 

Carolina Home Brewing 
578 Griffith Rd. 
Charlotte, NC 28217 
(704) 527-0803 
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OHIO 
The Grape and Granary 
1302 E. Tallmadge Ave. 
Akron , OH 44310 
(216) 633-7223 

Portage Hills Vineyards 
1420 Martin Rd. 
Suffield, OH 44260 
(800) 418-6493 

OKLAHOMA 
Professional Brewers LLC 
10902 N. Pennsylvania 
Oklahoma City, OK 73120 
( 405) 752-7380 

OREGON 
Aycock Knives & Beer Supply 
120 Columbia St. N.E. 
Salem, OR 97303 
(503) 378-0774 

F.H. Steinbart Co. 
234 S.E. 12th St. 
Portland, OR 97214 
(503) 232-8793 

Home Permenter Center 
123 Monroe St. 
Eugene, OR 97402 
(503) 485-6238 

Homebrew Heaven 
1292 12th St. S.E. 
Salem, OR 97302 
(503) 375-3521 

PENNSYLVANIA 
Beer Unlimited 
515 Fayette St. 
Conshohocken, PA 19428 
(610) 397-0666 

Beer Unlimited 
Routes 30 and 401 , 
Great Valley Shopping Center 
Malvern, PA 19355 
(610) 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 

Homebrewer's Outlet 
10 Lincoln Circle 
Fairless Hills, PA 19030 
(215) 943-8569 

Keystone Homebrew Supply 
779 Bethlehem Pike 
Mongomeryville , PA 18936 
(215) 855-0100; FAX (215) 855-4567 

Mr. Steve's Homebrew Supplies 
4342 N. George St. 
Manchester, PA 17345 
(717) 266-5954; (800) 815-9599; 
FAX (717) 266-5954 

Neibert's Spielgrund Wine & 
Gift Shop 
3528 E. Market St. 
York, PA 17402 
(717) 755-3384 

RHODE ISLAND 
Basement Brew-Hah Inc. 
PO Box 7574 
Wanvick, RI 02887 
(401) 727-1150; (800) 213-BREW 

Brew Horizons 
150 Wood St. 
Coventry, RI 02816 
(401) 826-3500; (800) 589-BREW 

SOUTH CAROLINA 
Carolina Wine and Cheese 
54 1/2 Wentworth St. 
Charleston, SC 29401 
(803) 577-6144 

U-BREW 
1207 HWY 17 S. 
N. Myrtle Beach, SC 29582 
(803) 361-0092; (800) 845-4441 

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 
Bulldog Brewing Supply 
2217 Babalos 
Dallas, TX 75228 
(214) 324-4480; (800) 267-2993 

C & E Discount Supply 
PO Box 30660 
Paris , TX 75462 
(903) 785-7232 

DeFalco's Home Wine & Beer 
Supplies 
5611 Morningside Dr., Dept. Z 
Houston , TX 77005 
(713) 523-8154; FAX (713) 523-5284 

Homebrew Supply of Dallas 
777 South Central Expwy. 
Richardson, TX 75080 
(214) 234-5922 

Homebrew Headquarters 
2810 Greenville 
Dallas, TX 75206 
(214) 821-7444; Order lines: 
(800) 966-4144, (800) 862-7474 

Home brew Headquarters -
North 
1335 Promenade, Suite 1335 
Richardson , TX 75080 
(214) 234-4411 ; (214) 699-1439 

Homebrew Headquarters -
West 
900 E. Copeland, Suite 120 
Arlington, TX 76011 
(817) 792-3940; (800) 862-7474 

Southwest Brewcenter 
2412 Broadway St. 
Lubbock, TX 79401 
(806) 744-6808 

St. Patrick's of Texas Brewers 
Supply 
12922 Staton Dr. 
Austin , TX 78727 
(512) 832-9045; (800) 448-4224 

St. Patrick's at Waterloo 
Brewing 
401A Guadalupe St. 
Austin, TX 78701 
(512) 499-8544; FAX (512) 499-8621 

The Winemaker Shop 
5356 W . Vickery 
Fort Worth , TX 76107 
(817) 377-4488; (800) IT BREWS; 
FAX (817) 732-4327 

UTAH 
The Beer Nut Inc. 
1200 S. State 
Salt Lake City, UT 84111 
(80 1) 531-8182; (800) 626-2 739 

Brew-Yers 
1879 S. Main St. , Suite 160 
Salt Lake City, UT 84115 
(801) 484-8809 

VERMONT 
Something's Brewing 
196 Battery St. 
Burlington, VT 05401 
(802) 660-9007; 
Somebrew@aol.com 

VIRGINIA 
The Barley House 
2780 Metro Plaza 
Woodbridge, VA 22192 
(703) 494-7929; (800) 760-4062 
Barleyhouse@aol.com 

Beverage Equipment 
Companies 
4205 B. W. Hundred Rd. 
Chester, VA 23831 
(804) 796-9760 

Brew America 
138 Church St. N.E. , Suite F 
Vienna, VA 22180 
(703) 938-4805 
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The Brewmeister 
1215G George Washington 
Memorial Hwy. 
Yorktown, VA 23693 
(804) 595-HOPS 

Vintage Cellar 
1313 S. Main St. 
Blacksburg, VA 24060 
(540) 953-CORK; (800) 672-WINE 

WASHINGTON 
The Beer Essentials 
15219 Pacific Ave. S. 
Spanaway, WA 98444 
(206) 536-8840 

Brewer's Warehouse 
4520 Union Bay Place N.E. 
Seattle, WA 98105 
(206) 527-5047 

Cascade Brewing Supplies 
224 Puyallup Ave. 
Tacoma, WA 98421 
(206) 383-8980 

The Cellar Homebrew 
14411 Greenwood N. 
Seattle, WA 98133 
(206) 365-7660; (800) 342-1871; 
homebrew@aa.net 

Jim's 5¢ Home Brew Supply & 
Traditional Beer Emporium 
N. 2619 Division St. 
Spokane, WA 99207 
(509) 328-4850; (800) 326-7769 

Kim's Place 
Smokey Point Plaza 
3405 172 St. N.E. 
Arlington, WA 98223 
(360) 658-9577 

Larry's Brewing Supply 
7405 S. 212th St. #103 
Kent, WA 98032 
(206) 872-6846; (800) 441-BREW 

Liberty Malt Supply Co. 
1419 First Ave. 
Seattle, WA 98101 
(206) 622-1880; FAX (206) 622-6648 

Lil' Brown ]ug 
1319S.38thSt. 
Tacoma, WA 98408 
(206) 473-1771 

Northwest Brewers Supply 
915 6th St. 
Anacortes, WA 98221 
(800) 460-7095; FAX (360) 293-4904 

Wee Bairn Home Brew Supply 
16510 State Route 9, Suite E 
Snohomish, WA 98290 
(360) 668-8026; (800) 609-BREW; 
FAX (360) 668-0452 

Newberry's Wine & Brew By You 
E. 3811 Hwy. 3 
Shelton, WA 98584 
(800) 298-BREW; (360) 42Z-S129 



WEST VIRGINIA 
The Brewing Station 
314 Lee St. West 
Charleston, vW 25302 
(304) 343-0350; (304) 343-0439; 
(800) 550-0350 
BREWFREE@AOL.COM 

Hofburg Homebrewers and 
Vintners Supply 
Route I , Box 39 BB 
Cairo, VW 26337 
(800) 718-2718; (304) 628-3172 

Tent Church Vineyard 
Road I , Box 218 
Colliers, VW 26035 
(304) 527-3916; (800) 336-2915 

WISCONSIN 
Bristol Brewhouse 
818 E. Chambers St. 
Milwaukee, WI 53212 
(414 264-BEER 

Life Tools Adventure Outfitter 
1035 Main St. 
Green Bay, WI 54301 
(414) 432-7399 

Main Street Marketplace 
103 N. Main St. 
Waupaca, WI 54981 
(715) 258-9160 

The Market Bashet 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 
9009 S. 29th St. 
Franklin , WI 53132 
(414) 761-1018; (800) 4UDRAFT; 
FAX (414) 761-7360 

CANADA 
MANITOBA 
Wine Line and Beer Gear 
433 Academy Rd. 
Winnipeg, MB R3N OC2 
(204) 489-7256 

ONTARIO 
Marcon Filters 
1428 Speers Rd., Unit 9 
Oakville, ON L6L 5M 1 
(905) 825-8847; FAX (905) 825-8404 

To have your shop listed, 
please call Linda Starck at 
(303) 447·0816 ext. 109. 

tM Association 

'/" t of Brewers 
11foy0 reminds 

homebrewers and 
beer enthusiasts 

everywhere to 
"Savor the Flavor 

Responsibly." 

If you have questions or want more 
information regarding the Association of 

Brewers' Individual Responsibility Policy, 
please write to us at PO Box 1679, Boulder, CO 

80306-1679, U.S.A.; (303) 447-0816; 
Internet media@aob.org; or FAX (303) 447-2825. 

Zym 19 

WE HAVE WHAT YOUR 
C PETITION NEEDS! 

The AHA Sanctioned 
Competition Kit has 
everything you need to know 
about organizing and running 
a successful homebrew 
competition. With more than 
16 years of experience 
running competitions all 
around the country, 
we've taken the 
guesswork out of 

homebrew competitions. 

Call Coraline Duncker for on oppliconon and inform a· 
non at (303) 447-0816, ext. 116; 
Internet coroline@oob.org or FAX (303) 447-2825. 

$40 for AHA members 
$70 for non-members 
Two·month minimum notice required. 

Zym 19 

l n the never-ending 
quest to brew the ul­

timate beer, stop by your 
local homebrew supply 
store's AHA Recipe Stand 
and pick up free award­
winning homebrew 
recipes from AHA 
National Homebrew 
Competitions.* 

If you don't find an AHA 
Recipe Stand at your lo­
cal shop, ask them to 
call us, and we' 11 send 
one at no charge. 

American Homebrewers Association°, PO Box 1679, Boulder, CO 
80306-1679, USA; (303) 546-6514; Internet orders@aob.org; or 
FAX (303) 447-2825 
*Published in Vic!OJy Beer Recipes (Brewers Publications, 1994) 

Zym 19 
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» 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, Ml 49684 

THE BOSTON BREW -IN 
Charting the Course 
Institute for Bre:Ying Studies 
National Craft-brewers Conference and Trade Show 
Saturday, April 27, through Tuesday, April 30 
Hynes Convention Center- Boston, Massachusetts 
(formerly the National Microbrewers and Pubbrewers Conference and Trade Show) 

The Institute for Brewing Studies 
invites you to the 
1996 National Craft-brewers 

OVER 140 
MALT EXTRACTS 

IMPORTED & DOMESTIC 

• 20 +GRAIN MALTS 
• 15 + HOP VARIETIES 
LEAF- PELLETS- PLUGS 

• LIQUID & DRY YEAST 
• FERMENTATION EQUIPMENT 

• WINE MAKING SUPPLIES 
• LITERATURE 

fREE Catalog fAST Service 

Master Card & Visa Accepted 

123 Glen Ave, Upton, MA 01568 

1-800-626-2371 

Conference and Trade Show. v 
For more information contact the Institute for Brewing Studies, PO Box 1679, 
Boulder, CO 80306-1679; (303) 447-0816; FAX (303) 447-2825; Inte rnet nancy@aob.org. 
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CALL LINDA STARCK AT (303) 447-0816 EXT. 109 FOR OPTIONS, RATES AND DEADLINES. 

EQUIPMENT 
THE HOMEBREWERS STORE 
(800) TAP-BREW 

KEGGING KIT 
5-gal SS tank reconditioned, all tank 
fittings , lines w/hand faucet, CO, regu­
lator w/shut off $80. Filters to remove 
chlorine, taste and odor, dirt and rust 
#CFS85 76 (NSF) $52.50. Beer filter 
submicron, 3GPM clear housing (NSF) 
$100. Beverage Equipment Co. 
(804) 796-9760, (800) 320-1456. 

INGREDIENTS 
JUST BREW IT 
Grain, hops, yeast and extract. Check 
it out, the call is on us . Toll free 24 
hours. MC-Visa F.O.B. Mansfield , 
MA (800) 936-7191. 

THE BELGIAN SAMPLER 
25 lbs of assorted Dewolf-Cosyns two­
row malted barley for only $15 .95. 
Bristol Brewhouse, 818 E. Chambers, 
Milwaukee, WI 53212; (414) 264-
BEER. MC-Visa-AMEX accepted. 

IMPORTED WHOLE HOPS! 
Free catalog. Just Hops, 335 N. Main , 
Mt. Zion, IL 62549; (217) 864-4216. 

F,, 'lE);fE)·R-.;If:' .. ,"frR-· 
_ l '1\_.D· J ~LVY~~ ~· 

A PROPANE BURNER FOR BREWERS 
WHO WANT TO LEAVE THE KITCHEN! 

20" TOP FITS 
STRAIGHT 
SIDED KEGS 

170,000 BTU'S 

AIR/GAS 
BAFFLE 

REGULATOR& 
HOSE 

$59.95 + SHIP 

FREE CATALOG! 

JANTAC CELLARS 

P 0 BOX 266 

PALATINE, IL 60078 

847-397-020'3 

We love to talk beer (and wine) and 
we know what we're talking about! 
Fast reliable friendly: The Purple Foot. 
Complete selection. Never out of stock. 
Free catalog: 3167 S. 92 St. Dept. Z, 
Milwaukee, WI 53227; (414) 327-2130, 
FAX (414) 327-6682. 

MAKE QUALITY BEERS! 
Free catalog and guidebook. Low 
prices, fastest service guaranteed. 
Reliable. Freshest hops, grains , yeast, 
extracts. Full-line equipment. 
The Celler, Dept. AZ, PO Box 33525 , 
Seattle, WA 98133 ; (206) 365-7660, 
(800) 342-1871. 

Irish Moss Flakes Wholesale 
Provide your customers with the best. 
25 lbs minimum order. Sample upon 
request. Since 1936. Sea Moss Inc ., 30 
Prospect St. , Kingston , MA 02364; 
(617) 585-2050, FAX (617) 585-2255. 
Available through better suppliers. 

Huron Brewing Supply 50 lbs, grain 
from $34. Case Alexanders, Coopers 
malt, $48. Plus shipping. PO Box 347, 
Ypsilanti, MI 48197; (313) 485-4014. 

RIVER CITY HOMEBREW 
"Domestic Zymurgylogical Parapher­
nalia," PO Box 171, Richmond, UT 
84333; (801) 258-5118. 

St. Patricl('s of rr'ettas 
12922 Staton Dr•Austin•Texas•78727 

•wort chiller $25 
• 8 gallon pot $35 
•Marie's™ Munich Extract 
• 7 gallon carboys $1 7 
• Wyeast $1 .50 limit 1 w/purchase 

• Refrigerator controller 
• Mesquite & Guajillo Honey 
•5 gallon kegs 3/$53 steam-cleaned 

• Counter Pressure Filler $45 
• Counter Flow Wort Chiller $65 
•Briess & Alexander's Extract $1.75/lb 
•3-Level Brewing System 
•complete kegging system $137 

ZYIVIURGY Spring 1996 

TRUE BELGIAN CANOl SUGAR 
Genuine bitter and sweet orange peel , 
paradise seeds and other hard-to-find 
additives available at NJ's most com­
plete homebrew supplier. U-Brew, 319 
1/2 Millburn Ave., Millburn, NJ 07041 ; 
(201) 376-0973, FAX (201) 376-0493. 

THE HOMEBREWERS STORE 
(800) TAP-BREW 

ZVMOTIC IMPORTS LID 
Offering UNICAN brewing extracts 
and wine kits from Continental Wine 
Experts Manufact'd in the UK. Bitter, 
extra strong bitter, lager, mild, barley 
wine, cider, red and white wine. 
Wholesale inquiries invited. Imported 
by Zymotic Imports, 408 Park View 
Dr. , Mount Holly, NJ 08060-1230; 
(609) 261-2261. 

Head Start Brewing Cultures 
The best source for authentic yeast; 
8 Iambic, 11 Belgians, 15 ales, 17lagers, 
5 weizens and 5 lactic bacteria from only 
$2.75. New location, 256 Cherokee Ridge, 
Athens, GA 30606. Call for a free catalog 
(706) 548-7051. Absolutely the most in­
teresting yeast catalog available. 

Specialty beers, peat and ranch malts, 
bitter orange, Belgian candi sugar. 
Free catalog. Carolina Home Brewing, 
578 Griffith Rd. , Charlotte, NC 28215 ; 
(704)527-0803. 

Introducing, The 
BrewTek GrainMiJI 
Our medium knurled, 
large diameter roller 
design provides a 
greater surface area, 
for a more professional 
crush, lighter cranking, 
& superior output, 
with no 
gears or 
pulleys to 

Mill-gap 
adjusts .030 

IO .070 

wear out if you motorize your unit: Add full mill­
gap adjustability, include a hopper that holds up 
to 5 pounds of malt, then combine stainless steel 
axles, hardened roller surfaces, bronze bushings 
with precision CNC machining and you've got a 
serious mill that's going to last you a lifetime! 

Brewers Resource 
1-800-827-3983 

409 Calle San Pablo #104 Camarillo, CA 93012 
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Grow Hops, 12 varieties of hop rhi­
zomes available from March-May. Also 
15 varieties of whole hops . Inquire at 
Freshops, 36180 Kings Valley, Philo­
math, OR 97370; (503)929-2736. 

UNICAN MALT EXTRACTS 
Ask your retailer for: Bitter, Extra 
Strong Bitter, Lager, Extra Strong 
Lager, Northern Mild, Barley Wine. 
Continental Wine Experts: English 
Cider, Red and White Wine. Quality 
kits from Great Britain. Wholesale en­
quires invited. Zymotic Imports Ltd., 
408 Park View Dr., Mount Holly, NJ 
08060-1230; (609) 702-1939. 

WIT FANS 
Authentic sweet and bitter (curas:ao) 
orange peels . Free catalog. Frozen 
Wort, PO Box 1047, Greenfield, MA 
01302; (413) 773-5920. 

MEAD 
Making Mead? 2 gal. mesquite honey 
$19 plus UPS Chaparral Honey Corp., 
1655 W. Ajo #154-Z, Tucson, AZ 85713. 

MISCELLANEOUS 

YARD GLASSES 
American handcrafted hardwood 
stands with foot, 1/2 yard and yard 
glasses. Available in single and compe­
tition sets from NJ's most complete 
homebrew supplier. U-Brew, 319 112 
Millburn Ave. , Millburn, NJ 07041; 
(201) 376-0973, FAX (201) 376-0493. 

mE HOMEBREWER'S STORE 
(800) TAP-BREW 

lmpress your friends with these beautifully 
designed, full-color labels for your homebrew. 
Custom printed with your name, the flavor, the 
brewing date and more-they start at just $7.95. 
Call or write for a free catalog & sample label. 
We also canJ• wine, vinegm; & canning labels. 
LiNNEA GRUBER DESIGN 800-645-1408 
3075 NE 4th AVENUE· HILLSBORO· OR· 97124 
VISA • MASTERCARD • DISCOVER • AMERICAN EXPRESS 

DISPLAY SIGNAGE 
Stout Marketing, America's foremost 
screenprinter on aluminum, has served 
the brewing industry with custom met­
al signage for over 100 years. FAX us 
sketches of your label and neck art. 
We will be glad to discuss your adver­
tising and display needs! Voice (800) 
325-8530. FAX (314) 385-9412. 

NEON 
Indoor neon signs personalized for 
your brew. Self-contained, affordably 
priced, ready to hang and plug in. 
Arrow Neon (800) 451-6366. 

SUPPLIES 
BREW YOUR OWN BEVERAGES 
Homebrew Supplies. The best service 
in the South! 20 E. Andrews Dr. N.W., 
Atlanta, GA 30305; (800) 477-BYOB. 
Free Catalog. 

HOPS, YEAST, GRAINS 
Malt extracts, adjuncts, Yeast BankTh' 
Super FermentTh' (a complete yeast nutri­
ent), large inventory brewing and dis­
pensing equipment. Free catalog. Coun­
try Wines, 3333y Babcock Blvd., Pitts­
burgh, PA 15237; (412) 366-0151. 

Beermakers and Winemakers 
Free catalog. Since 1967. Call (816) 
254-0242, or write Kraus, Box 7850-Z, 
Independence, MO 64054. 

STELLA BREW 
We treat you kind! Three great loca­
tions. 16 St. Rd., CharltonCity, MA; 
197 Main St., Marlboro, MA; and 
Highland St., Worchester, MA; (800) 
248-6823. Free catalog/info! 

cool for hours 

* Most sizes available 

* Durable, machine 
washable 

* Prices start at s2495 

* Made in U.S.A. 

Call for your fr~e catalog 
206-846-2081 

Graham, WA USA 
Brewing Equipment for the Extremes"' 
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THE HOMEBREWER'S STORE 
(800) TAP BREW 

DEFALCO'S- SINCE 1971 
Homebrew supplies. One of the country's 
widest selections of beer-, mead- and 
winemaking supplies . Try us for those 
hard-to-find items. 5611-Z Mornigside 
Dr., Houston, TX 77005. Call (800) 
216-BREW for a free catalog or to order. 

WORTH A POSTCARD 
Extensive stock of grains, hops, yeast 
and supplies at the right price. Free cata­
log. Frozen Wort, PO Box 1047 Green­
field, MA01302-0947; (413) 773-5920. 

THE PERFECT PLACE TO BUY 
or sell for options, rates and deadlines, 
call Linda Starck at (303) 447-0816 
ext. 109. 

TttE 
MfiLTMILL® 

for the serious 
homebrewer or the 
small brewery. Don't 
be fooled by pint 
sized immitations. 

• The simplest and least expensive all-grain system. 
• Even the novice can achieve extraction of 30+ pts. 
• So efficient, it can make beer from flour. 
• Easy to install in any brew kettle. 
• Nothing else needed for the first all-grain batch. 

Jack Schmidling Productions, loc. 
t80t6 Church Rd. • MarenJO, tl60t52 • (8t5)92HI03t • FAX (8t5)923.0032 

KETTLES AND COMPONENTS 
,/ 5 gallon SS pot w/lid .... ......... .... ...... ..... $35 
,/Brass ball valve & SS strainer ..... ... ...... . $35 

"Simply the best available" 

Unique design can be used for mashing 
and straining hops from wort ... 

,/ Copper immersion chiller w/ fittings ... . $35 
,/ Complete Kettle System ............. .... ....... $130 

(Includes: 5 gallon SS pot, lid with slots for chiller. 
brass valve and SS strainer (i nstalled ), copper 

immersion chiller w/ fittings, and venturi aerator.] 

•Pdces do not include S&H or MN sales tax (where applicable)• 

Call/write to order or for mora information 

EAGAN BREWING SUPPLY 
612/688-6506 

3432 Denmark Ave. #400 
Eagan, MN 55123 Visa/MC Accepted 



OPENING A BREWPUB? 

The GIJIOE TO OPENING A BREWPIJB 
OR MICROBREWERYis everything you 
need to know to successfully open your 
brewery, in one easy-to-follow book. The 
Guide takes you from feasibility analysis to 
the business plan; through financing to 
brewery operations (grain to glass) and 
brewhouse design, regulatory compliance 
and marketing to achieve success. An 
exclusive American Brewers Guild publication. 
Send $129to 1107 Kennedy Pl., Ste. 3, Davis 

CA, 95616 or 
MCNISA orders to 
800-636-1331. 
Call for a FREE 
'95-'96 course 
catalog . 

Full-color handcrafted hops design, 
100% cotton t-shirt. Color: natural. Land XL only. 

$14.50 each. Order yours today! 
Send check or money order plus $3 S/H to: 

~ ~~!!l'.~.~~~ -
13290 SW Men lor l.ane, Dept. C • Aloha, Oregon 97007 

Tel./lox: 503·590·5207 

• New Wyeast yeast strains now in stock. 
• Large selection of English hops available 

(Bramling Cross, Challenger, Northdown, 
WGV, and more.) 

• Large selection of American, British and 
Belgian grains. 

Call for Free catalog 
(800)314-0450 

(410)268-0450 · Fax/Ans.(410)268-3705 

/930Lincoln D1:rmit C 
Annapolis, MD 231401 

COUNTER 
PRESSURE 
BOTTLE 
FILLER 
The cost effective and EASY 
way to fill your bottles from 
a keg system. 
INT'L ORDERS 24-HOUR VOICE/FAX ORDER LINE 

218.384.9844 
(USA & CANADA) 

1-800-972-BRAU 
A>l111l~<:o, 

55 Lakeview Drive • Carlton, MN 55718-9220 

Keg beer without a keg! Just PRESS, POUR & ENJOY! 
Now you can enjoy keg beer without pumps or C02 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 re-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 Pig n• at your favorite craft brewer and at your local 
homebrew supply shop. Retail homebrew shops and craft brewers contact: 

Q U 0 IN (pronounced "coin'') 

401 Violet St. 
Golden, CO 80401 Phone: (303) 279-8731 Fax: (303) 278-0833 
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Art 
Science 

Our graphics department 
proposed this 

"Art + Science = Beer" 
image as a possible 

magazine cover design 
for the spring issue. We 
couldn't resist sharing 
it with our members. 

Zymurgy Road 
Test:Counte~ovw 

Wort Chillers 

Homebrevw 
Competition Hovw-los 

Take a Mead Tour 

15 Homebrevw 
Recipes 

If you have a bit of homebrew humor to share, send it to Last Drop, PO Box 1679, Boulder, CO 80306·1679. 
112----------------------------------------------------------
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Move over 
Mar~l Gra1. 
Here tome1 

For those brewers and enthusiasts also interested in the 
business of home brewing, relax, don't worry, The Big 
Easy Festival will have something for everyone. It's a 
party made big and homebrew business made easy with 
the Cajun hospitality that made New Orleans famous. 

Home~rew 
BaJOUI For more information or to register, contact Nancy Johnson at the American 

Homebrewers Association, PO Box 1679, Boulder, CO 80306-1679, U.S.A.; 

(303) 447-0816, ext. 131; Internet aha@aob.org; or FAX (303) 447-2825. 

0 
~ 
P=l 
0 
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The Institute for Brewing Studies 

North American Brewers Resource Directory 
Your Yellow Pages to the 
Craft-Brewing Industry! 

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 manufacturers and other indispensable 
information, the 1995-1996 North American Brewers 
Resout·ce Directory provides information that would 
take thousands of hours to compile on your own . 

§i§ ~Brewers Publications 

To order your copy of the 1995-1996 BRD for $80 plus $6 P&H , contact Brewers Publica­
tions at PO Box 15 10, Boulder, CO 80306-1 5 10, U.S.A.; {303 ) 546-6514; 
Internet orders@aob.org, or FAX (303 ) 447-2825 . 

8 ){ x II • 489 pp . .four-color soft cover- Brewers Publications • 1995 ·ISBN 0-937381-45-4 zrm" 
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Above the Rest Homebre\\;ng Supplies .88 
Alfred's Brewing . . . . . . . . ..... . 25 
Alternative Beverage .......... . .. . 73 
American Brewers Guild . . . . . . . . .4 
At Home Warehouse Distribution ... 94 
A von Books . . ..... 10 I 
B.Y.O.B....... .............. . .67 
Bacchus and Barleycorn Ltd. . . .59 
Beer and Wine Hobby .. 59 
Beverage People, The ............ 114 
Bioriginal . . . . . 83 
Black Rock Brewing Co. . ... IFC 
Boars Head Pub Supply . ... . .. ... . 67 
Bra ukunst ..................... III 
Brew By You . . . ... 90 
Brew City Supplies ...... 3 
Brew & Grow . . . . . . . . . • . . ... 21 
Brew King ............ , . . ... 30 
Brew Store, The .... .. .. •. . . •..... 32 
Brew Your 0 1vn ......• .. • •.. ..... 79 
BrewCo . . . . . . . . . .. ......... 29 
Brewers Resource ..........•..... 12 
Brewers \¥arehouse ........ • .... .58 
Brewfenn-farma Import ... .5 I 
BrewHoppers ............. • ..... 67 
Brewmaster . . . ...... . . . . ..• . . . .. 25 
BrewStuff . . . . . . . . . . . . . ... 84 
Brtess Malting Co. . . . . . .. 29 
California Concentrate Co. . ... . 24 
California Glass Co. . ....... ...... 66 
Cedar Vintage . . . .80 
Cellar, The . . . . ...... 12 
Cha teau Distributors ....• . ....... SO 
Coopers Brewery . . ... OBC 
Crafty Fox, 1l1e .................. 12 
Crosby & Baker Ltd. . . . . . .. .40 
Custom Brew Beer Systems ..... .. IBC 
E.Z. Cap Bottle Distributors .... 6 
East Coast Brewing Supply ........ 59 
Edme Malt Ltd ... ... . . ........... 18 
Elliott Bay Meta l Fabrica ting ....... 94 
F.H. Steinbart Co. . . .... 65 
Fermentap . . ............ .49 
Fi lter Store Plus, The ....... . . . . . . 57 
Foxx Equipment Co. . . . . . .... . . 74 
Fritz Mead Co. . . . . . . . .33 
Grape a nd Granary, The .. 24 
Great Fermentations of lv1arin ... .. .40 

Great Lakes Brew Supply .......... 67 
G.W. Kent Inc . . . . . . . ............. 2 
Heart 's Home Brew Supply . . . . . 24 
Heartla nd Hydroponics .. . . . . 80 
Home Brewery, The .. . .. . .. . .... .41 
HomeBrewer's Software ....• • ..... 15 
Home Brewer's Market . . . . . . . . . .4 
Homebrewing Depot ......•...... 84 
HopTech .............. ..... 17, 114 
Idaho Ac tive Gear ................ 88 
j.W. Spooner Inc. . . . . . . . . . . . . ... 83 
Jet Carboy and Bottle Washer .. I 08 
)oby Books . . . ................. I 14 
john Bull (Paines) . . . . . ..... 26 
L.D. Carlson Co. . . . . . . . . .. 8 
Liberty Malt Supply Co .....•....... 3 
Listermann Mfg. Co ......... , . .. .. 97 
Malt Products Corp .... . . ..• . ...... 6 
Malt Shop, The . . . . .... 33 
Marcon Fil ters . . . . . . . . . . . . . . . . .94 
Market Basket, The . . . . . . . . . . . ... 88 
Mid America Brewing Co. . ........ 33 
Modesto Homebrew Supply ....... 84 
Morgan's . . ....... . . ...... .. .. . 115 
Munton and Fison ................ I 
Napa Fermentation Supplies ....... 80 
Northwestern Extract Co. . . . . 74 
Oregon Specialty Co. . ....... 80 
Party Pak . . . . . . . . . . .... 32 
Pearl Street Brew \ 'Yorks . . . .. 65 
pica-Brewing Systems Inc. . . . SO 
Portage Hills Vineyards . . . . . 66 
Premier Malt Products Inc. . ...... 116 
Quali ty Homebrew Supplies .... 94 
Quoin ...................... III 
Renaissance Pleasure Faire ....... . 65 
Rolf Meyer . ... ................ .. 84 
Ryecor Ltd. . ............. .. 90 
Siebel Institute of Technology ...... 39 
Small World Adventures ......... .40 
Tkach Enterprises . . ............ 79 
Travel Now Inc. . ............ 24 
Valley Brewing .................. IS 
Vineyard Home Brewers and 

Vintners Supply, 1l1e .I 08 
Vinotheque . . . . . .... 93 
Willia m's Brewing....... . ... 12 
W ine Hobby USA ....... . ... ..... 33 

USING HOPS 
The Complete Guide to Hops for the Craft Brewer 

by Mark Garetz 

Using Hops is the only 
book on hops with an empha­
sis on how they are used in 
brewing, and the only book 
geared to the homebrewer and 
microbrewer. Hops are one of 
the most important ingredients 
in beer, but most homebrewing 
books devote only a page or 
two to the subject. Using Hops 
covers the subject in detail! 

• Hop Varieties • Decoding Hop Names 
• Bitter Hopping • Buying and Storing Hops 
• Late Hopping Growing Your Own Hops 
• Dry Hopping • Comprehensive Index 
• Hop Products • and much, much more! 

Using Hops is professionally printed and is over 230 pages 
long. It is a must for any serious brewer's library. To get your 
copy, see your homebrew retailer or order direct. 

f Publishedby 1-800 DRY-HOPS 

W 
HopTech 
3015 Hopyard Rd. Suite E 1-51 0 426-1450 
Pleasanton, CA 94588 1-510 426-9191 Fax 
Retailers: Con tact us for the name of your nearest distributor. 

BREWING 
QUALITY BEERS 

The Home Brewer's 
Essential Guidebook 

Byron Burch 

Second Edition now available! 
132 pages - New Illustrations. 

List price $5.95. 

Wholesale 
Inquiries: JOBYBOOKS 

P.O. Box 512 
Fulton, CA 95439 
(707) 542-3001 

Distributor List Available on Request 

I ! ~ ' y 
The Beverage People! 

Your brewing source. 

Save money. Have fun. 
Beginning to advanced 

supplies. 
Precision Wort Chiller, 
The Original, only $30. 

Fast, fast shipping. 

840 Piner Road, #14 Santa Rosa, CA 95403 

Free catalog 800 544-1867 
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Handcraft Tour Beers with 
Morgan's IJnique Brewing IJstem 

-.l!!l~~- A new tradition in brewing has arrived after centuries in the making. You can 

now combine all that is traditional in brewing with your own creativity. 

Morgan's produces a range of concentrated specialty malts which, when used in a 

recipe, create any type or style of beer imaginable. For very little extra effort you can 

now make extraordinary beers that are truly individual with ageless style and quality. 

The Morgan's Master Blend Brewing System is unique and sets a new standard in 

beermaking. Enjoy a return to the standards of the past and a future of brewing choices! 

The definitive 

guide to brewing 

with Morgan's. 

Available from 

your local stockist. 

The Ne-w Tradition in Beer Making 
DISTRIBUTED BY 

USA LD CARLSON CO (216) 678 7733 CROSBY & BAKER LTD (508) 636 5154 F. H. STEINBART (503) 232 8793 
CANADA ABC CORK CO (519) 668 6160 CANUCK BREWING PRODUCTS 1 800 661 6633 





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 

m 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 qual ity 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, 

<II A brew on-premises (BOP) 

is a place where ordinary 

people make extraordinary beer. 

A BOP Is not a 

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. ~ 

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. 

W ith 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 th is business opportunity call 

Custom Brew Beer Systems at 

1-800-363-4119. 

Custom Brew Beer Systems, CBBS and the Custom Brew Beer Sys tems logo are the property of Custom Brew Beer Systems. 
All rights reserved. All othe r trademarks are the pro perty of the ir respective owners. 




